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��INTRODUCTION



Welcome!  This is volume two of the Chile-Head’s recipe collection.  You are about to start a journey through what I hope will be a very complete compilation of some of the hottest recipes from across the Internet.  Before we go any further, I would like to thank everybody who submitted recipes and secrets to the Chile-Heads Recipe Archive, all the members of the Chile-Heads list on the Internet, and most importantly, Mike Bowers (list owner) for making the whole thing possible.  This collection would not have been possible without these priceless resources.  If you would like to find out more about chile peppers, and have access to the world wide web, check out the Chile-Heads WWW page, located at: 



http://chile.ucdmc.ucdavis.edu:8000/www/chile.html 



The WWW pages include the Chile Gallery (over 50 pictures and descriptions of various common and uncommon chile peppers), access to the archives (view on-line, ftp or search for any word), and various extracts from the archives including seed and hot sauce sources, scientific and botanical information, restaurant reviews and several pages on preserving chile peppers.  The Chile-Heads Recipe Collection is also on-line for searching or browsing. The gardening section contains information for both first-time and expert pepper gardeners.



The Anatomy of Peppers�



Pepper plants are members of the genus Capsicum, and the family Solanaceae, which include tomatoes and eggplant. The name Capsicum comes from the Greek kapto, which means "to bite". There are 26 species of peppers categorized at present; however there is much discussion and argument involved.  Most of these are only found in the wild.



There are five species of domesticated peppers:

annuum, from "annual; this includes most of the common peppers found in markets including bell peppers, jalapeños and New Mexican.                                                        

baccatum, from "berry-like"; these are the aji peppers found commonly in South America.                                         

chinense, meaning "from China"; this includes the famous habanero, Scotch Bonnets, etc.                                            

frutescens, meaning "brushy" and are the tabasco peppers.       

pubescens, from "hairy"; these are the South American rocoto peppers.



The more common names seen in seed catalogs and in markets are usually the cultivar, or variety names. References to annuum species often include the pod type. Due to easy inbreeding (cross-polination) between annuum, chinense and frutescens, there are hundreds of different varieties found throughout the world.



So, what makes peppers hot?



Many peppers are not hot or pungent.  Two examples are the bell peppers grown in the US, as well as some paprikas grown in Europe.  These varieties are used fresh, and many times used to enhance other foods with their colors.  The wilder members of the Capsicum species, on the other hand, range from mildly to extremely pungent.  This is due to the substance capsaicin, or, actually, a group of similar substances called capsaicinoids.



The capsaicinoids are unique compared to other “spicy” substances, such as piperine (black pepper) and gingerol (ginger) in that capsaicin causes a long-lasting selective desensitization to the irritant pain, as a result of repeated doses of a low concentration or a single high concentration dose.   The result is an increasing ability to tolerate hotter foods.



The following table illustrates the difference in heat levels among some of the most popular peppers.  It is important to point out, however, that the heat level in a pepper will depend not only on the variety, but on the conditions surrounding the growth of the plant.



Please use this table to make substitutions when the pepper a recipe calls for is not available in your area.  You can also use it to approximate heat changes by replacing peppers (when making things hotter, of course!).



Chile�Source (1)�Source (2)�Source (3)��Aji Rojo�7-8.5 f�3,500 d�30-50 f ��Anaheim�2-3 f�25 f �n/a��Ancho�5 d�50 f �n/a��Cayenne�8 d�2,500 f�30-50 f ��Cherry�3 f, 3 d�n/a�n/a��Chipotle�6 d�2,500 d�50-100 d ��De Arbol�7.5 d�8,000 d�15-30 f ��Guajillo�2-4 d�1,300 �n/a��Habanero�10 d�10,000 d�100-300 f ��Jalapeño�5.5 f�400 f�2.5-5 f ��Pequin�8.5 d�20,000 d�30-50 f ��Poblano�3 f�135 f �n/a��Rocoto�7-8 f�n/a�30-50 f ��Serrano�7 f�133 f�5-15 f ��Tabasco�9 f�10,000 f�30-50 f ��Tepin�8 f, 8 d�50,000 d�n/a��Thai�7-8 f�6,700 d�50-100 f ��Yellow Wax�1 f�n/a�5-15 f��

(1) "The Great Chile Book" by M. Miller, scale of 1-10 (10 is hottest)  

(2)  Redwood City Seed Company, "HS" Hot Sauce scale, ounces of sauce that will be detectably hot with one ounce of chiles  

(3) "Chile Pepper Magazine", Scoville Unit scale x1000, obtained by high pressure liquid chromatography  

ALL SOURCES:  (d) dried,  (f) fresh



Warnings:



DO NOT touch your eyes after handling chiles, even after washing your hands very well.  The oils will take a while to wear off even after the briefest touch.  Contact lens users: REMOVE your contacts BEFORE you start any recipe that requires handling peppers (you don’t want to touch your eyes later trying to remove your contacts).

If you are planning on canning or otherwise preserving your sauces, make sure you follow a recipe that clearly indicates amounts of ingredients and procedures for that purpose.  Failure to do so may result in the growth of the spore C. botulinum which is responsible for the illness called botulism.



Whenever possible I have included information on the source of the recipes, as well as any original comments that may be helpful to those trying them for the first time.  I hope you enjoy reading and preparing them as much as I enjoyed putting them together.  So, let’s get started...
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�Adobo Sauce� XE "Adobo Sauce" �



3 lg. dried ancho chiles, stems and seeds removed

1 dried Pasilla, stem and seeds removed

1 large onion

2 cloves garlic, chopped

1/2 tsp. dried oregano

1/4 tsp. ground cumin

1/4 cup veggie oil

1/4 cup distilled white vinegar

1 1/2 tsp. sugar



Cover chiles with hot water, let sit for 15 min. Combine chiles, and 1/4 to 1/2 cup of the water they were soaking in, onion, garlic, oregano and cumin in a blender and puree.  Sauté the mixture in oil for 5 min add vinegar and sugar and bring to a boil.  Reduce heat, simmer until thick about 5-8 min.



Notes:

I checked my "whole Chile Pepper Book" and there's a recipe on p. 129 for shrimp in adobo sauce.  The cookbook says that its "a sauce made with chiles, vinegar, herbs and garlic that is popular in the

Philippines as well as in Mexico"

Erica Wissolik <EWISSOLIK@crs.loc.gov>



Alan's Jerk Marinade� XE "Alan's Jerk Marinade" �



1 cup	scallions (finely chopped)

1/2	large white or yellow onion (coarsely chopped)

2 Tbs.	fresh thyme leaves (chopped; tough stems removed)

1-3	Habaneros* (to desired heat level +)

2 tsp	Jamaican allspice (freshly ground)

3 Tbs	soy sauce (I use tamari)

1 Tbs 	vinegar (white or cider)

1 Tbs	cooking oil

1 tsp	ground black pepper (and pepper medley)

2 tsp	salt

2 tsp	sugar (I use raw sugar)

1/2 tsp	cinnamon (freshly ground)

1/2 tsp	nutmeg (freshly ground)



Put all ingredients except the scallions and thyme in a blender (or food processor) and puree.  Then add the remaining ingredients and run the blender until the ingredients are well mixed, but not pureed.



Makes a little more than 1 cup (enough for about 2 pounds of meat).  Recipe scales well.  Sauce can be kept refrigerated for a month, or frozen for a "long time".



* Pickled Habaneros will do just fine if you can't find fresh; but I've found that they are not as hot as fresh ones (like maybe half as hot).  You could also substitute Habanero-based sauce.  But only use sauce that has a low amount of other spices (unless it's allspice).



One of my latest variations uses about 3 Tbs of Alan's Special Mild Habanero sauce for flavor; and enough Habaneros or Scotch Bonnet sauce to bring the heat up to the right point.

 

Jamaican jerk is usually made with Scotch Bonnet chiles, which are closely related to the Habanero (they are both of the species Capsicum Chinense), but harder to find (for me anyway).  I'm not sure of the taste differences.



+ To judge the heat, taste when it's all mixed together and add more if you want it hotter.  It's hard to tell how hot the final product will be the first time you make this, but you will get used to judging the heat eventually.  For me, the right level is achieved when 1/8 tsp of the jerk sauce is enough to make me want water (but I'm used to capsaicin).



Jerk Chicken� XE "Jerk Chicken" �



For chicken, use about 1/2 cup of marinade per pound of chicken thighs (any cut will do), rubbing all over and under the skin.  Marinade overnight (or for a few hours) in the refrigerator in a covered baking dish.



Put the baking dish directly into a 300F preheated oven.  Bake for 45 minutes to an hour (depends on how much meat and how it's arranged).  Immediately after removing from the oven, grill the meat over a hot BBQ (mesquite charcoal works very well) for a few minutes on each side, until crispy.  (Begin with the skin side down.)



The goal for prebaking the meat is to be able to grill the meat quickly to a crispy outside and juicy inside, while avoiding an undercooked middle.



I usually serve it with rice and tropical fruit, like mango or banana.



Alan L. Edwards (ale@cisco.com)



Albuquerque Chili� XE "Albuquerque Chili" �



1 large onion, chopped

3 fresh tomatoes, peeled and chopped

3 fresh anaheims, chopped

2 fresh red bell peppers, chopped

6 carrots, chopped (optional)



Put it all in a large pot with a tablespoon or two of oil.  Cook until browning just begins.



2 oz dried anchos, stems and seeds removed

2 oz dried passillas, stems and seeds removed

4 - 12 dried japones, stems removed  (adjust heat level to your liking)

1 - 4 fresh habaneros, stems removed    "      "    "    "  "      "

2 - 12 cloves of garlic (I like LOTS of garlic in this recipe)

1 cubic inch fresh ginger root, chopped



1 bottle brown ale or dark beer



Pour beer into blender and start a high speed vortex going.  Keep it covered as you drop in first the ginger and garlic and get them good and liquefied, then add the peppers.  Add more beer (or some of the juices from the vegetables you're cooking) if it gets too thick.



When it's all nicely liquefied, pour it into the pot.



Simmer an hour or so and give it a taste test.  You might want to add a can of tomato paste, maybe a tsp of Kitchen Bouguet, or some herbs.  I usually find myself tossing in a bit of allspice and cinnamon, maybe half  a tsp of each, and sometimes some herbs (rosemary, sage, oregano, dill,  even a little mint and/or fresh dill.  I've also sliced scallions crosswise into little circles and added them late so they stay crisp and flavorful. 



Meat is optional.  When I add meat I use about a half pound each of  chopped sirloin and chopped turkey cooked together in a separate pot  until well cooked, then I drain all the fat off in a colander and wash it  down with hot water before adding it to the mix.  Keeps the whole thing  fairly low in fat.



Another variation is to pour off and reserve the juices from the original pot of veggies before adding the blended chiles and use it for a soup starter.



Let it simmer at least another two to three hours.



Note -- no salt!  Be good to your cardiovascular system!  If there's something missing, try a little cumin or coriander or a bit more allspice  and/or cinnamon!



I use this as a spaghetti sauce or a topping for nachos.  It lasts forever (I've kept it as long as three weeks) in the bottom of the fridge in  tight tupperware containers and gets better with age.  



Enjoy,

SirWill1 <SirWill1@omni.voicenet.com>



Alioli (Garlic-Oil)� XE "Alioli (Garlic-Oil)" �



by Jordi Pijoan (he always reminded me of Einstein, but with a cleaver).  Escola Internacional, Sta. Clara, Barcelona, Espana



INGREDIENTS:

4 large cloves of fresh garlic

Pinch of Salt

Olive Oil



DIRECTIONS:

In a mortar crush the four cloves of garlic to a pulp, seasoning them lightly with a pinch of salt.

Once they form a paste, with your *left* hand (that's what the recipe says) slowly drip olive oil into the mortar while with your right hand you  continue stirring and crushing the mixture with the pestle, keeping in mind to always move the pestle in the same direction at a consistent pace.   Continue this procedure until a fine paste, with good consistency, is formed.



If for any reason the alioli does not thin (that is, if the paste does not  become very fine), or if it becomes too light after it has been mixed, remove it  from the mortar and place in it a piece of bread to soak up the excess oil.  You then remove the bread and place the garlic back in the mortar and begin to  *slowly* drip oil and mix in a consistent fashion.



Notes:

Yesterday I was digging through an old footlocker with memories and I came across a recipe that I was given by the cook at the boarding school where I studied in Barcelona.  This stuff, as I remember, is really, really good on light colored meats, i.e. chicken,  rabbit, pork, fish, etc.  I translated it from Catalan (I was a little rusty) and  initially came up with a really strange translation, but this is what I settled on:



I remember making a batch several years ago where I also added a chiltepe, but I really can't remember how it turned out.  I'm going to try it tonight  and I'll let you guys know.  Please feel free to experiment and please, please, post results, suggestions, etc.!!!



A'DEU (Adios, Ciao, Da, C'ya)

Pedro

haworth_pedro@prc.com

phaworth@gmu.edu



Ancho Chile Butter� XE "Ancho Chile Butter" �



Recipe By	: the California Culinary Academy

Serving Size	: 8    Preparation Time :0:20

Categories	: Basics & Essentials Condiments Microwave



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

2	large		dried ancho chiles -- see directions

1/2	cup		butter



(Note: New Mexico, pasilla, or California chiles can be substituted for ancho chiles.)



Put chiles in a bowl and cover with boiling water. When they are rehydrated,  drain them and put them in a food processor or blender; process until finely  chopped.

In a small saucepan over medium-high heat, melt butter. With machine running,  add hot butter to chiles in a fine stream. Blend until color is homogeneous and  mixture is smooth.

Let stand at room temperature until butter reaches a spoonable consistency.  Use immediately, or refrigerate or freeze for later use.



Microwave Version: Complete step 1. Put butter in a glass dish and microwave on  100% power until butter is melted, about 45 to 60 seconds.  Continue with steps 2  and 3.



Makes 1/2 cup.



Seasoned butters make an excellent topping  for any roasted, broiled, or barbecued meat, poultry, or fish. The butters can  be made up to four days ahead and refrigerated up to week; they can also be  frozen two to three months.



gunterman@ccmailpc.ctron.com



Ancho Chile Devil's Food Cake with Godiva Liqueur and Marshmallow Frosting� XE "Ancho Chile Devil's Food Cake with Godiva Liqueur and Marshmallow Frosting" �



The James Beard Foundation/Godiva Liqueur Baking Competition 

New York Regional Competition Winner/Dessert Category 

Wayne Harley Brachman, Pastry Chef, Mesa Grill and Bolo, New York City 



Serves 12 



Ingredients 

1-1/4 cups cake flour 

1/2 cup cocoa 

3 tablespoons ancho chili powder 

1/8 teaspoon cayenne 

1 teaspoon baking soda 

1/4 teaspoon baking powder 

1/2 teaspoon salt 

5 ounces (1-1/4 sticks) unsalted butter, at room temperature 

1-1/2 cups sugar 

3 eggs 

3 ounces ( 1/4 cup plus 2 tablespoons) hot coffee 

1/2 cup buttermilk 

2 tablespoons Godiva Liqueur 

1 teaspoon vanilla extract 



Method 



Set a rack in the middle of the oven and preheat to 350 degrees. Lightly grease the sides of two 15-1/2 by 10-1/2 inch jelly-roll pans. Line them with parchment or buttered waxed paper, melted butter or non-stick vegetable spray for greasing the pan. 

Sift the flour, cocoa, ancho, cayenne, baking powder, baking soda and salt onto a sheet of waxed paper. Sift two more times to mix and aerate. Put the butter and sugar in the bowl or an electric mixer and beat at high speed for two minutes until well combined and smooth. Add the eggs, one at a time, beating until each is incorporated. Continue beating until light and very fluffy, scraping down the sides of the bowl if necessary, about five more minutes. With the mixer on its lowest setting, or by hand with a rubber spatula, fold in one half of the dry mixture. Fold in the vanilla and one quarter of the buttermilk and coffee; another one third of the dry mixture and then the remaining buttermilk and coffee. Finally, fold in the remaining ingredients. 

Spread the batter evenly in the two pans. Bake for 30 minutes or until the center springs back when lightly pressed. Cool the cake layers, in the pans, on a wire rack. 

When cool, turn them out of the pans by inverting each one onto a plate. Split each cake into two layers and fill with the Marshmallow Frosting to create a four layer cake. Frost the outside with Ganache.  You may pipe on extra Marshmallow Frosting to decorate. 



Godiva Liqueur Marshmallow Frosting



Ingredients 

1/2 cup water 

1 cup sugar 

1-1/2 cups corn syrup 

5 egg whites 

a pinch of salt 

1/4 cup Godiva Liqueur 

1/4 pound (1 stick) butter at room temperature 

1/4 cup confectioner's sugar 



Method 

Put the water, sugar and corn syrup in a medium, heavy-bottomed saucepan and cook over high heat to soft ball (240 degrees). If necessary, stir a few times to help dissolve the sugar crystals. 

Meanwhile, in an immaculately clean and dry mixing bowl, whisk the egg whites with a pinch of salt. When soft peaks form, sprinkle on the teaspoon of sugar and whisk until the peaks stiffen to the consistency of shaving cream. Set aside until the syrup is ready. 

While constantly whisking the egg whites, carefully drizzle in the hot syrup. Mix in the Godiva Liqueur and continue to whisk until cooled down, thickened and spreadable. 

In the bowl of an electric mixer, whisk together the butter and confectioner's sugar. Fold in the egg white mixture. 



Saw this on eGG and thought I would pass it on... Mario

mas@inetdirect.net (Mario A. Subia)



Ancho Rubbed Chicken� XE "Ancho Rubbed Chicken" �



(Fried Chicken Breasts Rubbed in Ancho Peppers)



6 Ancho (or Mulato) peppers, rehydrated

6 cloves garlic

1/4 tsp oregano

1/2 tsp sugar

1/2 tsp salt

1/2 cup fine corn meal

1/2 cup coarse corn meal

1/2 cup flour

1 tbs black pepper

1 tbs chile powder

2 whole chicken breasts, boned, skinned, and split

White flour (for dusting)



The Rub:

6 Ancho (or Mulato) peppers, rehydrated

6 cloves garlic, minced

1/4 tsp oregano flakes

1/2 tsp sugar

1/2 tsp salt



Toast dried peppers on a hot iron skillet; remove stem; slit and remove seeds Place peppers in a pan; cover with water; bring to a boil; remove from heat; let stand for 1 hour. Place all rub ingredients in a blender and puree until smooth; run mixture through a food mill (fine filter) if possible. Should be a thick paste.



Seasoned coating:

1/2 cup fine corn meal

1/2 cup coarse corn meal

1/2 cup flour

1 tbs black pepper

1 tbs chile powder



 Mix ingredients thoroughly



Chicken:

2 whole chicken breasts, boned, skinned, and split; rinse and pat dry.  Separate the tenderloins from each breast; you'll now have 8 pieces of chicken Pound chicken flat to about 50% increase in size Score meat with sharp knife in a 1/2 inch criss cross pattern



Preparation:

Lightly dust chicken meat on all sides with flour, allow to dry for 5 minutes. With a butter knife, spread the ancho paste evenly on one side of the chicken pieces; rub into the scored pattern (should be enough paste to "hide" the chicken meat). Sprinkle liberally with seasoned coating; pat it into the paste; allow to dry for 5 min. Turn chicken pieces over and repeat the paste and coating process on other side of

meat.



Pour 1 cup of olive oil into a hot iron skillet; add 1/4 stick of butter; reduce heat to medium.  Don't crowd the chicken in the pan (cook breasts first, followed by  tenderloins); for each batch: cook, covered, for 5 minutes; turn the  meat; cook for another 5 minutes. Remove meat, place on a warming rack in a 300 degree oven. Continue cooking remaining meat.



Notes:

I served this with a yellow corn and black bean salsa, cooked for about 5 minutes with onions, 1 tsp balsamic vinegar, and 1/4 cup chicken broth.



I got the idea for this from "Great Chefs of the East", and changed it slightly for the ingredients at hand:  leftover chicken makes great sandwiches, too.



Jim Maslanka <jmasl@fnbc.com>



Aoli (Garlic Dressing)� XE "Aoli (Garlic Dressing)" �



(Base recipe by Frugal Gourmet: Jeff Smith)



Pedro's Spanish Alioli below reminded me of the greek version of this recipe; which is essentially garlic mayonaise/salad  dressing.  You can add chiles or Sriracha for a dip/bread spread for fast  garlic bread, etc.   



1  raw egg (or egg white for low cholesterol/white dressing)

1 cup olive oil , xtra virgin for better taste/color

5 cloves garlic  (or 3 large cloves of elephant garlic for smoother effect)- Add/delete to taste

Juice from 1/2 lemon or 1 lime(to balance acidity/improve storage)



Blend/whip 1 egg at room temperature add garlic (pressed) into blender.  Blend and slowly add olive oil; till emulsion turns white/whipped-will look  like mayonaise stir in juice of 1/2 lemon or 1 lime (if you've got the really big ones,  taste after adding 1/2 amount) Use for potato salad, salad dressing, cold chicken salad, garlic bread, Keep Refrigerated! 



Note: no salt was added to base recipe, as this was to be a blood-pressure  friendly recipe; the natural aolin(?sp)  from the garlic, along with the  olive oil has been known to help blood pressure and heart stress.  You may  add salt, chiles, spices as desired to create effect as desired.



Bob "Docpepr" Opersteny

<RAO@CORHCC1.HCC.COM>



Armadillo Eggs� XE "Armadillo Eggs" �



Note: Enough talk about Chili Poppers. Try an Armadillo Egg!   Its a great recipe that  I got from the Sept/Oct 1990 issue of Chile Pepper Magazine (I've been subscribing for years!)  This is still one of my favorite recipes from the mag.  They suggest Cadillac Bar Poppers as a libation w/your Armadillo Eggs.



2 cans whole jalapeño chiles

8 oz Monterey Jack cheese

1 pound pork sausage

1-1/2 cup Bisquick

2 eggs

2 packages Oven Fry Coating Mix (pork flavor)



Preheat oven to 325 degrees.  Grate 2 oz. of cheese and set aside.  Grate the other 6 ozs of cheese and mix it with the sausage and Bisquick.  Knead well and set aside.  Slit and scrape seeds from each jalapeño pepper, leaving the stems on.  Rinse the jalapeños and stuff each with some of the 2 ozs of cheese that was set aside.  Separate the sausage dough into patties and form around the stuffed pods.  Made sure the ends are closed and only the stems are showing.



Beat the eggs in a small bowl and set aside.  Spread coating mix on a plate.

Dip each covered pepper into egg and roll in coating mix.  Bake on cookie sheet for 30 minutes, turning each one over after 15 mintues.



Serves 6 as an appetizer.



Cadillac Bar Poppers� XE "Cadillac Bar Poppers" �



1-1/2 oz tequila

splash of ginger ale

splash of Kahlua



Pour tequila in a shot glass with a heavy bottom.  Then gently splash in a little ginger ale.  Add a splash of Kahlua.  Place clean towel over glass with palm of hand over top of glass.  Grip the glass firmly and pound it on the table three times.  Then shoot!



Maureen



Arroz Verde� XE "Arroz Verde" �



Recipe By	: the California Culinary Academy

Serving Size	: 8    Preparation Time :0:30

Categories	: Light Meals Vegetables Basics & Essentials



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

1			onion -- diced

2	cloves		garlic -- minced

2	tablespoons	vegetable oil

1/2	cup		minced parsley

2	cups		long-grain white rice

4 1/2	cups		chicken stock

2	teaspoons	salt

8	green		onions -- minced

1/2	cup		minced cilantro

3 1/2	ounces		diced green chiles (1 small can)



In a medium saucepan over medium heat, saute onion and garlic in oil until  softened and translucent (3 to 4 minutes). Stir in parsley, rice, chicken stock,  and salt.

Cover and simmer over low heat until all liquid is absorbed (18 to 20 minutes). Remove from heat and stir in green onions, cilantro, and diced green  chiles. Serve warm.



Serves 8.

gunterman@ccmailpc.ctron.com



Atomic Dumplings� XE "Atomic Dumplings" �



A recent post requested alternatives to Latin recipes, so here goes:



1 package WonTon Skins

1-2 lbs. boneless chicken breasts, cubed

1 can of coconut milk (Taste of Thai is OK)

1 jar of Thai, Vietnamese,or other chili-garlic paste

2-3 thai chilis, fresh, green and red (seeded is optional)

1 bunch fresh cilantro, roughly chopped

1 small portion of water and cornstarch, make thin paste



Mix cubed chicken with coconut milk, chili paste, peppers and cilantro.  Allow to sit for at least an hour to absorb flavours.  Then, taking a cube of chicken (or two, depending on size), center it in a wonton skin,gather the four corners of the skin with your fingers moistened in the cornstarch paste, and twirl the skin until the dumpling looks like a Hershey's Kiss.

Allow these to rest on waxed paper or a cookie sheet sprayed with PAM.  Deep fry these in sufficient oil to cover, a few at a time.   I use peanut oil but anything that can take a high heat is fine. Olive oil smokes too much.



Remove from hot oil when they float and are golden brown. Be careful, they cook very fast.  I usually provide a peanut sauce to dip these in but they're fine by themselves.  I do not use exact measurements when I cook, so the above are only approximations of what I use. If it looks right, it probably will be fine.



These work out great for parties, too.



"douglas allen thompson" <aesculus@TSO.UC.EDU>



Avocado Salsa� XE "Avocado Salsa" �



Yields 4 Servings



Vegetables:

1 ripe avocado, peeled and diced



Dressing:

4 small tomatoes, diced            

1 clove garlic, minced

1 small red onion, diced

salt, to taste

1 green pepper, seeded and diced

2 tbls red wine vinegar

1 tbls olive oil, or

1 jalapeño pepper, fresh or canned, finely diced, or

1 green chili, finely

1 tbls salad oil

4 drops Tabasco sauce



Combine the vegetables in a medium bowl.  Mash the garlic with salt in a cup or small bowl.  Add the vinegar, oil and Tabasco sauce.  Pour the dressing over the vegetables and toss to combine the ingredients.  Serve chilled or at room temperature.



Joel Ehrlich <Joel.Ehrlich@salata.com>



Avocado Salsa� XE "Avocado Salsa" �



Recipe By	: the California Culinary Academy

Serving Size	: 16   Preparation Time :0:15

Categories	: Appetizers & Hors d'Oeuvres Basics & Essentials



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

3	large		ripe avocados (not soft) -- coarsely chopped

3			fresh tomatillos (husks removed) -- diced

1	small		onion -- finely diced

2	cloves		garlic -- minced

2	limes		juice only

1			jalapeño -- minced

1	teaspoon	salt

1	bunch		cilantro -- minced



In a medium bowl, stir together avocados, tomatillos, onion, garlic, lime juice,  chile, salt, and cilantro. Let rest for at least 30 minutes before serving.



Makes 4 cups.

Use as a dip or as a marinade for poultry or fish



gunterman@ccmailpc.ctron.com



Crunchy Bacon and Green Chile Muffins� XE "Crunchy Bacon and Green Chile Muffins" �



1/2 lb. bacon

2 cups flour

1/4 cup sugar

1 Tbs baking powder

vegetable oil

1 egg, beaten

3/4 cup milk

1 1/2 cups shredded cheddar cheese

1/4-1/2 cup green chile, diced



In a skillet, cook bacon until crispy; drain, reserve the drippings.  Crumble the bacon; set aside.  In a medium bowl, stir together the flour, sugar and baking powder.  Make a well in the center.  Measure the drippings, add vegetable oil, if necessary to measure 1/3 cup.  Combine the drippings with the egg and milk.  Add to the flour mixture and stir until moist.  Batter will be lumpy.  Carefully fold in the bacon, cheese and green chile.  Use amount of green chile to your taste. Grease muffin tins and fill about 3/4 full.  Bake in a 400 deg oven for 15-20 minutes, or until golden brown.



M-L's notes:  This recipe is easy to double.  I halved the amount of bacon, just cuz that was all I had, and they still turned out well.



Notes:

I got the recipe out of our local newspaper, Los Alamos Monitor:



"A recipe from the kitchen of Laura Parker was among those chosen for the November/December issue of _Breakfast_, an 8-page newsletter-format publication.  The theme for the current issue is "Breakfast in the Southwest..."



...Emmelle... 

Marie-Louise J. Hadden     

mlj@lanl.gov



Balinese Tempeh� XE "Balinese Tempeh" �

 

This is a variation of a recipe given to me by Leigh Panlilio, who plays in a Balinese gamelon orchestra, in addition to playing  in punk bands.

Saute 1 finely chopped large onion together with a one-inch stick of grated or chopped fresh ginger, some chopped green chile, and a large pinch (about 1/4 t) of turmeric.  Stir constantly so nothing burns.  



When the onion is starting to brown, add 2 to 3 cloves chopped garlic, and saute carefully for a minute, being very careful it doesn't burn.  Add 1 package tempeh, crumbled; red chile flakes to taste; and about 1 T soy sauce (adjust to taste.)  Fry a minute.

 

Add 1/2 C ground peanuts or cashews.  (But not peanut butter!)   Optionally, use 1/2 C whole or chopped peanuts or cashews.  Fry a couple minutes.  Add 1 large chopped tomato (or 2 or 3 tomatoes from a can of whole peeled tomatoes, and some of their juice). Fry a couple minutes more.

 

Serve over rice.

 

Tell me how you like it.

Jonathan Kandell, Tucson Arizona

jkandell@ccit.arizona.edu



Banana Jama Bran Muffins� XE "Banana Jama Bran Muffins" �



1 C flour

1 1/2 tsp baking soda

3/4 tsp salt

1 1/2 C wheat bran

1 C chopped walnuts

3/4 C butter or margarine

2/3 C sugar

2 C mashed ripe bananas

1/4 C Banana Jama Sauce, or substitute any fruit salsa; this one has habaneros in it.

3 eggs at room temp.



Preheat oven to 375F.  Grease 24 muffin tins.  Sift first three ingredients together, add bran and nuts.



In another bowl cream the margarine and sugar together.  Mix in the bananas, sauce and the eggs one at a time.  Stir banana mixture into the flour mix; mix only until moistened.   Pour into muffin tins, bake 15 min or until golden brown. Let cool before attempting to remove from the tins.



Mike

mikeb@radonc.ucdmc.ucdavis.edu



Banana Salsa� XE "Banana Salsa" �



Recipe By	: Miami Spice by Steven Rraichlen

Serving Size	: 3    Preparation Time :0:00

Categories	: For The Beach Fruit Hot,Hotter,Hottest Mexican



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

2	large		bananas -- peeled, diced

1/2	cup		red bell pepper -- diced

1/2	cup		green bell pepper -- diced

1/2			scotch bonnet  or 2-3 jalapeños -- seeded,minced

1	tablespoon	fresh ginger root -- minced

3			scallion -- minced

1/4	cup		cilantro leaves -- chopped

3	tablespoons	fresh lime juice

2	tablespoons	brown sugar -- packed

1/2	teaspoon	cardamom     optional -- ground

1	tablespoon	olive oil

salt and pepper to taste



Combine all ingredients in a mixing bowl, and gently toss to mix. Correct seasonings, adding  salt, lime juice, or sugar to taste.

The salsa should be a little sweet and a little sour. Banana salsa tastes best when served a couple of hours after making.  Refrigerate,covered, until serving time.



Serving Ideas : serve with grilled chicken,duck or shrimp



NOTES : ( I am serving it with baked fish)( I left out the cardamom) I also used 1/2 of a hab instead of jalapeño.



SHutt@aol.com



Bandana's Blues BBQ Sauce� XE "Bandana's Blues BBQ Sauce" �



Preparation   :15    Cook   1:00    Stand   :00    Total   1:15



A versatile sauce suitable for basting or using at tableside as a dippin' sauce.



1/2	cup canola oil

1/2	cup brown sugar

2	cups Spanish onions, diced

2	cups red onions, diced

1	bunch scallions, finely diced

1	head garlic, peeled,finely chopped

6	oranges, peeled, seeded, and chopped(prefer Blood Oranges)

8	fresh plum tomatoes, peeled and pureed(or a one lb. can)

2	cups tomato sauce

1/2	cup Worcestershire sauce, Lea and Perrin preferred

8	ounces tamarind sauce, like Pickapeppa or Blue Marlin

3	whole lemons, juiced

1/3	cup pepper, mixed freshly ground black and white

1	cup cumin, whloe, toasted then ground

1 1/2	teaspoons cayenne pepper

1/3	cup Bandana's Pepper Sauce, XXtra Serious prefered OR your choice

2	cups orange juice, fresh squeezed

 

Heat the oil to smoking and add the brown sugar stirring constantly till it starts to thicken. Still stirring, first add all the onions and garlic. Now, turning down the heat,  add the oranges and tomato puree and simmer for 8 - 12 min. Add the tamarind,Worcestershire, and tomato sauces,also the lemon and orange juices,and reduce by 1/4. Add the ground black, white, and cayenne pepper and cook for 10 more minutes over low to medium heat. Now add Bandana's Serious Pepper Sauce of choice. Use right away or chill and use within 2 weeks. ENJOY !

 

Serves   0

 

Nutrition (per serving):  3042 calories

 

Saturated fat	9 g

Total Fat	138 g   (41% of calories)

Protein		53 g   (7% of calories)

Carbohydrates	396 g   (52% of calories)

Cholesterol	0 mg    

Sodium		3438 mg

Fiber		30 g     

Iron		86 mg

Vitamin A	12230 IU    

Vitamin C	883 mg

Alcohol		0 g

 

Source: A. PEPPERHEAD

 

bandanan@cerfnet.com is Ted Dames owner/sauce maker/resident bon vivant at Bandana's Serious Pepper Products located in sub-tropical s.e. PA.



Basic Barbecue Baste� XE "Basic Barbecue Baste" �



2 oz Ketchup

2 oz Twist and Shout (see Note)

2 oz Picapeppa sauce

1 t rice vinegar

1 t red chile and garlic sauce

3 T honey



Mix the first 5 ingredients, microwave for 90 secs (until bubbling), and add  the honey.  Brush on meat.  Grill, and continue to baste until meat is ready.



Note: 

My wife discovered, and I love,  a grocery-store bought Habanero hot sauce by Mezzetta's, called "Twist and Shout".  It has a very good Habanero taste, and a nice little kick.  It sells for $1.50 per 8 ounce bottle. It makes a great addition to barbecue sauces.



David Wilkins

A chile head stuck in a state with a town named BLANDing.



Basic Fajitas (and then some)� XE "Basic Fajitas (and then some)" �



2 lbs of skirt steak

1 lb of chicken breasts,boneless

1 lb of shrimp



Take the chicken and steak and slightly freeze them so that cutting the meat into thin 1/2" strips is easier.Trim off any fat or chicken skin.



In a large glass bowl or casserole make this marinade:

6 limes,cut in half,squeeze out juice,throw everything (limes) in bowl

4 yellow onions,chopped

4 cloves of garlic,smashed

4 large jalapeños or 8 serranos,seeded and chopped

1 large bunch of fresh cilantro,coarsely chopped

2 tablespoons of salt

1/4 cup of dark rum

2 bottles of Dos Equis beer (brown bottle not green)



Put the meat in this and cover with plastic wrap. Allow to sit in the fridge overnight or make this early in the morning for the evening meal.



Remove meat from marinade prior to grilling. Discard the marinade and Do Not Re-use.  Once meat has drained place the beef on the hot grill first, laying the strips perpendicular to the grill rods,spokes,etc. otherwise the meat falls into the fire. After you get the beef on add the chicken the same way. The meat will cook quickly and you only need to flip it once.As the beef and chicken cook add the shrimp. The shrimp may cook so fast that you don't have to turn it.



When the shrimp curls up and goes pink it's done.Remove all the meat from the grill and serve with grilled onions and green pepper slices.(These can be made ahead of time and kept warm.) Serve meat and grilled vegetables with large flour tortillas that have been heated up.  Top with sour cream,salsa,or, if you wish, Melinda's.



One suggestion: This works best if one person works the grill and starts to turn meat while someone else is adding the meat to the grill.  Everything cooks fast and this is something that you don't want to

overcook.



douglas allen thompson <aesculus@TSO.UC.EDU>



Beef Fajitas� XE "Beef Fajitas" �



Recipe By	: the California Culinary Academy

Serving Size	: 4    Preparation Time :0:30

Categories	: Main Course International Cuisine Quick & Easy Low Fat



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

1	cup		sliced onions

1	cup		sliced mushrooms

1	teaspoon	safflower oil

1/3	cup		dry sherry

1	pound		sirlon tip -- fat trimmed

2			serrano or jalapeño chiles -- seeded and minced

1/2	teaspoon	cumin

1/4	teaspoon	ground coriander

1	teaspoon	minced cilantro

4	large		flour tortillas

1/2	cup		bottled salsa

1/2			avocado -- thinly sliced

1	cup		nonfat plain yogurt



In a large skillet over medium-high heat, saute onions and mushrooms in oil  and sherry for 10 minutes. Cut steak into 1-1/2-inch strips and add to saute,  cooking for 2 minutes more. Add chiles, cumin, coriander, and cilantro, and cook  3 more minutes, stirring frequently.

Warm tortillas in toaster oven or conventional oven. Arrange bowls of salsa,  sliced avocado, and yogurt on a tray. Wrap warmed tortillas in clean cloth  napkin. Serve meat filling out of skillet or in prewarmed serving dish. Guests  then assemble their own fajitas.



Beef Rendang (Dry Beef Curry)� XE "Beef Rendang (Dry Beef Curry)" �



A Malaysian/Indonesian dish; for Sumatran style beef curry stop before you evaporate the liquid (see recipe)



2 Tbs chopped fresh red chile, or 4 tsp sambal ulek

3 or 4 slice ginger

2 slices fresh galangal, or 1/2 tsp ground

3 cloves garlic

1/2 C chopped onion

1 tsp salt

1/4 tsp ground turmeric

2 tsp ground coriander

1 C _EACH_ thick and thin coconut milk

1 stalk lemon grass, cut in 2" pieces and bruised

1 salam or curry leaf

1 1/2 lb stewing beef (chuck, etc), cut in 2" cubes



Mix the chile, ginger, galangal, garlic, onion, salt, turmeric and coriander to a paste in a blender, food processor or morter.  Add thick coconut milk as needed to help blending.



In a wok, deep skillet or heavy pan  combine paste, remaining coconut milk,  lemon grass, salam leaf and beef.  Bring just to a boil, reduce heat and simmer uncovered until beef is tender (2-3 hours).  If you stop here you have a basic type of beef curry.  Otherwise, continue cooking over medium heat, stirring, untnil the liquid evaporates and the oil begins to separate.  Fry the meat carefully until browned; be careful not to  scorch the meat.  Searves 6-8 with other dishes.



Mike

=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-

Michael Bowers	               Internet:  mikeb@radonc.ucdmc.ucdavis.edu



Beer Margarita� XE "Beer Margarita" �



6 oz can frozen concentrated limeade

6 oz tequilla

6 oz beer



Combine ingredients in blender, add a couple of ice cubes and blend briefly. Allow to set for a few minutes.



Pour contents over ice in salt rimmed glass.



If you're so inclined I suppose you could add more ice and make a frozen version.  I "discovered" this recipe during happy hour at a local establishment.  The bartender told me that it was cheaper to produce than the traditional method of using triple sec.  Another tip is to open the beer that you plan to use, and let it set for a while prior to mixing. This will keep the mix from foaming up too badly.



Note: 

After scanning the wonderful recipes that were featured at the SF get-together, I decided to submit one myself. This, like the ale recipe, is not chile, but is a good way to wash it down.  Don't laugh but here it is...



C STEVEN MCMAHAN <MCMAHS@swt02.swt.usace.army.mil>



Bhajis� XE "Bhajis" �



These are variously called Bhajis, Bhajias or Pakoora. The recipe is endlessly variable.



4 tablespoons basoon flour also called gram flour and is in fact bean flour.

4 teaspoons ground cummin

1 teaspoon ground coriander or some chopped fresh leaves (cilantro)

zingy ingredient of your choice - cayenne flakes at a pinch.

1 onion chopped

2 cloves garlic chopped

salt - I find they need quite a lot

Oil or fat for deep frying - ours is usually rape (canola).



Make a pancake type batter with the flour and other powdered ingredients using water. Mix in the other chopped stuff. Heat the oil  in a pan, at a depth of about an inch, to around 150deg C or 300deg F. Drop in teaspoons of the mixture and cook until golden brown. Remove with a wire strainer and cool slightly on paper towels. Eat. Make a lot. Drink beer. They are even nicer with diced potato, carrot, cabbage or all three. You name it - the batter will hold it together! Restaurants often serve these with mint sauce, but I reckon my home made hot sauces do the trick.



Last night I used such a batter to coat cheese stuffed jalapeños (peppers I don't particularly like the taste of but they were available). As a coating it was completely adherent and leakproof. For some reason though it didn't crisp up as nicely as I had hoped. Workin' on it.



Cameron,   a.k.a. -  BEGG.4@OSU.EDU  



Coyote Cafe's Black Bean Cakes� XE "Coyote Cafe's Black Bean Cakes" �



(32 2-ounce patties)



1.5 lbs black beans (not fermented Chinese beans)

1 medium onion, chopped

6 cups chicken stock

2 small yellow chilies, seeded and chopped

1.5 Tbs chili powder

1.5 Tbs ground cumin

1 Tbs kosher salt

1.5 tsp black pepper

1 tsb crushed red pepper flakes



-- Garnish --

sour cream salsa



Rinse black beans; soak in water overnight. Drain beans. In a heavy, 3 quart saucepan, saute the onion over medium heat (supposedly, they did not use butter or oil in this recipe). Add beans and enough chicken stock to cover the mixture. Add chiles and seasonings. Cook over medium heat for about 1.5 hours until beans are tender. Remove from heat and let mixture cool. Work mixture in food processor until smooth. (I used a potato masher so that I would get a chunky version.) Mixture now may be refridgerated for up to three days. Spoon bean mixture onto non-stick grill surface and flatten with fingers to form patties. Cook bean cakes on each side for about 1 minute or until lightly browned. Garnish with sour cream and salsa.



Note: Here is a recipe for the bean cakes. It is from the Coyote Cafe that used to be in Scottsdale, AZ. Alas, their lease expired and they decided not to find another place. :(  



This recipe was published in the Nov. 29, 1989 edition of "The Phoenix Gazette" newspaper. At the restaurant, they would serve 4 of these bean cakes as an order of appetizer. The sour cream and salsa is served on the side. A fresh (versus a cooked style) salsa seems to work best with these bean cakes. Cilantro is also a good flavor to have with these.



Che Wong

Phoenix/Tempe

che.wong@tempe.vlsi.com

From: Joel Ehrlich <Joel.Ehrlich@salata.com>

Subject: Black Bean Salad Recipe

Date: 20 Jun 95 08:08:13 -0800



 Responding to: mmeahan@aol.com (Mmeahan)



 MM> I would like to have a recipe for a black bean salad that looks like

 MM> it has black beans, corn, tomatoes, and maybe cilantro?  Something

 MM> green, anyway.  I always thought it looked really good, but I have had

 MM> a taste of it recently and it was wonderful!



I'm not sure this exactly the same salad, each restaurant does it differently. This is, however, an excellent presentation and should give you a starting point from which to start.



Black Bean Salad� XE "Black Bean Salad" �



No. 37, Yields 6



1 lb	black beans		1/2 cup	orange juice, fresh

	salt, coarse to taste	pepper, freshly ground to taste

2	red bell peppers	1/2 cup	coriander leaves, chopped

1	yellow bell pepper	6	scallions

2	jalapeño peppers		

1 clove	garlic, crushed

2/3 cup	olive oil, virgin

1	lime, juice only



Soak the beans in cold water to cover overnight.  Drain.  Cover with fresh cold water.  Simmer gently for about one hour or more (depending on the age of the beans), adding salt after the first 30 minutes.  Cut the peppers into quarters or eighths.  Remove the seeds and veins.   Place them skin side up on foil on a rack.  Broil until the skins blister and blacken.  Place the peppers in a sealed plastic or paper bag.  Set aside to cool.  Remove the skins with your fingers.  Chop the peppers.  Place them in a large serving bowl.  Seed, de-vein and chop the jalapeño chilies.  Add to the bowl.  Make the dressing while the beans are cooking.  Place the garlic in a small jug or cup.  Add the oil, lime and orange juices.  Mix well.

Season to taste.  Drain the beans.  Place them in the serving bowl with the peppers.  Remove the garlic from the dressing.  Add the dressing while the beans are still warm.  Toss well and when the beans have cooled.  Add the scallions and coriander.  Correct seasoning.  Serve.



Joel



... If it tastes good it's fattening - if it don't it ain't.

--- Blue Wave/Max v2.12



Black Bean Soup On the Run!� XE "Black Bean Soup On the Run!" �



.. modified from a recipe posted here for "creamed black bean soup"..



One bag of black beans.. soaked for two days.. water changed twice

Two huge yellow onions 

Two of the biggest garlic cloves you can find 

Three celery stalks



* Rough cut above and saute in as little olive (or your choice) oil as will do.. let cool overnight in pan on stove



Add 6 cups of water to onion mess.... add 6 chicken bouillon cubes (or real stock for those with freezers big enough to have it!) and one large soup spoon of HAM bouillon. plus 2 TablespoonS ground cumin



Add drained black beans and bring all to rolling boil.  Turn off stove and go to work.

Come home.. turn on stove... rolling boil, turn down to low and take a nap.

Wake up, turn stove on high... bring to a rolling boil.. turn off stove, and go dig in the garden for several hours.

Add three large soup spoons of adobo sauce (made from recipe posted here too), blend with Braun hand blender (right in the pot)  turn the stove on low ... wait until hot... put in bowl, top with sour cream and ENJOY!!!!



I'm going to right now!  YUM!



          stef

"Jarrell, Stefanie" <swolicki@psi.wilmer.com>



Blodig Sven (Bloody Sven)� XE "Blodig Sven (Bloody Sven)" �



Recipe:



12 ounces of tomato juice

6 ounces of Absolut

5 table spoons of Tabasco 

1 Habanero (dried and crushed)

2 pinches of garlic salt

2 ounces of lime juice



Thoroughly stir ... this is fantastic and can only be augmented by reading Swedish poetry!



Ulf

<UWIMAN@novell.com>



Bon Bon Chicken Salad� XE "Bon Bon Chicken Salad" �



Recipe By	: the California Culinary Academy

Serving Size	: 8    Preparation Time :1:30

Categories	: Vegetables Salads Light Meals Pasta & Pasta Sauces International Cuisine



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

2	whole		chicken breasts

2	green		onions -- bruised

1	piece		(1 in.) fresh ginger -- bruised

2	teaspoons	Asian sesame oil

3	quarts		water

2	ounces		bean thread noodles, soaked in warm water -- drained

1			English cucumber, peeled -- julienned

1	tablespoon	black sesame seed, toasted -- for garnish

                    

---Toasted Sesame Paste Dressing---

3	tablespoons	Chinese sesame paste

1	teaspoon	fresh ginger -- finely minced

2	cloves		garlic -- finely minced

1	tablespoon	peanut oil

3	tablespoons	soy sauce

2	tablespoons	wine vinegar

1	tablespoon	sugar

1	teaspoon	Asian sesame oil

1	teaspoon	Asian hot chile oil -- or to taste

3	tablespoons	reserved chicken juices or water -- or as needed



To steam chicken: Fill a 14-inch wok or large Dutch oven part way with  boiling water. Place chicken, green onions, and ginger in a heat-resistant bowl;  set bowl on steaming rack, tray, or trivet set in wok or Dutch oven with at  least 1 inch clearance between bowl and water and sides of pan. Cover and steam  over medium-high heat 30 minutes (check water level frequently and replenish  with boiling water when necessary). Let cool. Remove chicken, reserving juices  for Toasted Sesame Paste Dressing. Tear meat into matchstick shreds, discarding  skin and bones. In a medium bowl, toss chicken with sesame oil; refrigerate.

In a large saucepan over high heat, bring the water to a boil. Add bean  thread noodles, reduce heat to medium, and simmer until noodles are plump (5  minutes). Pour into a colander, rinse with cold water, and drain. Cut into 2- inch lengths, place in a medium bowl, cover with cold water, and refrigerate  until chilled (about 1 hour). Drain well.

On a serving platter, arrange drained bean thread noodles. Layer with cucumber, then reserved chicken. Top with Toasted Sesame Paste Dressing and garnish with sesame seed. Serve chilled.



Serves 8 as a first course salad or 4 as a main course.



Toasted Sesame Paste Dressing: Place sesame paste in a heat-resistant bowl;  place ginger and garlic on top. In a small saucepan over high heat, heat peanut  oil until almost smoking; pour over paste and stir thoroughly. Add soy sauce,  vinegar, sugar, sesame oil, and hot chile oil; mix well. Add chicken juices  until mixture is consistency of thin cream. Chill. Before serving, check  consistency of dressing. If too thick, add more chicken juices to thin. Adjust  seasoning if necessary.



Makes about 1 cup.

gunterman@ccmailpc.ctron.com



Brandy Alexander Brandy Polenta� XE "Brandy Alexander Brandy Polenta" �



This is a codification (the first, I think) of a dish that I make fairly regularly.  Proportions are approximate.



2-3 cups polenta

some olive oil (medium-sized dash)

some garlic, crushed then chopped (about four regular cloves)

some shallots, chopped finely (4-5)

some ginger, chopped finely

a few chopped scallions (4 or so)

a handfull of raisins (golden to keep contrast down, black if you prefer)

some habaneros, chopped  (i used 3, sans placentas)

about 1 Tbs pine nuts

about 1/4 bunch cilantro

1 or 2 Tbs ground cumin (actually, probably more like 3 but who knows?)

juice from 1/2 lime

one egg

salt

black pepper



Heat the oil in a large pan, on high, until it starts to smoke.  put in the garlic, shallots, scallions, and ginger, and stir around for a little bit, then and the cumin and stir around a little more, then add the habaneros and stir for a minute or so.



Add the polenta and mix everything up until you have many small pieces of polenta-covered ingredients.  cook for a while and let the polenta toast a bit.



Add water, a little at a time.  after each bit of water, stir the mixture around until the water blends in and disappears.  i probably add somewhat under six cups in all.  try to add just enough water so that the mixture never gets soupy, but stays stirrable.  when bubbles start to come up and the mixture is thick enough so that a bubble moves everything around, turn the heat down.



In the middle of this process, add the raisins and the pine nuts.



After you've added all the water you're going to, add the lime juice, then crack an egg in and mix it in rapidly.  i sometimes add cheese (swiss, e.g.) but then usually i don't add the egg.  now's also a good time to add some salt and lots lots lots of freshly-ground black pepper.



When that has cooked for a while, stir in the cilantro.  it's done when it's very thick and the polenta doesn't crunch when you taste it.



You can eat it now, or let it set and then eat it, or let it set, then grill it and then eat it.  I usually eat some immediately and save the rest.  Immediately after cooking, it can be mushy, but after a few minutes sitting unheated, it starts to solidify and can be sliced up.



"jeremy j. bornstein" <jeremy@taurus.apple.com>



Bud's Salsa� XE "Bud's Salsa" �



8 cups boiling water

2 tbl. oil

2 onions, chopped

8 cloves garlic, minced

2 32oz. cans whole peeled tomatoes

4 Jalapeño peppers, chopped

2 hot dried chiles

2 cup white vinegar

2 tsp. ground cumin

1 tbl. sugar

1 tsp. salt



****VERY IMPORTANT****  BE SURE TO USE NONALUMINUM PAN!!!



Soak dried chiles in hot water in nonaluminum bowl for 1 hour.  Scrape chiles to remove meat and seeds. Discard tough outer skins.  Saute onions in hot oil until soft.  Add garlic, chiles, Jalapeños, vinegar, cumin, sugar, and salt.  Chop and add tomatoes with liquid.  Cover and simmer over low heat to desired consistency...approximately 4 hours.



Notes:

Ok, time for me to come out of woodwork.  I made this salsa over the weekend, and it has been getting lots of praise.  I cannot take credit for it though.  The recipe was passed on to me about 2 years ago, and just tried this past weekend.  I don't remember if this was from a book or not, so I shall credit it to the person who introduced it to me, Bud Brown.



Jon Mason	jmason@sequoia.com



Buffalo Wings� XE "Buffalo Wings" �



Take the chicken wings and disjoint them.  Throw the tips in a plastic freezer bag for soup stock.  Take the other two sections and remove any "large" areas of fat or extra skin (not that this is really a low fat kind  of thing, but every little bit helps).  Deep fry them in peanut or vegetable  oil until very done.  I do this in batches of 6-8 pieces at a time -- don't  crowd the oil.  Each batch will take about 15 minutes to cook.  Remove and  drain on paper towels.  The wings should look almost overcooked and dry.  They may not get very brown, but that's OK.  I then layer the pieces in a  glass baking dish.



The sauce consists of unsalted butter and a combination of hot sauces.   I  use a stick of butter to about 2-3 cups of hot sauce.  This will coat a  "family pack" of wings.  The combination that I like consists of varying  amounts (depending on what I have in the house :-) of Durkee Red Hot,  Louisiana Crystal hot sauce, and sometimes Texas Pete's if I can find it.  I  usually add a shot or two of Tabasco just for some extra heat although it  doesn't do much for the flavor.  Melt the butter in a sauce pan and add the  hot sauces.  Crush a clove or two of garlic into the mixture (we found that  this was the missing ingredient from previous attempts!).  I also add some  black pepper and ground red pepper.  I like to add some dried whole peppers  too.  Specifically, I throw in a couple of African Devil Peppers.  Bring the  sauce to a simmer, put a lid on it with the heat way down, and let it "pout"  for about 1/2 hour.  I actually start this while I'm frying the wings.



Pour the sauce over the wings in the baking dish.  Make sure they all get  some sauce on them.  You can start eating them now, but I found they have a  totally different (read: much better) flavor if you let them stand  overnight.  Let the whole thing cool down a bit then cover the dish and  stick it in the fridge.  The next day, take the baking dish out, put it in a  350 degF oven for at least an hour.  The sauce and the wings should be  piping hot.  The meat will be very tender and fall off the bones if you  leave them in for about 2 hours (my personal favorite).  The sauce will have  thickened up and coat the wings nicely (and be just delicious)!!  You may  want to stir the wings around once or twice while baking so that the sauce  gets evenly distributed.  This also works well to pack the wings into a  crock pot, cover that with plastic wrap or foil in the fridge overnight and  put them on low in the morning for a party at night.  I did this for an  after work office party once and by noon everyone was going nuts over the  smell!!



Serve with lots of celery sticks to mop up the sauce with.  You can also serve blue cheese dressing if that's your thing, but I like them plain.



Oh, and don't forget lots of napkins and fluids to kill the fire!!!  Hope you enjoy -- I'll have mine tonight!



Notes: 



All this talk about Buffalo Wings definitely made me hungry!!  I remember a place in Bethlehem PA near Lehigh University where we used to go for wings.  They had wings and dollar beers on Wednesday nights.  You could order mild to nuclear.  I only ever had one "bad" batch there in all the wings I consumed -- just killer heat and no taste.  At a reunion party with the "Wednesday Night Wings Crew" up in Massachusetts, we came up with a concoction that came pretty close to what we were craving.  I don't have exact proportions, but you don't really need them!  Just experiment till you  get something you like.



Kat

Kathy Peacock <KPEACOCK@stac.com>



Butternut Burrito� XE "Butternut Burrito" �



Recipe By	: Seeds of Change, 1995 Catalog

Serving Size	: 3    Preparation Time :0:45

Categories	: Appetizers Ethnic Healthy And Hearty Mexican (kinda)



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

1	whole		Butternut squash -- cooked & mashed

1	whole		Red onion -- chopped

4	cloves		Garlic -- chopped fine

1	Tbs		chile powder

1	Tbs		oregano

1	Tbs		cumin

1	tsp		Tamari soy sauce

6	whole		tortillas

1	can		enchilada sauce -- red or green



Preheat oven to 350 F.   Saute onion and garlic in a little oil until translucent.  Add mashed squash and herbs.  Mix and cook over low heat until flavors blend. Add more herbs to taste.   ( I added a bunch of extra julienned Jalapeño peppers.)   Fill tortilla's w/ mixture and roll.  Cover w/ Chile Sauce and bake for 30 Min. 



John

gunterman@ctron.com



Cajun Haggis� XE "Cajun Haggis" �



1 sheep's lungs (May be omitted if not available outwith Louisiana.)

1 sheep's stomach

1 sheep heart

1 sheep liver

1/2 lb fresh suet (kidney leaf fat is preferred)

3/4 cup oatmeal ( steel cut, not rolled oats)

3 onions, finely chopped

1 teaspoon salt

1/2 teaspoon freshly ground pepper

1/4 teaspoon cayenne

1/2 teaspoon nutmeg

3/4 cup stock



Wash lungs and stomach well, rub with salt and rinse. Remove membranes and excess fat.  Soak in cold salted water for several hours. Turn stomach inside out for stuffing.



Cover heart and liver with cold water. Bring to a boil,reduce heat, cover and simmer for 30 minutes. Chop heart and coarsely grate liver. Toast oatmeal in a skillet on top of the stove, stirring frequently, until golden. Combine all ingredients and mix well. Loosely pack mixture into stomach, about two-thirds full. Remember, oatmeal expands in cooking.



Press any air out of stomach and truss securely. Put into boiling water to cover. Simmer for 3 hours, uncovered, adding more water as needed to maintain water level. Prick stomach several times with a sharp needle when it begins to swell; this keeps the bag from bursting. Place on a hot platter, removing trussing strings. One can eat it at this stage, but we Creole Scots go a step further:



Heat the skillet red hot with an oxy/propane torch. Throw in chunks of the haggis, burning to a crisp on all sides. Serve on a bed of fresh green cayenne peppers. Eat with chopsticks.  Wine suggestion: Mulled Asti Spumante.



Don't you hate people who say "enjoy"?



ENJOY!



Cameron,   a.k.a. -  BEGG.4@OSU.EDU 



Cajun Popcorn� XE "Cajun Popcorn" �



Serving Size  : 8  



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

2	tablespoons	margerine

1/2	teaspoon	garlic powder

1/4	teaspoon	thyme

1/4	teaspoon	pepper

1/2	teaspoon	hot pepper sauce



Popcorn



Combine all ingredients  but popcorn and heat  in microwave 30 seconds.  Drizzle over popcorn and toss to coat.  The more popcorn you use, the milder the taste.



SHutt@aol.com



Calypso Sauce� XE "Calypso Sauce" �



(posted to rec.food.recipes by mep8y@virginia.edu ("Matthew E. Pollack"))



1 T. Oil

2 Medium Yellow Onions, sliced and separated into rings

4 Cloves Garlic, sliced

sugar

25 Fresh Habaneros

4 T. Vinegar

4 T. Limeade concentrate

2 T. Vodka

4 T. Coleman's dry mustard

3 t. Salt

3 Allspice, ground



Saute until brown and caramelized the onions and garlic, in the oil and a small amount of sugar.  Transfer this onion mixture to a blender.  Add the remaining ingredients to the blender and blend until smooth.  Refrigerate.



thompson@mv.us.adobe.com (Ross Thompson)



Camp-style Huevos Rancheros� XE "Camp-style Huevos Rancheros" �



In a frying pan heat a little bit of olive oil. When warm, saute a little onion and when almost translucent, add a clove of garlic,chopped. Then add a few generous dollops of refried beans around the perimeter of the pan. Between the bean portions pour a little salsa (I used La Victoria's Salsa Casera because it keeps well in the 110+ air temperatures in SW Texas) Then,crack open and add 2-3 eggs,spacing them on top of salsa and between beans. Grate some Jack or similar cheese over everything and top with tortilla chips. Lightly cover the pan and cook until the cheese melts and the eggs are cooked through. Add chilis to taste, if necessary.



I also make an Italian version using spaghetti sauce instead of salsa and Parmesan for the cheese. I leave off the tortilla chips. 



These make pretty good filling, one pan meals when you're camping out and cook in minimum time. Everythings from cans or tupperware containers, so that packing it isn't a hassle. I have a special egg holder that I use and I tend to use them early on the trips due to the heat.



Adios.



Candied Red Chiles� XE "Candied Red Chiles" �



8oz medium hot New Mexico red chiles ( opened, seeded, stems cut off, washed ) 

6 cups sugar 

1 cup water 



Stirring bring the water & sugar to rolling boil, add chiles & cook until skins are tender. Puree with a little liquid, (leave it a little chunky) 

          

Just tripped over this while cruising the web.

M.Foster

mesa@sedona.net



Capsicum Cream� XE "Capsicum Cream" �



I found it !  This is from Chile Pepper magazine

 

8-10 ounces habanero chiles, chopped with seeds

1 quart olive oil

Combine ingredients and bring to a slow boil.  Reduce heat and simmer very gently for 4 hours.

Let cool for 4 hours.  Repeat this procedure 2 more times.

Place in blender and blend on high for 20 seconds.

Strain mixture through a sieve that has been lined with muslin  (panty hose will do) and place in small bottles.

Yield: 8 four  ounce containers of lotion.

Variation: You can add 6 ounces melted beeswax to the warm, strained oil.

Stir thoroughly and shake bottle until cool.

You can also add 40 drops of lavender oil to the strained lotion.

CAUTION: DO NOT RUB EYES AFTER RUBBING YOUR SKIN WITH THIS CREAM.!    

All us chile-heads know this by now but if you make this for a friend please let them know!!



sue

SHutt@aol.com



Carol's Mom's Green Chile� XE "Carol's Mom's Green Chile" �



1 Medium Size Roast (beef)

10 Large Green Chiles

1 Large White Onion

1 Medium Can Whole Stewed Tomatoes

Garlic Salt

A Pinch of Cumino

2-4 cups Beef Gravy



Roast green chiles over grill until all skin is almost black (you are not burning it - don't worry).  Soak roasted green chiles (submerged) in bowl of cold water (ten minutes).  Peel skin off.  Dice chile into small, small pieces or mashed.  Cut up meat into bite size pieces.   Sautee meat with white onion about 10 minutes or just barely brown.  Add tomatoes, garlic salt, cumino and gravy and simmer about 1/2 hour.



That's it.  It's very generic.  I have substituted just about everything in  it.  I prefer using New Mexican green chiles with a couple of Jalepenos and a  couple of Seranos or a Habanero but everything in the recipe is to be done "to  taste".  I also like using half beef and half pork and sometimes add some  choriso (pork or beef).  Sometimes I've left out the tomatoes and added more  peppers and it always comes out great.  If I plan on freezing some for later I  try to undercook to allow for reheating.



Notes:



I was at a wedding reception a couple of years ago hear in Phoenix for my  wife's secretary.  There was a green chile in a large pot on the food table  that was very good.  Everyone was eating it plain, wrapped in flour tortillas  as a burrito and as a topping for just about everything else.  I asked the  bride if she knew who had made it and she told me that her mom had made it  from an old family recipe.  A few weeks later (after the honeymoon) I got a  call from her.  She asked me if I cooked.  I said that I did.  "Good", she  replied, "because my mom just gave me the recipe and if she has to give you  exact measurements she's not sure if she could".  An hour later I got a fax  with the following recipe.  



Larry Ottersbach aka theo@indirect.com aka lottersb@pcshs.com



Salsa w/ Chile Cascabels� XE "Salsa w/ Chile Cascabels" �



2 large tomatoes

4-6 cascabel pods

1 clove garlic

Salt and pepper to taste

And anything else you think might (need) to go in



Broil the tomatoes, tuning often, for about 10-15 minutes.  The skin will blister and turn a little black.  In the meantime, toast the pods on a HOT griddle or non-stick frying pan.  If the pods are too wrinkled, cut then in half, trying to save as many of the seeds (off to the side).  Toast the pods for a minute or two, turning often so they don't burn (you can apply a little pressure with a spatula to coax them along).  If you used whole pods, cut them open, remove the seeds (or used the reserved seeds), and throw them onto the griddle, toasting them for just a minute.



Throw the chiles and seeds into a food processor and chop them up a bit.  Peel the broiled tomatoes, leaving as many blackened bits as you like, and throw them into the food processor along with the remaining ingredients.  Chop just a little, since the salsa is supposed to be on the chunky side.



This turned out to be one of my favorite cooked salsas recipes.  The flavors of the broiled tomato and toasted cascabels go great together, a "rustic" kind of flavor, as Diana Kennedy puts it.



Note:     Here's a stab at a great cooked salsa recipe for chile cascabels.  I can't remember all the ingredients off the top of my head (there weren't many), but if you have Diana Kennedy's "The Cuisines of Mexico", it's in there.



John Jaeger

Jaeger@Msrc.Sunysb.Edu



Catfish Hogie� XE "Catfish Hogie" �



2 Catfish fillets app. 8 oz ea

1 Clove garlic (or to taste), crushed

1 Jalapeño or habanaro pepper (or to taste)

1 Small onion, sliced in strips

2 Large sandwich rolls, not those soft, gummy things.

1/2 red and/or yellow pepper, seeded & sliced in strips

2 Tbs tomato paste

1 Tbs olive oil

Juice of one (1) lime



Using spoon handle slice roll leaving one side intact and scoop bread from top and bottom. Set aside.



Saute garlic, peppers & tomato paste in olive oil.

Add lime juice.

Cook until blended, app. 3-5 min.

Add 1/2 cup water and cook until absorbed.

Make space in pan and add fillets.

Baste fillets w/sauce.

Place in broiler for app. 8 min.

In bottom "well" of roll put peppers, then fish fillet, then peppers.

Chow down



Casera Sauce� XE "Casera Sauce" �



Yield: 2 cups



1 1/2 c  Tomatoes, Finely Chopped

1/2 c  Onion, Chopped

1 Clove Garlic, Finely Chopped

1 Jalapeño Chile, Canned *

1/2 ts Jalapeño Chile Liquid

1 tb Cilantro, Fresh,Snipped Fine

1 tb Lemon Juice

1/2 ts Oregano Leaves, Dried

1 1/2 ts Vegetable Oil



* Jalapeño Chile should be seeded and finely chopped.



Mix all ingredients in glass or plastic bowl.  Cover and refrigerate up to 7 days.  Makes about 2 cups of sauce.



Syd.Bigger@salata.com (Syd Bigger)



Charred Tomato Salsa� XE "Charred Tomato Salsa" �



2 Med-Large tomatoes

1 Onion (I use med-lg white)

2-3 Cloves garlic

2-? Jalapeños or other hot pepper

1/4 tsp whole cumin seed

1/4 tsp whole Mexican oregano

salt and pepper to taste



The beauty behind this recipe is its ease -- you burn (roast, char, whatever)  everything and mix it together.



Everything is roasted either in a pan or in the broiler (the broiler is easiest for me but you may get better flavor in a frying pan).  The tomatoes,  garlic and peppers are roasted whole (garlic with skin on).   The onion is cut  into 1/2" slices and then roasted.  Roast them all until they are blackened  (Tomatoes don't really cooperate so do the best you can.  Also try to reserve  the juices that come off the 'maters.).  Meanwhile, take the  cumin seed and  oregano and separately roast them in a frying pan until they begin to give off  a little smoke.   Try to roast and not burn the spices as best you can.  After  roasting, crush the spices as with a mortar and pestle.



Chop, crush, grind (whatever works) the tomatoes peppers, onion and peeled  garlic, add the ground spices and season to taste with S&P and anything else  you think would help.



James White 

Los Osos, CA  USA 

JMWD%CHEM%MBPP@bangate.pge.com



Cheddar and Chile Sauce� XE "Cheddar and Chile Sauce" �



Recipe By	: the California Culinary Academy

Serving Size	: 5    Preparation Time :0:30

Categories	: Side Dishes, Make-Ahead Dishes, Pasta & Pasta Sauces, Sauces & Dressings



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

1/4	cup		butter or margarine

1/4	cup		flour

3	cups		milk

1	teaspoon	salt

1/2	teaspoon	hot-pepper sauce

1/2	teaspoon	ground cumin (optional)

1/2	pound		sharp Cheddar cheese -- shredded

4	ounces		pimientos -- diced

4	ounces		green chiles -- diced

1	cup		black ripe olive slices



In a 2-quart saucepan over medium heat, melt butter. Stir in flour and cook,  stirring, until mixture is smooth and bubbly. Remove from heat; whisk in milk.  Return to heat and bring to a boil, stirring constantly; mixture will thicken.  Boil and stir 1 minute. Stir in salt, hot pepper sauce, and cumin (if used).

Remove pan from heat; add cheese, pimiento, green chiles, and olives, stirring until cheese melts. Adjust seasonings to taste.

To serve: Preheat oven to 350 degrees F. In boiling salted water, cook 1  pound elbow macaroni, following package directions. Drain; toss with sauce.  Adjust seasonings if necessary. Pour into a 2-quart casserole; top with an  additional 1/2 pound sharp Cheddar cheese, shredded. Cover; bake until mixture  is heated through and cheese is melted, 15 to 20 minutes.



* Timesaver Tip: Sauce can be made up to 6 hours ahead, covered, and refrigerated, or it can be frozen. To freeze, spoon into a freezer container,  cover, label, and freeze at 0 degrees F up to 2 months. To serve, defrost sauce  15 to 20 minutes in microwave oven on Defrost setting, stirring several times,  or thaw in refrigerator 8 to 24 hours.  Gently warm sauce in a saucepan or  microwave oven on 50% power until warmed through, about 3 minutes, whisking  frequently and vigorously to bring it to a creamy consistency.



gunterman@ccmailpc.ctron.com



Cheese Crisps� XE "Cheese Crisps" �



Recipe By	: the California Culinary Academy

Serving Size	: 1    Preparation Time :0:20

Categories	: Snacks, Sandwiches, Appetizers & Hors d'Oeuvres



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

1			flour tortilla

			sharp cheddar or jack cheese -- grated

			minced garlic or garlic salt -- to taste

			sliced black olives

			chile salsa -- to taste

			sour cream (optional)



Preheat oven to 450 degrees F. Place tortillas on baking sheets.  Spread  cheese on top. Sprinkle with garlic or garlic salt and scatter olives over top.  Spoon on a few dollops of salsa.

Bake until tortillas are crisp and brown (about 10 minutes). Serve with sour  cream, if desired.



gunterman@ccmailpc.ctron.com



Cheese Grits with Green Chiles� XE "Cheese Grits with Green Chiles" �



I'm including  the published recipe and as well as the deviation which I made.



As published:

6	cups	water

1 1/2	cups	quick-cooking grits, uncooked

2	tsp	salt

1	tsp	paprika

1	tsp	ground red pepper

3	large	eggs

4	cups	shredded sharp Cheddar cheese (about 1 pound)

1 - 4.5oz can	chopped green chiles, undrained



Garnish:            red bell pepper curls  



Bring water to a boil in a saucepan; stir in grits and salt. Return to a boil;  cover, reduce heat and simmer, stirring frequently, 10 minutes or until thickened.  Stir in paprika and ground red pepper.

 

Beat eggs in a large bowl.  Gradually stir about 1/4 of the hot grits mixture into the eggs; add to remaining hot grits, stirring constantly.

 

Stir in cheese and chiles; pour into a lightly greased 11 x 7 x 1.5 inch baking dish.

 

Bake at 325 degrees F for 45 minutes or until set.  Serve immediately, or spoon grits into 10 lightly greased (6 oz) custard cups and cool.   Invert cooled grits onto a greased baking sheet; remove custard cups.

 

Bake at 300 degrees F for 5 minutes or until thoroughly heated.

 

Yield:  8 to 10 servings.

 

Jean Andrews



Red Hot Peppers (Macmillan)� XE "Red Hot Peppers (Macmillan)" �



I confess I have not tried the above recipe as listed.  My feeling on reading it was that I would prefer a firmer finished product.  Also I like the taste of NM green chiles and felt that sharp Cheddar cheese  would overpower the chiles.  I don't use canned chiles, keeping only frozen NM green chiles on hand.  With all this in mind, I changed the recipe  as follows:

 

Cheese Grits With Green Chiles (Ala Ashley)� XE "Cheese Grits W/Green Chiles (Ala Ashley)" �

 

6	cups	water

2	cups	quick-cooking grits, uncooked

2	tsp	salt

1	tsp	paprika

1	tsp	ground red cayenne pepper

3	large	eggs

4	cups	shredded Munster cheese

1	cup	MuMex green chiles, roasted, peeled and seeded, chopped

 

Prepare as in the first recipe, except place the grit mixture directly into greased custard cups instead of a baking dish.  Bake the grits as above and let to cool.  Refrigerate until ready to serve.

 

When ready to serve, reheat the cups of grits in a mircowave and inverted onto dinner plates.  Serve as the starch accompaniment to a meal.  Garnish with slivers of roasted red bell pepper or a good salsa.

 

Probably best with grilled meats.



I served the grits with another recipe in the article: Roasted Serrano Salsa. I'm very partial to roasted (grilled) vegetables, especially, root  vegetables and thought this salsa was an excellent accompaniment. 

 

Made with either set of ingredients, the dish is rather tame, although tasty.  But then, we all know how to improve on the tame part.  

 

My SO proclaimed, that "This is company food".  An ultimate complement for  grits from a Vermonter.  I thought it was very good and would serve it as an  entree accompaniment in a meal served to southern guests (UK and AU  subscribers read: "guest from the southern USA".  Grits are a southern  cultural thing, unique to the south.).   However, I feel that grits' course  texture keeps it from being an extraordinary dish (Please! ... don't shoot). I'd also increase the amount of green chiles.



Notes:



A friend recently gave me a copy of an article from Southern Living, August 1995, page 73-75 entitled "A Taste of Red Hot Success".  It was a brief article on Jean Andrews' new book _Red Hot Peppers_ (no bibliography or even ISBN was listed).  Three recipes were included.  The one which caught my southern friend's eye was "Cheese Grits with Green Chiles".  

 

For UK, AU and some northern North American List subscribers:  grits, plural noun (used with a sing. or pl. verb)  

(1) A ground, usually white meal of dried and hulled corn kernels that is boiled and served as a breakfast food or side dish. 

(2) Coarsely ground grain, especially corn.

 

May your food be wonderfully pungent,  Lynn.

Lynn Ashley <73744.3234@compuserve.com>

 

|-------------------------------------------------------------|

|  Lynn Ashley  (lajiao ren)        Arlington, Virginia, USA  |

|  73744.3234@compuserve.com        38.904N 77.120W 105mAMSL  |

|-------------------------------------------------------------|



Cherry Cascabel Chile Sauce� XE "Cherry Cascabel Chile Sauce" �



1 oz cascabel chile peppers, stemmed, seeded, or use mirasol or guajillo

6 oz dried cherries, stemmed, seeded

1 lemon, juiced

1 orange, juiced

1 Tbs honey

1/2 C water



Put everything in a pan, bring to boil, reduce heat to a simmer.

Cook for 10 min, or until reduced by 1/2.  Remove from heat, let cool slightly, then puree in a blender or food processor.  Strain thru sieve, reheat over low heat before serving.  Makes about 1 cup.



I served this over poached salmon which turned out pretty well: I poached the salmon in water with one each lemon, lime and orange halved and added when boiling, then add the salmon and cook until just done.



Mike

mkbowers@ucdavis.edu



Chicken Divan� XE "Chicken Divan" � 



4 cups cooked broccoli florets

2+ cups cooked chicken, diced (I like to simmer a couple breasts in water seasoned with a couple dried chiles (japones) then skin, bone, and dice them)

2 cans broccoli cheese soup

2 Tbs of your favorite dried chiles -- normally I use cayenne.

1/2 cup milk

Croutons/Stove Top Stuffing



Combine soups, chiles, and milk, mixing thoroughly.

Mix broccoli and chicken in casserole dish.

Pour 1/2 soup mixture into broccoli/chicken.

Mix well.  (If the chicken was cooked before-hand and has cooled, you might want to nuke this for 5-6 minutes just to warm it up.)

Pour remaining soup into broccoli/chicken, covering as much of it as possible.

Sprinkle top liberally with croutons of stuffing.

Cook uncovered in 425 degree oven about 10 minutes, being careful not to burn topping or nuke about 5/6 minutes covered.

(You can substitute Nacho Cheese Soup for one of the cans of soup and some of the chiles.)



Thanx for the help,

Bill Flavin



Chicken in Mole Sauce� XE "Chicken in Mole Sauce" �



Categories: Mexican, Chicken, Hot/spicy

Yield: 8 servings



1 Chipotle Chile, Dried

1/4 c  Shortening Or Lard

2 tb Red Chiles, Ground

2 c Chicken Broth

4 Flour Tortillas *

1/4 c Tomato Sauce

1/4 c Onion, Chopped, 1 small

1 tb Raisins

1 tb Almonds Or Walnuts, Chopped

1 tb Sesame Seed

1 tb Pumpkin Seeds, Shelled

1 tb Peanut Butter

1 1/2 ts Sugar

1 1/2 ts Oregano, Ground

1 1/2 ts Cocoa

1/2 ts Anise Seed

1/4 ts Cinnamon, ground

1/4 ts Cloves, Ground

1/4 ts Nutmeg, Ground

1/4 ts Allspice, Ground

1/4 ts Ginger, Ground

1/4 ts Cumin, Ground, OR

1/2 ts Cumin Seed

1 c  Chicken Broth

8    Chicken Breast Halves **



* Flour tortillas should be 7 to 8-inches in diameter and be cut into small pieces.



** Chicken breast halves should be boneless and the total weight should be about 4 lbs. Cover chile with warm water. Let stand until softened, about 1 hour. Drain and finely chop. Heat shortening in 3-quart saucepan over medium heat until hot. Cook and stir ground red chiles in shortening until brown (add about 1/4 t water to prevent scorching if necessary); cool.  Stir in 2 cups of chicken broth. Stir in remaining ingredients except the remaining 1 cup of broth and chicken. Heat to boiling; reduce the heat and cover. Simmer 30 minutes, stirring occasionally; cool. Place a small amount of the sauce into a blender container. Cover and blend on high speed until smooth. Repeat with the remaining sauce. Heat 1 cup of the sauce and the remaining chicken broth in a 12-inch skillet; reduce the heat.

Place the chicken, skin sides up, in a single layer in the skillet.

Cover and simmer until done, about 1 hour. Remove chicken to serving dish and keep warm. Measure the cooking liquid. In skillet combine 1 cup of the cooking liquid with the remaining sauce and heat to boiling, stirring constantly, and pour over the chicken.



Syd.Bigger@salata.com (Syd Bigger)



Chicken Satay with Cucumber Relish� XE "Chicken Satay with Cucumber Relish" �



Recipe By	: the California Culinary Academy

Serving Size	: 4    Preparation Time :1:00

Categories	: Main Course, Low Calorie, Chicken & Poultry, Low Fat, Low Sodium



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

1	pound		boneless skinless chicken breast halves

1	teaspoon	minced garlic

1/2	cup		lime juice

1	tablespoon	honey

1	tablespoon	grated gingerroot

1	tablespoon	grated lime rind

----- Cucumber Relish -----

1	cup		peeled, seeded cucumber -- finely diced

1	teaspoon	minced garlic

2	tablespoons	minced cilantro

1/2	cup		seeded tomatoes -- finely diced

1	small		jalapeño chile -- seeded and minced

2	tablespoons	rice vinegar



Cut chicken into 1-inch pieces and place in a large, shallow pan. In a small  bowl mix together garlic, lime juice, honey, ginger, and rind.  Pour over chicken  and let marinate for 30 minutes, tossing frequently.

Preheat broiler or grill. Assemble chicken on short skewers. Broil or grill  until browned (5 minutes). Serve immediately with Cucumber Relish.



----- Cucumber Relish -----

Combine all ingredients in a bowl. Let marinate 15 minutes before serving.



Makes about 2 cups.



gunterman@ccmailpc.ctron.com



Chicken Satay� XE "Chicken Satay" �



1 lb boneless chicken breast, cubed

1 med onion, sliced

1 cup peanuts

1 cup water

3 cloves garlic, minced

1 tbs ginger root, chopped

1 tsp tumeric

hot chiles, to taste

1/2 tsp salt, approx (to taste)

cooking oil



* In a skillet or wok, brown 3/4 of the onion and the chicken in hot oil until lightly browned.

* Throw the rest of the onion and all remaining ingredients into a food processor. Process until smooth.

* Transfer to a double boiler and cook over steadily boiling water for approximately 20 minutes, stirring occasionally.   This will thicken the mixture to the consistency and color of grainy mustard.

* To serve, lay down a bed of steamed rice, then layer chicken, onions, and spoon satay sauce over the top.



Notes: 

Here's one called Chicken Satay. I originally got it from some kind of low-fat recipe book, but I lost the original and can't for the life of me find the book again. I can pretty much make it in my sleep by now. Anyway, here it is the way I remember it. 



Since this dish has it's origins in Thai cooking, thai peppers would be most appropriate, I don't normally have access to them, but often use 3-4 dried Charleston Hots that I still have from last year, a couple of habs, or if all else fails, a good dollop of red pepper flakes. Adjust to your own taste.



Although the recipe specifies chicken breasts, its absolutely delicious on just about any part of the chicken. My favorite method is to cook a large turkey, make a double or triple batch of satay sauce, and feast for several days on leftovers. 



The tumeric will turn everything it touches bright yellow, especially plastic utensils and light countertops. Be careful.



Chicken Sauce Picante� XE "Chicken Sauce Picante" �



This recipe comes from the January/February 1995 issue of Saveur.



Roux ingredients:



1/2 cup vegetable oil

1/2 cup flour



Pour the oil into a cold pan.  Stir the flour into the still cold pan.

Turn the burner on low.  Cook the roux at a low temperature.  Stir the roux constantly for about 40-45 minutes until it turns the color of butterscotch.



Add the following ingredients to the roux:

1/2 cup finely chopped onion

1/2 cup finely chopped bell pepper

1/2 cup finely chopped celery

2 tsp minced garlic



Cook over medium heat for about 20 minutes.



Then add the following ingredients:



3 lbs chicken pieces

1lb can of whole tomatoes, crushed

1 cup hot water

1 pinch of sugar

2 bay leaves

1 tsp salt

1/2 tsp cayenne

1/2 tsp dried thyme leaves



Reduce the heat to low, cover and simmer until chicken is tender, about one hour.  Adjust seasoning.  Stir in 2 Tbs, finely chopped parsley.



My comments: I added more cayenne and thyme.  I couldn't find any one pound can of tomatoes. So, I opened two cans and used about 18-20 ounces of tomatoes.  I think I added a third bay leaf.



LRAYGOZA@scuacc.scu.edu (Lynette Raygoza)

From the First Bay Area Chile Heads HotLuck



Chicken Sofrito (filling for tamales)� XE "Chicken Sofrito (filling for tamales)" �



From "Miami Spice", by Steven Raichlen.



12 cachucha peppers, cored, seeded, minced

8 cloves garlic

1/2 tsp ground cumin

2 Tbs olive oil

1/4 cup minced onion

1 Tbs finely chopped, fresh cilantro

1/2 cup peeled, seeded, diced tomato

10 oz boneless, skinless chicken breast cut in 1/2 in. dice

salt to taste



Place chiles, garlic and cumin in morter and pound to a paste, or use a food processor.  Heat oil in nor-reactive, small skillet over medium heat.  Add onion and the chile mixture.  Cook until soft, but not brown, about two minutes.  Stir in cilantro, tomato, chicken and salt.  Cook until chicken is done, about 5 minutes.



The author indicates that chachucha peppers are the same as rocotillo or aji dulci.



jimm@hi.com (Jim McGrath)



Chicken to Die For� XE "Chicken to Die For" �



1 oz. olive oil

1 large tray chicken thighs (2-4 lbs)

2 bell peppers, chopped in 1x1" pieces

2 onions, similarly chopped

1 oz. chipotle peppers in adobo sauce (canned)



Brown chicken in olive oil, remove from pan, add peppers and onions, brown.

Add chicken back into pan, spread chopped chipotles over, stir a bit, cover.  Cook for 15 minutes.



Serve over rice or noodles.  Yuuuuuuuummmmmmmm!



Note:

Since we had to wing it, and since it came out GREAT, I will regale you with last night's dinner recipe:



Dave Gomberg, San Francisco           Internet: GOMBERG@UCSFVM.UCSF.EDU



Chihuahua Chilaquiles� XE "Chihuahua Chilaquiles" �



Recipe By	: the California Culinary Academy

Serving Size	: 6    Preparation Time :1:30

Categories	: Main Course, Beef, Southwest



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

2			onions -- diced

4	cloves		garlic -- sliced

2	tablespoons	vegetable oil

6	dried		New Mexico chiles -- diced

2			jalapeños -- sliced

7	cups		beef stock

7	cups		leftover shredded beef chuck roast

10	ounces		frozen corn kernels

15	ounces		plum tomatoes (1 can) -- drained and diced

1	tablespoon	toasted cumin seed

1	tablespoon	salt

1/4	teaspoon	fresh ground pepper

1/2	teaspoon	hot-pepper flakes

6			corn tortillas -- cut into thin strips

1	cup		sour cream -- for garnish

1/4	cup		sliced green onions -- for garnish

6	sprigs		cilantro -- for garnish

			Marinated Onions (see recipe) -- optional



In a large saucepan over medium heat, saute onion and garlic in oil until  softened and translucent (4 to 5 minutes). Add chiles, stock, beef, corn,  tomatoes, cumin, salt, black pepper, and hot-pepper flakes.  Reduce heat to low  and simmer, uncovered, for 45 minutes.

While chilaquiles simmer, heat oven to 350 degrees F. Toast tortilla strips  on a baking sheet in the oven until dried out and lightly browned (12 to 15  minutes); reserve.

Serve chilaquiles in a shallow soup bowl, topped with toasted tortilla  strips, sour cream, green onions, and cilantro sprigs. Serve Marinated Onions  (if used), on the side.



NOTES : Chilaquiles (pronounced chee-la-kee -less) beautifully utilize leftover  roast beef, pork, turkey, or chicken. It's also worth a trip to the market to  purchase fresh meat for this dish. Buy approximately 4 pounds beef chuck roast and simmer, covered with beef stock or water, until tender and falling apart  (about 4 hours).



gunterman@ccmailpc.ctron.com



Chile Cheese Crackers� XE "Chile Cheese Crackers" �



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

1	Cup		Flour

2	Teaspoons	Dry Mustard Powder

1/4	Teaspoon	Cayenne

1/2	Teaspoon	Paprika

1/2	Teaspoon	Thyme

1/2	Teaspoon	Chili Powder

1/2	Teaspoon	Salt

1/4	Cup		Unsalted Butter

2	Cups		Aged Cheddar  -- grated

1/4	Cup		Cold Water



Preheat oven to 350.  Combine mustard powder and seasonings with the flour and mix well.  Cut butter into the flour mixture.  Add grated cheese to the flour and mix well.  Add the water and knead for a short time until the dough forms a ball.  Take one quarter of the dough at a time and roll out very thin (about 1/8 inch).  Cut into crackers, prick the tops with a fork, and bake on a greased cookie sheet for about 10 minutes or until lightly browned.   Put into a container and allow to sit overnight uncovered



Chile Colorado� XE "Chile Colorado" �



Hello Fellow Chile Heads!



I thought that I would share with you one of my favorite chile recipes.   This recipe is a traditional chile that is little more than a soup of red chiles and beef.  It can be made volcanic, but as a rule chile colorado should be less incendiary than chile verde.



Traditional New Mexican Chile Colorado

The way it was meant to be!



8  dried NuMex chiles

6  dried de Arbol chiles

4  dried Ancho chiles 

3  other assorted dried chiles ( I use super chile hybrids)

1 3-4lb Tri Tip.  (for those who don't know or can't get Tri Tip, use 3-4lbs of high quality sirloin cubed for stewing)

6 strips lean bacon

1 tablespoon cumin

1 tablespoon oregano

1 tablespoon salt ( or to taste)

3 tablespoons crushed garlic (4 cloves, or to taste)

1/4 cup chopped cilantro

1 large red onion diced

2 Cups chicken or beef broth



Step 1)  The chile base: Cut the heads off the chiles, being careful to remove the seed pod, clean the remaining bits of seed pod out, and cut the chiles up with a pair of scissors into small pieces. Place the chiles into a steel, ceramic or glass mixing bowl. Don't use plastic if you don't want to have it permanently stained.

	

Once all the chiles are cut up, place enough boiling water into the bowl to partially cover the chiles.  Place a lid over the bowl and allow to sit for 10 min or so to soften the chiles.

	

When the dried chiles have softened in the hot water, tranfer the contents a little at a time into a blender or cuisinart and puree the chiles into a slightly watery paste. Strain through a metal mesh strainer, by using a wooden spoon to move the chile paste back and forth along the mesh.  The hard bits of chile pod will remain on the one side of the strainer allowing the paste to pass through into a bowl placed at the bottom.



Strain the entire contents of the pureed chiles.  You should have enough for three cups or so.  If you don't, soften more chilis and repeat the process until you do.



Step 2) The Beef: Take the bacon and brown (not crisp) in a metal skillet. remove the bacon and set aside, place the tri-trip (whole) in the skillet and brown evenly in the bacon fat. Place the Tri-tip and the bacon into a crock pot (yes a crock pot). Add as much of the bacon fat as your arteries can stand. (About 1/4 cup  for me.)



Dice the red onion and add it to the crock pot.  Add the spices to the crock pot Add the chili paste to the crock pot Add the garlic to the crock pot. Add the beef broth to cover the contents completely.



Put the lid on and turn on high for 1 hour then put on medium and cook for 6 or so hours (the longer the better). Stir occasionally. (The tri tip should fall apart when done.) Add spice and salt to taste. 30 minutes before ready to serve, stir in the diced cilantro.



Serve in a bowl with fresh grated monterrey Jack on top and hot corn tortillas on the side.  Its heaven with a cold beer!



Note:  The capsicum tends to migrate into the bacon fat which resides on the top of the chile in the crock pot, so don't remove too much of it or you'll "cool" the chile.



Enjoy!



	Mark@Vitsemi.com	



Chile de Arbol Salsa� XE "Chile de Arbol Salsa" �



1 ounce dried arbol chiles (about 40) stemmed and seeded

2 Roma tomatoes, blackened

1 teaspoon minced roasted garlic

1/4 tsp ground toasted cumin

1/4 tsp ground toasted oregano

1/4 tsp salt



Toast the chiles and rehydrate them in 1 quart of warm water for about 40 minutes. Drain the chiles, reserving 1 cup of the water and transfer to a food processor or blender. If it is not bitter, add the reserved chile water. Otherwise, add 1 cup of plain water. Add remaining ingredients and puree. 

Yield: about 1-1/2 cups

Heat level: 9 - 10



Recipe from Mark Miller's "The Great Salsa Cookbook:"



"When things are blackest, I just tell myself 'Cheer up, things could be worse!' And sure enough, they get worse."

Skeeve   meananti@ba.isu.edu



Chile Mead� XE "Chile Mead" �



Drink at room temp or chilled.



2 lb honey

8 oz Taos brand "chili honey"

1 t crushed dried habanero

1/2 t tannin powder

1/4 t citric acid

1/2 t champagne yeast

1 t yeast nutrient



Boil the two honeys together with 1 gal water for 5 minutes; add the crushed dried chili right at the end.  Pour into a gallon wine jug, add acid and tannin and let cool as above, then add yeast and nutrient.  Set airlock on it and let ferment until clear.  You may want to rack it off the lees at least once during the ferment.  Bottle and age as desired.



You can get "chili honey" from the manufacturer by calling 505-758-4350, or through some other hotsauce catalogs, but it isn't really chili flower honey, it's a honey and crushed New Mex Chili paste.  To make an acceptable substitute, I'd grind 2 parts hot NM chilis with 1 part honey in a food processor until pasty.  This would also work well with 3 lb honey for a sweeter mead.



It's great, it makes a beautiful reddish-tinged mead that smells like flowers and burns like whiskey all the way down.



Cheers,

	- Leigh Ann

Leigh Ann Hussey                             Leigh.Ann.Hussey@sybase.com



Chile and Peanut Butter Dip� XE "Chile and Peanut Butter Dip" �



A great combination and one that has been well known in southeast asia and africa for a long time.  The dip below is teriffic with cool strips of jicama or cucumbers.



1/3 cup crunchy peanut butter

3 Tbs firmly packed brown sugar

1 tsp crushed dried chili peppers (more if you like)

2 Tbs tomato/chili sauce (can sub catsup)

soy sauce to taste

enough lemon juice to achieve "dip" consistancy



Blend all together to a paste but not long enough to eliminate the chunks in the peanut butter.



This is a great hot weather appetizer or party dip.  Add more raw veggies and you have a light lunch or dinner!



Lorraine Heidecker <lheid@saclink.csus.edu>



Chile Relish� XE "Chile Relish" �



4 pounds hot peppers (your choice) you could use jalapeño, serrano, or cayenne

3 pounds mild or sweet peppers red or green bell peppers cut into strips. But if you like hot, use poblano peppers. 

5 cups white vinegar (5% acidity)

1 cup water

2 Tablespoons sugar

4 teaspoons salt

2-6 cloves of garlic



Wash peppers. Cut small slits in in each hot pepper. Blanch hot peppers in boiling water for 3 minutes. Cool in ice water. Drain and then flatten the peppers. Combine remaining ingredients, except sweet peppers, pot and bring to boil. Boil for 10 minutes. Fill jars with flattened hot peppers and mild peppers strips.  Fill jar to within 1/2" of top of pint jar with vinegar mixture. If you don't like garlic, only use 2 and remove them before packing. Remove bubbles, seal, and process with boiling water bath from 10 minutes. 



Comments: if you have different kinds of hot peppers, I would suggest that you keep them segregated when you put them into the pint jars.  Each has its own lovely favor.  



If you use poblano or New Mexixo peppers instead of sweet pepper, you might blanch them as they have a tough outer skin.  (Roasting and peeling the poblanos may make them too soft for the relish.)



----

from:

Tony Wright



Chile Relleno� XE "Chile Relleno" �



ok... as promised.. here is the recipe for the cheese stuffed chiles.



8 green chiles, long and straight

The variety we grow here is called BIG JIM, which is hot but not searing.  The pointier the chile, the hotter it will be.  If fresh chile's are not available, canned may be used.



8 strips Montery Jack Cheese

Other cheeses may be used, size of strip to match chiles.



Some Flour for dusting

6 eggs, separated

1/2 tsp salt

Pinch of Baking Powder

1 Tbs milk

Oil for frying



Peanut oil will be absorbed less, the original version most likely fried them in lard.  Consult your cardiologist.



REMOVING SKIN FROM CHILES:



Here in Arizona, the seller of chiles has a big rotating drum in which the chiles are roasted and tumbled over an open flame till the skins are blackened and can be peeled away.

	

At home the same can be accomplished over the stove, in the broiler, or on a barbecue grill.  Turn frequently, roasting  until skins are blackened and blistered.



Place the roasted chiles in a wet towel for a few minutes, this will help loosen the skin.  Peel the skin, then wash chiles in cold water.



Make a slit below the stem and remove the seeds, being careful  not to break off the stem.  At this point, if you have a large  batch of chiles, extras may be placed in resealable plastic bags  and frozen for future use.



Insert a slice of cheese in each chile.



In a VERY CLEAN mixer bowl, combine the egg whites, salt, and baking powder. Beat the egg whites until stiff.



In a separate bowl, stir the egg yolks and milk together.



VERY GENTLY fold the whipped whites into the yolk-milk mixture. This is a VERY CRITICAL step.... don't MIX... just fold, two or three times max.   The idea here is to not crush the little  bubbles of the egg whites.



The oil should be deep enough to cover the chiles, we use a  fry-daddy (tm), but a deep iron skillet would also work.



Roll stuffed chiles in flour, then dip in egg batter.  Fry till golden brown.  Drain excess oil, and serve right away.



Provide salsa for a topping if desired.



Enjoy!  



Zeke's General Store is a small nursery specializing in chile plants.

We are currently working on developing a reliable seed crop for chiletepins, those tiny round chiles from northern Mexico.



Zeke@zekes.com



Chiles Rellenos de Queso� XE "Chiles Rellenos de Queso" �



Yields 2 Servings  

                                                                              

2 California Chiles, Roasted & Peeled

1/3 Clove Garlic

1/3 Tbls Vegetable Oil         

1 1/3 oz Monterey Jack

1/2 Cup Chicken Broth         

Oil For Frying

1/2 tsp Salt                  

1 Egg, Separated

1 small California Chili      

1/2 Cup All-Purpose Flour

1 pinch Cinnamon, Ground      



TOMATO SAUCE:

1 Pinch Cloves, Ground        

1 1/3 small Tomatoes, Peeled                                             

1/3 small Onion



NOTE: California Chile Peppers are also known as Anaheim Chiles.  Prepare the tomato sauce by combining the tomatoes, onion and garlic in a blender.  Puree.  Heat the oil in a medium saucepan over medium heat.  Cook, stirring occasionally, for 10 minutes.  Add the broth, chili peppers, salt, cloves and cinnamon.  Simmer gently for 15 minutes.  Keep warm.  Prepare the chili peppers by cutting as small a slit in the side of each pepper as possible.  Remove the seeds through that slit.  Leave the stems attached to the chili peppers.  Pat dry with a towel.  Cut the cheese into long, thin sticks, one for each chili pepper.  Place one stick of cheese in each pepper (use more if the peppers are large).  Wrap the peppers around the cheese and fasten with picks only if needed.  Pour the frying oil 1/4" deep in a large, heavy skillet.  Heat to 365 degrees.  Beat the egg white in a medium bowl until stiff.  Beat the egg yolks lightly in a small bowl.  Add the beaten yolks all at once to the whipped whites.  Fold lightly but thoroughly.  Roll each pepper in flour.  Dip in the egg mixture to coat.  Fry in the hot oil until golden brown, turning with a spatula. Drain on paper towels.  Serve immediately topped with tomato sauce.



Joel.Ehrlich@salata.com (Joel Ehrlich)



Chile-Tomato Sauce� XE "Chile-Tomato Sauce" �



Chile powder instead of a paste from dried chiles make this sauce easier to prepare



1 medium onion, minced

2 tablespoons salad oil

3 1/2 cups tomato puree

2 cloves garlic, minced or pressed

4 tablespoons chile powder

1/2 teaspoon ground cumin

1/4 teaspoon oregano leaves, crumbled

1 teaspoon salt



In a pan, cook onion in oil over medium heat just until limp.  Add tomato puree and garlic.  Gradually stir in chili powder.  Add cumin, oregano, and salt.  Cover and simmer for 30 minutes, stirring frequently, to blend flavors.  Pour through wire strainer.  Makes about 3 cups.



Hope one of these works for you -- KMP

Kathy Peacock <KPEACOCK@stac.com>



Chili Powder� XE "Chili Powder" �



6		dried New Mexico hot peppers

6		dried chipotle peppers

3		pasilla negro peppers

2		mulato peppers

6	Tbs	cumin seed

6	Tbs	coriander seed

1	Tbs	whole cloves

3	Tbs	celery seed

2	Tbs	ground cayenne



Break up the New Mexico, chipotle, and mulato chiles. Toast the chiles in  small batches on an ungreased skillet, or comal over medium heat until they just begin to release their aroma. Do not let them darken or the may become bitter. 

Toast the cumin, coriander, and cloves on an ungreased skillet, or comal  over low heat until they release their fragrance and become lightly roasted, about three minutes.

Grind the toasted spices and celery seed (best to use a spice grinder).

Grind the chiles in a spice grinder or food processor.

Mix the ground chiles, spices, and ground cayenne.



This receipe is an adaptation of one appearing in "New Southwestern

Cooking" by Dille & Belsinger. Since I never have the chiles called for in the receipe, I invariably "wing it." The spices seem to be the important factor so substituting different chiles doesn't make a major difference in the finished product.



Mike Smith <michael@databank.com>

http://www.charisma.com/~michael/



Chilli Relish� XE "Chilli Relish" �



Here's a little something a friend and I cooked up last night. It's a relish-type-thing, and we used it in buns with quarterpounders. It was absolutely gorgeous!!!



Enough olive oil to fry in

1 relatively large onion

1 large chilli (the unidentified green ones in supermarkets: the ones

with "HOT" written on the shelf edge)

2 cloves garlic (or maybe more...)

1 tbsp lime juice (bottled - saves limes ;)

1/2 tbsp dark soy sauce

level tbsp curry powder

1 teaspoon peppercorns (they come in liquid in a jar)



Chop the onion into leetle bits and chuck it in the frying pan with the olive oil. Chop up the garlic into little chunks (i.e. don't quite mince it) and chuck it in. Chop the Chilli, remove the seeds, and chop that into teensy leetle bits. Chuck it in. Pop in the peppercorns too. Fry it all until the onions go a bit on the brownish side. Lob in the lime juice and the soy sauce. Keep stirring and frying. Add the curry powder once everything's just about cooked nicely, and stir in (it absorbs the excess juice / sauce, and coats the onions &stuff). Keep frying for about a minute or two.



Do whatever you want with it! I've been thinking about shoving it in a jacket potato, with butter and huge quantites of cheese... Mmmmm...



Troodler.

Trudi.Topham@net-tel.co.uk



Chinese Chicken Salad� XE "Chinese Chicken Salad" �



4 or 5 ounces cellophane noodles ( made from bean or yam curd not rice) 

1/2 pd chinese pea pods,strings removed

1/2 cup rice vineger

3 Tbsp soy sauce

1 1/2 Tbsp minced fresh ginger

1 Tbsp sugar

1 Tbsp dry mustard (mixed until smooth with 1 Tbsp water)

1 Tbsp asian sesame oil

2 1/2 - 3 cups boned and skinned cooked chicken

1 Tbsp salad oil

2 cloves garlic, thinly sliced

1 cup thinly slivered red onion

2 Tbsp lemon juice

2 lg red or yellow bell peppers,stemmed,seeded,and diced

About 6 cups tender salad greens, rinsed and crisped

1/2 cup finely chopped fresh cilantro



In a 4-6 qt pan, bring about 2 qts water to boiling. Add noodles and return to boiling,stirring once. Remove and let stand until tender to bite, 10-15 min.. Pour into colander and, with scissors,snip noodles to make shorter strands. Drain at least 10 min.

In the same pan, bring 6 cups water to boiling on high heat. Add peas and cook just until bright green, about 1 min. Drain, and at once immerse into ice cold water until cold: drain.

Mix rice vinegar,soy,ginger,sugar,mustard mixture, and sesame seed oil.set aside.

Tear chicken into thin strips, discarding any fat.  Set aside.

Pour 1 Tbsp oil into wok or 12-in. fry pan over high heat. Add garlic and stir-fry until pale gold,about 1 min. Add onion,lemon juice,and 2 Tbsp water. Stir-fry until liquid evaporates and onion is limp, about 3 min.; scoop from pan with slotted spoon; add to chicken.

To pan, add peppers and 2 Tbsp water; stir-fry over high heat just until peppers are barely limp, about 2 min. With slotted spoon, scoop peppers into a small bowl. If making ahead, chill onion,chichen, and 

peppers up to 4 hrs.

Shake noodles in colander to remove last drops of water,then pour into a bowl and mix with about 1/3 of the dressing.

Mix salad greens with all but 1 Tbsp of chopped cilantro and arrange on a large platter. Mound noodles on greens. Arrange chicken mixture,peas,and peppers on and around noodles. Top with remaining dressing and sprinkle with remaining chopped cilantro. Mix well. 



Garnish with cilantro leaves.....



per serve: 301 cal (85 cal. 28% from fat):20 g protein: 9.4 g fat: 33 g.  carbo: 587 mg sodium:52 mg chol.



From july issue of sunset ( something for those hot days that are far and few right now)



                 DEB 

Debra Ellis <deb@thor.nti.com>



Chipotle Basil Pesto� XE "Chipotle Basil Pesto" �



Indeed! I happened to make some yesterday. You don't really need a recipe for pesto, unless you're a pesto purist...



My general recipe looks like this:



Lots of fresh green herbs: basil, cilantro (called coriander in the UK), or whatever you like



liquid: olive oil, but I've also been known to add beer or wine

nuts: pine, cashew, walnut, sunflower or pumpkin seeds

flavourings: garlic, chiles (chipotles are the best IMHO)



optional cheese (I don't)



mix everything in the blender. I like to add the nuts last, so they keep some crunch



Karin

-- 

Karin van Dam       

vandamk@prl.philips.co.uk



Chipotle Brown Ale� XE "Chipotle Brown Ale" �



(3 gallons)



5.5 lbs. 2-row malt

.75 lbs. 40 Lovibond crystal malt

.5 lbs. chocolate malt

1 tsp. gypsum (added to the mash)

1 oz.  Cascade hops  (60 minutes) 

.5 oz.  Cascade hops  (15 minutes)

.5 oz.  Cascade hops  (1 minute)

2 slightly crushed dried pasilla chile pods (stems removed)

3 slightly crushed dried chipotle chile pods (stems removed)

1 tsp. irish moss (15 minutes)

1 package ale yeast (I used Munton & Fison, has always given me good results)

7 slightly crushed chipotle chiles, soaked for 30 minutes in hot water (added to secondary)

.5 cup corn sugar (to prime)



- Use a single infusion mash at 153 degrees F. for 90 minutes (or until conversion)

- Sparge with 3 gallons 170 degree F. water.

- Boil the wort for 60 minutes, using the hop schedule in the ingredients list, and adding the chiles 30 minutes into the boil.

- Chill, rack to primary fermenter, pitch yeast, ferment at around 70 degrees F.

- Rack to secondary fermenter after vigorous fermentation has subsided (about 3 days), and add rehydrated chipotles (and the water used to rehydrate them).

- Store in the secondary fermenter until beer clears, then leave in secondary for 1 more week to extract yummy chile flavor.

- Bottle, condition in bottle until you *really* have to try it.



O.G. = 1.044

F.G. = 1.011



Notes:



I bottled my chipotle brown ale last night, and I think it is going to be quite good.  It was very tasty when it was warm and flat, so it can only get better chilled and carbonated.  There is maybe more chile heat  than I originally was looking for, but the malty sweetness of the beer, and the smoky flavor of the chipotles is a great combination.  I don't think this is going to be a beer that I'm going to want to drink alot of in one sitting, but I suspect it will go good with any standard chile-head food.  It may also make a good marinade, or addition to chili. 



The recipe is for an all-grain batch, so my apologies to the extract brewers out there.



abert@geoserv.isgs.uiuc.edu (Curt Abert)



Chipotle Cornbread� XE "Chipotle Cornbread" �



(8 pieces) from "Bobby Flay's Bold American Food" (p. 167)



1 C coarsely ground yellow cornmeal

1 C all-purpose flour

2 T sugar

1 t salt

1.5 t baking powder

1 large egg, lightly beaten

0.5 C buttermilk

0.5 C milk

6 T unsalted butter, melted

4 canned chipotles, pureed

Shortening



Preheat oven to 450 degrees F and prehead two 6-inch cast iron skillets in the oven for 20 minutes.

In a mixing bowl, combine the cornmeal, flour, sugar, salt and baking powder.  Fold in the egg, buttermilk, milk, butter, and pureed chipotles

Brush the preheated pans with shortening and immediately pour in the batter, approximately three-fourths of the way up.  Bake for 25 minutes, or until the cornbread is brown around the edges and firm.  Cut each cornbread into 4 wedges.



Note:  If you make this recipe with fresh chipotles, please let us know how it turns out as well as any changes you make to the method. - Tony Lima



tony.lima@toadhall.com (Tony Lima)



Chipotle Cream Sauce� XE "Chipotle Cream Sauce" �



Yield: 3 3/4 cups



12    Dried chipotle chiles, stemmed

1/2 c  Unsalted butter

1/2 c  Onion, diced

1 tb Fresh rosemary, minced

1 1/4 ts Freshly ground pepper

1 ts Shallot, minced

1/2 ts Garlic, minced

1 c  Dry white wine

2 c  Whipping cream

1/2 ts Cornstarch dissolved in two teaspoons water



Bring large pot of water to boil.  Add chiles and boil until tender, about 15 minutes.  Drain, reserving 1/4 cup cooking liquid. Puree chiles with 1/4 cup cooking liquid in blender.  Strain through sieve.  Set aside.



Melt butter in heavy large skillet over medium heat.  Add 1 tablespoon chipotle paste, onion, rosemary, pepper, shallot and garlic and stir 2 minutes.  Add wine and boil until reduced by half. Add cream and boil until reduced to thin sauce consistency, stirring occasionally, about 10 minutes. Taste, adding more chipotle paste if desire. Add cornstarch mixture and boil 1 minute, stirring constantly. (Can be prepared 1 day ahead. Cool completely.  Cover and refrigerate. Rewarm before using.)



Makes 3-3/4 cups.



Use with Crab Enchiladas with Chipotle Cream Sauce.

Recipe from Sonora Cafe, Los Angeles, California.

Source: Bon Appetit - April, 1988

Syd.Bigger@salata.com (Syd Bigger)



Chipotle Sauce� XE "Chipotle Sauce" �



Yield: 4 cups



2 Chipotle Chiles *

2 Bacon, Slices, Finely Cut Up

1/4 c Onion, Finely Chopped

3 c Tomatoes, Finely Chopped

1 c Beef Broth

1/4 c Carrot, Finely Chopped

1/4 c Celery, Finely Chopped

1/4 c Fresh Cilantro, Snipped

1/2 ts Salt

1/4 ts Pepper



* You can make this sauce as hot as you want by adding up to a total of 4 dried Chipotle chiles.



Cover chilies with warm water.  Let stand until softened, about 1 hour. Drain and finely chop.  Cook and stir bacon and onion in a 2-quart saucepan until bacon is crisp; stir in chilies and remaining ingredients.



Makes about 4 cups sauce.



Syd.Bigger@salata.com (Syd Bigger)



Chipotles in Adobo Sauce� XE "Chipotles in Adobo Sauce" �



Yield: 1 cup



7 To 10 medium-sized dried chipotle chilies, stemmed and slit lengthwise

1/3 c  Onion, cut into 1/2-inch slices

5 tb Cider vinegar

2 Cloves garlic, sliced

4 tb Ketchup

1/4 ts Salt



"Chipotles in adobo are chipotles that have been stewed in a lightly seasoned liquid.  They have become very popular in Southwestern cooking because the provide a distinctive warm heat and delicious smoky flavor. They can be added to almost anything, including breads, sauces, salad dressings and pastas.  Although you can buy canned chipotles in adobo (look for them in markets that specialize in Hispanic foods), this homemade alternative is far superior and is very easy to prepare."

  

Combine all of the ingredients in a pan with 3 cups of water.  Cover and cook over very low heat for 1 to 1 1/2 hours, until the chilies are very soft and the liquid has been reduced to 1 cup.  This recipe will keep for several weeks in the refrigerator in an airtight container.

  

For chipotle puree, place the cooked chipotles and sauce in a blender and puree.  Put through a fine sieve to remove seeds. 

  

Makes 1 cup.

  

Per Tablespoon: 9 calories, .3 gm protein, 3 gm carbohydrates, 0 gm fat, 0 gm saturated fat, 0 mg cholesterol, 73 mg sodium.

  

From "The Great Chile Book" by Mark Miller

[Kristen Eddy; The Washington Post; Nov 24, 1991]

Posted by Fred Peters.

Syd.Bigger@salata.com (Syd Bigger)



Chipotle Mussels with Orange and Cilantro Mayonnaise� XE "Chipotle Mussels with Orange and Cilantro Mayonnaise" �



Last weekend in Melbourne the Grand Hyatt hosted the Masterclass of Food &  Wine, this year featuring Mark Miller, of the Coyote Cafe in Santa Fe, and  Madhur Jaffrey, actor and teacher of Indian cuisine.  Mark Miller performed  the following recipe, which was reprinted in the Sunday Age of 12 March.



Note 1: "coriander" in Australia refers to the fresh leaves as well as the  dried seeds, (ie "cilantro" in the US).



Note 2: (for other Melbourne readers... hi Luke, hi Pete... canned chipotle is  available from David Jones, Daimaru and Aztec Mexican Products [330 1733]).



2 kg mussels, scrubbed and debearded

3 tablespoons thinly sliced garlic

Rind of 2 oranges, cut into fine strips

4 tablespoons canned chipotle, pureed

4 cups water or fish stock

3 tablespoons olive oil

4 tablespoons fresh orange juice

12 sprigs coriander



Place mussels in a large pot with garlic, orange rind, chipotle and water.   Cover, bring to boil and steam for four minutes.  Remove pan from heat and  leave for five minutes; the mussels should now be open. 

Remove mussels,  discarding any that haven't opened, and keep them covered in a warm place.



Boil liquid until it has reduced by half, then add oil and orange juice.  

Remove top shell from each mussel, and divide mussels between four deep bowls.  Add broth and garnish with a tablespoon of orange-and-coriander mayonnaise and fresh coriander.



Orange-and coriander Mayonnaise� XE "Orange-and coriander Mayonnaise" �



1 extra large egg yolk at room temperature

1 cup virgin olive oil

1 tablespoon orange zest finely chopped

4 tablespoons fresh orange juice

1 tablespoon fresh lime juice

2 tablespoons freshly chopped coriander



Whip the egg yolk in a glass or stainless steel bowl until a light lemon colour.  Transfer to a blender and add the oil, drop by drop with the motor  running, for the first 1/4 cup.  Add the remainder in a slow, steady stream,  mixing at high speed until emulsified.  Add the remaining ingredients and  blend together.  Let sit for at least one hour to allow the orange flavour to  develop.



John Moore,

Melbourne, Australia



Chipotle Paste� XE "Chipotle Paste" �



You can use this paste as a marinade or blend with yogurt, sour cream or mayo to use as a spread.



1 can (8 oz. ) chipotle chiles on adobo

4 garlic cloves

juice of 1 lime

2 tablespoons olive oil



Puree all ingredients in a food processor or blender. Place in a clean glass jar, cover & store in refrigerator.



holmma@smdis01.mcclellan.af.mil (Mark W. Holm)



Chipotle Poblano Sauce� XE "Chipotle Poblano Sauce" �

     

1 large onion

8 cloves garlic (unpeeled)

6 chipotles

1 poblano

1/2 tsp oregano

1/2 tsp cumin seed

1 T olive oil

1/2 c water

pinch salt



Hot roast (skillet with no oil or water) the onion and garlic, until things are blackening, and your smoke alarm goes off.  Let cool and peel the garlic.  In the mean time soak the chipotles and the poblano in 1/2 water (about 15 minutes) strain them but save the water.  Seed and stem the chilies and cut into pieces.  hot roast the cumin and oregano until it's fragrant (be careful with the oregano.. it's burns QUICKLY!)



Add ALL ingredients together in your food processor and blend until kinda lumpy. 



I used this to saute chicken breast strips (with tomatoes and anaheims)[all hot roasted], which I then ate in corn tortillas with sour cream (of course) and extra sauce!  It's not terribly hot [which is relative], unless your chipotles are.. but it does have a wonderful flavor!



To make a totally low fat version, just leave out the olive oil and sour cream.  This will also last several days in the fridge.



Stefanie Jarrell



Chipotle Salsa for enchiladas:� XE "Chipotle Salsa for enchiladas\:" �



Ingredients:



4 chipotles, diced fine

1 jalapeño or serrano, diced fine

1/2 onion

1 head garlic, top sliced off to expose cloves

2 tbs chile grapeseed oil

2 medium tomatoes (approx 1/2 lbs)

3 cups either chicken broth or beef broth

1 sprig thyme

1/2 teaspoon salt

1/4 to 1/2 cup half & half

2 Tablespoons Mexican crema



Instructions:

Place onions and garlic in a square of foil & drizzle with oil then wrap tightly. Bake is 357 degree oven for 45 minutes.



Cut tomatoes in half & place in 3 quart saucepan along with chicken or beef broth, thyme, chiles and roasted onion and garlic.  Simmer for 45 minutes.



Puree the tomatoes, chiles, half the onion and 4 cloves (more if you like garlic) of garlic in a food processor. Add a bit of broth to help blending. Discard left over onion & garlic.



Pour remaining broth into a bowel & reserve.



Push the puree through a sieve placed over a sauce pan. Add half of the saved broth, the half & half, and the cream. Simmer until thickened about 5 minutes. Save the remaining broth if you wish to make more sauce.



Mark "Crazy Coyote" Holm

Enterprise, beam me up! There's no chiles on this planet."



Chipotle Tomatillo Salsa� XE "Chipotle Tomatillo Salsa" �



Yields 1 Cup



3 Chipotle Chiles, From Canned Chipotle Chiles in Adobo Sauce, Rinsed & Patted Dry

1/3 Cup fresh cilantro, chopped

1 small Red Onion, Chopped

1 Tbls Rice Vinegar

1 tsp Corn Oil

1/2 tsp Dried Oregano

1 Lb Tomatillos, Husks removed, halved

2 tsp Corn Oil

Salt

Pepper



Puree the chiles in a blender.  Transfer to a large bowl.  Heat the first measure of corn oil in a large, heavy skillet over high heat.  Add the tomatillos.  Saute until browned on all sides (about 7 minutes).  Transfer to a work surface.  Add the second measure of corn oil to the skillet.  Saute the onion until tender (about 43 minutes).  Add the onion to the chile peppers.  Chop the tomatillos.  Add to the onion & chile mixture.  Mix in the cilantro, vinegar and oregano.  Season with salt and pepper.  Cover.  Chill.

Bring to room temperature before serving.



Joel Ehrlich <Joel.Ehrlich@salata.com>



Chorizo� XE "Chorizo" �



2 lbs pork - about 25% fat - coarsly ground (minced)

chile peppers of your choice - I often use 6 cayennes

4 cloves garlic

1 small red bell pepper, or small handful of red New Mex chile flakes

1 tsp sugar

2 tsp coriander

1 tsp cumin

1/2 tsp mustard

1/2 tsp cinnamon

1/2 tsp oregano

4 tsp paprika

1/3 cup (just under 3 fl oz) white vinegar

Graham cracker crumbs or bread crumbs (maybe about 1/2 cup = 4 fl oz)



Method: Basically just get this lot together some how. Here's how I do it - 



Trim the pork, removing all bone. Shove through the coarse plate on a KitchenAid grinder (Similar to Kenwood) Cheap cuts of pork are fine. Try shoulder or the packs of "assorted loin chops" that they often sell here in the US. Butchers will do this for you if you lack the tools.

Put the chiles garlic and pepper in a mini blender and fragment. Or chop with a knife.

Put the dry ingredients in electric spice grinder (old coffee grinder) or blend them in a pestle and mortar. Sometimes I use fresh herbs if available.

Put all of the above 1-3 in a large bowl, add the vinegar, and stir at low speed until well mixed. The intense color of the paprika is a help here. Slowly add crumbs until the mixture is not goopy but firm and moist.

Dump out on to a generous sheet of shrink wrap (cling film), forming into a big sausage shape on the way.  Roll up the film to enclose.  Twist the ends of the film up tightly and tie in knots. Pat roll and squeeze the mass into a pleasing shape (get the air out) and freeze solid.



When you want to use it, it may be sliced easily if partly defrosted; then you can refreeze the rest. This is what our little family has for breakfast at the weekend with fried potato, eggs, bacon and green sauce. No lunch required!



Cameron,   a.k.a. -  BEGG.4@OSU.EDU      



El Torito Cilantro-Pepita Dressing� XE "El Torito Cilantro-Pepita Dressing" �



Yield: 2 cups



1 md Anaheim chile; roasted, peeled and seeded

3 tb Roasted pumpkin seeds (pepitas)

1 Garlic clove

1/8 ts Freshly ground black pepper

1/2 ts Salt

3/4 c  Oil

2 tb Red wine vinegar

3 tb Cotija cheese; grated

1 sm Bunch cilantro; stemmed

3/4 c  Mayonnaise

2 tb Water



Place chile, pepitas, garlic, pepper, salt, oil, vinegar and cothija cheese in blender or food processor.   Blend about 10 seconds, then add cilantro, bit by bit, until smoothly blended.



Place mayonnaise and water in large stainless-steel bowl and whisk until smooth.  Add blended chile mixture and mix thoroughly.  Place in airtight container and refigerate.  Dressing may be stored up to three days.



You can substitute cacique or Parmesan cheese for the cotija.  Also, it's not complete without the crispy fried tortilla crumbled over the top and the extra pepita seeds.  The recipe tells you to fry corn tortillas in oil, drain & crumble them.  But I used crunched up lime and chili flavored Tostitos instead.



butter@coyote.csusm.edu Sat Nov 19 1994



Notes:



>       1 md Anaheim chile; roasted,

>            -peeled and seeded



We substitute two or more fresh poblanos (pasillas in California), depending on how hot they're running...



Will

Will Borgeson <szborges@peseta.ucdavis.edu>



Cilantro Pesto� XE "Cilantro Pesto" �



If you're into a cilantro pesto, try this. Its from a book called Real Thai.  I forget the author. This is my own variation on the recipe from the book, so all measurements are approximate.



In a food processor, combine:



3-4 cloves garlic

1 tsp. pepper corns

A big handful of cilantro, including stems and some of the thick roots (scrub the roots well, or else its gritty)- about a cup, semi packed.  Process well.  I've also added a Hab or green hot chiles of any type for an additional bite, whatever suits you. Also, a little olive oil helps it blend a little better.



This is a great substitute for garlic in stir fry, or anything you use sauteed garlic for.



Dan "my wife hates garlic and chiles, so I get them all to myself"  Long

Wilmington, DE



Col. Hogan's Chicken� XE "Col. Hogan's Chicken" �



Recipe By	: John A. Gunterman 

Serving Size	: 3    Preparation Time :0:30

Categories	: Basics & Essentials, Chicken & Poultry, Main Course, Hot & Spicy



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

5	whole		chicken thighs without skin -- cubed

1	whole		egg -- beaten

1	tablespoon	oil

1	cup		cornstarch

_____ SAUCE _______

2	tablespoons	Peanut oil

1	teaspoon	ginger -- grated

1	dash		hot chili powder

1	tablespoon	hot chili peppers -- chopped

1	tablespoon	chile paste

1	tablespoon	Garlic -- minced

2	tablespoons	Hot Curry Paste

3	tablespoons	Chablis



Beat eggs w/ 3 tablespoons of Cornstarch and oil. coatt chicken and then roll  well in remaining cornstarch to heavily coat. let sit on a cookie sheet till it  forms a goopy gloppy coating around chicken then drop into hot fat fryer and  cook till over done.



Drain on towels and keep ready to go into wok



The folowing part should be done in extremely well ventilated area. 

It produces copious amounts of  Chokingly hot smoke!......... have loved ones leave the house! _REALLY_



Heat Wok to Very hot stage and add peanut oil.  Add all "hot" ingredients and hold your breath! stir well. Add wine then a little of the remaining cornstarch to thicken.  Shut off wok.  Add cooked chicken and stir to coat.  Serve over steamed Brocolli.



Serving Ideas : Steamed White Rice makes a good side dish



NOTES : People w/ resperatory problems should _NOT_ be in the house when you prepare this! _REALLY_



I added crushed dehydrated Scotch Bonnet and Birdseye Chile's to it for a little  extra "kick".



John (Col. Hogan)

gunterman@ctron.com



Grilled Cornish Hens with Habanero Glaze� XE "Grilled Cornish Hens with Habanero Glaze" �



1-2 Cornish Hens, per person,fresh or thawed if frozen

1 small jar of Lime Marmalade (recommend the British versions)

1-2 Habaneros,seeded and julienned, the thinner the better

The stripped rind (Green part only!) from a lime, I used potato peeler olive oil



Tequila,rum,sherry or water-use only enough to slightly dilute if glaze is too thick.



On a kettle type grill pile the readied coals about the side of the grill. Oil lightly the poultry and place in the middle of the grill with clear space about them. Cover the grill for 5 minutes and cook the poultry without the glaze. While they cook mix the marmalade, chile, lime spritz and liquid of choice. If you heat this up in microwave or on stovetop it will be easier to work with. Using basting brush to stir and apply with. Uncover the C.H.'s and baste with sauce. Continue to cover,grill-bake, uncover and baste, and repeat until the birds are done. I won't say a time since grills and conditions vary but only cook until done. If the glaze gets too brown or charred it does not taste as good, either, so definately watch this as it cooks. and as we say here in Kentucky 'cornish hens is jes' a lil' chicken' (for which we pay a premium price!). I would guess that this glaze would work well with almost any poultry except the stronger flavoured ones like mallard or turkey.



This dish can be done in a 350 degree oven, too.

Adios.



douglas allen thompson <aesculus@TSO.Cin.IX.net>



Corn & Cheese Chiles Rellenos� XE "Corn & Cheese Chiles Rellenos" �



Yields 12 Chiles    

                                                                              

CHILES:                    

6 LARGE	Eggs, Separated

12		Poblano Chiles

2 Tbls		All Purpose Flour

8 oz		Cheddar, Grated

2 Tbls		Baking Powder

8 oz		Monterey Jack, Grated

1 Pinch		Salt

1/2 Cup		Whole Kernel Corn

		All Purpose Flour

2 tsp		Dried Basil



RED CHILE SAUCE:

1 tsp		Dried Oregano

		Fresh Cilantro Sprigs 

		Pepper

		Corn Oil



Preheat the broiler.  Arrange the Poblano chiles in a single layer on a baking sheet.  Broil until charred on all sides.  Wrap in a plastic bag.  Cool.  Peel the skins from the chiles.  Carefully make a slit in one side of each chile.  Remove and discard the seeds.  Rinse the chiles.  Pat dry.  Combine the two cheeses, the corn, basil and oregano in a medium bowl.  Season this filling with pepper.  Gently stuff each chile with 2 to 3 tablespoons of filling (depending on the size of the chile).  Pour corn oil to a depth of 1" in a very large, heavy saucepan or deep skillet.  Heat to 350 degrees.  Beat the egg yolks in a medium size bowl until slightly thickened.  Use clean, dry beaters to beat the egg whites in a large bowl until stiff but not dry.  Fold the egg yolks along with the flour, baking soda and salt into the egg whites.  Place additional flour in a flat dish.  Roll each chile in flour to coat.  Working in batches, dip each chile into the batter.  Fry until golden brown (about 2 minutes per side).  Transfer to paper towels using a slotted spoon.  Place 1/4 cup of red chile sauce (Salsa Rojo) on each serving plate.  Top the sauce with 2 chiles rellenos.  Garnish the chiles with cilantro sprigs.  Serve hot.



Joel.Ehrlich@salata.com (Joel Ehrlich)



CousCous a la Chile-Head� XE "CousCous a la Chile-Head" �



---which would probably make a Moroccan gag (CousCous being the national food of Morocco) but which makes chile-heads shed tears of joy.



1 can (10 oz. / 283g.) Rotel tomatoes and chilies

2 tbs. frozen corn (maize)

1 tbs. frozen peas

7 tbs. CousCous



Place Rotel and veggies in small pot; bring to boil.  Toss in CousCous, stir, cover, and remove from heat.  Wait five minutes, fluff with fork, and enjoy.



Serves 2 as a side dish.



If you like, add a few bits of left-over chicken or what-have-you, and you have a complete, quick and easy, cheap, and tasty one-pot meal.



Rotel also can be used to make nice rice.  There is about 5/8 cup of liquid per can; scale other quantities accordingly.



Notes:

I've seen RoTel  diced tomatoes & green chilies mentioned here a few times, usually in conjunction with Velveeta.  Velveeta, alas, is not a product that I recognize as food, so when I discovered RoTel at the local supermarket a year or so ago, I had to find something else to do with this ambrosia. Hence I created this recipe.



Yours in Capsicum,

Howard

luddite@ix.netcom.com (Howard Sinberg)



Coyote's Chili Con Carne *NO BEANS*� XE "Coyote's Chili Con Carne *NO BEANS*" �



Ingredients:



2 large onions  (optional)

garlic (1 - 6+) cloves    (optional) minced

olive oil

chuck steak / stew meat - 3 lbs, cubed

1 can (7oz) chipotles in adobo

1/3 cup Hatch extra hot New Mexico *pure* chile powder

2 tablespoons Mexican oregano

2 tablespoons cumin (more if you like cumin)

4 cups beef stock

12 oz dark beer (Negro Modelo / Dos XX)

2 lbs Roma/plumb/salsa/saledette tomatoes, diced



Instructions:

Coat frying pan with olive oil, saute onions & garlic until translucent. Meanwhile brown beef with some olive oil in a large dutch oven. After beef is browned add onions & garlic,stir. Add oregano, cumin, chipotles, chile powder & 4 oz beer. cook over medium heat for 10 minutes. Add the rest of the beer, beef stock & tomatoes. Bring to a boil and turn heat down to a simmer. Simmer for 2 hours. Adjust seasoning if desired. At this point I usually add oregano, cumin & more chile (not *CHILI**) powder. Then simmer for 1/2 hour. Serve with chopped onions, shredded cheese ( jack & cheddar) and diced fresh chiles - I usually have jalapeños, serranos & Habs available.



However this Coyote's chili con carne really gets better when it is cooled & sits overnight in the fridge- then heated & served the next day.



Mark Crazy Coyote



Coyote's Q&D (quick & dirty) Yucatan Tacos� XE "Coyote's Q&D (quick & dirty) Yucatan Tacos" �



1/4 lb lean ground beef

1 Habanero, minced

garlic powder- approx 1/8+ teaspoon

Lime juice 2 Tablespoons

Fire drops hot sauce - 1oz



Put the meat in a skillet and add the garlic powder and cook constantly stirring the meat so it breaks up into chunks. After the outside of the meat is browned but not cooked through add the minced Hab, lime juice and hot sauce. Cook until done. Put into a taco & enjoy. I added more hot sauce after cooking. Nice & hot!



Crazy Coyote

Howlin' for Habaneros



Coyote Habanero Steak� XE "Coyote Habanero Steak" �



1.5 lbs top sirloin steak

2/3 Cup thawed frozen orange concentrate

1/2 Cup tequila

1/3 Cup fresh lime juice

2 tablespoons olive oil

2 tablespoons chopped fresh ginger

4 minced cloves of garlic

1 teaspoon salt and crushed Mexican oregano

1 teaspoon Hatch extra hot New Mexican chile powder

1- 4 minced Habaneros (to your heat level of liking)

cilantro sprigs

Lime wedges



Combine all ingredients except the lime wedges and cilantro sprigs.  Marinate steaks for *at least 4 hours*. Grill steaks over the BBQ & brush with marinade. Steaks should be cooked to medium rare, IMHO to be at peak flavor. Serve this with a combination of roasted sweet peppers & chiles (eg New Mex, poblanos, etc..). It also goes well with Coyote summer salsa.



Crazy Coyote

Howlin' for Habaneros



Coyote Summer Salsa� XE "Coyote Summer Salsa" �



2 oranges peeled & cut into pieces

1 small onion chopped fine

2+ (to your heat level liking) minced Habaneros

1/4 + cup chopped cilantro leaves *no stems*

3 tablespoons fresh lime juice

2 teaspoons extra virgin olive oil

1/2 teaspoon dried Mexican oregano

*optional*(I usually leave it out) 1/4 teaspoon salt



Mix it all together - let it sit for a 1/2 hour- then open a bag of your favorite tortilla chips & a bottle of good ale - enjoy :-)



Goes down great while you BBQ



FWIW I did this last night under my patio awning - Bar-be-Queing even if it feels more like early March than mid June and watching the rain.



Crazy Coyote

holmma@smdis01.mcclellan.af.mil (Mark W. Holm ims )



Crab Enchiladas with Chipotle Cream Sauce� XE "Crab Enchiladas W/Chipotle Cream Sauce" �



Yield: 12 appetizers



3/4 lb Fresh wild mushrooms (such as Chanterelle, Porcini and Shiitake) or button mushrooms

2 Unsalted butter (1 cup)

1 ts Shallot, minced

1/2 c Dry vermouth

1 lb Cooked crabmeat, drained and picked over

Chipotle cream sauce, see recipe

1/4 c  Snipped fresh chives

1/4 ts Freshly ground pepper

12 Blue corn or corn tortillas



Cut off any hard stems from mushrooms and discard.  Thinly slice mushrooms. Melt 1/2 cup butter in heavy large skillet over medium-low heat. Add mushrooms and shallot and cook until tender, stirring frequently, about 10 minutes.  Add vermouth and bring to boil. Reduce heat and simmer until almost no liquid remains in pan, stirring occasionally, about 6 minutes.



Melt remaining 1/2 cup butter in heavy medium skillet over medium heat. Add crab and stir until heated through.  Combine with mushrooms. Mix in 3/4 cup chipotle sauce, chives and pepper and bring to boil, stirring constantly. (Can be prepared 1 day ahead. Cool completely. Cover and refrigerate.) Set aside.



Preheat oven to 350F.  Stack tortillas and wrap in foil.  Bake until heated through, about 10 minutes.  Rewarm filling over low heat, stirring occasionally. Place 1 tortilla on each plate. Divide filling among tortillas. Fold tortilla up as for letter, enclosing filling.  Turn enchiladas seam side down.  Spoon remaining sauce over and serve.



Makes 12 appetizer or 6 main-course servings.



Recipe from Sonora Cafe, Los Angeles, California.

Source: Bon Appetit - April, 1988

Syd.Bigger@salata.com (Syd Bigger)



Crawfish Pizza with Chipotle Pesto Sauce� XE "Crawfish Pizza W/Chipotle Pesto Sauce" �



The pesto was inspired by Texafrance Chipotle Pesto, and Mark's Chipotle Paste...



(Makes two pizzas)

1  can chilpotles en adobo

1  small wedge Kraft parmesan cheese (I threw away the wrapper but I believe it was 2 oz. or so)

1/4 cup  dried oregano leaves (or 1 handful fresh)

1/4 cup  dried basil leaves (or 1 handful fresh)

6  cloves garlic

1  lime's juice

2  tbs olive oil

2  large thick Boboli pizza crusts

1  medium onion

1  red bell pepper, sliced in 1/4 inch strips

1  yellow bell pepper,    "    "  "    "     "  

1  pint crawfish tail meat (or substitute steamed shrimp, or crab meat)

3  fresh mushrooms, sliced

1 medium tomato, sliced in thin wedges mozzarella cheese to hold top layer together



Combine parmesan, garlic, basil, and oregano in food processor, chop until parmesan is all chopped up. Add lime juice and chipotles,  blend.  Add enough olive oil to make a spreadable paste...



Spread pesto 1/4 inch thick across pizza crusts.

Throw on onions and crawfish meat.

Throw on bell peppers, mushrooms, and tomato.

Throw on mozzarella cheese to taste.



Bake at 450 deg. F on pizza pan for 9 minutes.

Remove pan and bake pizzas on open rack for 3 minutes more to crisp up the crusts.



p.s. Ya know, capers might be pretty good on this too... There goes that last pint! 



Notes:

Our annual Crawfish Boil / Easter Egg Hunt went well this year, but  we ended up with about 20 lbs. of boiled crawdads left over.  This is not a problem! We peeled those mudbugs that night and froze 6  pints of crawfish tail meat. I have gone through five of them,  experimenting, and one recipe I feel is ready to post. Of course, soon I will have to boil up some more - or substitute  steamed shrimp...   :-)



ROPERSTE@inet.allstar.com (Richard Opersteny)



Cream cheese with Smoked chiles� XE "Cream cheese with Smoked chiles" �



1 pkg  cream cheese (I prefer Phillies, the most common size, I don't remember the  # of ounces)

1 Tbs minced garlic

1 Tbs mayonnaise

3-4 chipotle

chile oil as needed.



Cube the cream cheese and put it in a food processor with the garlic, mayo and chipotle.  As the mixture is being processed, drizzle in chile oil until the mixture takes on a creamy, easily spread consistency.  The chipotle I use are usually packed in adobo sauce, so I use a fork to pick them out, but I don't take any special care in shaking or scraping of the sauce.



This spread is excellent when spread into celery sticks, dipped with carrots, as a substitute as a sandwich spread, as a substitute for sour cream with fajitas, breakfast burritos, etc, etc, etc.



George

"Goslowsky, George" <gjgoslow@hsv28.pcmail.ingr.com>



Cream of Black Bean Soup� XE "Cream of Black Bean Soup" �



1/3 cup olive oil

1/2 lb. bacon,diced

4 large onions,chopped

3 large celery ribs with leaves,chopped

4 cloves of garlic,minced

1 lb. black beans (about 2 1/2 cups)

1/4 teaspoon cayenne pepper

2 teaspoons ground cumin

5 cans (14.5 fl. oz. each) chicken broth, about 8 3/4 cups

1/4 cup red wine vinegar

1/2 cup sherry



Assorted condiments:cooked rice,chopped cilantro,salsa,shredded cheddar, sour cream,chopped scallions,chopped hard-boiled eggs,chopped green peppers



Heat oil in 5 qt dutch oven or heavy sauce pot over medium-high heat.

Add bacon, onions, and celery and bring to a simmer. Reduce heat to medium. Cook, stirring occaisionally,30-40 minutes until vegetables are very soft and lightly browned. Add garlic.



Pick over beans,remove bad ones, rinse and drain. Add beans to pan with cayenne, cumin, and broth;bring everything to a boil over high heat.

Reduce heat to simmer and cover. Cook until beans mash easily,about 3 hours. Skim fat from the soup and discard. Allow soup to cool slightly and then puree small portions at a time in food processor or blender.

Soup must be cool enough not to crack the machines! Also, small batches or it will blow the lid 'clean hoff'(my comment). Return soup to pan and cook over medium-high until very hot. Remove from heat, stir in vinegar and sherry. Serve with condiments (serves 10-12)



This soup is also amended well by using chipotle,moritas or other smoked peppers. And this is also a dish where vinegar based chili concoctions works well.There are many places to very the recipe and I have had a real rich soup with the addition of half and half cream, about a quart, at the final addition of vinegar and sherry.



The soup is great as it appears above in the recipe without any changes, and gets even better the next day, and the next, in the fridge.

Adios.



douglas allen thompson <aesculus@TSO.UC.EDU>



Cream of Jalapeño Soup� XE "Cream of Jalapeno Soup" �



In a large stock pot, combine 4 cups low-salt chicken broth and 2-3 cups heavy cream.  Bring to a low simmer over medium heat.



Mix about 4 tablespoons corn starch and 4 tablespoons water in a small bowl.  Add to the broth/cream and stir to thicken (remember that cheese will be added later and the soup will continue to thicken).



Finely chop 4 large carrots, 2 large onions, 2 large green bell peppers,

2 large red bell peppers.  Melt 2-3 tablespoons butter in a saute' pan. 

Add half of the vegetables and cook for about 8 minutes on medium -- stir often.  Repeat butter/cook for the second half. The vegetables should be soft but not browned.  Add the vegetables to the broth/cream.



Grate 1 cup cheddar and 1 cup swiss cheese and add to the soup.



Finely chop jalapeños and/or habaneros without removing the seeds.



The amount of peppers will determine the "heat" of the soup (obviously).  Since this is my recipe, finely chop about a pound of jalapeños and about 10 habaneros and add to the soup.  Removing the seeds is like removing the soul of the pepper.



Simmer for about 15 minutes.



Final thoughts...



This is a very flexible recipe -- make changes freely.  As with many soups and sauces this will get better after a night in the refrigerator..



Note that in my version I used a corn starch/water mixture to thicken.  That is personal preference.



Basically all of the vegetables -- including the hot peppers -- are of variable type and quantity based on personal preference. The more vegetables (in proportion to liquid), the thicker the soup will be.   Also, adjust the thickness of the soup by adding more or less corn starch. Chopping the vegetable can be a tedious task, but the smaller the pieces the smoother the soup.



Soup is good food.

     

Wes Rehm

wrehm@lccinc.com



Creole Shrimp� XE "Creole Shrimp" �



2/3 C. vegetable oil			4 whole bay leaves, crushed

1/2 C. flour				6 whole allspice

1 3/4 C. thinly sliced scallions 		2-6 whole cloves

1/3 C. chopped celery			2 tsp. salt

1 C. chopped onion			1-3 tsp. ground black pepper

1/2 C. chopped green pepper		1 tbs. cayenne pepper

4 tsp. finely minced garlic		1-3 tsp. chili powder

3 tbs. finely minced fresh parsley	1/4 tsp. mace

1 lb. can whole peeled tomatoes, 	1/4 tsp. dried basil

	drained				1/2 tsp. dried thyme

1 tbs. minced chives			4 tsp. fresh lemon juice

4 tbs. dry red wine			2 C. water

8 oz. tomato sauce			2 or more tbs. hot sauce of choice

2 lbs. whole fresh shrimp, 

	peeled & deveined



In a large pot, heat oil and gradually add flour, stirring constantly.  Cook over medium heat to form a medium brown roux (about the color of peanut butter.)  Add vegetables and parsley.  Mix well and cook until vegetables are tender.  Mix in tomatoes, tomato sauce, wine, seasonings and lemon juice.  Bring to a boil.  Add water, mix thoroughly.  Bring to a boil again, cover, reduce heat and simmer for 45 minutes.  Add shrimp.  Again, bring to the boil, cover, reduce heat and simmer for 20 minutes.



Serve over boiled rice.



Eat hearty,



Rex C. Johnson

rex_j@gradient.com



Curried Beef & Bananas� XE "Curried Beef & Bananas" �



You will first need to make:



MALAWI CURRY POWDER (Yield: About 3/4 cup)



10 small dried hot red chiles, such as piquins or santakas, seeds and stems removed.

3 tablespoons coriander seeds

1 tablespoon whole black peppercorns

3 tablespoons poppy seeds

2 teaspoons mustard seeds

1 tablespoon cumin seeds

1 tablespoon ground turmeric

10 whole cloves

2 teaspoons ground cinnamon



Combine all the ingredients in a spice mill and process to a fine powder.  Store in an airtight jar.



"This blend is the hottest curry powder we found in Africa, although some pastes like harrisa and berbere might top it on the heat scale.  

Traditionally in Malawi, spices are sun-dried before being ground and are not toasted.  Note the large amount of cloves in this recipe, a possible influence from nearby Madagascar, a clove-growing island."



Curried Beef And Bananas� XE "Curried Beef And Bananas" �



(serves: 4)



2 tablespoons vegetable oil

1 onion, chopped

1 pound sirloin steak (or substitute chicken), diced

3 small, hot green chiles, such as serranos, seeds and stems removed, chopped

Salt to taste

1 tablespoon Malawi Curry Powder

1 teaspoon freshly ground cloves

3 large tomatoes, chopped

3 cups water

4 unripe bananas, quartered lengthwise and cut into 2-inch slices



"This Tanzanian specialty has the tantalizing aroma of cloves in addition to the curry spices.  Make certain that you select green bananas for this dish, or your curry will be overly mushy.  Chicken may be substituted for the beef and the cooking time reduced to a total of 40 minutes."



Heat the oil in a skillet and saute the onion until it is light brown, about 5 minutes.  Add the steak and saute for 1 minute, then add the chiles, salt, Malawi Curry Powder, and cloves.  Saute for 10 minutes,  stirring constantly.



Add the tomatoes and the water and simmer, uncovered, for 40 minutes,  stirring occasionally.  The sauce should be reduced considerably.  Add  the bananas and cook until both the meat and the bananas are tender, 20 minutes or more.



Serve with white rice, sliced tomatoes, and curry condiments.



Notes: 



My apologies for not posting this recipe earlier; but I was at work when the thread regarding chiles and bananas appeared, and didn't have access to the book from which it comes.  That book is "A World of Curries", by Dave DeWitt and Arthur Pais (ISBN 0-316-18224-9), and is published by Little, Brown & Company. 

--

Richard Strayer

Los Angeles, CA, USA 



Deep Fried Tofu and Peanut Sauce� XE "Deep Fried Tofu and Peanut Sauce" �



1 lb. firm of deepfried tofu

4 cloves garlic, crished

l tsp coriander seed, crushed

1/2 tsp salt

l 1/2 tsp hunan chili paste (more or less to taste)

3/4 cup chopped peanuts

1/2 cup rice vinegar (can sub cider)

1/8 cup sugar dissolved in 1/8 cup hot water



Toss all but tofu in food processor and blend to a chunky paste.  Set aside

Cut tofu into l l/2 inch squared and fry in deep fat fryer. (Fry l minute if using fried tofu 5 minutes if starting with fresh tofu).



Serve tofu hot or at room temp.  Use sauce as dip.  Sauce is also good over plain hot rice.



Lorraine Heidecker <lheid@saclink.csus.edu>



Diablo Jalapeño Jelly� XE "Diablo Jalapeno Jelly" �



Recipe By	: Jo Anne Merrill

Serving Size	: 2    Preparation Time :0:45

Categories	: Mexican



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

1			green bell pepper

5			jalapeño peppers

3	cups		sugar

3/4	cup		cider vinegar

3	ounces		pectin

2	drops		green food coloring



Sterilize jelly jars and lids according to manufacturer's instructions.

Remove seeds from green pepper and chilies (be very careful with chilies, don't touch your eyes.) Fit the steel knife blade into the bowl. Chop  green pepper into 1/4 inch pieces. Measure 1/2 cup. Reserve rest for another  purpose. Chop jalapeños into 1/4 inch pieces. Measure 1/4 cup for jelly.

Place the 1/2 cup green pepper and 1/4 cup jalapeños, sugar and vinegar  in a large saucepan. Bring to a boil. Continue to boil 1 minute. Remove from  heat; let cool 5 minutes. Stir in pectin and food coloring.

Strain mixture through a fine strainer to remove pieces of peppers.  Pour  strained liquid into sterilized jars. Cover tightly and store in a cool place up  to 6 months.



Makes 2 cups.



Serving Ideas : Serve with scrambled eggs and meats.



Dry-fried Beef with Carrots and Celery� XE "Dry-fried Beef with Carrots and Celery" �



Gan-bian Niu-rou-si (aka Szechwan Dry Fried Beef)



1 lb beef, any cut, sirloin steak is best  [I have successfully used

left-over roast beef -CB]

1/3 - 1/2 lb celery

1-2 carrots depending on size

chile peppers - your choice. Red ones look pretty.

1 green onion

1 tsp finely chopped ginger

2 tsp finely chopped garlic

1-2 Tbs hot bean sauce

2 tsp sweet bean sauce

1 Tbs rice wine or dry sherry

1 tsp salt depending on your taste

1 tsp sugar

1/2 tsp ground Szechwan pepper

2 tsp sesame oil

1 tsp - 2 Tbss hot red oil

9 Tbs oil or lard



Preparation:

Slice meat about 1/8" thick and then again to form matchsticks.

Easier if meat is frozen.



Remove celery leaves, wash and cut stems into 1" lengths. Peel carrots and shred them with a potato peeler. Top, deseed and shred the peppers. Cut green onion into 1/2" lengths or less.



To Cook:

Heat 3 Tbss. oil in a wok until very hot. Toss celery, carrot and half the salt briefly until the vegetables are partially cooked. Remove and drain.

	

Heat 6 Tbs oil in wok until very hot; then allow to cool slightly. Add beef matchsticks and cook over medium heat stirring constantly.(Do not let juices stick to side of wok and char or they will ruin the flavour.) Cook evenly and thoroughly prevent sticking with e.g. chopsticks for about 10mins until the beef is dry looking and stiff.

	

Then add the bean sauces, peppers garlic, half the green onion and remaining salt and rice wine. Stir well. When the smell of garlic and bean sauces becomes noticeable, add prefried celery and carrots. Reheat them and then at the last minute add sugar, ginger, remaining green onion, Szechwan pepper and sesame oil. Check flavours; adjust if necessary and serve.



Adapted from"The Good Food of Szechwan" by Robert A. Delfs.



Cameron,   a.k.a. -  BEGG.4@OSU.EDU     



El Torito Chicken and Lime Soup� XE "El Torito Chicken and Lime Soup" �



Yield: 4 servings



1 qt Chicken stock

2 Limes, (just the juice)

1 ts Dried Mexican oregano

1 ts Dried basil

1 ts Pureed chipotle chile

1    Bay leaf

Salt & White pepper

2 Chicken breast halves*

1 c Julienne-cut tomatoes

1/2 c  Julienne-cut red onion

1 tb Minced cilantro

4 oz Jalapeño Jack cheese, cubed

2 Corn tortillas, cut in strips

1 Avocado *

4 Lime slices

4 Cilantro sprigs



* Note - Chicken breasts should be cooked and shredded.  Avocado, peeled, pitted and sliced.



Combine stock, lime juice, oregano, basil, pureed chipotle and bay leaf in stock pot.  Season to taste with salt and white pepper.  Bring to boil. Simmer 15 minutes.



Add shredded chicken, tomatoes, red onion and cilantro.  Bring to boil. Simmer 5 minutes.  Adjust seasonings to taste.  Ladle very hot soup into warm soup bowls.  Drop in cheese cubes.  Garnish each serving with a few tortilla strips, avocado slices, lime slice and cilantro sprig. Makes about 1 quart.



Each serving contains about 313 calories; 1102 mg sodium; 39 mg cholesterol; 20 grams fat; 16 grams carbohydrates; 19 grams protein; 1.5 grams fiber; 57% calories from fat.



Source-"Culinary SOS", The Los Angeles Times, 2/27/92



Syd.Bigger@salata.com (Syd Bigger) 



Enchilada Sauce� XE "Enchilada Sauce" �



Okay, here is mine (from memory).



Take 5 to 10 dried New Mexican chiles or dried Anaheim chiles (mix them up to match the heat you want, NM chiles are typically hotter, I normally use all NM chiles).  Place these in a pan of water and boil until they are softened. Remove them from the water, remove the stems.  Drop them into a blender, add about a cup to a cup and a half of the water they were boiled in and blend. Press this through a strainer into a bowl. Rinse the blender and the strainer with another 1/2 cup of the water used to boil the chiles.



In a frying pan, heat a little bit of oil and add some finely chopped or pressed garlic and saute until the oil is  fragrant.  Add about 2 Tbs of flour and stir gently until the flour just begins to brown.  Pour in the strained pepper liquid and stir until it thickens. Add a couple of pinches of oregano. This comes close to  two cans of enchilada sauce, but is much hotter than any commercial variety I have tried. I'll double check my ingredient list, but won't be online until Monday. 



Snyder_Curtis <CurtisS@MAIL024.USIRVINE.allergan.infonet.com>



Enchilada Sauce� XE "Enchilada Sauce" �



Enchilada sauce:  Sorry, no straight recipe, but I cook from memory and ideals.  But here goes:



An enchilada sauce typically has more body than a taco sauce, but is otherwise pretty similar.  Maybe a bit of nixtamal added.  So try this:



1 pound tomatoes that have been skinned and seeded (just the meat)

50g green peppers (also skinned and seeded)

herbs (basil, oregano, rosemary, and a bit of thyme)

pepper (ground tellicherry) and salt (just a wee bit)

50g nixtamal or other corn meal



Cook together for 10 minutes.  Should be great.  If you like a fresher sauce, cook the herbs, salt, pepper and nixtamal in a bit of tomato juice till quite reduced, then add the tomatoes at the last minute.   Dave



Dave Gomberg       Internet: GOMBERG@UCSFVM.UCSF.EDU



Chipotle Cornbread (fat free version)� XE "Chipotle Cornbread (fat free version)" �



from "Bobby Flay's Bold American Food" (p. 167)



1 C coarsely ground yellow cornmeal

1 C all-purpose flour

2 T sugar			* 1 tsp sugar

1 t salt

1.5 t baking powder

1 large egg, lightly beaten		* 2 egg whites

0.5 C buttermilk			* 0.5 C 1% buttermilk

0.5 C milk			* 0.5 C soy milk but obviously skim can be used

6 T unsalted butter, melted	* 6 T apple sauce

4 canned chipotles, pureed

Shortening			* Pam could also use pam plus flour



Preheat oven to 450 degrees F and prehead two 6-inch cast iron skillets in the oven for 20 minutes.  * I used 1 8-inch round pie pan

In a mixing bowl, combine the cornmeal, flour, sugar, salt and baking powder.  Fold in the egg, buttermilk, milk, butter, and pureed chipotles

Brush the preheated pans with shortening and immediately pour in the batter, approximately three-fourths of the way up.  Bake for 25 minutes, or until the cornbread is brown around the edges and firm.  Cut each cornbread into 4 wedges.



Note:  So, here is the original recipe.  The changes I made are marked by *, basically I adapted it so that it would be fat free.  It tasted great!  I have no idea how it compares to the original recipe as I didn't try it, but if anyone tries both, I would love to hear how they compare.



Hope you enjoy this as much as I did!

-Jessica



Fermented Pineapple-Rum Daiquiris� XE "Fermented Pineapple-Rum Daiquiris" �



2 C Meyer's dark rum

1 C light rum

1 C coconut flavored rum (ie, Malibu)

1 vanilla bean, split lengthwise

1 large ripe pineapple, peeled, cored, cut in 1" chunks

1/2 C brown sugar

2 serrano chiles, halved lengthwise, seeded

2 cinnamon sticks

1/2 C crushed peppermint (leaves I suspect, not the candy)



Put everything in a large glass jar with a tight fitting lid.  Place in water bath and bring to 100F.  let cool, keeping covered, and store at room temp. at least 48 hours, or preferably longer.  Store in refrigerator.  Don't keep the lid too tight while it's fermenting!!



Stephen Pyles, in "The New Texas Cusine" says this version is inspired by Mark Miller who serves a version in both Coyote Cafe and Red Sage -- says he has a 10 month old version in the back of his refrigerator at home that he and some friends check on every once in a while...



Mike

-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=

Michael Bowers			  Internet: mikeb@radonc.ucdmc.ucdavis.edu



Mrs. Subia's Fideo� XE "Mrs. Subia's Fideo" �



Ingredients:

1 package Fideo (sometimes know as Angelhair pasta)

1 can El Pato (Mexican hot sauce)

1 garlic clove

1/2 Onion chopped fine

1 cup chicken broth

1 tbl Olive Oil



Preparation:

In a medium hot pan add Olive oil then add Fideo topped by onion and begin to toss for a minute then add garlic and brown ingredients but do not burn, so you will need to constantly toss. Once lightly browned add El Pato then enough broth to cover, Bring to a boil then cover and simmer for twenty minutes. It will look like an Italian Pasta with a light sauce coating on the outside. This dish is HOT I recommend to Non-C.H.s half tomato sauce and half El Pato.



mas@inetdirect.net (Mario A. Subia)



Finest Fresh Salsa� XE "Finest Fresh Salsa" �



You can make this as mild or as hot as you like

28 OZ. crushed tomatoes (only crushed will do)

14 OZ. chopped tomatoes (these are for texture)

2 Med.. onions small dice

1/4 Cup Realeamon juice

3 Tablespoons cider vinegar

1/2 Cup cold water

1 tsp. whole oregano

1 tsp. ground cumin

1 tsp. ground coriander (toast these first in a dry pan

1Tablespoon. chopped pickled jalapeño( not fresh)

1 Tablespoon. fresh galic,crushed

1/2 Cup fresh chopped cilantro, also called Chinese parsley

1/2 tsp. salt



Mix all the ingredient to together except  salt in a bowl.   Allow to stand for 1 Hour.  Add salt to taste



NOW COMES THE HOT PART

From your local MEXICAN supply house. I like Que' Pasa on Cambie

1 Can of CHIPOTLE peppers in ADOBO sauce

If you are sharing this with some one who likes things milder, split what you have  made and place your's into a blender 

Add a few peppers with some sauce Mix and taste.

Add as much as it takes to satisfy your HOT TASTE BUDS



Thom

tharvey@Direct.CA (Thom Harvey)



Firey Island Burgers� XE "Firey Island Burgers" �



(makes 2 - 1/4 lb burgers)



1/2 lb. lean ground beef

1 1/2t black pepper

1T onion powder

1/2t ground allspice

1/2t ground cumin

1/2t ground coriander

6 small pickled habaneros (to taste)



Thuroughly mix the first six ingredients and press out into two large, thin patties.  Chop 3 pickled habs and place in the center of a patty, spreading out to about 1/3 the distance from the edge.  Fold the edges of the patty up and over to seal in the hab filling.  Grill or fry.



Notes:

I fixed these hot burgers for supper tonight, and they were tasty enough that I thought I'd share with the group.  The inspiration came from the Jamaican meat patty recipes posted here in recent days.  Hope you like!



enders@warp6.cs.misu.NoDak.edu (Todd Enders)



Fresh Watermelon Salsa� XE "Fresh Watermelon Salsa" �



2 cups seeded & coarsely chopped watermelon

2 tablespoons chopped onion

2 tablespoons chopped water chestnuts

2 to 4 tablespoons chopped Anaheim chillies

2 tablespoons Balsamic vinegar

1/4 teaspoon garlic salt



Combine all ingredients; mix well. Refrigerate 1 or more hours.   Makes 2 cups.

Source: National Watermelon Promotion Board



Notes:



Hi fellow c-heads. I saw an interesting recipe in the food section of my local newspaper today (Pittsburgh Post-Gazette, 7/26/95), and I thought I'd share it with the group. I have yet to try it, but it sounds like the perfect accompanyment to a grilled chicken breast. You may, of course, want to adjust the amount of chiles or try using habs to increase the burn factor :-) Anyway, here is the recipe exactly as it appeared: 



Ray "melon-head, oops, I mean chile-head" Dawson



Frontier Beans� XE "Frontier Beans" �



Yield: 6 servings

 

1 c  Sliced green onions (10)

1/2 lb Bulk chorizo sausage

2 cn Pinto beans - 16 oz cans, 1 can drained

3 Small poblano chilies roasted, peeled, seeded, and chopped

1 Large tomato (about 1 cup)

1/4 ts Salt

 

Heat oven to 350 degrees.  Cook onions and sausage in 8-inch skillet over medium heat, stirring occasionally, until sausage is no longer pink; drain.  Mix sausage mixture and remaining ingredients in ungreased 2-quart casserole.  Bake uncovered about 30 minutes or until hot and bubbly.

  

Source:  Betty Crocker's Mexican Fast and Flavorful Sept 1994

MM formatted by Char



Garlicky Gilroy Chicken Wings� XE "Garlicky Gilroy Chicken Wings" �



Recipe By	: 

Serving Size	: 6    Preparation Time :0:00

Categories	: Appetizers, Poultry, Garlic



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

2	pounds		Chicken wings (about 15)

3	each		Garlic (heads)

1	cup		Olive oil (plus 1 T)

15	each		Hot pepper sauce (drops)

1	cup		Parmesan cheese -- fresh grate

1	cup		Italian bread crumbs

1	teaspoon	Black pepper



Disjoint chicken wings, discarding tips.  Rinse and pat dry.  Separate garlic cloves and peel.  Place garlic, olive oil and hot pepper sauce in blender or food processor and puree.  Combine cheese, bread crumbs, and pepper in plastic bag.  Dip wings in garlic puree and roll in bread crumb mixture, one at a time, coating thoroughly.  Coat shallow non-stick baking pan with oil and add wings in a single layer.  Drizzle with remaining puree and sprinkle with any remaining bread crumb mixture.   Bake at 375 degrees for 45 to 60 minutes or until brown and crisp. Serve with breath freshener! (From Los Angeles Times)

_____________________________________________________________________

Mike Bartosch                             

bartosch@cc.wwu.edu



General Tso's Chicken� XE "General Tso's Chicken" �



Recipe By	: 

Serving Size	: 8    Preparation Time :0:00

Categories	: Chinese, Main Dish, Chicken, Party



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

1/2	cup		Cornstarch

3	pound		chicken*

1/4	cup		Water

1/4	cup		Dark Soy Sauce

1 1/2	teaspoon	Minced Ginger

1	teaspoon	White Pepper

1 1/2	teaspoon	Minced Garlic

1			Egg

1/2	cup		Dark Soy Sauce

1	cup		Cornstarch

1/4	cup		White Vinegar

1	cup		Salad Oil

1/4	cup		Cooking Sherry

2	cup		Sliced Green Onions

1 1/2	cup		Hot Chicken Broth

16			Small Hot Dried Peppers

1	tablespoon	MSG  -- (optional)

3/4	cup		Refined Sugar



*Dark deboned in chunks I divided recipe portions (above) to make it easier to pre-prepare.

To make Sauce, mix cornstarch and water together. Add garlic , ginger, sugar, soy sauce, vinegar and wine.

Then add broth and MSG and stir 'til sugar dissolves.  Refrigerate 'til needed. In separate bowl mix chicken, soy sauce and pepper.   Stir in egg.  Add cornstarch until chicken is coated evenly. Add oil to help separate chicken pieces. Divide chicken in small quantities and deep-fry @ 350 until crispy and light brown. (Do not overcook; watch temp, stir fry or meat will toughen). Drain on paper towels. Place a small amount of oil in wok and heat 'til just hot. Add onions and peppers and stir-fry briefly (peppers will give off acrid smoke..be careful). Stir sauce; add to wok. Add chicken and cook just 'til sauce thickens.  Add water/cornstarch if needed. This amount will fill two large platters and serves 6-8.  

Serve with white steamed rice. This recipe courtesy of Chef Paul Kaewprasart of the Siam Rest in Columbus, OH.



General Tso's Chicken� XE "General Tso's Chicken" �



Recipe By	: 

Serving Size	: 6    Preparation Time :0:00

Categories	: Chinese, Chicken



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

4	large		chicken thighs

1/2	tablespoon	Vegetable oil

1/2	tablespoon	Cornstarch

1			Egg  -- slightly beaten

-----SAUCE 1-----

2			Green onions  -- trimmed to

			Ginger  -- peeled

			Fresh pepper

1 1/2	tablespoons	Light soy sauce

3	tablespoons	Chicken bouillon

1 1/2	tablespoons	Mushroom soy sauce

1	teaspoon	Brown sugar

1 1/2	tablespoons	Rice wine or dry sherry

1	tablespoon	Cornstarch

2	pieces		ginger -- sliced 1/8" thick

-----SAUCE 2-----

1	teaspoon	Rice or cider vinegar

1/2	tablespoon	chile paste --  

1	teaspoon	Sesame oil (optional)



In a medium bowl, combine the chicken with the egg, oil, and cornstarch.  In a  blender or food processor, or by hand, combine the ingredients for Sauce 1. In a  small bowl, combine the ingredients for Sauce 2. Place the measured ingredients  beside the wok in the order in which they are to be placed in the wok. Warm 2  serving dishes, one lined with paper towel, in a 250? oven.



Fill the wok to a depth of 1 1/2 to 2 inches with vegetable oil.  Heat the oil  to high (400-), or until a day-old cube of bread browns in just under 1 minute.   Heat another 4 minutes to stabilize the temperature. 

Put the chicken pieces  into the oil one at a time until all are in.  Stir-fry 3 minutes. Remove the  pieces from the oil, draining well over the wok, and keep warm in the oven on  the paper-lined dish. Empty the oil from the wok. Reduce the heat to medium (350?) and stir in Sauce 1.  As soon as it bubbles,  stir in the chicken. Sprinkle Sauce 2 over the chicken, stir-fry 1 minute more,  then turn into the serving dish.  Scrape the sauce over the chicken and serve at  once.



 From: "Fast and Easy Oriental Wok Cooking" by Jacqueline Heriteau



Notes:



Howdy folks. here are two recipes for Gen Tso's Chicken. a combination of these 2 are the "base" for Col. Hogan's Chicken.  I promise to post the recipe I used the other night soon as I figure out how 

much of what went into it... I never do the same thing twice. 



I can tell you I used birds eyes' scotch bonnets, Chile & garlic paste, an Indian  Chile paste, and a lot of minced garlic, of other stuff.



But for now, start w/ these and embellish to your personal preferences



John(Col. Hogan)

gunterman@ctron.com



Larry Hunter's Ginger Chile Creme Brulee� XE "Larry Hunter's Ginger Chile Creme Brulee" �



4 eggs + 2 yolks

2 pints (1 litre) cream

1 cup sugar

3 tbsp orange liquer (e.g. triple sec)

4 tbsp finely diced ginger root 

4 finely diced serrano chiles

2 dried habaneros, stemmed, seeded and powdered

granulated sugar (for the tops)



Serves 8; prep time 45-50 minutes +  2 hours for chilling.

  

In the bowl of a double boiler, beat the eggs and sugar, and stir in the cream, liquer, ginger, and both chiles.  Mix well.  Place the double boiler over (NOT IN) water that is *barely simmering*.  Stir constantly for 30-45 minutes, until the mixture has thickened some.  Too high heat or a failure to stir constantly will get you scrambled eggs, not creme brulee...



When the mixture has thickened, strain it to remove the chunks of ginger and chile (this is optional, but I think it makes for a better creme brulee), and pour into 8 pyrex or ceramic serving cups.  Chill for at least two hours, or overnight.



Shortly before serving, remove from the refrigerator and cover the top of each serving dish with an 1/8" (3mm) layer of sugar, all the way to the edges of the dish.  Hit the top of each with a blowtorch until the sugar completely carmelizes.  (Blowtorches are cheap, and handy to have for skinning chiles as well, so buy one.  If you must, you can put the sugared creme brulees 1" under a hot broiler to carmelize the sugar.)  Let cool until the dishes can be handled, and serve.



hunter@work.nlm.nih.gov (Larry Hunter)



Gong-bao Ji-ding (Chicken with Charred Red Peppers and Cashews)� XE "Gong-bao Ji-ding (Chicken with Charred Red Peppers and Cashews)" �



1/2 lb boned chicken breast



Marinade:

2 tsps. cornstarch (corn flour)

2 tsps. soy sauce

1 Tbs rice wine or dry sherry

1/2-1 egg white

1/2 tsp salt

10 or more dried red peppers

2 tsps. finely chopped fresh ginger

1 green onion

1/4 cup cashews or peanuts or almonds



Seasonings:

2 tsps. cornstarch (corn flour)

2 tsps. rice wine or dry sherry

1-2 Tbs soy sauce

1 tsp. vinegar

1-2 tsps. sugar

2 tsps. sesame oil (optional - author prefers to omit it)



4 Tbss. oil.



Method:

1 Cut meat into 1" pieces.

2 Make marinade in order given, stir in chicken, and leave for at least 15min.

3 Trim peppers, shake out seeds. Chop ginger very finely. Slice onion into 3/4" lengths.

4 Mix seasonings in small bowl in order given.



To cook:

Fry peppers until they start to char. Turn up the heat till peppers blacken, add chicken, reduce heat to medium.

Stir fry until chicken is white, then add ginger and onion. Cook for a few seconds, then add nuts and seasonings (give it a quick stir first). When sauce has thickened slightly, and is glaze-like, remove to serving dish and serve hot.



Cameron,   a.k.a. -  BEGG.4@OSU.EDU  



Go Better� XE "Go Better" �



10 # Tomatoes (Skinned & Chopped)

1 Qt. Ch. Bell Peppers

1 C. Chopped Onion

Hot Peppers (your choice and amt)

1 Qt. Sugar

2 T. Salt

5 C. Vinegar



Cook tomatoes, peppers, and onions till tender - add remaining ingredients and cook about 1 hour to thicken.  Pour into hot jars and seal. Makes about 8 pints.  Very good!!!



Things go better with "Go Better"!!



ATMCDANIEL@ALPHA.NLU.EDU



Grand Prize Chili� XE "Grand Prize Chili" �



Categories: Ground beef, Mexican

Yield: 6 servings

 

1/4 c Vegetable oil

3 lb Coarsely ground beef

1 Onion(peeled&chopped)

1 tb Hungarian Paprika

4 Garlic cloves finely chopped

6 tb Chili powder

1 ts Dried oregano

1 tb Cumin

8 oz Tomato sauce

1 ts Salt

1 c Water or more as needed

1 Habenero pepper or as many as you wish to add

 

In a covered saucepan or dutchoven,heat the oil over med-high heat and cook the beef until it is evenly browned and no pink shows.Add the onion and the garlic and saute until onion is translucent,about 5 minutes. Add the paprika,chili powder,cumin and oregeno and stir for 3 minutes to cook the spices.Add the tomato sauce,salt and water and stir to combine.Add the Habenero if you want HOT chili(or you could just add a little cayenne powder). Bring to a boil and simmer,covered over low heat for 2 hours,stirring occasionally and adding more water as needed,up to 1 cup depending on the rate of simmer. Serve over pinto beans with cheese and onion to garnish.We also enjoy it as a good chili dog. 



Note:The chili can be made up to 3 days in advance,and freezes extremly well.  The recipe came to us from Great Southwest Tastes,Ray Calhoun



M.F/AZ

mesa.sedona.net



Green Chile Apple Pate� XE "Green Chile Apple Pate" �



1 Tbs clarified butter (well, I didn't see the need to clarify it)

1 medium yellow onion, diced medium

1 large Golden Delicious apple, peel, core and chop

1 lb chicken livers

1/4 C medium green chile peppers (I grabbed about 1/3 C of mixed New Mex and poblanos from the freezer).  Roast, seed and peel, then chop.

1/4 tsp ground coriander

1/4 tsp ground allspice

1/4 tsp ground cinnamon

1/8 tsp ground cloves

1/8 tsp ground cardamom

2 Tbs brandy (I used dark rum and sherry, 1 Tbs each, not having any)

1/2 lb butter, cut into chunks (I used somewhat less)



Saute the onions in the clarified butter over medium high heat for about 5 minutes (should be translucent).  Add apples, saute until soft (3-5 min).  Add chicken livers and saute until just cooked (5 min, should still be pink in the center).  Add chiles and spices and brandy.  Stir well and remove from stove.  Let cool for 15 min.  Blend in food processor.  Add butter chunks while blending; keep churning until well pureed.



Pour the mixture into an 8" lightly oiled loaf pan (I used teflon and didn't oil it).  Cover with plastic wrap and let sit in fridge at least overnight.  (I ate some leftover tonight and it was even better 3 days later, though the heat from the chiles was much reduced).



Place the pan briefly in hot water to loosen, then invert over serving plate.  If you don't use all the butter, it will be pretty soft at room temps.



Serving Suggestion:



Pate is traditionally served on a dark bread with mustard and small gherkin type pickles, or with sliced red onion.



Mike Bowers <mikeb@radonc.ucdmc.ucdavis.edu>

(From the First Bay Area Chile Heads HotLuck)



Green Chile Sauce� XE "Green Chile Sauce" �



Yields 5 Cups



Here are several basic, simple and easy to make sauces with which to start.



1 lb	Fresh Green Chiles,	1 tsp	Worcestershire Sauce

	Roasted & Peeled	1 Tbls	Cornstarch

1 Clove	Garlic, Peeled		2 Cups	Water

1/4 small Onion			2 Cups	Beef Broth

1 Tbls	Vegetable Oil

2 tsp	Salt



Remove the stems and seeds from the chiles.  Cut into strips  1/4 " wide, 1 1/2"-2" long.  Set aside.

Drop the garlic through the feed tube of a food processor with the motor running.

Add the onions.  Pulse to chop coarsley.  Cook the onion and garlic in the oil in a large saucepan until the onions are limp.  Stir in the chiles, salt and Worcestershire Sauce.  Cook, stirring, over medium heat for 5 minutes.  Dissolve the cornstarch in the water.  Add to the saucepan.   Stir in the beef broth.  Simmer, stirring occasionally, for 10 minutes.  Adjust seasoning to taste.



Joel.Ehrlich@salata.com (Joel Ehrlich)



Green Chile Stew� XE "Green Chile Stew" �



Lets talk Green Chile, there is no one recipe and everyone has there own way of doing it, Hey if we all did it alike we might start looking alike, then we would talk alike, then we could fool the goverment, then we would'nt have to pay taxes... Ahhh I digress. back to the subject:



I like to try different green sauces and for the most part have liked them all. This is my favorite its based on the Green Chile I use to get while in Denver at Las Delicias or El Parral.



1 lb Pork Back bones with meat on (Ask your Butcher)

4 whole fresh tomatoes

3 Jalapeños or Chile of your choice ( You may want to over do the chiles since this will cook for awhile and mellow) 

1/2 dozen New Mexico green chiles or Anaheim ( Note: These are used for their flavor not heat)

1 lb Boneless pork



Use a 4 or 5 quart stockpot. Heat stockpot on medium high then when hot add olive oil (1 Tbs) and right after that add pork bones and brown.  Once brown, add tomatoes and jalapeños cut in in pieces and continue to cook and stir. Once you've cooked the tomatoes with the bones for about 5 minutes add water to cover. "Simmer for two hours minimum (Yes..we are creating a pork stock with a  mild tomato base)".



Now the fun part... put the green chiles under the broiler and blacken then place in a paper bag for 10 minutes while the skin steams itself loose. Peel skin off then chop without the seeds (Do not rinse chiles at this time as you will rinse off the flavor).



OK were getting closer... now strain your broth eliminating bones, tomato pieces and jalapeño.



Now add boneless pork to the empty stockpot you just used with a little bit of olive oil and brown small chunks of pork (chop into small 1/2 inch pieces). When complete add stock and green chiles and let simmer for two hours to infuse Green Chile Flavor. 



This dish is extremely rich in flavor, the heat will be noticed but when it tastes this good even non-chs will come back for more.  My usual way of eating this is poured over bean burritos with cheese sprinkled over the top. Also great with eggs over easy. 

   

Enjoy, Mario

mas@inetdirect.net (Mario A. Subia)

*********************************************

* Its not that life is always fun, Its just *

* that Im having such a good time... Mario  *

*********************************************



Sopa Verde de Elote (Green Corn Soup)� XE "Sopa Verde de Elote (Green Corn Soup)" �



(from Recipes from the Regional Cooks of Mexico, Diana Kennedy, 1978)



4 Tbs.	butter, unsalted (1/2 stick)

1/4	onion, medium, finely chopped

2	garlic cloves, small, peeled, finely chopped

2/3 C.	tomatillo, cooked (or could use canned)

4.5 C.	corn kernels (very tender corn, or frozen corn measured while frozen)

5 C.	broth, chicken, light

2/3 C.	peas, green, fresh or frozen

4	coriander sprigs, large

2	chiles poblanos, small, charred and peeled (or could use canned green chiles)

3	romaine lettuce leaves, large

1 tsp.	salt (or to taste)

6 Tbs.	sour cream, for garnish

	tortilla strips, crisp fried, for garnish



Melt the butter and fry the onion and garlic, without browning, until soft.



Blend tomatillos until smooth.  Add to the onion/garlic and fry over a high flame for about 3 minutes, stirring constantly.



Put the corn into a blender/food processor (in batches if necessary) with 1-2 C. broth and the peas, coriander, chiles, and lettuce, and blend until quite smooth.  Add to onion/garlic/tomatillo and cook over fairly high heat for about 3 minutes, stirring and scraping the bottom of the pan constantly, since the mixture tends to stick.



Add the remaining broth and the salt, and cook the soup over low heat until it thickens and is well seasoned -- about 20 minutes.



Serve in soup bowls garnished with a large spoonful of sour cream and a sprinkling of tortilla pieces for each serving.



Makes 6 servings.



[In honor of the occasion, I added 2 serrano chiles last Saturday just so there would be at least a detectable pungency in the final result, but I normally make it just as specified in the recipe above.  Clearly this isn't a soup based primarily on chiles.  Also, of course, I didn't bring the crispy tortilla garnish (sorry, folks, but then we usually don't add this, either) or sour cream (which we never add, tasty though it might be).]



We usually eat this soup with garlic cheese (jack cheese) bread -- it seems to complement well.



Brent Thompson <brent@hplbct.hpl.hp.com>

(From the First Bay Area Chile Heads HotLuck)



Green Habanero Hot Sauce� XE "Green Habanero Hot Sauce" �



I was at the local Von's Market today and was pleased to find that they had a whole bunch of fresh green habanero's mixed in with the few pathetic, shiveled-up orange ones they've been stocking lately. So, I bought some and whipped up this recipe with stuff I had in the kitchen.  I think it turned out pretty good.



10 green habanero chiles, seeded

6 tomatillos

1/2 cup finely crated Chayote squash

2 cloves of garlic

1/4 yellow onion

1/2 cup white wine vinegar

1 teaspoon cumin

Juice from 1 lime

2 teaspoons of sugar

1 shot of tequila



First, puree the tomatillos and chayote with the sugar in a food processor. Cook in a saucepan until just starting to boil and set aside to cool. Next, chop up the chiles, garlic and onion in the processor.  Then, add the vinegar, cumin, lime juice, tequila and the cooled tomatillo-chayote mixture. Hit the high speed button on the food processor and let it go until the whole mess is sauce. It's really green, a little tart, and hotter than Hades! This recipe is really a combination of a whole lot of others I've tried in the past. I threw in the tequila because I happened to be imbibing at the time. It didn't seem to hurt the recipe any.



Frank L.,    Not2Hot4Me@aol.com



Grilled Beef Cambodian style (Char kroeung)� XE "Grilled Beef Cambodian style (Char kroeung)" �



1/2 lb tender beef, thinly sliced across the grain, and cut into 1"x3" pieces

2 Tbs yellow curry paste

1 tsp ground coriander

1 Tbs fish sauce

1/2 tsp sugar

1 Tbs oil

1/4 C medium or thick coconut milk



Thread beef on skewers.  Combine remaining ingredients, and rub mixture over beef.  Let marinate 30 min.  Grill over a hot fire until lightly browned, 1-2 min.  Serve with Spicy Lime Sauce.



Yellow Curry Sauce� XE "Yellow Curry Sauce" �



I can buy this, but making your own is better.   Yellow curries usually don't contain chiles.



2 stalks lemon grass, sliced thin (only use the white part)

1 head garlic, separated into cloves and peeled

1 tsp salt 

3 slices fresh galangal, minced

8 strips Kaffir lime peel, soaked until soft, and minced

1/2 tsp turmeric



Combine all ingredients, pound in a mortar or blend to a paste. Refrigerate until ready to use.



Mike

Michael Bowers <bowers@elsie.ucdavis.edu>



Fish Tacos� XE "Fish Tacos" �



The Baja style of fish tacos usually involves chunks of fish that  have been breaded and deep-fried.  These tacos are then slathered with  mayo.  Heart attack material.  Here's a healthier, and more colorful,  alternative style a la Mantanchen Bay in Nayarit state, on Mexico's mainland west coast:



INGREDIENTS (for 2 people)



1 lb fresh, mild white fish (snapper, halibut, mahi, etc)

1 dozen small corn tortillas, pref. homemade

cabbage, shredded (green, purple or combo)

radishes, sliced

cilantro, chopped

limes, preferably Key or Mexican

your favorite bottled hot sauce



PROCEDURE



Prepare a medium-hot grill (coals, electric or gas grill, not a "flat grill" or griddle).  

Cut fish into chunks that will be easy to handle with spatula.  Marinade fish briefly in lime juice and a little sea salt.  

Pam or otherwise lightly oil the grill.  Grill fish, turning once; do not overcook.  When done, set fish aside in warm oven while you flip-flop tortillas on grill until hot.  Make tacos by breaking up fish and placing in hot tortilla, garnished with the fresh veggies, lime squeeze, sea salt and hot sauce to taste.



Will <wdborgeson@ucdavis.edu>



Grilled Tomato & Vegetable Salsa� XE "Grilled Tomato & Vegetable Salsa" �



Yields 3 Cups



3 tbls	olive oil				1	banana chili, or

2	garlic cloves, minced		1	bell pepper, halved,

3 tsps	oregano, fresh, finely			stemmed, seeded

	chopped, or			2 large	green onions, trimmed

1/4 tsp	oregano, dried,			1	carrot, peeled, halved

	crumbled				lengthwise

3 tsps	thyme, fresh, finely		1	zucchini, halved

	chopped, or				lengthwise

1/4 tsp	thyme, dried, crumbled		1/4 cup	basil, fresh, chopped

1	onion, peeled, halved		1 tbls	balsamic, or

	crosswise			1 tbls	red wine vinegar,

1 lb	tomatoes, medium-size,		salt

	cored, halved crosswise		pepper, freshly ground



Prepare barbecue (medium-high heat) or preheat broiler.

Combine  1/2 of the olive oil, garlic, 1/3 of the fresh oregano and 1/3 of the fresh thyme in a small bowl. (If using dried herbs, add to finished salsa.)  Insert wooden skewers crosswise into onion halves to hold shape.  Brush oil mixture over onion and remaining vegetables.  Grill or broil vegetables until tender and lightly charred on all sides, turning frequently.  Cool slightly.

Remove skin from chili.  Cut chili and other vegetables into  1/4 " pieces.  Combine with remaining olive oil, fresh oregano and fresh thyme (or dried herbs) in bowl.  Stir in basil and vinegar.  Season with salt and pepper.  Serve warm or at room temperature.

(Can be prepared 6 hours ahead.)



Joel Ehrlich <Joel.Ehrlich@salata.com>



Grilled Fiery White-Peppered Chicken Wings� XE "Grilled Fiery White-Peppered Chicken Wings" �



Serves 6 to 8 as an appetizer



From "Big Flavors of the Hot Sun"

by Chris Schlesinger and John Willoughby

Photography by Steven Rothfeld

William Morrow and Co., 485 pages, $27.50

ISBN 0-688-11842-9



I like to grill chicken wings for three reasons. First, they are easy and fast; second, they have an almost limitless versatility as to the flavors you can combine with them; and third, you have to pick them up with your hands to eat them. That kind of sets the mood for the rest of the meal, letting folks know right up front that they can relax.



In this dish the wings are coated with white pepper -  preferably freshly cracked, but if not you'll still be all right - and everything else is added after the wings are cooked. It's sort of like post-marinating, applying the flavors after cooking instead of before in order to preserve their individual dimensions. As you take your first bite, see how many different,  clearly defined tastes you get.



20 chicken wings, cut at the joint (save wing tips for stock or discard them)

1/4 cup freshly cracked white pepper

2 tablespoons salt

1/2 cup soy sauce

1/4 cup lime juice (about 2 limes)

2 tablespoons minced ginger

2 teaspoons minced garlic

2 tablespoons minced fresh red or green chile pepper of your choice

1 tablespoon sugar

2 tablespoons chopped fresh basil

2 tablespoons chopped fresh cilantro



Method

Sprinkle the wings with pepper and salt. Grill over a medium-hot fire until they are well browned, 5 to 7 minutes, turning a couple of times.

Take the largest wing off the fire and check for doneness by eating it.

Remove the wings from the grill and place in a large bowl.

Add all the remaining ingredients, toss well, and serve.



Serving Suggestions:

Try these with Watercress and Crab Salad with Mangoes and Fish Sauce, and Savory Watermelon and Pineapple Salad. (Included in Book).



RMeacham@pseg.com



Gunterman Family Red-Hot Sauce� XE "Gunterman Family Red-Hot Sauce" �



Recipe By	: Ruth B. Gunterman 1911-1994

Serving Size	: 1, Preparation Time :0:00

Categories	: sauces



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

60	whole		tomatoes -- fresh

18	whole		Bermuda onions -- diced

36	whole		jalapeño peppers

9	cups		Vinegar

3	cups		sugar

3	teaspoons	salt

2	teaspoons	red pepper flakes



Chop everything relatively fine. Dump it all into a huge non-reactive stockpot.

Boil for 1 hour then let cool completely. 

Process in batches in a blender then boil for 2 additional hours or to desired thickness.



Makes aprox. 24 pints depending on how much you let it boil down.



Note: This recipe has been in our family for generations now and has gone through many rev.'s to be @ it's final state of what I (IMHO) consider Perfection. I use it on top of chicken, tacos, pizza, mashed potatoes, Ice Cream(really) and as a dip for  chips.



It is not a salsa  nor will it ever be.. it is just a good sauce



Although it does call for 9 cups of vinegar I usually cut it back a little bit  But the sauce never had a noticeable vinegar taste to it to begin with.



Since my grandmother passed away last May we have all been rationing the last 4  cases of it. As a matter of fact when everybody was dividing up her estate (what  a zoo that was) the hot sauce was the single most controversial item! So, we  decided that every family member got an equal # of jars no, matter how old they  were.. I think I made out the best as my daughter is only 14 mos old so she  doesn't eat a lot of the stuff and my wife wont touch it at all. So I got their  jars as well as my own (8 in all). But alas I broke the seal on the last jar a  month ago so I guess it is up to me and my Uncle Jack now to keep the family supplied w/ Grandma's Hot-Sauce.



Please feel free to re-distribute this recipie as far and wide as the internet  reaches but PLEASE, keep my grandmother's name associated w/ it. I had to get  permission from the family just to make the recipie public. Under the conditions that she recieve due credit for it. OHHH JEEZ now I'm getting all "tearie eyed".



Hope somebody out there enjoys it!



gunterman@ccmailpc.ctron.com



Habanero Carrot Salsa� XE "Habanero Carrot Salsa" �



I was attempting to mimic a sauce recipe and came pretty close, it was based on carrots and habs.  Unfortunately I didn't write it down, but I can get you in the ball park.



6 - Habs stems removed

1/2 lb carrots peeled and cut in to pieces

1/2 red bell pepper

1 large onion quartered

1 head of garlic

3 Tbs lime juice 

3 Tbs white vinegar

3 tsp cumin  adjust to you taste

salt and pepper to taste

 

Blend all ingredients to the consistency you desire, add additional liquids as needed to make a wet slurry. Keep it sort of grainy.

Pour in sauce pan and cook over medium heat for 10 minutes or less.

It will darken a little, but don't over cook, keep it tasting fresh.

 

These ingredients are approximate, my blender leaked so the liquid measurements are really a guess and I kept adjusting the cumin as I experimented.  

 

This mixture really livened up a standard Mayo based cole slaw, and was accompaniment to meat.

 

Chuck Beekman                                    chuck@micros.com



Dal Curry with Habaneros� XE "Dal Curry with Habaneros" �



Adapted by Jeremy & Monette 2/18/94 from a recipe called "Mrs. K. M. Mathew's Molaghashyam" in _A Taste of India_ by Madhur Jaffrey



INGREDIENTS



2 cups yellow lentils (moong dal?)

1 tsp ground turmeric

3 tsp ground cumin

5 habaneros, chopped finely, seeds and placentas removed

2 finely chopped shallots

4 finely sliced shallots

5 finely sliced cloves of garlic

1.5 Tbs whole coriander seeds

2 Tbs ghee (vegetable oil is fine, preferably flavor-removed olive oil)

2 Tbs black mustard seeds

28 oz crushed tomatoes (a large can)

1/4 bunch fresh cilantro

1/2 can coconut milk (optional)

black pepper

salt

water



PROCEDURE



Stage One



Pick over the lentils, removing ones that don't look right. (There may be small rocks--remove them too.)  Wash the lentils in water, then put them in a large pot with 7.5 cups of water and the turmeric.  Place on high heat until boiling, then cover (leaving lid slightly ajar) and simmer on low for 45 minutes.  Stir every once in a while.



Stir in the ground cumin, 1/3 of the habaneros, and the chopped shallots.  Cook for 15 minutes more.  Add another 1/3 of the habaneros.  Cook for another 15 minutes, add a little salt, then leave on very low heat while you begin the next stage.



Stage Two



In an ungreased pan, roast the coriander seeds until the aroma changes.  Grind the roasted seeds with mortar & pestle.



Heat the ghee or oil in a pan. When hot, add the mustard seeds.  After they start to pop, add the rest of the habaneros, the ground coriander, the sliced shallots, and the garlic.  Saute until the shallots & garlic start to brown.



(Stir the dal.  If it's too solid, stir in up to 1 cup of water.)



Turn the heat on the pan down to low, then add the tomatoes carefully--they may spatter.  Turn up the heat until the mixture is bubbling a little, stirring occasionally.



Rush to the sink to wash off the tomato bits that spattered on your shirt.  Dry your shirt with a hair dryer before Monette comes over.



Stage Three



Greet Monette at the door.

Stir the tomatoes and the dal.

Sit on the couch and talk with Monette for a while.

Remember the food cooking on the stove.

Stir the tomatoes, then mix in with the dal.

Add the fresh cilantro and the coconut milk.

Salt to taste.

Grind in black pepper to taste.



ANALYSIS



The taste was milder than expected, which may be due to the long amount of time that most of the habaneros were cooked, the fact that they were frozen habaneros (which sometimes seem to lose heat in the freezer), or the fact that given the absence of placentas & seeds there just weren't enough of them.  Even so, the habanero flavor (as opposed to the habanero burn) did come through.



THE RECIPE AS A CYCLE OF HAIKU



Two cups of lentils

Rinse them and take out the rocks

And bad lentils too



In with the lentils

Pour seven and a half cups

Of cold tap water



Add just a little

Bit of tu

[transmission interrupted]



"jeremy j. b. nguyen" <jeremy@taurus.apple.com>

(From the First Bay Area Chile Heads HotLuck)



Habanero Fire Sauce� XE "Habanero Fire Sauce" �



While it's best used as a creamy sauce to complement burritos, tacos, chili etc.,  I also use it as a chip dip and have been known to use it as a "base" to finish all those little chips that are too small to dip at the bottom of the bag.  Kind of like chip soup.... (Im fully aware how sick I am).



all measurements approximate



.5 oz High quality dried Habaneros

.5 cup chopped parsley

.25 cup  red ripe pepper of any kind....just for color.

.75 quart buttermilk

1 cup mayo....   the real stuff please, no miracle whip

teaspoon black pepper



In a standard food processor:

Reconstitute habaneros in .25 cup warm water and chop them up in the processor.   Add a little buttermilk and buzz again.   Add parsley and red pepper and buzz again.  Add mayo and buzz again.  Add the rest of the ingredients and top off with buttermilk until processor is full.  Buzz again.

This makes about a quart of sauce.  It is incendiary.  Be careful when chopping habaneros initially as it can spatter.



Royalbull@aol.com



Habenero Jelly Wings� XE "Habenero Jelly Wings" �



2 dozen wings seperated, tips tossed out 

3/4 -1 jar (8 oz) Habenero Jelly from Hell (I now make my own, I think they changed the rec. the consistancy has changed) 

1 bottle Pickapepper sauce 

4-6 tbs brown sugar 



Preheat oven to 375.  Warm jelly in micro or over double boiler till pourable.  Mix Pickapepper with jelly.  Place wings in single layer in ovenproof casserole (corning).  Pour jelly mix over wings,turning wings to coat.  Optional: place a few dried hot chiles under wings.  Cover liberally with brown sugar  and bake aprox 35-45 minutes.  Enjoy !!! 

 

Oh by the way, because of the sweetness of the brown sugar it takes about 30 seconds or more to get the foll enjoyment of the jelly 

 

Notes:

A few years ago at Hot Stuff NYC I came across Southwestern Specialties "Jelly from Hell" And made what I considered a killer batch of wings, some of which I bought to a family function (every one loved 'em the first few minutes, and still wont talk to me 2 years later) Heres the recipe let me know what you think.  Proportions are to your taste or sense of adventure.. 



 - it aint worth eatin less it hurts



William Jacobs <chileman@pipeline.com>



Habanero Salsa del Sol� XE "Habanero Salsa del Sol" �

 

4-lbs Beefsteak tomatos

1- large Velencia onion (1-lb or more)

1- Yellow bell pepper

1- Green  bell pepper

6- Habanero (scotch bonnet) peppers (about 1-1/2 -2" in diam.)

1- Teaspoon celery seed (optional- or fine chopped celery)

6- Good sized garlic cloves

1/4 cup red wine vinegar

3- tablespoons cornstarch (optional)

2- fresh limes

3- teaspoons salt

1/2 cup finely chopped Cilantro (or 1 tablespoon dry corriander)

1/2 teaspoon cumin

 

Crush and finely chop garlic, combine with celery seed, vinegar, juice from 2 limes, chopped cilantro, salt, and cumin.  Stir.  Chop onion, yellow pepper, green pepper, and tomato and add to other ingredients  Stir.  Roast habeneros and peel outer skin ( I use a blow torch for this many.  Finally cut off the stem of the habenero peppers and blend on high, use a glass container if possible, for 30 secs.



Add the blended pepper to taste (or pain threshhold), to the mixture. It is best to keep the salsa in glass containers .as it tends to permeate plastic.  If fresh habenero's are not available, some local stores carry a variety of habenero sauce, 

 

Optional: Add 3 to 4 tablespoons of cornstarch to the salsa, heat in a pot on the stove, or in a big bowl in the microwave until the mixture thickens. This will tend to help keep the salsa on the chips better.

 

Good luck, and remember "If you run out of firewood this winter, eat a habenero"

Brian Cox Rochester N.Y.

email  bcox@khis.kodak.com



Homemade Hot Chile Oil  [la yo]� XE "Homemade Hot Chile Oil  [la yo]" �



Barbara Tropp, the author of China Moon, is also the author of "The Modern Art of Chinese Cooking".  TROPP, Barbara.  New York:  William Morrow and Company, Inc.  1982.  623 pp.  ISBN 0-688-00566-7.

 

"Modern Art..." is an excellent Chinese cookbook which unfortunately (or fortunately) has a high level of detail aimed at novice cooks.  Non-the-less, it is a wealth of information.  In it, she has recipes for and much discussion about infused oils.  Her recipe for "Homemade Hot Chili Oil" from p 479-480 follows ('chili' spelling changed to 'chile'):



Yields 1 cup.

 

Ingredients:

 

1/3  cup  Chinese or Japanese sesame oil

2/3  cup  fresh corn or peanut oil

1 TBS  dried red chile flakes       [obviously you may want more]

 

Infusing the oil:

 

Combine the sesame oil and corn or peanut oil in a small, heavy saucepan.  Heat over medium heat for several minutes, until several chile flakes foam instantly without blackening when added to the oil.

When the test flakes foam, add the tablespoon of chile flakes to the oil, remove the pot from the heat, and cover the pot.

 

If the test flakes blacken, turn off the heat an let the oil cool somewhat.  Test with a few more flakes until the oil temperature is low enough for them to foam without burning, then proceed as above to add the flakes and cover the pot.

 

Let the oil sit overnight or until cool.

 

Straining and storing the oil:

 

Strain the oil through a mesh strainer lined with dry cheesecloth to extract the flakes. 

 

Store in a clean glass jar, away from light and heat.  A cool, dark cupboard is best.  I you must refrigerate the oil, allow it to come to room temperature before using.  Stored properly, the oil will keep indefinitely.

 

Technique Note:

 

For a successful infusion, the oil must be hot enough to extract the flavor and color of the seasonings, yet not so hot as to cause them to burn.  To safeguard against burning, use a heavy pot and heat a single bit or two of chile along with the oil, so you can see precisely the moment at which it will sizzle without blackening.



I find that when air is allowed to get to any oil, it tends to turn rancid over time.  Refrigeration greatly slows oxidation.  Harold McGee covers this and many other food topics from a technical perspective in his excellent book which has become my bible:

 

"On Food Food and Cooking".  McGEE, Harold.  New York: Charles Scribner's Sons.  1984.  684 pp.  ISBN 0-684-18132-0.

 

McGee states that certain trace metals, salt and light also accelerate fat oxidation.  While phenolic substances (Vit E) and such spices as sage and rosemary inhibit oxidation.

 

Lynn Ashley <73744.3234@compuserve.com>



Honey Chipotle Chicken� XE "Honey Chipotle Chicken" �



4 chipotle chiles (in adobo), chopped

2 cloves garlic, minced

2 Tbs fresh cilantro, chopped

1/4 C honey

2 Tbs stoneground mustard

2 tsp ground cumin

juice from 3 limes

1 Tbs basalmic vinegar

2 Tbs vegetable oil

12 5-oz skinless, boneless chicken breasts



Put all sauce ingredients except the oil into a blender or food processor.  Chop, then add oil while running blender.



Brush sauce on both sides of chicken, then grill 6-7 min on each side, or until just done.  Serve additional sauce on top of each piece of chicken. Also good with grilled shrimp.



Mike

-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=

Michael Bowers

mikeb@radonc.ucdmc.ucdavis.edu



Hot Banana Medicine Bear Smoothie� XE "Hot Banana Medicine Bear Smoothie" �



2 frozen bananas (peel them first, then freeze them in plastic wrap)

1.5 handfulls of ice

dash of ground cinnamon

one green cardammon pod

1 habanero (i used a frozen one without the placenta)

chopped fresh ginger (i used about 1 tsp left over from ginger tea)

spoonful of honey

some milk (3/4 cup? i used 1%)



Blend all of the above in a blender until smooth.  Add more milk if you prefer a more liquid result.  My batch made almost exactly 2 full glasses' worth.



As long as you're drinking it, the heat level is mild.  As soon as you stop... it gets a little hotter.



For those who may care, the "old favorite" that this is a version of is exactly the same as the above recipe except without the cardammon, habanero, ginger, and honey.  It's still great like that.



Note: 



I'm home sick today, and as a potentially palliative measure made the following version of one of my old favorites.



It seems to be working.  At least I can breathe through my nose now.



-j

jeremy j. bornstein <jeremy@apple.com>

 http://www.milk.com/home/jeremy/



Hot Cheese Popcorn� XE "Hot Cheese Popcorn" �



Tabasco makes your popcorn soggy, so here's what I do instead:



1. Make regular microwave popcorn

2. Melt 2 tablespoons butter in microwave

3. Put 1" layer of popcorn in serving bowl

   Sprinkle on melted butter

   Sprinkle on salt

   Sprinkle on cayenne powder (use plenty!)

   Sprinkle on grated sharp cheddar cheese

Repeat step 3 until plain popcorn is used up and serving bowl is full.



My girlfriend always has me make this for her (she's also a Chile-Head!).



Rick

Rick Myers <rcm@col.hp.com>



Hot Chocolate Fondue� XE "Hot Chocolate Fondue" �



2 dried habs

1 medium-sized bar dark/bittersweet chocolate

1 basket of strawberries, for dipping



Bring a cup of water to a boil, toss in the habs, and cover for 10 minutes, or until the habs are mushy-soft.  Pull them out, chop them as fine as can be, then mash them to a pulp.



Melt chocolate in a double boiler or microwave (be careful not to over-cook chocolate in the latter!).  Add the habanero pulp, stir, and heat again until the chocolate is a thick & creamy yet liquid enough for dipping the strawberries.



Goes well with a glass of port.



Dave

David Bristor <David.Bristor@Eng.Sun.COM>



Hot Country Style Sausage� XE "Hot Country Style Sausage" �



2.5  lbs. boneless pork butt or shoulder

2.5  tsp. rubbed sage

2.0  tsp. salt

1.5  tsp. ground white or black pepper

1.5  tsp. marjoram

1.0  tsp. crushed red chile    

0.5  tsp. savory

0.5  tsp. ground cayenne chile

0.25 tsp. ground nutmeg



Enough pork fat if necessary to make a 2-to-1 meat to fat ratio

Cut the meat (and fat, if necessary) into chunks.  Spread out on a pie pan or cookie sheet and place in the freezer to chill (not long enough to freeze, just long enough to become firm).  Grind the meat and fat together twice, using a coarse blade.  Add the spices to the meat and fat mixture and knead it in thoroughly.  Cover and refrigerate at least a couple of hours or overnight.  The sausage can be stuffed into prepared casings or formed into patties or appropriate bulk portions and refrigerated for up to 3 days before use after which any remaining should be frozen.



Hot Dill Pickles� XE "Hot Dill Pickles" �



My grandmother used to make excellent dill pickles. She never wrote down a recipe, but I've tried this in various permutations w/ excellent results. 

Here are the basics:



PER QUART JAR:

one whole blossom head of fresh dill with 3-4 inches stem attached

3-4 whole peeled garlic cloves (or more to taste)

8-10 whole black peppercorns

1 (or more to taste) whole dried chili pod (she used cayenne but I bet these would be dynamite w/ habs!!)



Fill each sterilized jar w/ as many FRESH (picked TODAY) pickling cucumbers as you can squeeze in. Pour hot boiling brine (check any standard cookbook for proportions of white vinegar, water and salt) to cover, screw on sterilized lid and process 5-10 minutes in boiling water bath.  Allow to cool, check for seal and store in a cool dark place.  Store at least 2 weeks before sampling. The longer the better.



Hope this helps.



P.S. It's imperative that the cukes be fresh picked because even though they may look fresh in the store, if they're over a day old they'll shrivel somewhat after processing.



Ghstwrtr@aol.com



Hot Enuff For Ya Soup� XE "Hot Enuff For Ya Soup" �



4 cans chicken stock

1 cup jasmine rice

2 dried red peppers

4 chiltepin peppers

1 Tbs cream of coconut

1 apple, peeled, cored, cut up

pinch red saffron (if you've got it)

mint, basil, & grated fresh ginger to taste

3 center cut pork chops, cooked

(left over is good; you could also

use chicken, beef, or shrimp)

1 jar pimientos

1/4 cup lime juice

salt to taste



Boil chicken stock in heavy soup pot. Throw into blender about 1/4 cup of hot stock, peppers, cream of coconut, apple, & saffron. While you're blending this into a paste, boil rice until tender. Add paste, spices, salt.  Add pork chops, pimiento.  When this is  hot, remove from heat, stir in lime juice.  Guaranteed to make your  nose run screaming.



Note: 

I made this one up the other night with stuff I had in the kitchen.  We're having some serious rainy/humid/cold weather and I wanted something that was hot, but sort of fragrant and tropical-like, doncha know.  This recipe takes nicely to messing-with, so be creative.  It makes a lot.  I'm still eating leftovers.  Note that I used only 4 chiltepins.  These li'l suckers are teensy, smaller than a green pea, but (and I admit I'm a wimp) they pack a *wallop*: 70,000-90,000 Scoville.  I find them to be like a concentrated  nuclear blast.  Um, what else.  I used a sweetened lime juice because  it's all I had (for margaritas); a regular lime juice would produce a  more savory soup.  Enjoy.  Let me know how it works out.



Amy



Garlic Olives� XE "Garlic Olives" �



All the recent talk about olives stuffed with various peppers reminded me of an old family recipe for what Mom called "Garlic Olives".   Here it is, and you can adjust as you choose.



1 - 9 oz. jar green olives (unpitted)

2+ - cloves of garlic

2+ - dried chili peppers (or whatever)

1-1/2 - tablespoons of wine vinegar

1 - teaspoon dried dill weed



Drain liquid from olives into small sauce pan, add garlic and peppers, simmer for 5 minutes.  Add vinegar.  Unpack and repack olives putting peppers and garlic between alternate levels.  Put dill on top of olives and pour hot juice over and mix well.  Recap and chill.  Leave for at least a week before eating. Mom use to make a case of these at a time and by the time you got to the last jars, the olives were so hot that you would burn your lips on you Martini.



For those worried about an early frost, please remember the "Dilly Green Tomatoes" recipe in the Better Homes and Gardens Cook book and substitute peppers of choice.  These can also be a divine blessing

during the long winter months.



Gee, I'm kinda hungry.  Gotta go snack.

Dick in Des Moines.

<75671.2517@compuserve.com>



Hot Nuts� XE "Hot Nuts" � 



(adapted from the recipe for Hot Cashews in a cookbook called "Hot Stuff" that I got at a garage sale a long time ago)



1 can	Planters "party size" cocktail peanuts, unsalted (this is twice the normal size can).

1 can	Cashew halves (the cheap ones on sale).

2 tbls	Unsalted butter

2 tsp	Salt

1 tsp	Cayenne pepper (powder)

1 tsp	Black pepper

1/2 tsp	White pepper

1 tsp	Cumin

1	Smallish brown paper bag



Heat cast-iron skillet over medium-low heat, melt butter, and dump in nuts.  Heat and stir the nuts until they brown a bit.  Beware too high a heat or too infrequent a stirring, otherwise pick out and discard burned nuts.



Place the seasonings into the bag and shake to mix.  Transfer the browned nuts from the hot skillet to the bag, crimp the top, and shake. This distributes the seasonings onto the buttery nuts, and allows the excess butter to be absorbed by the bag.  When cooled a bit, pour nuts back into their containers.  



Have recipe ready at party, for those who ask.  You will probably want to step up the pepper quantities, as these are spiced pretty much to appeal even to "the old aunties" and those with mainstream tastes. 



My wife (not a chile-head) makes me keep the small can home when I make these, so she can sprinkle the nuts on her Chinese food.



-gus



Gus Altobello, Jr.				

Work: gus.altobello@reuters.com	

Play: alto@pipeline.com		



Hot Pickled Vegetables� XE "Hot Pickled Vegetables" �



Yield: 10 cups



4 oz Green Beans, Whole

3    Celery, Stalks, *

1 c  Carrots **

1 1/2 c  Cauliflowerets

1 c  Broccoli Flowerets

1 c  Pearl Onions

1/2 c  Peppers ***

1/2 c  Coarse Salt

2 c  Cider Vinegar

2 c  Water

2 tb Black Peppercorns

1/4 ts Cloves, Ground



* Celery should be cut into 2 X 1/4-inch strips (about 1 1/2 Cups)

** Carrots should be cut diagonally into thin slices.

*** Peppers can be canned or fresh.  Use Serrano or Jalapeño Chiles



Mix all ingredients in a large glass or plastic container. Cover and refrigerate at least 48 hours but no longer than 2 weeks.



Makes about 10 cups of vegetable relish.



Syd.Bigger@salata.com (Syd Bigger)



Hot Smoke Finishing Sauce� XE "Hot Smoke Finishing Sauce" �



(from "Hot Licks" by Jennifer Trainer Thompson)



1/4 cup olive oil

1 medium onion, chopped

6 cloves garlic, minced

1 Tbs brown sugar

1/3 cup maple sugar

1/4 cup bourbon

1 cup cider vinegar

1/2 tsp allspice

1/2 tsp nutmeg

1/2 tsp ground thyme

1/2 tsp cinnamon

1 tsp corriander

1 Tbs unsweetened cocoa powder

8 medium, dried chipotles, stemmed, or canned chipotles

1 habanero, stemmed

1 bottle (14 ounces) ketcup

1 1/2 cups water

salt to taste



Heat oil.  Saute onion and garlic until soft.  Lower heat.  Add sugar, maple, bourbon, vinegar, spices, and cocoa.   Reduce 5 to 10 minutes.  Cut chiles in half and add to pot with ketchup, water and salt.  Cook slowly for 90 minutes, covered, stirring occasionally.  Add water if sauce becomes thicker than ketchup.  Cool slightly and puree in blender.



Use as meat marinade, finishing sauce during last minutes on BBQ or as dressing for vegetables.



Dan Hirschi (California State University, Northridge) dhirschi@huey.csun.edu



Hot & Sweet Salsa� XE "Hot & Sweet Salsa" � 



1 28 oz can crushed tomatoes

1 4 1/2 oz can tomato sauce

1 large red onion

3 cloves garlic

5 Jalapeño Peppers, seeded, roasted  and chopped fine

3 Serrano Peppers, seeded, roasted  and chopped fine

4 Habanero peppers, seeded and chopped fine

1/4 cup Marukan Gourmet Seasoned rice vinegar

2 teaspoon mexican oregano, crushed

juice 1/2 small lime

1 tablespoon ancho chile powder (plain) not hot

1 tablespoon new mexican chile powder (plain) not hot

olive oil



Saute onion, garlic, in olive oil until onions are translucent.  Add peppers, liquid ingredients, oregano  and chile powder.  Bring to a boil, and then simmer 10 minutes or until desired consistancy is reached.  Allow flavors to blend one day before using.



Note:  Here is a salsa recipe I came up with that I like.  It's hot, but a lot of people who don't particularly like salsas seem to enjoy it.



Rod Riplinger

rodney.riplinger@TCL.MMBBS.MN.ORG



Huevos de Muerte (rough translation: Quiche of Death)� XE "Huevos de Muerte (rough translation\: Quiche of Death)" �



1/2	pound hot country style sausage

1/2	pound Mexican style pork chorizo

1	large onion, chopped

1/2	cup red bell pepper, chopped

10	canned jalepeno chiles, chopped

1	cup grated cheddar cheese

1	cup grated jack cheese

4	eggs

1	cup milk

1	cup cilantro, washed and chopped

	flour tortillas

1	10 inch pie pan.



Fry sausage and chorizo together.  Add onion and bell pepper and fry to wilt.  Drain, but save, rendered fat.  Beat eggs and milk together.  Stir jalepenos and cilantro into egg/milk mixture.  Using a basting brush, paint both sides of 3 to 4 flour tortillas with rendered fat and cover the bottom and sides of the pie pan, tearing the tortillas and overlaping as necessary to fill the gaps.  Repeat, with another layer of tortillas painted with rendered fat as before.  Spread sausage/chorizo/onion/bell pepper mixture over tortillas.  Spread the cheddar and jack cheeses over sausage.  Pour the egg/milk/chile/cilantro mixture over the cheese.  Bake in 375 degree oven until pie is set.  Serve with salsa fresca and sliced canned jalepenos.



Makes one 10 inch pie.



Note: I think the original recipe called for 15 jalepenos, but when no one else would eat it I cut the recipe back to 10 chiles so others could add more heat if they desired to accommdate their own taste and tolerance for chile heat.



Note: I've been feeling a little guilty about collecting all the great chile info and recipes from the Chile-Heads list without offering anything back.  I posted the following recipe to FOODWINE just before  Super Bowl 29 in reply to some anti-San Diego diatribes in the national news media (such as describing San Diego Charger fans as a bunch of undeserving, QUICHE eating, sun worshipping, wimpy surf bums).  I thought "Chile-Heads" who don't subscribe to FOODWINE (I no longer do) might enjoy it.  I found the recipe in a newspaper (the Orange County Register) about 15 to 20 years ago. I've altered it a bit over the years, but it's still pretty close to the original...so, with apologies to the original author...



Rich McCormack (Poway, CA) aka rmccormack@aol.com



Indian Roasted Corn� XE "Indian Roasted Corn" �



- you'll need:



sweet corn in the husks

hot cayenne powder

dried mango powder  (sold as amchur in Indian markets)

lime wedges

black pepper (a fresh course grind is nicest)

salt



Pull back the husks just far enough to remove the silk, then re-seal the corn, and soak in water for an hour or so.  Roast on the grill until done (you'll know).  Shuck, then rub a lime wedge all over the hot corn.  Sprinkle the corn with a mixture of about 3/4 dried mango powder, 1/4 cayenne, a grind of fresh black pepper, and a little salt if you like.  The taste is hot and sour combined with sweet and smoky. And no fat from the butter!



Indonesian Beef� XE "Indonesian Beef" � 



(serves 2)



Here's my favourite Indonesian meal.  It is quick to cook (a little more than half an hour) and is very tasty.



5 fresh or dried hot red chiles

3 cloves garlic

1 medium onion

1 inch piece root ginger

1 tbs peanut oil

1 tsp shrimp paste (can be omitted with minimal effect)

1/2 lb lean beef

juice of one lemon

2 tbl dark soy sauce (pref. Kikommen)

1 tsp soft brown sugar

10 fl oz water



If you are using dried chiles then soak them in hot water for 20 minutes.   Roughly chop the garlic, onion and chiles.  Peel and chop the ginger and place in a liquidiser (you could probably use a food processor - I haven't tried) with the garlic, onion, chiles, oil and shrimp paste.  Blend until a fine paste adding a little water if necessary (avoid the fumes!).  Cut the beef into fine slices about 1/8 inch thick, 1 inch long and 1/2 inch wide.



Heat a non-stick frying pan and add the paste.  Fry for 3 minutes and then add the beef.  Fry until the meat is browned all over.  Add half the lemon juice, the soy sauce, sugar and water.  Stir, reduce the heat and simmer for 20-30 minutes until the beef is tender.  Taste and add extra lemon juice if required.  Add more water if necessary during cooking.  The sauce should be quite thick when the meat is cooked.



Serve with rice or noodles and quick fried cabbage with eggs (below).



Notes:  Vary the number of chiles depending on what sort of chile you are using and how hot you like it.  It is supposed to be very hot.  I have also made this using left over roast beef and reducing the simmering time to 10 minutes.



Quick Fried Cabbage with Egg� XE "Quick Fried Cabbage with Egg" �



1/2 lb cabbage

1 medium onion

1 tbs peanut oil

1/2 tsp chile powder

Pepper (and salt if you must)

2 eggs



Finely slice the cabbage and onion.  Heat the oil in a pan and fry the onion until soft.  Add the cabbage, chile powder and seasoning and fry for 3 minutes.  Cover, reduce heat to low and fry for a further 10 minutes.  Beat the eggs and pour them over the cabbage.  Stir until the eggs have set.



Notes:



Please excuse me if you are a subscriber to both Foodwine and Chile-Heads 'cus you'll have received this twice.  Chile heads might like to substantially increase the number of chiles in the beef recipe.



pjt1@scigen.co.uk (Piers Thompson)



Breast Of Chicken In Jalapeño-Citrus Marinade� XE "Breast Of Chicken In Jalapeno-Citrus Marinade" �



Recipe By     : Kay Hinga <HINGA@IPFWCVAX.BITNET>



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

4	To 6		Boneless Skinless Chicken Breasts

2	To 3		Jalapeño  -- seeded

1/4	Cup		Chopped Cilantro  -- or Italian parsley

1	whole		lemon -- (juice only)

4	medium	Garlic Cloves

1	teaspoon	Ground Cumin

1/2	teaspoon	Kosher Salt  -- (I use regular)

1/2	teaspoon	Ground Black Pepper

2	tablespoons	Olive Oil



Combine marinade ingredients in blender. Marinate chicken in refrigerator up to 24 hours. Remove chicken from marinade. Do not wipe.  Bake, saute, broil or grill. Enjoy!



Note: I don't like this very much baked, but it's great grilled.(kh) I also used some Chipotles for a nice earthy, smokey flavor and used some of my  homemade "hot oil" instead of olive oil.(jg)



John's Hotter 'n Hell Oil� XE "John's Hotter 'n Hell Oil" �



Recipe By	: John A. Gunterman

Serving Size	: 1    Preparation Time :0:00

Categories	: 



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

1	cup		extra virgin olive oil -- heated

1/2	cup		Scotch Bonnet Peppers -- dehydrated



Heat oil to about 150 degrees. add peppers and shut off heat.  Stir well.  Carefully transfer to large glass(Mason) jar and plce in refrigerator for at least a week.  Slowly reheat oil on countertop then in pan. and using funnel(so as not to spill) and close mesh strainer(to remove any large bits of pepper and seeds) transfer to decanting vessel.  I find plastic restaurant style ketchup squeeze bottles work well and can be  bought for <$1 at the restaurant supply store.



gunterman@ccmailpc.ctron.com



Jalapeño Corn Bread� XE "Jalapeno Corn Bread" �



Seeing that corn bread recipe the other day reminded me that I have another recipe in my files. This one is attributed to Joe Padilla, who cooked for the late Henry Clay Koontz family at the HK Ranch @ 100 miles south of  Houston. Near the Gulf. It's a real artery clogger but damn good:



1 cup yellow cornmeal

1/2 teaspoon baking soda

1/2 teaspoon salt

3/4 cup milk

1 clove garlic,finely chopped

1 onion,grated

2 eggs

1 3-ounce can cream-style corn

1/4 cup bacon drippings

1 pound American cheese,grated

2 1/2 large jalapeño peppers,finely chopped or to taste



Mix together the cornmeal,baking soda,salt,milk,garlic,onion,eggs,corn,and bacon drippings. Spread 1/2 the batter in a well-greased 8" pan. Sprinkle with grated cheese and peppers. Cover with remaining batter. Bake 45 minutes at 350 degrees, in a preheated oven. Makes 12 slices.



Now I usually use scraped fresh corn from the cob instead of canned and up the jalapeños and garlic.This cornbread goes well with barbeques and hot sauce dishes.

Adios.



"douglas allen thompson" <aesculus@TSO.UC.EDU>



Jalapeño Cream Sauce� XE "Jalapeno Cream Sauce" �



Yield: 1 1/4 cups

 

1 Jalapeño Peppers *

1 Clove Garlic, Finely Chopped

2 ts Vegetable Oil

1/8 ts Salt

1 ds Pepper



MMMMM--------------------QUICK CREME FRAICHE-------------------------

1/3 c  Whipping Cream

2/3 c  Dairy Sour Cream

 

*  Jalapeño peppers should be seeded and finely chopped. You should use no more than 2 depending on how hot you want it.

  

Cook chile(s) and garlic in oil over low heat, stirring frequently, until tender, about 4 minutes. Remove from heat; stir in remaining ingredients including the creme fraiche.

  

Makes about 1 1/4 cups of sauce.

  

QUICK CREME FRAICHE: Gradually stir whipping cream into sour cream.  Cover and refrigerate up to 48 hours.

 

Syd.Bigger@salata.com (Syd Bigger)



Jalapeño Deviled Eggs� XE "Jalapeno Deviled Eggs" �



These aren't your typical church supper deviled eggs:

 

1/3 cup mayonnaise

1 T. ground cumin

2 T. chopped capers

1 1/2 T. prepared mustard

2 jalapeños, seeded and finely chopped

Ground red chiles

Chopped cilantro

 

Cut eggs in half and remove yolks.  Mash yolks with a fork.  Mix all of the rest of the ingredients except ground red chiles and cilantro.  Fill egg whites with mixture.  Sprinkle with ground red chiles and garnish with cilantro.  (You can add salt if you wish, but even I, a salt fiend, can eat these eggs without it.)

 

Fred Sauceman

saucemaf@etsuserv.east-tenn-st.edu



Jalapeño Firecrackers� XE "Jalapeno Firecrackers" �



(aka "Poppers")

 

This recipe is  compilation from many.  Thanks to all.

 

Steam the jalapeños about 15 min. or until the skin begins to pucker.  Plunge into very cold water [to stop the cooking and toughen them up].

 

Slit pepper down one side and scrape out as much seed & vein as you want.  [I made a scraper by pounding the small handle end of a spoon into a sort of claw and honed it as close to surgical sharpness as possible].

 

Fill the pepper with cream cheese, or your own concoction.  Whatever, it must be pre-cooked.  We are not re-cooking the pepper or filling.

 

Here is my only personal contribution to the recipe:  Cut a nori sheet into 1/2" strips, wet, and wrap around the filled pepper.  It will help hold in the filling during cooking.  Could we call this a Sushi Popper? ;>

 

Freeze your creation so the cheese will harden.  Keep frozen until ready to fry.

 

Dip the pepper in milk - roll in flour - dip in beaten egg - roll in your choice of final finish (bread or cracker crumbs, Panco, corn meal, tempura mix, etc.).  If you have trouble with the milk & flour coating, [not sticking, or bunching up] try spraying the pepper with Pam [any non-stick oil spray]  and rolling it in the flour.  It takes a little longer but gives a very even coating and is ready for the egg bath and final coating. 

 

Fry quickly in hot oil.  Try one at a time until you find the right oil temp.  The first one never comes out quite right. 

 

Barbara & Peter (who did all the work) 

ak466@lafn.org (barbara buffington)



Jalapeño Pesto� XE "Jalapeno Pesto" �



A while back there was some discussion about making pestos w/ chiles.  Last week this recipe appeared in the Wash Post, so I thought I'd share it.  I haven't made it, and I would probably use half the oil (one cup sounds like ALOT), and make it olive oil.  Hope someone can enjoy it.



1/4 cup garlic (about 1 head)

1 cup Parmesan cheese

1.5 cup pine nuts

1 cup fresh cilantro

6 jalapeños, roasted, seeded and diced

1 cup veg oil

1 teas salt



Place garlic, Parmesan and pine nuts in food processor and puree.  Add cilantro and jalpenos and puree until smooth.  With motor running, slowly add the oil.   Add salt, scrape down and process again briefly.



Trisha Michel <michel@pioneer.uspto.gov>



Fresh Chile Jalapeño Relish� XE "Fresh Chile Jalapeno Relish" �



Categories: Relishes, Mexican, Spices

Yield: 1 cups

 

1/2 lb Jalapeños

1 md White onion,thinly sliced

4 cl Garlic,peeled and left whole

1 1/2 ts Salt

1/2 ts Oregano

3/4 c  Mild vinegar

1/4 c  Salad oil

 

Wash and dry the chiles well. Cut off the stalk and slice in half. Remove as many of the veins and seeds as possible and slice thin. Mix with the rest of the ingredients and set aside to marinate for at least 2 hours. They are better the next day though,and last for about a week in fridge.This is from Diana Kennedys" Recipes from Regional Cooks of Mexico"

 

M.F/AZ

mesa.sedona.net



Jamaican Shrimp Salad� XE "Jamaican Shrimp Salad" �



2 lbs. fresh or frozen large shrimp in shells

1/4 cup salad oil

3 Tbs. White Wine Vinegar

2 Tbs. Lime Juice

2 Limes Thinly Sliced

1 Jalapeño Pepper, Seeded and Chopped (Subject To One's Personnal Scoville Factor)

1 Tbs. Honey

2 Tsp. Jamaican Jerk Seasoning



 (My Note - Recipe was made with Walker's Wood Jerk, my personal favorite.  I would put it 2 Tbs. but again, it is subject to one's Scoville factor)



1 Medium Mango, Pitted & Sliced

1 Small Red Onion, Quartered & Sliced



In a large saucepan cook shrimp, uncovered in lightly salted boiling warer, 1-3 min, drain immediately.  Peel, leaving tails intact, devein.  Place shrimp in a heavy plastic bag and chill foor up to 24 hours.  (This section is for the purists among us - I'm sure you can use P&D shrimp from any major foodstore).



For marinade, in a screw top jar combine oil, vinegar, lime juice, pepper, honey & jerk.  Cover & shake well to blend, pour over shrimp and chill for one hour.



To serve, drain shrimp and reserve marinade.  In a large bowl or serving platter layer shrimp, lime, onion and mango, repeating until all are used. Drizzle reserved marinade over, serve with a good negro cerveza & enjoy! 



mfreie@ix.netcom.com (Michael Freie)



Jamaican Beef Patties� XE "Jamaican Beef Patties" �



Yield: 24 servings



4 c All purpose flour		1 1/4 c  Shortening

1 ts Salt			6    To 8 Tbs ice water



 ---------------------------------FILLING----------------------------------

1 lg Onion, diced fine		1 ts Each ground allspice and

4 Garlic cloves, minced			-cinnamon

3 Jalapeño chilies, seeded,	1 Green bell pepper, stemmed,

	-stemmed, and minced		-seeded, and finely chopped

3 T Vegetable oil		4 Tomatoes minced

3/4 lb Ground beef		1 bn Green onions, minced

2 ts Each ground coriander,	Salt and pepper to taste

	-cumin, and tumeric	2 Eggs, lightly beaten



Servings: 24 patties



Pastry:



Preheat the oven to 400 deg F.  To make the dough: place the flour and salt in a large bowl; mix well.  Cut the shortening into small pieces about the size of walnuts.  Add to the flour and, using your fingers, rub the flour and shortening together, making a coarse, mealy dough.  Add the ice water and gather the dough into a ball.  The dough should be firm and not sticky. If the dough is too dry, add a little more water, but if the dough is too sticky, add just enough flour to make it form a ball. Divide the dough into 2 equal balls and cover with plastic wrap.  Refrigerate for at least 2 hours or up to 2 days.



To make the filling: in a large skillet, cook the onion, garlic, and chilies in the oil over moderate heat for about 10 minutes, stirring from time to time.  Add the beef, herbs, spices, bell pepper, and tomatoes, and cook over high heat for 5 minutes, stirring constantly until the mixture is thick and saucy.  Add the green onions and cook for 1 minute. Season with salt and pepper and cool to room temperature.



To assemble the patties:  on a lightly floured surface, divide each ball into 2 equal balls, so that you have 4 equal balls.  Flatten into disc shapes, then divide each disc into 6 equal pieces and roll each into a ball.  Roll each ball into a 3 1/2 inch diameter circle.  Brush the edges with beaten egg.  Place about 1 tablespoon of filling on one side of each circle, leaving a 1/4 inch border.  Fold the dough over, making a half-moon shape.  Seal the edges with the tines of a fork, and brush with the remaining egg.



Bake on a lightly greased baking sheet for 25 to 30 minutes, or until the patties are golden brown.  Remove from the oven and serve immediately.



Source: Rolled, Wrapped, and Stuffed by Janet Hazen Posted by Linda Davis



Jamaican Beef Patties� XE "Jamaican Beef Patties" �



Pastry



4 C all purpose flour

1/2 tsp baking powder

1 tsp ground turmeric

1 tsp salt

1 C solid vegetable shortening, at room temp.

about 1 C very cold water



Filling



2 medium onions

3 scallions, including tops

2 hot peppers, preferably Scotch bonnets

1 1/2 lb ground beef or chuck

2 Tbs oil

5 C fresh bread crumbs (about 3/4 lb)

3/4 tsp ground thyme

3/4 tsp ground turmeric

salt and pepper to taste

3/4 to 1 C of water



To make the pastry sift together the flour, baking powder, turmeric and salt. Cut the shortning into the mixture with a pastry blender or 2 knives until the dough has the consistancy of cornmeal.  Gradually add just enough cold water to hold the dough together, mixing with a dough hook or your fingers. Don't overwork the dough.  Wrap in plastic and refrigerate while preparing the filling, or overnight.  Let warm 15 minutes before using.



Chop onions, scallions and peppers finely.  Add to the beef and mix well. Heat oil in large skillet, and cook the meat mixture until lightly browned, about 10 min.  Add bread crumbs and seasonings and stir well.  Add water, cover and simmer 20-30 minutes or as needed to evaporate the excess water.  The mixture should be just wet, not runny or dry.  Allow to cool while rolling out the pastry.



Preheat oven to 400F.  Divide dough into 24 pieces.  Roll out each on a lightly floured surface until about 3/8" thick, cut into a circle using a saucer (about 4" across).  Keep moist by stacking and cover with a damp cloth.  After all are cut, take one and spoon on enough filling to cover half the circle.  Fold the other half over and crimp with a fork.  Bake on ungreased baking sheets for 30-35 minutes.  Serve hot.



From 'Jerk, Barbecue from  Jamaica', by Helen Willinsky, which has many other Jamaican recipes. She says these are the Jamaican hamburger; they are an everyday meal, and they are rarely made at home -- people go to the patty shop.  Other fillings include seafood, and they come in mild and hot versions.  Can be frozen, then rebaked.



Mike

mkbowers@ucdavis.edu



Jamaican jerk spice� XE "Jamaican jerk spice" �



I found this receipe in some magazine I picked up -- I think it was Essence -- and it is good.



1 Onion

1/2 Cup chopped scallions

2 teaspoons chopped fresh thyme leaves

1 Teaspoon salt 

1 Teaspoon allspice 

1/2 teaspoon cinnamon 

1/4 teaspoon nutmeg

1 teaspoon black pepper

4 - 6 scotch bonnets, finely chopped 

( this does not make sense if you put all of the above into a blender!). 

Mummmmmm.



But I was in Jamiaca a few weeks ago and went to Boston Beach, home of the Jerk Sauce and bought some which I was able to bring int the country (USA) without trouble. It was in an old plastic soda bottle!  The man who sold it to me said that there were 32 ingredients!  Does anyone know what ingredients those could be that are legal?



PetramHall@aol.com



Jicama/vidalia salsa� XE "Jicama/vidalia salsa" �



Here is a salsa that I experimented with last weekend. Like most of you experimenters, I don't have exact measurements, so these are approximations. 



1 jicama (approx. 1 lb)

1 lg vidalia onion  (about the same size as the jicama. Vidalias don't need to   be used, as long as the onion is a white, sweet one. 'Texas Sweets' are the  same thing as Vidalias [don't tell the Vidalia SS], just grown in Texas)

2 small carrots (optional)

3 (-) cloves garlic [we like a lot of garlic]

1/4 (+) cup white vinegar

2 fresh jalapeños

5 dried anchos

2 dried habaneros

cilantro

dash salt



Peel the jicama, onion, and carrot, dice [cha, cha, cha]. Throw everything in  the blender and grind to your liking. You may need to add just a bit more  vinegar (or for an extra kick a shot or two of tequila) if the mixture is too  dry. Let stand or refrigerate for at least 2 hours to let everything meld. Use  creatively. Of course, use the chiles of your preference, and in your preferred  quantites. The idea is to blend a nice deep burn with a sweet aftertaste (from  the sweet onion and jicama). Eat in good health!



bill "ciao down" mcclain 

Bill.McClain@turner.com 



John's Naughty Apple Sauce� XE "John's Naughty Apple Sauce" �



(very nice in ham sandwiches!)

Ingredients (enough to fill a medium sized jam jar):



6 to 12 yellow aji (c. baccatum)

1 nice tart ripe apple (I used a jonathan from the back yard)

about 1/4 cup of white vinager (might have been more)

2 or 3 teaspoons of salt

ditto of sugar, or to taste.



METHOD



Remove the core and skin of the apple, then chop the remaining apple finely, discarding any blemishes, brown bits, grubs, etc.  Chop the aji finely.  Combine with the other ingredients and cook for a few minutes in a saucepan.



You could also remove the aji seeds, as they tend to go brown.  



John Moore

Melbourne

Australia



moore@dstos3.dsto.defence.gov.au



Kim Chee Salsa� XE "Kim Chee Salsa" �



1 quart water

2 Tbs. + 1/4 tsp. salt

4 cups chopped Napa cabbage, bok choy, or Oriental mustard greens

1 tsp. minced garlic

1 tsp. arbol chile powder, or cayenne

1 Tbs. Oriental sesame oil

1 tsp of ginger juice (squeezed out in a garlic press)



In a large saucepan, bring the water and 2 Tbs. of the salt to a  boil. Add the cabbage or other greens and cook for 30 seconds while stirring, until wilted. Drain, let cool, and transfer to a mixing bowl. Add the remaining ingredients and thoroughly combine.



Yield: About 2-1/2 cups

Heat: 9



From: The Great Salsa Book, Mark Miller, Ten Speed Press, ISBN 0-

89815-517-7"When things are blackest, I just tell myself 'Cheer up, things could be worse!' And sure enough, they get worse."

Skeeve                      meananti@ba.isu.edu



Green Chile Stew� XE "Green Chile Stew" �



Keywords: stews, lamb, New_Mexican, chili



Yield: 4 servings



3 lb Lamb; boneless shoulder

1 lg Onion; chopped

3 Garlic clove; finely chopped

1/4 c  Oil

2 c Chicken broth

1 ts Salt

1 ts Juniper berries;crushed, dry

3/4 ts Pepper

1 T Flour

1/4 c Water

4 md Poblano Chiles; roasted, -peeled & cut into strips

2 T Lemon peel; finely shredded



Trim excess fat from lamb shoulder; cut lamb into 1-inch cubes.  Cook and stir lamb, onion and garlic in oil in 4-quart Dutch oven until lamb is no longer pink; drain.  Stir in broth, salt, juniper berries and pepper. Heat to boiling; reduce heat. Cover and simmer, stirring occasionally, until lamb is tender, about 1 hour.  Shake flour and water in a tightly covered container; stir into lamb mixture.  Boil and stir 1  minute.  Stir in chiles.  Sprinkle each serving with lemon peel.



* Sam Waring                 

* waring@ima.infomail.com           



Latigo Chili� XE "Latigo Chili" �



Yields 20 Servings  



5 Lb	Beef Brisket, Ground Coarse

5 Lb	Lean Venison, Ground Coarse

1 Tbls	Cumin, Ground

3 Tbls	Cayenne Flakes

2 Lb	Lean Pork, Ground Coarse

3 Cups	Stewed Tomatoes, Chopped Coarse

3 Cups	Tomato Sauce

1 Tbls 	Cumin, Ground

1 Cup	Tomato Paste

8	Anaheim Chile Peppers, Stemmed, Seeded & Chopped Coarse

3	Onions, Chopped Coarse

6 Cloves	Garlic, Minced

2 Tbls	Cumin, Ground

1 Tbls	All Spice

2 Tbls	Salt

5 Tbls	Peanut Oil

2 Tbls	Tabasco Sauce

3 Tbls	Honey

24 oz	Budweiser Beer

1 Tbls	Cider Vinegar

3 oz	Tequila

4	Anchose Chile Peppers, Dried, Stemmed, Seeded & Minced



Heat a large cast iron pot.  Add the oil to the hot pot.  Add the meat, onions, garlic and peppers.  Sautee until the meat is browned.  Add the beer and tequila.  Bring to a boil.  Add the salt, pepper, vinegar, the first measure of cumin, all spice, tomatoes, tomato sauce and the cayenne flakes.  Simmer for 1 hour.

Add the second measure of cumin, the Tabasco sauce, tomato paste and the honey.  Simmer for another hour.  Add the third measure of cumin.  Increase th heat to medium high.  Cook for 10 minutes, stirring frequently.

Serve hot.

--- Mike Halloran



I am including the following prize winning chili recipes as a humanitarian  gesture to someone (Piers Thompson) who obviously deserves recognition for attempting the difficult feat of preparing a dish without ever having tasted any authentic version of it.



Joel



Loaves and Fishes� XE "Loaves and Fishes" �



Recipe By	: Dom DeLuise Eat This It'll Make You Feel Better

Serving Size	: 10   Preparation Time :0:40



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

1	can		cream of mushroom soup, condensed

2	8 ounce		cream cheese

1	jar		Ortega green chile salsa

8	whole		mushroom -- sliced thin

2	cups		crabmeat -- fresh

1			sheepherder's bread   (or a good hard crusted round loaf)



In a saucepan place soup and cream cheese and stir gently over low heat until cheese is softened.  Add Ortega sauce, cook another 10 minutes.  Take Sheepherder's bread(round), cut off top, hollow out bread, and add mushrooms and crabmeat.  Then add contents of saucepan.  Stir gently, replace top and heat bread in 350 oven for 35 minutes.  Serve with extra pieces of hot bread.  Serves 1 hungry fisherman for dinner, or 10-15 as hors d'oeuvres.



NOTES : This is not hot, but can be made hotter by adding hot sauce.

        

SHutt@aol.com



Love Apple (Tomato) Salsa� XE "Love Apple (Tomato) Salsa" �



Yields 2 Cups



1 1/2 Cups Plum Tomatoes, Chopped   

1/4 Cup Red Onion, Minced

1 Avocado, Peeled & Chopped

2 Tbls Fresh Cilantro

1 Tbls Red Wine Vinegar

3/4 Cup Sweet Red Pepper, Chopped

1 Tbls Olive Oil



Combine the ingredients.

Mix well.

Serve.



Joel Ehrlich <Joel.Ehrlich@salata.com>



Malagueta Sauces (Brazilian pepper sauces)� XE "Malagueta Sauces (Brazilian pepper sauces)" �



Here are four sauces from the Brazilian cuisine based on the malagueta pepper.  My reference (apart from personal experience) is "Brazilian Cookery, Traditional and Modern", by Margarette de Andrade, published in English in Rio by A Casa Do Livro Eldorado, originally published by The Charles E. Tuttle Company (Rutland, Vermont and Tokyo).



Note 1:	DENDÊ is the oil from the oil palm, elaesis guineensis.  It has an unusual and powerful taste.  Margarette Andrade says ".... it should be pointed out that it is necessary for the novice gourmet to acquire a taste for it.  Once his palate has become used to this exotic flavour, he may be willing to go along with the Brazilian poets and also sing the praises of their vatapá, moqueca or other famous dishes using dendê"  It is hard to find outside Brazil, where it is known as palm oil or red palm oil, except for some countries in Africa zand S.E. Asia where it is produced and consumed also.



Note 2:	Malagueta is a very hot c. frutescens. I know piri-piri is a good substitute, and tabasco may be as well, but from memory malagueta has a stronger, and maybe more bitter taste than piri-piri.



Dendê is reputedly available from a Fijian shop in St Kilda (Melbourne, Australia).  It just never seems to be in stock.



I have been told that in the US it can be found in shops which specialise in food products from Latin America, the Caribean or Africa (especially Nigerian shops in New York City).  Some addresses in the US are:  Las Americas, a Latin American grocery in the Ritchie Shopping Centre in Rockville, Maryland, a suburb of Washington DC.  Also Ratto's, a grocery store in downtown Oakland, California. (My US informant was Dalcio Dacol, from the soc.culture.brazil newsgroup).



I will post some other Bahian recipes  later.  Here go the sauces:



Molho de acarajé (acarajé sauce)� XE "Molho de acarajé (acarajé sauce)" �



Served on Acarajé, patties of black eye bean dough deep fried in dendê (I will post a recipe).



4 dry malagueta peppers

1/4 cup dried ground shrimp

1 small chopped onion

1/2 teaspoon salt

1/2 teaspoon ginger (optional)

2 tablespoons dendê



Pound first 5 ingredients together and mix thoroughly or put through blender.  Heat in the dendê for about 10 minutes.



Molho de azeite de dendê e vinagre (dendê and vinegar sauce)� XE "Molho de azeite de dendê e vinagre (dendê and vinegar sauce)" �



Served with fish and crabs



1/2 teaspoon salt

4 malagueta peppers

1 thinly sliced onion

green coriander

1/4 cup dendê

1/2 cup vinegar



Pound first 4 ingredients or put through blender, then add oil and vinegar.



Molho de nagô  (nagô sauce)� XE "Molho de nagô  (nagô sauce)" �



Served with "cozidos", or stews



(The Nagô were an African tribe from the Yoruba region, taken to Brazil as slaves)



4 malagueta peppers

1/2 teaspoon salt

1/4 cup dried ground shrimp

1/4 cup lemon juice

1/2 cup okra, sliced



Pound first 3 ingredients or blend, then add lemon juice and okra.  Usually served with a Brazilian stew and can be diluted with some of the broth from the stew.  Sometimes a small amount of jilo, a small bitter eggplant, is also used in this recipe.



Molho de pimenta e limão  (pepper and lemon sauce)� XE "Molho de pimenta e limão  (pepper and lemon sauce)" �



Used with anything and everything, especially fish.



4 malagueta peppers

1/2 teaspoon salt

1 chopped onion

1 small unripe tomato, chopped

Coriander leaves, chopped

1/2 cup fresh lime juice



Pound the first five ingredients together (careful none of it splashes in your eyes!), then add the lime juice.  Some water may be added.  This sauce is used fresh and does not keep.  Make it an hour before serving and keep it in the fridge.



Real C-H's may want to double or triple the quantities of peppers.



John "Oh my God it's 10:30" Moore

Melbourne

Australia



moore@dstos3.dsto.defence.gov.au



Manchamantel Sauce� XE "Manchamantel Sauce" �



1/2 lb. whole dried ancho chiles

2 qt. warm water

1/2 lb. Roma tomatoes

2 cloves garlic, roasted and peeled

1-3/4 cup fresh pineapple, diced

1/2 lb. ripe bananas

1 large green apple, peeled, cored and chopped

1-1/2 t cinnamon

1 T cider vinegar

pinch ground cloves

1/4 t ground allspice

2 t salt

1 T sugar

3 T peanut oil



Dry roast the chiles.  Remove stems and seeds.

Soak the chiles in the warm water for a few minutes.  Drain chiles.

While chiles are soaking, put all other ingredients EXCEPT OIL in a food processor or blender.

Add the drained chiles to the mixture and puree.

Strain into a bowl to remove remaining seeds.

Saute briefly in the peanut oil.



On the show, they used this as a finishing sauce on grilled salmon.  Other suggestions welcome.



tony.lima@toadhall.com (Tony Lima)



Mango Pickle (Am Ka Achar)� XE "Mango Pickle (Am Ka Achar)" �



Categories: Indian, Condiment, Hot/spicy

Yield: 1 batch

 

2    Dozen unripe mangoes

4 c  Oil

3 tb Salt

1 tb Coriander seeds

1 tb White cumin seeds

1 tb Mustard seeds

1 tb Onion seeds

1 tb Ground garlic

1 c  Red chilli powder

 

Wash the mangoes and wipe dry. Cut into quarters.

  

Mix the salt into the mangoes and spread out on a tray or baking tin and dry in the sun 2 or 3 days, until the skin of the fruit becomes soft and pliable.

  

Fry all the whole spices in 2 cups of the oil until they are light brown.

  

Remove from the oil and grind to a smooth paste. Set aside.

  

Put the rest of the oil in a saucepan and heat well. Add all the ground spices and stir for 1 minute. Add all the dry mangoes.

  

Stir together over fire very briefly and remove immediately.

  

Allow to cool completely to room temperature. When cool, place the achar in airtight containers and store at room temperature. This achar can be preserved for at least one year.

  

Compiled by I. Chaudhary

 

Syd.Bigger@salata.com (Syd Bigger)



Mango Salsa� XE "Mango Salsa" �



Recipe By	: Chile Pepper Magazine - Feb 93

Serving Size	: 1    Preparation Time :0:00

Categories	: Sauces



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

1	each		ripe mango -- peel pit dice

1/4	cup		red onion -- minced

1	each		habanero chile

2	tablespoons	lime juice

1	tablespoon	fresh cilantro -- minced

1/4	teaspoon	ground cumin

1/4	teaspoon	white pepper

1/4	teaspoon	salt



Here is a fruity, tropical twist on traditional salsa.  The sweet, luscioius flavor of mango is wornderfully juxtaposed with the searing bite of the habanero.

Combine all of the ingredients in a bowl and mix thoroughly.   Refrigerate for 1 hour.  Serve with grilled fish, chicken, or lamb.



NOTES : By Jay Solomon author of Taste of the Tropics, chef and owner of Jay's Cafe at Clinton Hall in Ithaca, NY.  Formatted for you by Garry Howard - Cambridge, MA

garhow@hpubmaa.esr.hp.com

Yield: 2 cups

Heat Scale: Hot



Contributed to Chile-Heads by timchampney@mcimail.com



Margaritas� XE "Margaritas" �



Margaritas are one of the world's simplest to make well drinks, but are almost inevitably screwed up.  Like good barbeque, a good margarita is simpler to make than most people realize.



Ingredients:



Good tequila.  If you're far from Mexico, this may be hard to find.  Cuervo is to be avoided at all costs.  The main thing you are looking for is "100% Agave".  If it doesn't say 100% on the label, it will be 51% Agave (real tequila) and 49% cheap cane liquor or worse.  A couple of good brands of 100% Agave tequila to look for are Sauza's "Hornitos" (*not* the other Sauzas) and Herradura Silver.  The Hornitos is about $13/liter, and the Herradura is $20/750ml, so I try to find the Hornitos.  Fancier, "anejo" tequilas like Patron are "limes optional" in my book, and I reserve them for shots.  On the other hand, if you are feeling extravagent, it certainly won't hurt to make 'ritas out of them.



An orange liquer.  Triple Sec is traditional.  If you want to be fancy, try Cointreau - it's expensive, but you won't use that much.  Controy is a Mexican orange liquer, if you want to be authentic.  It's my favorite, but it is hard to find in the states.  It comes in a square, green bottle.



Limes.  *Do NOT use a margarita mix or Rose's*.  If you refuse to squeeze your own, buy reconsitituted lime juice (the stuff in bottles is often better than the stuff sold in green plastic things in the shape of limes). Squeezing a few limes is really worth the payoff, I promise.   Tossing in a few bits of finely grated lime zest (peel w/o the white part) is a nice touch, or at least squeezing the peel over the juice so that the oil from the skin ends up included.



Ice and a good blender.



Method:



I use 2 parts tequila, 2 parts lime juice and 1 part orange liquer.  Put everything in a strong blender with roughly 3 parts ice and liquify.  If your blender can't crush ice, add about 2 parts water and put the mixture in the freezer, stirring occasionally until slushy (about 2-3 hours).  Or, just mix the tequila, lime juice and liquer, and serve on the rocks (my ususal choice).



You should start with this, and modify it to match your tastes.  If you think this is too sour (many people will), try diluting the lime juice with water, and adding a pinch of sugar.  Keep the ratio 3 tequila:3 diluted lime juice: 2 liquer.  Another option to make it a bit sweeter is to up the proportion of liquer, to 3:3:2.  If you find this too sweet, try 3:3:1.



A trick that many restaurants use to give their 'ritas on the rocks some froth on the top is to put a small amount of raw egg white in the blender. You won't taste it, and it makes a nice, long-lasting foam.  The most restaurant-like 'ritas will dilute the lime juice with a bit of water, add some superfine sugar and use the egg white trick.  I personally like the undiluted lime and can do without the egg.



Making salted glasses:



I find that a salted glass is crucial to my enjoyment of the drink.  Get some kosher salt (<<$1.00 for a big box at most supermarkets).  Pour a circular pile onto a plate or cutting board; make it bigger in diameter than your glasses by a bit, and maybe 1/4 inch deep.  Moisten the rim of your glass using a lime wedge (if you don't have limes, moisten a sponge & wring it out.  Press the rim of the glass into the sponge and rotate; this will mosten the top 1/4 inch of the glass uniformly).  The dip the glass in the salt, rotating gently to uniformly cover the rim with salt.  Carefully set the glass down, and let it dry for at least a minute.  Then pour the drink carefully into the center of the glass; if you are serving rocks 'ritas, then put the cubes gently into the glasses before pouring the liquid over them.



Con Mucho Gusto!

hunter@work.nlm.nih.gov (Larry Hunter)



Margarita Beef with Orange Salsa� XE "Margarita Beef with Orange Salsa" �



Preparation time: 30 minutes

Marinating time:  4 hr minimum

Cooking time:     22-26 minutes



1.5	lb	beef, top round, 1" thick

2/3	cup	orange juice, frozen concentrate

1/2	cup	tequila

1/3	cup	lime juice, fresh

2	TBS	olive oil

2	TBS	ginger, chopped

2	cloves	garlic, crushed

1	tsp	salt

1	tsp	oregano leaves, dried

1/4	tsp	red pepper, ground

1.5	cup	Coyote's Summer Salsa (or wimpy Orange Salsa listed below) *

coriander, fresh (cilantro)

lime wedges

 

Combine orange juice concentrate, tequila, lime juice, oil, ginger, garlic, salt, oregano and red pepper.  Place steak in a plastic bag; add marinade,  turning to coat.  Close bag securely and marinate in refrigerator 4 hours or overnight, as desired.  Prepare Crazy Summer Salsa (or the original recipe's wimpy salsa).  Remove the steak from the marinade; discard marinade.  Place steak on grill over medium coals #.  Grill 22 to 26 minutes for medium rare (150 deg F) to medium (160 deg F) doneness, turning once.  Remove steak to carving board; let stand 10 minutes.  Carve steak crosswise into thin slices; arrange on serving platter.  Garnish with cilantro and lime.  Serve with Coyote's Summer Salsa (or wimpy orange salsa from the original recipe).

 

5 to 6 servings.

 

# Test about 4 inches above coals for medium with 4 second hand count.



Orange Salsa (Wimpy - original recipe)� XE "Orange Salsa (Wimpy - original recipe)" �



Preparation time: 5 minutes

 

2 oranges, pealed and cut into 1/2 inch pieces

1 small red or white onion, chopped

1 Jalapeño chile, seeded and finely chopped        [only 1 ??]

1/4 cup coriander, fresh (cilantro), chopped

2-3  TBS lime juice

2 TBS olive oil

1/2 tsp salt

1/2 tsp oregano leaves, dried

 

Combine all ingredients in a non-metallic bowl and refrigerate a least one hour.

 

Yield: 1.5 cup.



Notes:



I recently ran across a brochure from the Beef Industry Council (BIC).  It was the results of their 1992 National Beef Cook-Off.  I don't know what happened to the 1993 - 1995 Cook-Offs!  Interestingly, the top two winners were chile oriented recipes, albethey (newly created word?) mild by our CH standards.  

 

I've listed the BIC 1992 Best of Beef and Outdoor Barbecue Winning recipe below.  I haven't tried it yet, but intend to.  I believe that Coyote's Summer Salsa, instead of the original recipe's orange salsa, will vastly improve this dish.  I've tried CC's Summer Salsa and know its good! 



Margarita From Hell� XE "Margarita From Hell" �



Shorty's Resteraunt here in NH (has a "starbelly sneech" eaten there yet?) makes one that is out of this world!



1-1/2 oz Quervo 1880

1/2 oz Galliano

1 oz sour mix

1 oz leftover jiuce from pickled Jalapeños



John (feeding frenzy)

gunterman@ctron.com



Marks Red Sauce� XE "Marks Red Sauce" �



Yield.- 4 cups



4	ounces whole dried New Mexico red chiles

2	ounces whole dried ancho chiles

2	ounces whole dried cascabel chiles

2	whole dried or canned chipotle chiles in adobo sauce

1	teaspoon adobo sauce

2	quarts water

1	pound blackened Roma tomatoes

1/2	cup chopped white onion 1 tablespoon olive oil

5	large cloves garlic, roasted, peeled, and Finely chopped

1	teaspoon roasted ground cumin

1 1/2	teaspoons roasted ground Mexican oregano

1	teaspoon salt

2	tablespoons peanut oil (or lard)



Remove stems and seeds from chiles.  With a comal or black ironskillet, or in an oven at 250', dryroast chiles for 3 to 4 minutes. Shake once or twice and do not allow to blacken.  Add to the water in a covered pan and simmer very low for 20 minutes to rehydrate. Allow to cool.  Blacken tomatoes in a skillet or under a broiler (about 5 minutes).  Saute onion in the oil over low heat until browned.



Put chiles in a blender.  Add blackened tomatoes, onion, garlic, cumin, oregano, and salt.  Add I cup liquid. (Taste the chile water first.  If it is not bitter, use chile water, otherwise add plain water or chicken stock.) Puree to a fine paste; adding more chile water, water, or chicken stock if necessary.



Add oil or lard to a high-sided pan, and heat until almost smoking.  Refry sauce at a sizzle for 3 to 5 minutes, stirring continuously.  Do not allow sauce to get too thick; add water if necessary.



Carefull with that last step - I don't refry the sauce that hot since it last covered my stove, me, ...



From Mark Millers's "Coyote Cafe", Ten Speed Press, ISBN 0-89815-245-3



Notes:

Here's another chile sauce for the list that's one of my favorites - it's your basic pureed rehydrated chiles with tomatoes and other good stuff - but I love the addition of cascabels. They have medium heat and add some plum, licorice and other flavors that are really nice with a grilled tenderlion steak and a full cabernet or zinfindel, hmmm. Of course I don't always have fresh romas (I generally stay away from those things in the grocery store) or Mexican oregano or all the chiles, so just make it up as you go along - just don't forget the cascabels! BTW, those little cuisinarts are great for whipping up a cup or so of chile sauce or salsa.



Jamie



Jamie Stewart

jstewart@omni.voicenet.com

71261.2327@compuserve.com



Martian Death Sauce� XE "Martian Death Sauce" �



Named for Mars, the Habanero-Orange Planet



25 or so Habanero Peppers

2 Ounces Rum

2 Tbs Applesauce

2 tsp Limeade Concentrate

2 tsp dry mustard

1/4 tsp ground allspice

1/2 tsp salt



Place all of the ingredients in a blender and blend until it appears to resemble smooth, orange (and lethal) applesauce!



This is a variation of a Calypso Sauce that I saw on the internet somewhere.  It uses Rum instead of Vinegar because a Brazilian buddy of mine recommended that I give it a try.



This stuff was 'mui caliente' as described by a friend who is learning Spanish and a fellow chile head.  I find it a potent condiment, to say the least!



Enjoy



Rich Boehme

boehmerp@ttown.apci.com



Mayan Chicken with Spicy Orange Paste� XE "Mayan Chicken with Spicy Orange Paste" �



(from 'Global Grilling', by Jay Solomon)



In the Yucatan chicken and fish are flavored with a spicy paste called 'recado'; this version emphasizes the heat.



1/2 C bitter orange juice (or 1/4 C orange juice + 1/4 C grapefruit juice)

3-4 garlic cloves, chopped

1 to 4 tsp minced habanero (or use jalapeños)

2 Tbs cilantro, fresh, chopped

2 Tbs anchiote (annato) oil (or mix vegetable oil with 1 tsp paprika)

1 Tbs red wine vinegar

1 Tbs lime juice

2 tsp ground cumin

2 tsp dried oregano

1/2 tsp salt

1/2 tsp fresh ground pepper

1 1/2 lb boneless, skinless chicken breasts cut in wide strips



Combine everything except the chicken and whisk until well mixed.  Add chicken and coat throughly.  Cover and chill 2-4 hours or overnight.  Stir once in a while.



Grill over medium to hot oiled grill 5-7 min on each side until chicken is white in the center.  Serve with beans and rice.  About 4 servings.



Notes:

Sour oranges are also called Seville orange; the orange/grapefruit mixture below is a pretty good duplicate.  I used 2 Tbs of habanero paste and it went very well with a rice/bean mixture I threw together -- spicy enough to need the blander rice and beans.  I broiled the chicken since it was raining rather heavily at the time  ;-)



mike

mikeb@radonc.ucdmc.ucdavis.edu



Mayan Chili� XE "Mayan Chili" �



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

1 1/2	Pounds		Beef  -- coarsely ground

1	Medium	Green Bell Pepper  -- diced

4	Ounces		Green Chiles  -- drained & diced

1 1/2	Tablespoons	Chili Powder

1	Teaspoon	Garlic Salt

15	Oz. Can	Tomato Sauce

1/4	Cup		Tequila  -- optional

6	Oz. Can	Tomato Paste

1	Cup		Water

16	Ounces		Kidney Beans, Canned  -- undrained

8	Oz. Can	Sweet Corn  -- undrained



In large heavy kettle or saucepan brown meat. Pour off drippings.  Add green pepper, green chilis, chili powder, salt, tomato sauce, tequila, tomato paste and water, sitting to mix well.cook over low heat, stirring occasionally, 30 minutes. Add kidney beans and corn.  Continue cooking for 5 minutes, or until beans and corn are heated through.



Serves 6.



Notes: I added 2 dehydrated Scotch Bonnet peppers and it really spiced things up  quite nicely.



gunterman@ccmailpc.ctron.com



Mexican Style Chorizo� XE "Mexican Style Chorizo" �



2.0 lbs. boneless pork butt or shoulder

1.0 garlic clove

2.0 tblsp. chile powder

1.0 tblsp. paprika

2.0 tsp. Mexican oregano, well crumbled

1.0 tsp. coarse salt (I use margarita salt)

0.75 tsp. ground cumin

0.5  tsp. ground cayenne chile

0.25 cup red wine vinegar



Enough pork fat if necessary to make a 2-to-1 meat to fat ratio



Cut the meat (and fat, if necessary) into chunks.  Spread out on a pie pan or cookie sheet and place in the freezer to chill (not long enough to freeze, just long enough to become firm).  Grind the meat and fat together twice, using a coarse blade.  Remove the skin from the garlic clove, finely dice it, spinkle it with coarse salt, and crush it with the back of a dinner fork.  Add garlic and spices to the wine vinegar and knead it well into the meat/fat mixture.  Cover and refrigerate at least a couple of hours or overnight.  The sausage can be stuffed into prepared casings or formed into patties or appropriate size bulk portions and refrigerated for up to 3 days before use after which any remaining should be frozen.



Pork sausage (and chorizo in particular) don't stand up too well to lengthy freezing and should be used up within 2 or 3 months.



BTW - Even though fennel seed is more typical in Italian sausage (usually whole), I add some CRUSHED fennel seed to my chorizo...



Rich McCormack (Poway, CA) macknet@cts.com -- aka rmccormack@aol.com



Mexican Casserole� XE "Mexican Casserole" �



Served at the NorCal HotLuck, July 1995



Yesterday was the first, hopefully annual, NorCal HotLuck at Goethe Park in Sacramento.  The long travel distance award goes to the Trumps of Orland travelling 100 miles each way.  The short travel distance award goes to the Millingtons travelling 1/2 mile.  The Crazy Coyote has it all on film to start his ChileHead documentary.  Is that called a Chmentary?  Anyway, I was asked to post a family recipe for my Mexican Casserole:  (my apologies to our metric friends)



1-1/2 lbs hamburger

7-3/4 oz can El Pato

1-1/2 Tbls dried and chopped habenero

1 Tbls dried and chopped pequin

8 oz tomato sauce

15 oz can kidney beans

3-1/2 oz can pitted black olives

grated cheddar cheese



In large fry pan brown and drain meat.  Stir in El Pato, habenero and pequin.  Add undrained kidney beans and tomato sauce.  Bring to boil, stirring often.  Pour meat mixture into 2-quart casserole dish.  Drain olives and spread on top.  Sprinkle cheese on top to desired thickness.  Bake at 350 degrees for 5 minutes or until cheese is melted.



Goes great with Mike Grommet's Habanero sauce on top.



Rob Scharf

rmscharf@ucdavis.edu



Mexican Red Chile Sauce� XE "Mexican Red Chile Sauce" �



6 oz. (about 10 to 12) whole dried ancho, pasilla, or California green chiles (or a mixture of all three)

3 cups hot water

1/4 cup tomato sauce or paste

1 small clove garlic minced or pressed

1/4 cup salad oil

1 1/2 teaspoons salt

1 teaspoon oregano leaves, crumbled

1/4 teaspoon cumin



Place chiles on a baking sheet an lightly toast in a 400 F oven for 3 or 4 minutes only or until they give off a mild aroma.  Chiles will be bitter if burned.

Remove from oven and let cool to touch, then remove and discard stems, seeds, and any pink pithy material inside chiles.  Rinse in cool water, drain briefly, then cover chiles with hot water; let stand for 1 hour.  Place chiles in a blender with enough of the water to blend; whirl until smooth.  Alternately, scrape pulp from skin with table knife, then put through a wire strainer.  Add remaining water, tomato sauce, garlic. oil, salt, oregano, and cumin.  Simmer uncovered for 10 minutes, stirring occasionally, to blend flavors.  Chill up to 1 week or freeze for longer storage.  Makes 3 1/2 cups.



Kathy Peacock <KPEACOCK@stac.com>



Mild Curry Paste� XE "Mild Curry Paste" �



Makes 9ozs

Ingredients.



60g Coriander Seeds

30g White Cumin Seeds

20g Fenugreek Seeds

25g Gram Flour - Besan

25g Garlic Powder

20g Paprika

20g Turmeric

20g Garam Masala (Separate recipe for this if anyones interested)

5g Ginger Powder

5g Chilli Powder

5g  Ground Mustard seeds 

5g Ground Black Pepper



Method.



Roast first three ingredients for 10 mins at gas mark 3.  Grind to a powder.  Add to rest of Ingredients and. Mix together. Best left to bland and mature for at least four weeks.

Can be used as powder or made into a paste will keep almost indefinitely as follows:



Mix powder with 7 fl ozs vinegar (any type) to make a paste.  Heat 7 fl ozs vegetable oil in a frying pan. Add paste to pan and fry at a medium heat and fry for 5 minutes until most of liquid has cooked out.



Store in a sterilised and well sealed jar.



Andy Hemingway

du11@cityscape.co.uk



Mixed Pickle� XE "Mixed Pickle" �



Categories: Ceylon, Condiment, Hot/spicy

Yield: 1 batch

 

2 oz Fresh chiles

2 oz Dates

4 oz Shallots

2 oz Carrots

2 oz Cauliflower

2 oz Beans

3 Cloves garlic

2 sl Ginger

1 oz Mustard seed

1 1/4 c  Malt vinegar

1 ts Salt

1/4 ts Chilli powder

3 oz Sugar

 

Wash  the  chillies  and  cut  lengthways.  stone  and chop the dates halve the shallots, peel and slice the carrots break the cauliflower into florets and wash, string and cut the beans. Grind the garlic, ginger and mustard seed together and mix with a tsp of vinegar Place 200 ml vinegar into a pan and bring to the boil with the salt. Add the chillies and when vinegar boils again remove the chillies. Add the shallots and, again when vinegar boils  remove  the  shallots.  Continue process with all vegetables. Mix the garlic, ginger mustard seeds, chilli powder and dates together with the rest of the vinegar, add the cooked vegetables and mix well. Stir in the sugar.

  

From "A taste of Sri Lanka" by Indra Jayasekera, ISBN #962 224010 0

 

Syd.Bigger@salata.com (Syd Bigger)



Mongolian Beef� XE "Mongolian Beef" � 



Taken from Szechuan & Northern Cooking:  From

Hot to Cold by Rhoda Yee (Pub by Taylor & Ng; San Francisco, 1982)



3/4 lb flank steak



Meat marinade:

1-2 egg whites, lightly beaten

1 T cornstarch

2 t oil

1 t sherry

1/2 t salt

A few dashes of white pepper



Sauce mixture:

4 T Kikkoman (or equivalent) soy sauce

1 1/2 T sugar

1 T dark soy sauce

1 T sesame oil

1 T sherry

1 t white vinegar

1/2 t hot bean sauce

1/2 t sweet bean sauce

1/2 to 1 t dried chili pepper, crushed

2 to 3 T garlic, minced

1/2 oz. (1 small package or less) bean thread

6 large green onions, cut into 1-inch lengths

3 to 5 (or less for mild) dried chili peppers

2 c oil

1 t cornstarch mixed with 2 t water



Preparation:

Cut flank steak cross-grain into 1/8-inch slices.  Mix with meat marinade.  Combine sauce ingredients.



Cooking:

In wok, heat 1 1/2 cups oil to very hot.  Deep fry bean threads (they will puff up instantly).  (Warning:  Do only a few of the DRY bean threads -- alias cellophane noodles -- at a time; they expand dramatically.)  Set fried bean threads aside on paper toweling.  Add the remaining 1/2 cup oil (this is to cool down the oil already in the wok).  Make sure it is now no hotter than 250 deg Farenheit.  To test, place a piece of beef in the oil.  It should just BARELY sizzle.  Deep fry beef in two separate batches until just done, about 10 seconds.  Drain off all but 2 T oil.  Throw in the 3 or so dried chili peppers (if desired).  Pour in sauce mixture and let it reduce for 2 minutes over high heat.  Add beef and stir until well mixed.  If the sauce appears a bit thin, add a little of the cornstarch/water mixture to thicken.  Add green onions for 15 seconds.  Place beef on top of bean threads and serve.



Comments:

This is a wonderfully rich and velvety dish.  The beef is cooked by the velveting method and, if done properly, will melt in your mouth.  I tried stir frying the beef instead of using the velveting method and it didn't have the same texture.  If you have two woks, cook the sauce in one while cooking the beef in the other.  It'll go much faster.  If the taste is too hot, decrease the chili peppers.

Also, you can omit serving this on the bed of fried bean threads.  Though they are very good because they sop up the great sauce.



[riacmt@ubvmsa.cc.buffalo.edu (Carol Miller-Tutzauer)]



Monte's Conch Fritters with Mustard Sauce� XE "Monte's Conch Fritters W/Mustard Sauce" �



Recently visited the Fla. Keys.  M'ville was ok, but I thought the best food in the area was at Monte's on Summerland Key, just a little ways back toward the mainland.  Excellent conch fritters, conch chowder, softshell crab, fried fresh shrimp (giant portion!), blackened fish, etc.  Very reasonable too, un-greasy (for fried food) and super friendly.   Screened-in dining area. 



The conch fritters were so awesome that I obtained the recipe:



INGREDIENTS:



1 lb conch or shrimp (or abalone)

2 red bells

2 green bells

2 large onions

1 Tbs cayenne, or more to taste

2 tsp Old Bay seasoning

1 egg

2 1/2 cups self-rising flour

oil for frying



PROCEDURE:



Rinse the conch and remove and discard the orange fin and the foot.  Chop the conch in the container of a food processor.  Chop the vegetables by hand so that there are crunchy pieces in the fritters.  Put the chopped conch and vegetables in a bowl, add the seasonings, egg, and mix in the flour.  Roll into small balls.  Make the mustard sauce (see below).  Bring the oil to 350 degrees.  Add 1 fritter at a time, waiting a few seconds before adding the next.  Fry only 5 at a time, removing and adding as they are cooked.  (Cooking so few fritters at a time means that the oil is kept at a constant temperature rather than dropping a few degrees each time more food is added.  This keeps the fritters crunchy rather than oil logged.) Fry for 5 minutes or until golden and light.  Drain and serve with the mustard sauce.  Makes around 30 fritters. 



MUSTARD SAUCE



3 Tbs mayonnaise (or plain yogurt)

1 Tbs prepared mustard (I'd use Coleman's)

1 tsp fresh lemon juice

salt & freshly ground black pepper to taste



Mix the ingredients except salt & pepper.  Add those gradually to taste.  Enjoy!



Will <wdborgeson@ucdavis.edu>



“My Evil Twin” Habanero Salsa� XE "My Evil Twin Habanero Salsa" �



Recipe By	: Diana Rattray

Serving Size	: 8    Preparation Time :0:00

Categories	:  HOT, Mexican Sauces



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

2	tablespoons	olive oil

1	medium	onion -- chopped

1			green bell pepper -- chopped

1			red bell pepper -- chopped

1 or 2			anaheim chili pepper -- chopped

1/2	cup		chicken broth

4			chiles habanero -- minced

6	medium	tomatoes  -- skinned & diced

2	cans		tomatoes -- diced

2	tablespoons	lime juice

2	tablespoons	lemon juice

1	teaspoon	dried coriander leaf

1	teaspoon	oregano

1	tablespoon	sugar or honey -- optional

salt and pepper -- to taste

1/4	cup		fresh parsley -- chopped



Saute the onions, bell peppers, and anaheims in the oil for a few minutes then add the chicken broth and saute until the broth is about gone.  Add the habaneros (I roasted mine first), the diced tomatoes (okay, I added the extra two cans to cut the heat down a bit, so if you want it super hot you can eliminate the cans or a couple of the habaneros), lime and lemon juices, coriander, oregano, sugar, salt and pepper.  Simmer for 20 or 30 minutes and add the parsley and simmer a few more minutes.  



Serving Ideas : Use as a dip or topping for grilled chicken, seafood, etc.



NOTES : diana@ebicom.net



Navajo Green Chile� XE "Navajo Green Chile" �



(based on a recipe from some chile cookbook) makes 6-8 servings?



20 or so Anaheim or Cubanelle Chiles - can substitute 48 ozs or so of canned green chiles

3 lbs pork (shoulder works)

1 very large onion

2 green or red peppers

1 16 oz can tomatoes

4 or 5 dried very hot chiles

2 or 3 pickled habenaro's (use 1/2 hab if you're a newbie chile-head)

1 tblsp cayenne pepper

salt and pepper to taste

lemon juice to taste (about 1 tablespoon)

3 or 4 cloves garlic

1/2 can good beer



Broil (blacken) the green chiles until the skin is blistered and loose - remove skin while warm and discard seeds and stem.  Chop in 1" square pieces  and put in large chile pot or crock pot.



Cut off fat from pork and save.  Cut pork into 1/2" squares and set aside.  Melt pork fat in frying pan and saute onions and garlic - add to pot.  Substitute veg. oil or skip the sauteing to minimize fat (and taste). Brown pork in same pan - add vegetable oil if needed - add to pot.  Cut tomatoes and green peppers into large pieces and add to pot.  Take out you contacts now if you wear em.  Finely chop habenaros and add the rest of the ingredients.



Bring to a boil and then simmer (uncovered!) as long as you can stand it (adding water or beer as necessary).  Simmer for 2 hours minimum to even out the heat.



Serve with plenty of warm flour tortillas.



Notes:



Thought I'd submit my favorite green chile recipe.  Two caveats:  it takes a  while to make but its worth it, and this recipe has been thoroughly modified  from the original so feel free to experiment yourself.



Beware, this "chile" kicks butt and gets hotter after freezing.  This also makes a great chile-egg burrito the next morning.



"Durnell, David V." <DurneDV1@central.ssd.jhuapl.edu>



New Mexican Potatoes au Gratin� XE "New Mexican Potatoes au Gratin" �



To serve 2:



2 large potatoes

1 T. flour

2 T. butter

1/2 tsp. salt

1/2 tsp. pepper

12 oz. sour cream

4 oz. can chopped green chiles

8 oz. monterrey jack cheese



In saucepan, melt butter over medium high heat.  Add flour and stir into butter.  Let cook and brown slightly, forming a thick roux.  Stir in sour cream, green chiles, salt and pepper.  Let thicken to the consistency of thick gravy (add a milk 1 T. at a time if you need to thin it a bit).  Remove from heat and add most of the cheese; set aside.  Slice unpeeled potatoes into 1/4" thick slices.  Place one layer in small casserole, and pour half the cheese sauce over; layer again and pour again.  Bake at 350 degrees for 45 min. - 1 hr.  Top with what's left of the cheese and bake an addition 15 min.

--

:   Karen Baldwin, Intergraph   

:   klbaldwi@ingr.com          



Nori-Maki Sushi� XE "Nori-Maki Sushi" �



Serving Size  : 6  



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

2	cup		Sticky rice

2 1/4	cup		-- water

1/3	cup		Vinegar -- rice

1 1/2	tablespoon	Sugar -- granulated

1/2	teaspoon	Salt

8			Nori sheets (use pretoasted -- nori, especially made -making sushi)

-----VEGETABLES-------

Choose from among the following vegetables:

Daikon radish -- raw or pickled

Cucumber; peeled -- seeded and quartered lengthwise

Avocado

Carrot

Zucchini

3 tablespoon Wasabi powder -- divided

Ginger -- pickled

-----DIPPING SAUCE-----

3/4	cup		Vegetable stock

1/2	cup		Soy sauce

1/4	cup		Sake or dry sherry



Soak the rice in a bowl of cold water. Swish around with your hands and drain  when the water becomes cloudy. Fill with water again and repeat the procedure  until the water remains very clear.



Place the rice in a heavy 4-quart saucepan. Add the water and cover with the  lid. Bring the water to a boil without lifting the lid (watch for the lid  jiggling). Reduce the heat to medium high and cook for 5 minutes. Listen for a hissing or crackling sound to indicate that the water has been  absorbed. Remove from the heat, and still without lifting the lid, let the rice  stand for 20 to 30 minutes.



Transfer the rice to a large bowl. Toss with a Japanese paddle or a wooden  spoon until it stops steaming.

In a small bowl, combine the vinegar, sugar and salt. Stir until the sugar is dissolved. Sprinkle into the rice, a little at a time,  and toss in. Cover the vinegared rice mixture with a clean tea towel and set aside until needed.  Don't refrigerate it.



Use one shee of nori as a guide for cutting the vegetables. The vegetables you  use should be cut into very thin, very long matchsticks; their length should  match the width of a sheet of nori. The exception to this is avocado, which  won't be long enough, but this isn't a problem because of its soft texture. Just  cut the strips lengthwise.  The idea is to use about 6 strips of vegetable in  each sushi roll; you may use one type of vegetable in each roll, or combine two,  for example, cucumber and avocado.



Take a tablespoon of the wasabi powder and combine it in a small bowl with  enough water to make a thin paste.



Place a sheet of nori, shiny side down, on a sudare, a bamboo mat made expressly for rolling sushi (available at oriental markets). Dampen your hands  and spread 3/4 cup of the vinegared rice over the surface of the nori, leaving a  1/2 inch border on the end nearest you and a 2 inch border on the end farthest  away.



Abuot 1 1/2 inches from the side closest to you, paint a stripe of wasabi paste  (use very little) across the rice.  Lay 6 or so strips of vegetable atop the  stripe.  Lift the side of the mat closest to you and roll it over so the nori is tightly  rolled over the rice and vegetables.  Wet the far end of the nori and continue  the rolling motion until the result is a snugly closed roll.



Lay the rolled nori seam-side down on a board, and repeat with the remaining  sheets of nori.



You'll need a very sharp knife to cut the rolls. Wet the knife lightly and cut  each roll into six equal sections. Arrange on a large platter.



In a small bowl, combine the remaining wasabi with enough water to make a  fairly thick paste, thicker than what you made for the sushi rolls.  Guests  should take a small dab on their plates to be spread on the sushi rolls if  they'd like. Put some pickled ginger in another small bowl.   Let each guest take  a slice or two.



Dipping sauce:



Combine the ingredients in a mixing bowl. Divide the dipping sauce among six small Oriental bowls and set next to each guest's plate for dipping the sushi  rolls.



Vegetarian Celebrations by Nava Atlas/MM by DEEANNE



gunterman@ccmailpc.ctron.com



Nuclear Pico de Gayo� XE "Nuclear Pico de Gayo" �



Anyway, the other night my wife (wife to be - 11 days but who's counting) and I made some pico de gayo and followed the usual steps when it's almost complete.  She takes out as much as she wants and I put the finishing touches on my portion. It's an awesome little dip:



Chop grind or blend in what ever fashion you desire the following



1 green pepper

1 red pepper

1 yellow pepper

1 small purple onion

4 cloves garlic, I use 10

2 tomatoes

Habaneros to taste

1 small can of crushed pineapple, drained



(the pineapple is crucial, gives a false feeling of security for those not use to the real heat that this dip can posses)



Blend all that together and viola!  Don't blend too much or it'll turn to soup, and we don't like that.



Try this recipe out, let me know what ya think.



Dan Hogan

Dnhogan@aol.com



Gerry Wollner's Nuclear Salsa� XE "Gerry Wollner's Nuclear Salsa" �



2 - large cans italian peeled tomatoes (or equiv ripe fresh tomato)

2 - cloves garlic

1 - small onion, quartered

1 - small can chopped green chile peppers (or fresh roasted if you have `em)

4-5 - sun dried tomatoes

3-4 - tomatillos, quartered

1 - large handful fresh cilantro

1 - tablespoon balsamic vinegar (or reg vinegar w/ a dash of sugar)

1/2 - teaspoon or so of salt( to taste )

- fresh black pepper 



fire - as much as you can stand.

	fresh habaneros or dried ones (re-constituted)

	or any habanero based hot sauce.

	for you wimps, use jalapeños.      



optional - fresh or dried black ancho peppers

	(re-constituted) give nice color and that "well rounded" pepper flavor.



- cuervo gold 1800.  "makes a nice salsa..."

	add a shot when done processing, especially if mix is not liquid enough.



Re-constitute sun dried tomatoes in 1/2 cup boiling water for 20 min and drain.  Squeeze most of the juice out of the canned tomatoes through a strainer or colander.



Process all ingredients in a food processor.  Pulse until desired consistency.  Add hot buggers a little at a time and taste, when your lips go ballistic, that's enough.  The radiation will subside after the mix sits in the fridge for a day, so make sure it lightsyou up when you make it.  If your gonna eat it right away, add less heat.



OK, here it is! This is the recipe that turned me into a true Chile-Head (about three or four years ago)! Up to that point I had only had the bland  mass produced salsas and the boring food at places like El Torito! (Although  I had been to Mexico and had great food there!)



This recipe (along with my first taste of this delicious salsa) was given to  me by my friend and co-worker Gerry Wollner - a great guy and true Chile-Head (although not a member of this list!). All I ask is if you pass  this recipe on to friends and family (which will happen if you take the time to make it!) that you pass it along as "Gerry Wollner's Nuclear Salsa"!



RMeacham@pseg.com



Oatmeal Stout� XE "Oatmeal Stout" �



3 lbs	3-row amber barley

1 lb	rolled oats

1 lb	rolled barley

1 lb	chocolate malt

1 lb	bavarian dark malt

2 lbs	amber extract

7 au	Hops (I think I used cascade)

1 oz	Ale yeast



Crack the grains, and do a standard mash.  My mash schedule is 30 min @ 125F, 60 min @ 155F, 5 min @ 168F.  Sparge with sufficient water to generate 6 gal wort.  Bring to a boil, and add the extract and hops.  Boil 60 min, chill, put in your fermenter and add yeast.



Active fermentation usually goes 5-7 days.  After this, rack into a keg, and age 2-5 weeks.  Drink.



thompson@mv.us.adobe.com (Ross Thompson)



Oni-giri  (Japanese Rice Ball)� XE "Oni-giri  (Japanese Rice Ball)" �



This recipe is for the picnic rice balls that someone mentioned. They are easier than sushi, don't require a mat, etc. Don't shy away from making these. You don't need to use raw fish.  Indeed, these particular rice balls, called Oni-giri do not usually contain raw fish. These can be made with smoked salmon or not as you wish.



Ingredients



Rice

Nori (Seaweed)

Seasoned Rice Vinegar

Smoked Salmon

Wasabi Paste



To season the vinegar, add some salt and or sugar to taste. I don't like the sugar myself and leave it out. I also water down the vinegar a little bit. If you don't like vinegar, you can just use salt water or even just plain water.



The Nori may be purchased in toasted sheets ready to use. It is widely available. I've found it in local grocery stores here in North Carolina. Cut the sheets into 4 - 5 cm wide strips.



The rice should be a sticky variety, like Kokuho Rose, but I have made these successfully with standard American medium grain white rice. Prepare as for steamed rice, allow it to sit in the pan, covered, after cooking for about 1 hour before lifting the cover. Dump the rice into a bamboo vegetable steamer or a wooden salad bowl, something that will absorb some of the moisture. Fan the rice while GENTLY tossing it a few times. This cools it so it can be handled and removes the excess moisture.



Have the salmon ready in 4 cm strips with as much wasabi dabbed on it as you'd like. Once the rice is cool enough to handle you can begin.  Wet your hands with the vinegar. Grab some rice in the palm of one hand. Push a strip of salmon into it. Form the rice ball by clasping your hands together GENTLY. The idea is to form a nice triangular ball with flat faces. It's fun. You also don't want to handle them too much. You don't want to squash the rice grains just stick them together.  Once you've shaped the ball. Wet one side of the Nori strip with the vinegar and wrap it around the flat faces of the rice ball.



These make GREAT picnic food. They go well with fruits and vegetables.  My wife, Leah, who doesn't like seafood loves these.  So, even if you think eating seaweed sounds weird, give them a try.



Oh, and by the way, smoked salmon is excellent with soy sauce and wasabi. Yum!



elcooper@chem.duke.edu (Evan L. Cooper)



Pad Thai� XE "Pad Thai" �



Ingredients:

1- 12 ounce package rice noodles.

2 tablespoons garlic flavored vinegar

three to four cloves garlic, chopped fine

one med. to large onion, diced fine

eight ounces chicken breast cut into small pieces

1/2 cup water

one tablespoon tamarind concentrate.

three tablespoons each:

	1- thai fish sauce

	2- soy sauce

	3- rice wine vinegar

1/2 teaspoon ground cayenne pepper

2 teaspoons paprika

1/8 - 1/4 cup crushed peanuts



Garnishes include fresh bean sprouts, chopped chinese leeks, chopped green onions, sesame seeds, soy sauce.



Step one:

Put noodles in a large pot, cover with cold water, soak at least one hour.



Step Two:

Prepare liquid ingredients: 1/2 cup water, tamarind concentrate, soy sauce, fish sauce, rice wine vinegar, paprika, cayenne, and peanuts, mix together in air tight container and shake vigorously. Store in refrigerator while finishing dish.



Step Three

In a large wok, heat garlic vinegar.  Saute garlic until it begins to brown, stirring constantly. then add quickly chopped onion and chicken.  Cook over medium to high heat stirring constantly until chicken is opaque and onions are translucent.  Drain noodles and add to wok all at once, quickly dump in pre-mixed liquid ingredients. Stir to mix.  Cook until noodles absorb the liquid and lose their brittle quality becoming soft and flexible.



Step four

Garnish to your taste.  Serve hot and eat.  Makes four to six servings. Very low in fat prepared as noted above especailly if you trim fat from chicken.  You may choose to use olive oil instead of the garlic vinegar but it doesn't add much to the finished product except 240 calories from fat.



Nikole Money <nikole@southwind.net>



Papaya Habanero Salsa� XE "Papaya Habanero Salsa" �



1 Ripe Papaya

2 Limes

10 Habanero Peppers

1 Tbls Chopped Garlic

2 Tbls Honey

1 tsp chopped Ginger

1/2 cup vineger (preservative)



Stem the peppers (leave the seeds :>), juice the limes, throw it all in a blender until smooth, simmer in saucepan for 10 min, cool and refigerate. 



Same basic recipe works for Managos and I suppose if you don't like garlic as much as I do, you could cut that back and be fine as well.



Great on chicken, pork or some kinds of fish.



Hank

hmarq@interaccess.com (Hank Marquardt)



Pasilla Sauce� XE "Pasilla Sauce" �



Made this last week and it turned out delicious.  This sauce is based on the dried Pasilla chile, which is also known in parts of California and Arizona as Pasilla-Negro.



On low heat, fry about 2oz of de-seeded, de-stemmed, de-veined, and broken  up pasilla in a little oil until they're soft.  For the last minute or so add  in 2 chopped cloves of garlic, some oregano, a little cumin seed, 2 broken  up bay leaves, and 1 whole clove.  Don't use so much oil that you have lots of  excess left over.



Add it all to a blender, along with 1/4 - 1/2 large can of whole tomatoes and its juice.  Blend all till it's a smooth paste, about the consistency of  thick spaghetti sauce. 



Remove into a bowl.  Now temper the sauce with balsamic vinegar, adding a little at a time until it tastes good.  The sauce should not taste of vinegar, add it till you just can taste it.  Then add peach jam (or some other jam), a tiny bit at a time, until the desired degree  sweetness.  The sauce  should not taste too sweet. 



Let sit for at least an hour so the flavors meld. 



Serve over sauted shrimp or steamed tempeh, etc.



Tell me how it turns out, and any changes you make,

jonathan kandell, tucson, arizona

jkandell@ccit.arizona.edu



Peach and Plum Habanero Salsa� XE "Peach and Plum Habanero Salsa" �



(Makes 1 quart)



2 cups fresh peaches, diced with skin on (bruised ones are okay) plus 1 cup

ripe peeled peaches cut in 1/4-inch dice

1/4 cup minced onion

1 fresh or dried habanero (with skin and seeds removed)

1 cup chicken stock or water

1 T. minced cilantro leaves

1 T. fresh lime juice

2 T. sugar

1 cup ripe black plums cut in 1/4-inch dice

1/2 cup green bell pepper cut in 1/4-inch dice



Place the 2 c of unpeeled peaches, onion, hab, and chicken stock in a small saucepan and simmer for 10 minutes. Pour into a blender or food processor and puree. Cool and add the cilantro, lime juice, sugar, the 1 c diced peeled peaches, plums, and green peppers.



This is best if allowed to sit overnight and keeps for 4 or 5 days. Serve cold with grilled chicken breast, grilled lamb chops, yellowfin tuna steaks, swordfish, or roasted duckling.



Per 1/4 cup: 40 calories, 9 gm carbohydrates, 0 mg cholesterol, 3 mg sodium,

1 gm protein, trace fat, trace saturated fat.



Notes:



Joyce Piotrowski, of the late, lamented Armadilla Grill in Chantilly, Va., mercifully still writes for the Washinton Post food section in her retirement. Any of you NM C-Hers should try to get yourself invited to her house by any means possible to get her to feed you. You will never want to leave.



For the rest of us Joyce-less folk, here is one of my absolute favorite salsas of hers--try it over grilled pork chops. I've copied the recipe as printed in the Post--after looking over it, it looks like she toned down the heat for the general audience...but we know what to do about that, eh? ;-)



Cinnamon Melchor

Zimt@aol.com

Arlington, Va.



Peanut Butter From Hell� XE "Peanut Butter From Hell" �

 

[NOTE: Grand prize winner from the 1992 Startext Christmas Recipe contest. Entered by David Duke.]



I kept everything except the ground red pepper in the recipe. I replaced the pepper with 1 tsp of Habanero powder which has a delay of it's own built in. Other than that, everything that the author states is true. It really does work, and is pretty tasty also.



1/2 cup creamy peanut butter

1/4 cup peanut oil

2 tablespoons dried onion bits

1 clove crushed garlic or 1/4 teaspoon garlic powder

1 tablespoon sesame seeds

1-1/2 teaspoon honey

2 tablespoons lemon juice

2 teaspoons soy sauce

1/4 to 3/4 teaspoon ground red pepper, more is better!

3 tablespoons hot water, optional



Blend in a small pot over low heat.  Stir gently till bubbly don't burn the stuff.  Then allow to cool and put in a small crock pot (the one you got left over from the school PTA cheese sale) By the way this stuff will keep almost forever! The best medium to serve this disguised taste bud screamer is on Wheat Thins by Nabisco or Triscut for the healthy nuts.



The really strange thing about this little trick is that it has three different things that happen. First is that your taste buds get the sweet from the honey.  Second a mild taste of peanut butter. THEN **KABOOM** RED PEPPER! I'LL SWEAR THAT THIS WORKS!  It should take from a count of eight to ten seconds for the grenade to go off and you oughta watch the faces of the UNSUSPECTED! Sorry forgot the authors name!?????



Brian....Casa Del Fiero, Rochester NY



Petin Salsa� XE "Petin Salsa" �



My recipe for petin salsa is a handfull(10-20) of petins, mashed in the molcajete or bowl, add 1/4 to 1/2 onion chopped, add salt to cover onion lightly, add 1/2 lime as juice,  mash up some more to de-nature the onion,  add chopped celantro leaves to taste(none if yur allergic), and 1 tomato  small to medium, chopped.  mash to consistency you like.  Ageing one day  improves flavor, and allows the lime juice and salt to make a vinegar that  permeates the mix.  I cheat and add some Ms. Dash or spices of the day for  variety sometimes: try avocado and Grey Poupon or Gulden's Spicy mustard for that "What the HELL IS this stuff look" on your  guest's face!



They'll love it after they catch their breath..

Docpepr



Pickled Black Eyed Peas� XE "Pickled Black Eyed Peas" �



Categories: Condiment, Hot/spicy

Yield: 10 -12 cups

 

1 lb Dried black eyed peas

2 c  Italian salad dressing

2 c  Green pepper, diced

1 1/2 c  Onion, diced

1/2 c  Jalapeño peppers, finely minced

2 oz Pimiento, diced; drained

1 tb Garlic, finely chopped

Salt to taste

Hot pepper sauce to taste

1 c  Parsley, chopped, optional

 

Soak peas overnight.  Cook until just tender about 40 minutes. Do not over cook.  Drain peas.  In a large bowl, combine peas and salad dressing. Let peas cool. Add green pepper, onion, green onion, jalapeños, pimiento, garlic, salt, hot pepper sauce and parsley.  Marinate overnight. Serve as a relish, on a bed of lettuce as a salad or can be stuffed in a tomato.

  

Yield:  10-12 cups

  

Source:  Celebrate San Antonio A Cookbook by the San Antonio Junior Forum

Syd.Bigger@salata.com (Syd Bigger)



Pickled Chiles� XE "Pickled Chiles" �



Categories: Mexican, Condiment, Hot/spicy

Yield: 10 pints

 

5 lb Jalapeños Or Other Hot Chiles

3 qt To 4 qt Cold Water

2 c  Pickling Or Kosher Salt

10 c  Distilled White Vinegar

2 c  Water

2 ts Pickling Or Kosher Salt

2 ts Coriander Seeds

2 ts Dill Seeds

2 ts Mustard Seeds

1 ts Cumin Seeds

1 ts Black Peppercorns

3 Bay Leaves

10 To 20 Cloves Garlic, Peeled and Halved If Large

 

Wash the chiles and pierce the flesh of each one with a knife point.

  

Place the chiles in a large noncorrodible bowl, crock or pot.  Pour 3 to 4 quarts of water and 2 cups of salt over them and stir; weight them with a plate or lid so that the chiles are totally submerged.  Let them stand at cool room temperature or refrigerate for 24 hours.

  

Drain the chiles, rinse them well in fresh water, and drain them again.



In a large noncorrodible pot, combine the vinegar, 2 cups water, and 2 teaspoons of salt.  Tie the pickling spices in cheesecloth or a muslin bag and add to the pot.  Bring the ingredients to a boil and simmer for 5 minutes.

  

Add the chiles to the pt and cook them for 3 minutes after the liquid has begun to boil.

  

Divide the garlic cloves equally among hot sterilized canning jars.



With a ladle or large spoon, pack the peppers tightly into the jars up to the bottom of the screw band.  Ladle the hot pickling liquid into the jars, leaving 1/2-inch headspace.



Seal the jars with hot scalded lids and rings.  Process the jars in a boiling water bath according to manufacturer's instructions.



Cool jars away from drafts.  Refrigerate any jars that do not seal and use them within 2 weeks.



From: The Chile Pepper Book, by Susan Belsinger and Carolyn Dille; ISBN 0-934026-93-9



Typed by Syd Bigger.



Syd.Bigger@salata.com (Syd Bigger)



Pickled Eggs� XE "Pickled Eggs" �



Categories: Condiment, Hot/spicy

Yield: 12 eggs

 

12 Eggs

3 Parts Vinegar To

1 Part Water

1/4 c Salt

1/4 c Cayenne Pepper for Hot

1 Head Garlic

1 Bottle Texas Pete Peppers - Makes Eggs Yellow

1/4 c Worcestershire Sauce - Make Eggs Brown

Dillweed to Taste

 

Hard boil eggs and peel. Mix all desired ingredients in one gallon container.  Let eggs set for at least 2 days, the longer they set the stronger the flavor.  When the eggs get to the desired flavor, remove from mixture and place in a covered jar and cover with water.

 

Syd.Bigger@salata.com (Syd Bigger)



Pickled Hot Red Peppers� XE "Pickled Hot Red Peppers" �



Yield: 4 pints

 

2 lb Small, fresh hot red peppers

4 Garlic cloves, peeled =OR= More if you like

8 Whole allspice

24 Peppercorns

1 lg Bay leaf, torn into quarters

2 c Distilled white vinegar

2 c Water

2 ts Salt

4 tb Olive oil, or as needed

 

RINSE AND DRAIN THE PEPPERS; trim stems to a stub. Pack the peppers into 4 wide-mouthed pint canning jars, dividing them equally. As the peppers are packed, scatter among them a share of the seasonings:



In each jar place: 1 clove garlic split; 2 whole allspice; 6 peppercorns; and a piece of bay leaf.



Combine the vinegar, water and salt in a stainless-steel or enameled saucepan and heat the mixture to simmering. Pour the hot solution over the peppers, covering them completely and leaving 1 inch of head space. Remove any bubbles and add liquid if necessary to maintain head space. (If there should be insufficient solution to cover the peppers, make more in the same proportions; no harm will be done if a few moments are required to do this.) Add enough olive oil to each jar to cover the surface of the liquid, about 1 tablespoon. Seal the jars with new two-piece canning lids, according to manufacturer's directions and process for 15 minutes in a boiling water bath. Cool, label and store the jars. The peppers are good to eat after 2 weeks, but they will be better after at least a month's rest in the jar.



Makes 4 Jars



DEBORAH MADISON - PRODIGY GUEST CHEFS COOKBOOK



Syd.Bigger@salata.com (Syd Bigger)



Pickled Jalapeños� XE "Pickled Jalapenos" �



Fresh raw jalapeño peppers.  Slit side of each to allow vinegar to get inside, but leave stems on. Raw carrot and onion slices (1/4 cup, total, or less to each cup of peppers) 1 clove raw garlic, sliced, per pint. Equal amounts water and vinegar  (Quantity depends on number of peppers.)  1/2 teaspoon of salt per pint of pepper/vinegar/water mixture.



Pack jalapeños, mingled with carrot, onion, and garlic slices, into canning jars.  (Pint jars are most convenient.)  Pour vinegar/water/salt mixture to fill near top of jar.  Pour about 1/8 inch of oil (Wesson or whatever) on top.  Don't fill jar all the way to top (leave 1/4 inch of air).  Screw lid on, not extremely tight, and process in boiling water for 15 minutes. (Some air will be forced from jar, so "leaking" bubbles from the jar are natural.  Remove from hot water and keep for several weeks or months before eating.  Once opened, they are kept in the refrigerator.  In fact if you have room for them, keep the jars in the refrigerator for the whole curing period.



Julia Lee (Florida)



Pickled Okra



Yield: 8 pints

 

2 lb Tender okra

1 qt White vinegar

6 tb Kosher salt

16 sm Cloves garlic, peeled

8 sm Fresh hot red peppers, such as New Mexican chile or Mirasol

1 Bunch fresh dill (about 24 sprigs)

1/2 c Yellow mustard seeds

 

Rinse okra and cut away any bruises or bad spots. Trim stem ends of okra but do not remove caps entirely.

Wash 8 one-pint canning jars, lids, and screw bands with hot, soapy water and rinse well. Place jars upright on a wire rack in the bottom of a large pot. Fill pot with hot water until jars are submerged by 1 to 2 inches, and bring to a boil. Boil for 15 minutes. Turn off heat, leaving jars in water. Sterilize lids according to manufacturer's instructions.

Meanwhile, bring the vinegar, 3 C water, and the salt to a boil in a large pot.

Using stainless-steel tongs, remove jars from water and set on a layer of clean towels. Evenly divide garlic, peppers, dill sprigs, and mustard seeds among jars. Pack tightly with okra, alternating direction of caps. Leave 3/4 inch of space beneath the rim of the jar. Pour hot liquid over okra, covering it by 1/4 inch and leaving 1/2 inch of space beneath the rim. Slide a clean plastic chopstick or wooden skewer along the inside of each jar to release any air bubbles. Wipe mouth of jar with a clean, damp cloth. Place hot lid on jar; turn screw band firmly without forcing.

Place a wire rack in the bottom of a large pot and fill partway with hot water. Using a jar lifter, place the jars on the rack. Add enough hot water to cover by 2 inches, and bring to a boil. Boil for 10 minutes. Remove jars from water bath; let stand on clean dish towels for 24 hours. Check cool jars for the slight indentation in the lids that indicates a vacuum seal. Jars that do not seal properly or that leak during processing should be stored in the refrigerator and the pickles consumed within a week. Allow sealed pickles to mellow in a cool dry place for 6 to 8 weeks before serving. Store opened jars in the refrigerator.

  

Martha Stewart Living/October/94 Scanned & edited by Di Pahl & <gg>

 

Syd.Bigger@salata.com (Syd Bigger)



Pickled Peach Slices� XE "Pickled Peach Slices" �

 

4 lb Peaches

15 oz White wine vinegar

6 Dried red chilies

1 ts Cloves

1 ts Allspice berries

1 4 inch cinnamon stick

1 1/2 lb Brown sugar

 

Scald, stone & slice the peaches.  Put the vinegar into the pan with the remaining ingredients.  Stir over a low heat to dissolve the sugar. Bring the vinegar to a boil.  Cover & simmer for 15 minutes.  Put in the peaches & simmer uncovered for 2 minutes.  Lift out the peaches with a slotted spoon & place them in warmed pickling jars.   Boil the vinegar for 10 minutes to thicken it.  Pour the vinegar over the peach slices. Cover immediately & seal.  Let stand for 3 weeks before using.

  

Gail Duff, "A Book of Herbs & Spices"

 

Syd.Bigger@salata.com (Syd Bigger)



Pickled Peppers or Chiles� XE "Pickled Peppers or Chiles" �



Yield: 5 pints

 

2 1/2 lb Red or green sweet peppers

           -or:

2 1/2 lb Fresh hot chiles

1 qt Vinegar

1 qt Water

4 ts Salt

Olive oil, optional

 

Wash the peppers or chilies thoroughly.  Cut around the stem of each large pepper and pull out the stem with attached core and seeds.  Leave the peppers whole of cut them into sections or strips, as desired. Hot chilies may be stemmed and seeded, of left whole with stems intact. Make two small slits in whole peppers or chilies.

  

Mix the vinegar and water; heat to a simmer - 150 F to 160F. The vinegar should NOT be allowed to boil.  Add the salt

  

Pack the peppers of chilies rather tightly into jars.  Pour the hot vinegar mixture over the peppers to within 1/2 inch of the jar rims.  Or, if you wish to add olive oil, pour the vinegar to within 3/4 inch of the rim and pour oil to within 1/2 inch of the rims. The peppers or chilies will be coated with oil when they pass through the oil layer as you use them.

  

Cover jars and process for 15 minutes in a boiling water bath.

  

From The Time Life Good Cook Series - Preserving



Syd.Bigger@salata.com (Syd Bigger)



Pickling Peppers� XE "Pickling Peppers" �



The following has worked well for me:



200 ml water

50 ml white vinegar

1 tbs (15 ml) non-idodized salt

 (all together about 1 cup, US measure)

Boil gently for 1-2 minutes, cool.



Be sure to use a knife point to pierce the pepper to allow the solution to enter to displace the air inside. In fact, I make long slits in mine and force out most of the air. 



Jim Kapetsky

FAO

Rome



Pineapple Curry Heat Wave� XE "Pineapple Curry Heat Wave" �



12 Scotch Bonnets or Habaneros (Stemmed but not seeded)

1 Large Yellow Onion, chopped (about 2 cups)

1 Cup Fresh Pineapple, In 1 Inch Cubes

4 Tablespoons Pineapple Juice

3 Teaspoons Tumeric

2 Teaspoons Dry Mustard

1 Teaspoon Ground Fenugreek

1 Teaspoon Ground Coriander

1 Teaspoon Ground Celery Seed

2 Teaspoons Mace Flakes (Or 1 Teaspoon Ground Mace)

3 Teaspoons Ground Cumin Seed

1 Teaspoon Ground Cayenne

2 Teaspoons Ground Red Chile

16 Turns Fresh Black Pepper

1 Inch Piece Ginger Root, Minced

1/4 Teaspoon Cornstarch

4 Tablespoons Cider Vinegar

2 Teaspoons Honey



Place chiles, onion, pineapple juice, and spices in blender and puree until smooth.  In a saucepan over low heat, dissolve cornstarch in the vinegar, add the puree and honey, and simmer slowly for ten minutes.



Mix with lime juice and pour over fresh-cut tropical fruit.



Notes:

I have been in this mail group for about a month and seen alot of discussions about the hottest sauce and have not heard anyone mention any of the sauces in the book "Hot Licks" by Jennifer Trainer Thompson. 

Either it is an unfound gem or an old pase book.  Either way it has a good compendium of commercially available sauces as well as recipes for sauces divided into "Piques & Sherries", "Louisina-Style Sauces", "Carribean-Style Sauces", "Sauce Of The Border" and "Specialty Sauces and World Heat".  They have great names like "F-16 Afterburner", and "Death Wish".

I have not been too fond of the Raw Habenero flavor but I really enjoy the fire they empail you with.  However, I found a habanero based sauce in the book that does appeal to me and is to die for.  I can't wait until fresh habanero's are available and I'm gonna make a vat of this stuff:



Bon Appetit!

MFREIE@ix.netcom.com (Michael Freie)

(also Dan Hirschi (California State University, Northridge)

 dhirschi@huey.csun.edu)



Pineapple-Mustard Stirfry� XE "Pineapple-Mustard Stirfry" �



The other night I was playing with my wok, throwing in food that I had in  the fridge.  What came out tasted surprisingly good.  here are approximate ingredients:



1/2	Yellow Onion

1/2	Red Bell Pepper

1/2	Yellow Bell Pepper

1 cup	Sliced Mushrooms (Fresh)

3	Garlic Cloves

2	Scotch Bonnet Peppers

10	Green Thai peppers

3 Tbs	Soy Sauce

3 Tbs	Sherry (maybe a few splashes later)

	Oregano	

	Parsley Flakes

2 Tbs	Corn Starch

1 s.can	Pineapples

Squirt	Mustard (Frenches)

Spaghetti Noodles



Put the following into a bowl to marinate with Soy Sauce and Sherry: Bell peppers strips, crushed or minced garlic cloves, chopped onion, Oregano (as much as you like), Parsley Flakes (2 Tbs or more), Sliced Mushrooms, and Scotch Bonnet Peppers.  Let marinate for at least 30 minutes.



Cook Noodles as directed on package.



Heat wok with a little oil (Mongolion Fire Oil, or stir fry oil).  Add Bowl contents, whole thai peppers, and stir fry.  After about a minute or  so, add some corn  starch, and maybe some more sherry.  After another minute or so,  Add a  large squirt of Frenches Mustard.  Things should take on a yellow tint  now.  Add small can of Pineapples (Juice and all) to the mix.  Let simmer  until sauce thickens (cover wok if possible-the thai peppers will steam  and have a softer, blended flavor).  Spoon onto noodles and enjoy.   



Jonathan Moravek <jmoravek@acpub.duke.edu>



Pink Chile and Vodka Sauce� XE "Pink Chile and Vodka Sauce" �



Take 12 dried Big Jim chiles.  (You can substitute Anneheim or New Mexico chiles.  They shouldn't be the tiny hot ones, rather they should be as sweet and meaty as possible, not too hot.  The quality of the chile makes  or breaks this sauce.)  Pull of tips and stems and dump out most of the seeds.  Curse those last few seeds you can't get. Debate whether to remove that hard-to-get vein.  Decide not to. Reconstitute in enough hot water to cover for 30 minutes.  (Bring to boil, turn off heat, let sit covered.) 



While the chiles are reconstituting, saute over medium-low heat a chopped small onion in some extra-virgin olive oil.  When the onion is getting transluscent, turn down heat and add some crushed garlic and shake the pan. Be careful not to brown it. 



After the chiles are full, about half an hour, blend them with a little of  the soaking water, working up to the highest setting.  The consistency  should be approximately like a tomato sauce, so adjust the water while you're  blending.  Pour through a sieve directly into the sauted onion pan, pushing through with the back of a large spoon. 



Mix, add some dried basil and oregano.  Add salt to taste.  (It may take a lot.)  Add some sugar, a tiny bit at a time, to taste. 



Add 1/3 to 1/2 cup of vodka.  Turn the heat to medium-low and let the alcohol  gently boil away, about ten minutes.  Be careful not to burn the sauce.



Turn heat to low and add enough half and half to give the sauce a pinkish  color, about 1/3 - 1/2 cup.  Adjust to taste.  Adjust salt.



Serve over any combination of rice, penne, beans, scallops, tofu or tempeh.  (If you're a sinner you can serve it over any kind of meat.)



If you make this please tell me how you like it:

Jkandell@ccit.arizona.edu



Pollo en Pipian Rojo� XE "Pollo en Pipian Rojo" �



From "The Cuisines of Mexico" by Diana Kennedy



3 1/2 to 4 pound chicken

chicken giblets

1/2 onion, sliced

2 cloves of garlic, peeled

a sprig of parsley

a bay leaf

a little thyme

1 Tbs of salt, or to taste

water to cover



Put the chicken, giblets, and the rest of the ingredients into the pan, cover with water, and bring to a boil.  Lower the flame and simmer the chicken until it is just tender -- about 40 to 50 minutes.  Let the chicken cool in the broth, then cut it into serving pieces and set aside.  Strain the broth and reserve it.



6 chiles anchos

hot water



Toast the chiles lightly on a griddle or comal.  When they are cool enough to handle but still pliable, slit them open and remove the seeds and veins.  Save the seeds.



Cover the chiles with hot water and leave them to soak for 15 to 20 minutes.



1 tablespoon of chile seeds (or more to taste) well toasted

1/2 stick cinnamon

3 whole cloves

5 peppercorns



Add the toasted, cooled seeds and the spices to the spice grinder and grind them finely.  Set them aside.



3/4 cup sesame seeds



Toast the sesame seeds well, until a deep gold color, in an ungreased pan and set them aside to cool off a little.  Add the toasted, cooled seeds to the spice grinder and grind them very fine.



3 Tablespoons lard

The ground seeds and spices

The soaked chiles

1/2 cup reserved chicken broth

1 clove garlic, peeled

3 cups of the reserved broth

     

Melt the lard in a large flameproof dish and fry the ground seeds and spices over a low flame for about 3 minutes, stirring them constantly.



Transfer the chiles with a slotted spoon to the blender jar.  Add the broth and garlic and blend to a smooth puree.  Add the chile puree to the fried spice mixture in the dish and let it cook fast for about 5 minutes stirring constantly.  Add the remaining 3 cups of reserved broth and let the sauce continue cooking over a low flame for about 20 minutes, or until it thickens and is well seasoned.  Add the cooked chicken, salt to taste, and let the chicken heat through.



Toast a large avocado leaf, fresh or dried on a warm comal or griddle, grind it finely and add it to the sauce.



This pipian is a deep-red, earthy-looking sauce.  When it is cooked it should just lightly cover the back of a wooden spoon.



In Mexico this would be served with hot tortillas only, but plain white rice goes very well with it.  It should not be very picante ("zingy"), but have just a pleasant afterglow from the chile seeds.



The sauce can be made several days ahead if you have some good chicken broth handy.  The chicken can then be poached ready and heated through in the sauce when you are ready to serve.  The sauce freezes extremely well."



George Nelson

70431,3065@compuserve.com



Poppers� XE "Poppers" �



Last night I made another attack on the poppers recipe, this time worked towards a batter.  I used one egg, enough bread crumbs to thicken it, enough milk to thin it out again and then some flour for consistency. 



I cleaned the peppers by making a "T" shaped cut, with the top of the T at the stem. Opened them up and cleaned them out. Don't make the top of the T too wide, the stems tend to open up when you do that. It worked pretty well.  Stuffed them with cream cheese, then dipped them in milk, rolled them in flour and shook off the excess, then rolled them in the batter. I didn't freeze them this time, just fried them immediately. It worked very well, but I am going to try it again without flour in the batter, the coating puffed up like a pancake, not what I wanted.  My girlfriend is on a diet, so I stuffed a couple of them for her with low-fat cream cheese and baked them at 350 for about 25 minutes. That also worked pretty well, but the jalapeño's weren't cooked, which is what she would prefer. So next time we will try steaming one or two of them and see if that works better.



And after consuming four of these delicious little tidbits, I was inspired to create the following haiku (for those who aren't familiar with it, haiku is an oriental poetry style, typically consisting of three lines, with 5-7-5 syllables)



Cream cheese pressed inside

Breading surrounds the pepper

Endorphins explode.



Curt

<CurtisS@MAIL024.USIRVINE.allergan.infonet.com>



Pork Baby Back Ribs� XE "Pork Baby Back Ribs" �



pork baby back ribs- 1 lb per person

marinate in cider vinegar 10-30 minutes

liberally sprinkle with garlic salt

liberally sprinkle with canned black pepper

cook on grill- 2 1/2 hrs med heat on a water smoker with mesquite chunks

serve sauce on the side if necessary



That's it? That's it!! These are the world's best ribs. Don't change a thing. Don't add anything.  I have methodically tried every way to prepare  ribs and nothing else comes close. Don't try fresh garlic or grinding your  own pepper. Don't try fatty country style ribs. This weekend I tried to  substitute a small rack of spare ribs. My wife (and biggest BBQ fan) almost  started crying. "What did you do to the ribs? You just can't leave anything  alone, can you Mr. Tool Time?"



Although I make a good chipotle BBQ sauce (I had to mention chiles in here  somewhere), I don't use it on the ribs. The vinegar sweetens the meat. The  mesquite smoke is spicy. Using a water smoker keeps them juicy.



Several people requested the sauce recipe that goes with the baby back ribs. This goes on the side after you serve the ribs. That way you can let it mix with the borracho beans and corn bread.



Smoked BBQ Sauce� XE "Smoked BBQ Sauce" �



3 (or more) canned chipotles with a dollop of adobo- minced

1/4 med onion- minced

3 cloves garlic- minced

1/2 cup ketchup

1/2 Tbl brown mustard

3 dashes Wocestershire

juice from 1/2 lemon

1 tsp cumin

12 oz beer that has low hop bitterness (i.e. German bock, Bass Ale,

Newcastle)- add 3 oz to sauce and drink the rest

2 Tbl cider vinegar

white pepper to taste



Simmer 1/2 hour to thicken



Happy eating and don't forget to floss.

Kit "Keep It Simple" Anderson

Bath, Maine

kit@maine.com

Visit the Maine Brew Page->  http://www.maine.com/brew



Pork Burritos a la Jennifer� XE "Pork Burritos a la Jennifer" �



roast pork, cubed (we used shoulder roast leftovers)

onion, sliced

garlic, chopped, lots

El Pato sauce, yellow can

cumen, don't overdo it

salt

optional: heat increases to desired level (Habs, hot sauces, etc)



We use a non-stick pan and just the fat contained in the roast.  Brown the meat for about 8 minutes, then add the onion and cumin and brown about 7 minutes more or as you like it.  If you are adding hot peppers I would put them in during this time. Also, Jenn leaves the lid on during this and it seems to help make everything more flavorful.  Add the garlic at the end and toss to mix.  Add the El Pato and simmer, covered, for about 5 minutes, let rest about 10 minutes to thicken and mellow.  Roll in tortillas with you favorite extras (cheese, lettuce, etc.)

Enjoy!



Richard & Jennifer Trump

%%Peter Piper Packed A Pick.....AwwwwwwNuts!%%

HotHeads@aol.com



Posole� XE "Posole" �



... Traditionally, you spoon the seasonings on top: mixtures such as green tomatillos pureed with pumpkin seeds, pureed soaked red ancho chiles, or smoky chipotles pounded with roasted tomatoes ... [read be creative with this...]



- 1 to 2 lbs dried hominy, or several large cans canned hominy (a combination of white and yellow)

- 1 lb lean pork or beef stew meat

- 2 to 3 lbs fattier pork meat such as spareribs, or beef or lamb

- 1 lb smoked pork shanks or hocks (optional)

- 1 beef bouillon cube

- 1 chicken bouillon cube

- 2 heads garlic, unpeeled and unseparated; each cut in half crosswise

- 2 to 3 onions

- 3 bay leaves

- 1 gallon water

- 1 chicken



condiments:

- 1 onion chopped

- oregano leaves crumbled

- 1 cabbage, thinly sliced

- 1 bunch radishes, cut into julienne strips

- 2 to 3 limes cut into wedges

- 4 ounces or so bacon, diced, cooked until crisp

- 1 bunch cilantro, chopped

- Salsa Verde con Pipian, see below

- Salsa Roja, see below

- chopped fresh jalapeño peppers



Instructions:



If using dried hominy, soak it in water to cover for eight hours or overnight. Drain. Place in a large pot with water to cover; simmer 2 to 3 hours, or so until tender. Taste as you go since some posole cooks quicker than others.



If using canned posole, simply open the cans and drain.



Combine the meats, bouillon cubes, garlic, onions, bay leaves, and water in a large pot. Bring to a boil, then reduce heat to a low simmer. Spoon off any scum that comes to the top. Cookj over low heat for about 2 hours, then add the chicken. Simmer for another 1.5 to 2.5 hours, or until the meats are very tender, the chicken tender but not falling apart, and the broth extremely flavorful.



About 30 minutes before the broth is ready, add the hominy.



Server the posole in bowls; a few big spoonfuls of hominy, the rich broth, a chunk or two of the various meats. Have an array of condiments on the table for each diner to add to their bowl.



Serves 8 to 10.



Salsa Verde con Pipian� XE "Salsa Verde con Pipian" �



Puree 1 cup dried, shelled, lightly salted pumpkin seeds with 1 cup pureed cooked tomatillos, .25 to .5 cup green salsa, 3 to 4 tablespoons chopped cilantro and ground cumin to taste. Simmer for about 10 minutes, thinning with a little broth if neccessary.



Yields about 2 cups.



Salsa Roja� XE "Salsa Roja" �



Warm 1 or 2 tablespoons vegetable oil with an equal amount of good chile powder, e.g., New Mexico, in a sauce pan. Add several cups of hot broth to the pan. Simmer until flavorful, about ten minutes. Season with salt, cumin, and lime.



Posole� XE "Posole" �



Here's a Posole recipe that is similar to (but better than) a version we had in Puertpo Vallarta.  Our Mexican friend says it is the best he has ever had.



2 quarts chicken stock ( or canned chicken broth)

3 - 4 lbs pork neck bones

6 chicken thighs (skinned or not)

2 medium to large onions

2 large (l lb. 13 oz) cans of golden or white hominy

4 or more (depending on your taste) large cloves garlic

1 T dried oregano

1 t ground cumin



Chop onions and garlic. Combine all but hominy and simmer for one hour.  Add hominy and liquid from cans.  Heat through and service garnishes, sides and lots of napkins. ( It is delicious but SLOPPY).



Garnishes



Chopped frest cilantro

Chopped green onions

Chopped jalapeños or habaneros (can use pickled or canned)

Quartered limes

Shredded cabbage

Your favorite Hot Sauce

Corn tortillas cut in strips and fried crisp.



Sides



Gucamole or sliced avacado

Fresh Salsa

More corn tortillas



Lorraine Heidecker <lheid@saclink.csus.edu>



South Indian Potato Curry� XE "South Indian Potato Curry" �



Here is another recipe from my curry archives.  It is a South Indian-style potato curry, adapted from Julie Sahni's "Classic Indian Vegetarian and Grain Cooking". 



curry powder			other ingredients

------------			-----------------

1 tsp fenugreek			3 large russet potatoes

1 tsp cumin seeds		3-4 Tsp vegetable oil

1 tsp coriander seeds		pinch salt (to taste)

1 tsp black peppercorns		2-3 Serrano peppers (optional).

1 tsp mustard seeds

1 tsp hot chili powder

3 tsp turmeric



To make curry powder (enough for 2-3 curries) grind the first 5 ingredients in the curry powder list in a food grinder or mortar, then add the chili powder and turmeric and mix well.  I keep a spare coffee grinder which is  used only for spices - I don't suggest using your regular coffee grinder unless you like "curry coffee".



Wash the potatoes and scrub a little to remove dirt.  Place in just enough water to cover them and boil for 30 minutes. Remove the potatoes and peel off the skins (carefully, they will be hot!).  Cut the potatoes into slices, sprinkle liberally with the curry powder.  Add salt if desired. Chop up the peppers and add them to the mix.  Fry the potatoes in hot oil for around 5 more minutes.



Jon Dart <jdart@tss.com>



Presbyterian Punch� XE "Presbyterian Punch" �



32 fl. oz. of chilled mango juice

3 limes,juiced and with zest added to punch (zest as a noun,not verb)

4 dried Habanero's,crushed



Allow to mix for 2 hours before serving.Please, be very quiet and orderly when you drink this.



Adios.

douglas allen thompson <aesculus@TSO.Cin.IX.net>



Puerto Rican Rice and Beans (Arroz Con Habichuelas)� XE "Puerto Rican Rice and Beans (Arroz Con Habichuelas)" �



4 cups water

8 oz smoked ham hock

1 cup dried pinto beans

1 cup uncooked long grain white rice

1 tsp olive oil with a dash of sesame oil

1/2 onion, peeled and diced

2 cloves garlic, peeled, smashed and chopped

1 large red bell pepper, cored, seeded and diced

2 jalapeño peppers, seeded and diced

1 Tbs fresh chopped oregano

One 15-oz. can peeled plum tomatoes, drained and juice reserved

1/2 tsp salt

1/2 tsp ground peppercorns

3 Tbs fresh chopped cilantro

2 Tbs capers



Place the water and ham hock in a pressure cooker, check to make sure the steam release holes are clear and cook for 5 minutes.  Add the pinto beans and cook 20 minutes more.  Add the rice, and when the pressure cooker "hisses," cook for another 5 minutes.



While the rice and beans cook, heat the oil in a large skillet and saute the onion and garlic until the onion becomes translucent.  Add the red pepper, jalapeño peppers, oregano and tomatoes, stirring and chopping as you go.  Add 1/4 c of the reserved tomato juice, half of the salt and half of the pepper.  Lower the heat and simmer 15 minutes.



After the rice and beans have cooked, remove the ham hock, slice off 2 ounces of lean meat and reserve.  Add the cooked rice and beans to the pepper-tomato mixture in the skillet.  Stir in the reserved ham hock meat, 2 tablespoons of the cilantro, the capers and the remaining salt and pepper.



To serve: Spoon into bowls and garnish with the remaining cilantro.



Nutritional information:



Per serving (recipe makes four servings):



Calories 311

Fat 4 gm

Sat. Fat 1 gm

Calories from fat 12%

Cholesterol 6 gm

Sodium 110 mg

Fiber 7 gm



My personal notes:



The recipe is very flexible in the type of chiles used. I usually blend a couple of types for complexity. The dish is also great for splashing on your favorite hot sauce too. I also usually add beer instead of water when things are looking a bit too dry. It also can be fun to mix in a few different types of beans, like black beans and pintos. It isn't a requirement to use a pressure cooker, but it is fast and the flavor from the ham hock to the beans is greater.



(From the First Bay Area Chile Heads HotLuck)



Quick and Lean Kung Pao Chicken� XE "Quick and Lean Kung Pao Chicken" �



(Sunset magazine May 95)



1/4 c	regular strength chicken broth

2 Tbs	each soy sauce and dry sherry

1 tsp	each cornstarch and Oriental sesame oil

3/4 pd	chicken meat cust into 1/4-by 2-in pieces

3 cloves	garlic, chopped or slivered

1/4-3/4	teaspoons crushed dried hot red chillies ( more for you chile-heads)

1 Tbs	salad oil

10 	green onions, ends trimmed(6 cut into 1 1/4-in pieces, 4 reserved for garnish)

1/3 cup	unsalted dry-roasted peanuts



About 4 cups hot cooked rice



Mix broth, soy, sherry, cornstarch, and sesame oil to blend; set aside.  Mix chicken with garlic and chilies.

In a wok or 12-in fry pan over high heat, heat 2 tsp oil untill hot.  Add half the chicken mixture; stirfry untill chicken has golden brown tinge and is no longer pink in thickest part, about 3 minutes; remove to dish repeat with remaining chicken, add oil as needed.



Return cooked chicken to wok;stir in reserved sauce, onion pieces, and nuts.  Cook, stirring, until sauce bubbles and thickens, about 1 minute.  Serve with rice; add onion garnish



 Serves four



Per serving; 510 cal.(25 percent from fat);28g protien; 14g fat(2.3g 

sat.);65g carbo.;599mg sodium;60mg chol.



Enjoy, 

deb@nti.com



Ranch Chicken Chipotle� XE "Ranch Chicken Chipotle" �



2 chicken breasts

2 quarts of watered

1/2 onion

11cloves of garlic (8 whole, 3 minced)

1 3/4 cups Roma tomatoes Blackened then diced

6 chipotles

1/2 cup chicken stock (from cooking)

5 red-skined potatoes cooked, diced

1 avocado, pitted, peeled, sliced

2 tsp, minced cilantro



Place chicken in a pot with the water, onion, 8 whole garlic cloves & salt. Simmer for 30 - 40 minutes. When cool enough to handle, pull meat off bones and tear into pieces. Save 1/2 cup of the broth Heat olive oil in a large skillet, add tomatoes & minced garlic. Fry for five minutes.  Puree the chipotles in the broth. Stir in tomato-garlic mixture. Add the diced potatoes and shredded chicken and simmer approx 20 minutes to blend flavors.  Serve chicken chipotle stew into bowels & garnish with sliced avocado and cilantro.

approx 4 servings



These recipes were adapted from recipes of Jacqueline Higuera McMahan. I increased the heat level & garlic.



Mark "Crazy Coyote" Holm

holmma@smdis01.mcclellan.af.mil (Mark W. Holm)



Red-Cooked Beef with Noodles� XE "Red-Cooked Beef with Noodles" �



Adapted from Mrs. Chiang's Szechwan Cookbook, by Ellen Schrecker.  Posted by Jon Ziegler, with notes and commentary.



This is a pretty easy way to make a very flavorful, tender beef stew.  It can be as hot as you like to make it.  When cooking for normal mortals, I use about 1T of sambal oeleck and none of the optional stuff, but I thought this potluck version worked quite well.



1 1/2 lbs beef, in ~2" cubes, any random stew meat will do

2 inches of fresh ginger root, chopped coarsely

1 bulb of garlic (at least 10 cloves), slightly crushed and peeled

5 scallions, 3 cut in three pieces, 2 chopped coarsely

1/2 cup peanut oil

2 T hot pepper paste (I use sambal oeleck)

other hot stuff (optional):

1 T Stonewall Salsa Habanero

6 pickled tabasco peppers, chopped

3 serrano peppers, thinly sliced

12 Thai peppers, thinly sliced

1 t Szechwan peppercorns (whole)

1 t sugar

3 T soy sauce (preferably dark, low sodium if you can get it)

1 lb. noodles (preferably fresh, but most anything will do)



Heat your pan (I use a wok) over a high flame, then put in the peanut oil.  It is hot enough to cook when a few small wisps of smoke appear.

Toss in the garlic, chopped ginger, hot pepper paste, Szechwan pepper, and other hot stuff.  Stir it around for 15-30 seconds, enough to mix it up with the oil and sizzle a bunch.  Then put in the large scallion pieces, stir a bit, and then add the beef.

Stir-fry the beef for about a minute, making sure that the oil gets at all the surfaces.  This should be pretty vigorous tossing.

Add the soy and sugar, stir-frying for another couple of minutes.

Add water to cover the meat, and bring to a boil.  Turn down the heat, cover, and let simmer for at least 1 1/2 hours, until the meat has become very soft.

Cook up the noodles.

Sprinkle the chopped scallions over the beef and serve.



Notes:

a. The best way to serve this is to make it too hot for anybody else to eat, and then consume it yourself over the course of a couple of days.  It makes a truly fine breakfast.

b. The second best way to serve this is to give each person a bowl of noodles, put beef and sauce over the top, and sprinkle with more scallions if desired.

c. I usually transfer from the wok to a good simmering pot.  I like to let it go for several hours at low heat.  I have used a crockpot several times, but I have found that it concentrates the Szechwan pepper flavor to an unusual degree.

d. This recipe can be doubled or tripled easily.  Just do the fast stir-fry stuff in multiple batches, unless you have a really powerful stove.  And don't simply multiply the peanut oil for the stir-fry; use less.

e. This makes good eating cold.  It is also a very easy dish to prepare in advance and then heat up (microwave works fine).  It freezes fine.

f. Szechwan peppercorns are a strange and extraordinary Chinese spice.  They are not hot, they are a little bit like black peppercorns, but not much.  They have a strange, aromatic fragrance, and cannot be substituted for.  Don't even try.  If you don't have them, leave them out.



Jon Ziegler <jonz@netcom.com>

(From the First Bay Area Chile Heads HotLuck)



Red Chile Sauce El Cholo� XE "Red Chile Sauce El Cholo" �



Yields 1 Cup

Here are several basic, simple and easy to make sauces with which to start.



5		Dried Poblano or Anaheim Chiles

1tsp		Oregano, Ground

3 Tbls		Chile Paste (See the Instructions)

1/4 Cup		Liquid from boiling the Chiles (See the Instructions)	

2 Cups		Canned Tomatoes, W/Puree, Crushed

1/4 Cup		Olive Oil

1/2 Cup		Chicken Broth

1 Cup		Onion, Chopped

1 1/2 tsp	Garlic, Minced

1 tsp		Cumin, Ground

Salt

Pepper



Cut the chile peppers open.  Discard the seeds.  Cook the chiles in a small pot of boiling water until they are softened (about 5 minutes).  Drain, reserving the amount of liquid specified in the ingredients.

Puree the chiles with the liquid.  Transfer the chili paste to a bowl.  Heat the olive oil in a large, heavy skillet over medium heat.  Add the chopped onion and garlic.  Saute until golden (about 6 minutes).  Mix in the ground cumin, oregano and the specified amount of chili paste.  Cook for 3 minutes, stirring occasionally.  Add the tomatoes and the broth.  Simmer until slightly thickened (about 20 minutes).

Season to taste with salt and pepper. Cover. Refrigerate.  Rewarm before using.



Joel.Ehrlich@salata.com (Joel Ehrlich)



Red Pepper Florentine with Heat� XE "Red Pepper Florentine with Heat" �



 (variation of a common recipe...)



The tomato-pepper mixture may be prepared a day or so ahead, but once the croutons are added, serve this salad immediately.



4   large fresh tomatoes

3   large red bell peppers

1   medium red onion

?   favorite chiles of the season, or hot sauce to taste

2   large cloves garlic, peeled and sliced

4   Tbs olive oil, divided

1   Tbs balsamic vinegar

1/2 tsp salt

?   Black Pepper grindings to taste



The Croutons:



2   Tbs olive oil

1   clove garlic, finely chopped or mashed to a paste

2   cups state French or Italian bread, cut into 3/4 inch cubes

?   dash of favorite compatible hot sauce



To finish the salad:



Handful of chopped fresh parsley

Fresh basil leaves

Leaves or romaine lettuce

Grated cheese



Core the tomatoes. Cut into quarters, and then in half again. Core and seed the peppers and cut the flesh into 1-inch squares. Cut the onion into medium slices and dice the chiles.



Heat 3 Tbs olive oil in large sauce pan (big enough tohold all the ingredients). Saute the onion and garlic until translucent, then add tomatoes, chiles (or sauce to taste), and peppers. Turn the heat down, cover the pan and cook over medium-low heat until most of the liquid has evaporated. This will take about 20 minutes. Stir frequently and duringthe final 5 minutes, cook uncovered so you can watch and prevent scorching.



Remove from heat and add remaining Tbs of olive oil, vinegar, salt and pepper. Cool to room temperature. Refrigerate if not serving soon.



To make the croutons, combine the olive oil and mashed garlic and mix well. Put croutons into a large bowl, then drizzle with oil, tossing to get some on all of the bread. Spread the croutons on a baking sheet and place in a  350-degree oven. Bake, stirring occasionally, until crisp and brown and aromatic, about 15 minutes.



To assemble the salad, gently stir the croutons, half the chopped parsley and some torn basil leaves into the pepper mixture. Arrange a leaf or two of romaine on a plate and add a mound of the salad.  Sprinkle with additional parsley and add a sprig of basil.  Grate small amount of your favorite cheese on top.



Serves 4 or 5.   Hope you enjoy this good stuff.



Bill   wbradford@delphi.com    Salt Lake City, Utah



Red Sage Daquiri� XE "Red Sage Daquiri" �



Here's my version of Red Sage's "special daquiri", which isn't really a daquiri, but sure is special.  A great apperitif for that piquant meal...



750ml Dark Rum (Myers is a good choice) 

750ml Overproof Rum (Bacardi 151 or similar) 

1 pinaple, cut into quarters, skin on. 

1 mango, sliced in half and seed removed 

3 whole vanilla beans



Place all ingredients in a large jar, seal airtight, and let sit in a cool, dark location (not the refrigerator) for at least 3 weeks.  Then, remove the pineapple, mango and vanilla beans.  If there is significant sediment, you can run the liquid through a coffee filter.  Serve chilled or over ice.



hunter@work.nlm.nih.gov (Larry Hunter) ------------------------------



Rice Salad with Wasabi Dressing� XE "Rice Salad with Wasabi Dressing" �



Serving Size	: 4    

Categories	: Salads, Vegetarian



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

-----DRESSING-----

2	teaspoon	Wasabi powder*

1	tablespoon	Soy sauce

1/4	cup		Rice wine vinegar

1	tablespoon	Sesame oil

1	teaspoon	Sugar

1	teaspoon	Ground white pepper

1/2	teaspoon	Grated lemon zest

-----SALAD-----

3			Green onions

1			Sweet red bell pepper

1	sm		Cucumber -- peeled

2	cup		Cooked white or brown rice



*Wasabi powder can be found in Oriental food markets For dressing, mix wasabi  powder with 1 t. warm water and let stand 10 minutes. Combine all dressing ingredients and and whisk until smooth. For salad, thinly slice green onions on the diagonal. Core, seed and dice red pepper. Cut the cucumber in half  lengthwise and scoop out seeds. Cut cucumber crosswise into crescent-shaped slices. Add vegetables and rice to dressing and toss well. Shared by CINDI SHEAHAN 



Rio Verde Chicken Enchiladas� XE "Rio Verde Chicken Enchiladas" �



2 whole cooked chicken breasts, shredded

1 C chopped onion

1 C grated jack cheese

1/4 C grated parmesan cheese

1/4 C vegetable oil

8 corn tortillas

2 C heavy cream

1 jar Goldwater's Rio Verde Tomatillo Sauce (or use any tomatillo salsa, or any tomato based salsa)

4 eggs

2 C grated chedder cheese



Preheat oven to 350F



Combine chicken, onion and white cheeses.  Heat oil and fry tortillas until just soft.  Drain on paper towels.  Divide chicken mixture between the tortillas, roll tortillas and place seam side down in a medium baking dish.



Beat together salsa, cream and eggs.  Cover tortillas with sauce, top with chedder cheese. Bake 30 min.  You can garnish with guacamole, sour cream, shredded lettuce, chopped tomatoes or chopped black olives.



[From 'Meltdown -- the official Firey Foods Show Cookbook', by Dave DeWitt and

Mary Jane Wilan, published by Crossing Press (800-777-1048)].



Roasted Red Pepper Slaw� XE "Roasted Red Pepper Slaw" �



I'm probably risking getting flamed for posting this recipe (after all it contains NO hot peppers at all let along habs) but I've always found it a nice peppery side dish to go with things like buffalo balls and hab hamburgers, I put in on the bun with the hamburgers.



[Well just add 1 Habanero, 1 Jalapeños and 1 Serrano, each thinly sliced and you've transformed this slightly bland recipe into a colorful, slightly fiery treat.



Not meant as a flame -- just a suggestion.



S'Will]



1/2 head of green cabbage, shredded for slaw

3 medium red peppers

1/2 c. dill gherkins, sliced

1 medium onion thinly sliced, I use a vidalia

3 cloves of garlic, minced

1/3 c. mayonnaise

2 tbls. vinegar

Fresh ground pepper



Mix the pickles, garlic, mayonnaise,  & vinegar together and season with pepper to taste.   This can be done up to one day ahead of time.



Roast one red pepper until blistered.  Place in a paper bag for 10 mins. and then peel.

Thinly slice the roasted pepper and the other 2 raw peppers.



Mix all the shredded veges together in a large bowl and stir in the dressing.  Let sit, refrigerated, for 1 hr to let the flavors blend.



Enjoy

LHBanchik@aol.com



Rodd's Salsa� XE "Rodd's Salsa" �



To keep this chile related, here's my favorite salsa recipe:



7	Roma Tomatos

1/4 C	Chopped Green Onions (all the white part and some of the green)

1/4 C	Chopped Red Onion

3	Garlic Cloves (or more for garlic lovers ;->)

1/2 C	Chopped Cilantro

1/4 C	Chopped Celery

4	Jalapeño Peppers, roasted, peeled, seeded, and chopped

2	Habaneros, seeded an chopped (for those that like *zing*) 

1/4 C	Balsamic Vinegar

1/4 C	Olive oil

Salt and Pepper to taste



Seed the tomatos and chop (I like to chop my tomatos with a knife rather than use a food processor.  Makes for more uniform tomato pieces.)  Add all the remaining ingredients.  Allow to sit overnight (or, if your like me and get impatient, go ahead and eat right away.  It's better if it sits, though.)



Rodd Garoutte

Tempe, Arizona

roddg@ramp.com



Rum Habanero Sauce� XE "Rum Habanero Sauce" �



1/2 cup rum and 1/2 cup water - or - 1 cup sherry

1 or 2 habaneros or serranos

5 allspice berries

2 or 3 cloves

20 or so mustard seeds



Let it sit for a couple of weeks for the flavor to develop. The rum version is tastes very Caribbean.



Note: A local radio food expert, Narsai David, gave a simple hot sauce recipe over the airwaves awhile back that was fairly intriguing. Although I don't remember the entire recipe, this is fairly close; quantities could be off. Although not a vinegar-based sauce, mine turned out quite good and use it more as a spice splash, say on grilled chicken.



Gary Marshall

Campbell, CA



Saguaro Cactus Fruit Jam� XE "Saguaro Cactus Fruit Jam" �



How to turn it into Jam 



Gather saguaro cactus fruit pulp. Put 6 cups of the pulp in a pot and add water until half of the pulp is covered. Soak the pulp for an hour and a half. Stir every now and then. Put the pot over a low flame and cook for 30 to 40 minutes. Separate the pulp from the liquid, saving the pulp. Boil the liquid very slowly (stirring all the time) until it turns into a syrup. Then mash the pulp and put through a strainer to remove the seeds. Combine the remaining pulp with the syrup until the mixture has the consistency of jam. When it looks like jam, it is jam. 

 

Serve over warm fry bread.



p.s. do not add sugar



gunterman@ctron.com



Salsa Borracha Herradura� XE "Salsa Borracha Herradura" �



(Drunken horshoe salsa), from photocopy of p.30 of some book :)



6 serrano chiles en escabeche, rinsed, stems removed, chopped

2 Tbs oil

1 lg onion, chopped

3 cloves garlic, minced

1/2 cup lime juice

1/4 cup water

1/4 cup tequila (Herradura preferred)

1/4 tsp ground cloves



Put it all in a blender and puree until smooth.



Serving suggestions: as a marinade for barbequed or grilled meats or poultry, or as a condiment with grilled meat, poultry or fish.



Heat scale : 5

Yield : 1 cup



s-sehlhorst@ds.mc.ti.com (Scott Sehlhorst)



Salsa Chicken� XE "Salsa Chicken" �



2 cups diced b&s-less chicken breast (about 1 1/2 breasts)

1 mexibell, chopped coarse

2 anaheims, chopped coarse

1/4 med yellow onion, chopped coarse

1 Tbsp minced garlic

1 Tbsp olive oil

1/4 cup cheap white wine

pinch of oregeno

1 cup leftover salsa cruda

1 cast iron skillet



Comments

--------

... recipe that I created today, that I expected to be edible, but turned out to be delicious.  Even a blind dog finds a bone now and then.



The cast iron seasoning is probably what makes this worth eating, but you can try a non-stick (AYOR).  Leftover salsa, although it appears to be an oxymoron, can happen _if_ you run out of chips, like I did.



Also, I added some crushed peppercorns, but I won't next time.  The flavor clashed a little with the salsa.  YMMV.



Any fresh salsa will do.  I used some that was heavy with soap (that's c-h for cilantro if you missed the last 1000 messages debating allergies!)



Directions

----------

Heat the skillet.  Cut the chicken into 1/2" (1.25 cm for the non-Merkins) cubes, add the oil and immediately add the chicken.  Turn until starting to brown.  Add onion, chopped peppers and garlic.  Also add oregeno.  Saute for 1 to 2 minutes.  Add wine.  Let reduce completely, stirring frequently.  This is what helps pull the flavor of the skillet into the chicken.  Add the salsa and stir.  When salsa starts to simmer, you're done.  The object isn't to cook the salsa, just warm it.  You don't want to lose the 'cruda' character. 



Serving Instructions

--------------------

I served over a bed of white rice.  Yinz uppity folks probably want bismati or some other gourmet rice, but I had white in the cupboard.   This makes two large plates worth.



-end of signal- now the noise-



Scott "And I thought the quest for sisters was hard now <shudder>" Sehlhorst



Cameron's "No Messing About" Salsa Recipe� XE "Cameron's \"No Messing About\" Salsa" �



1 Can whole tomatoes (3" dia, 5" tall - approx)

n Garlic cloves (where n=1,6)

1 lime

1/2 Large onion (3" to 4" dia.)

1 Bunch Cilantro(washed, and stems screwed off)

1 heaped teaspoonful of good red paprika powder

Chile to taste (see note below)



Drain juice from tomatoes into blender. Squeeze in the lime juice, add garlic, chile. Blend on high till lumps have gone. Take pitcher off blender.

Chop the onion roughly and drop it in with the tomatoes, cilantro, paprika and some salt if you're not too paranoid. With a long bladed knife do a bit of stabbing and slashing to break up the components so that they circulate when you run the motor.

Blend on LOW speed until it is mixed but still quite coarse. Flavor improves after a day or two in the fridge.



Note on chile: You can use anything for a bit of heat, but the best flavor is found in small green fresh chiles of the "serrano" type. (Try 2 or 3).  You might also experiment with the yellow/orange "habaneros" which have a good flavor but are extremely hot. If desperate powdered chile, chile oil, small can of jalapeños or hot sauce will work - use plenty!!

 

Cameron,   a.k.a. -  BEGG.4@OSU.EDU     



Salsa Fria Verde� XE "Salsa Fria Verde" �



(SAHL-sah FREE-a VAIR-day)

Uncooked Green Chile Sauce



4 tomatoes, peeled and finely chopped

1/2 cup minced onion

1/2 cup minced celery

1/4 cup minced green pepper

1/4 cup olive oil

3 Tbs. chopped green chiles ( heat to taste) pronounced CHEE-lay in New Mexico

1 tsp. mustard seed

1 tsp. ground coriander

1 tsp. salt

dash pepper



Combine ingredients, cover and chill for several hours. Serve as a dip for tortilla chips or as a sauce for other dishes.  Makes 6 cups.



enjoy all



"Dean A. Harris" <dinoh@WillieG.albuquerque.sgi.com>



Salsa Picante de Chile Arbol:� XE "Salsa Picante de Chile Arbol\:" �



1 1/4 oz (50 to 60) dried Chile de Arbol

1 1/2 tbls sesame seeds 

2 tbls pumpkin seeds (pepitas)

1/4 tsp cumin seeds (toasted...place in medium pan till they smoke then immediatly remove and toss).

4 large allspice berries

2 cloves

1 tsp oregano (toasted with cumin seeds)

salt to taste

2 - 3 cloves garlic toasted with skin on.

3/4 cup cider vinegar



Stem the chiles and place in blender or cuisinart with seeds. lightly brown sesame seeds then toss into blender. also brown pumkin seeds in skillet then add to blender. ( If while toasting you BURN something do not add to dish as it will cause a BITTER taste, Start over with same ingredient). 



Now...take allspice, oregano, salt, cumin and crush together. Add to blender.

 

Add all ingredients...then blend for a few minutes until you have a red orange sauce... let sit for a few minutes then strain. Add any additional liquid as needed(water).



Should let sit for twenty four hours... Needs no refrigeration and lasts a  long time. Very HOT.



Let me know what you think,

Mario

mas@inetdirect.com 



Salsa Ranchero� XE "Salsa Ranchero" �



Yields 2 Cups



1 Cup	Pico de Gallo Salsa

1/4 tsp	Black Pepper

1 Cup	Tomato Sauce

1 Tbls	Safflower Oil

1 Cup	Cilantro, Minced

1 tsp	Vinegar

2 Tbls	Tomato Paste

Tomato Juice

1 tsp	Sugar

1/4 tsp	Oregano



Use the metal blade of a food processor to process all the ingredients except the tomato juice until well blended.  Simmer over medium heat for 10-15 minutes.  Thin with tomato juice if needed.  Taste and adjust salt.



Joel Ehrlich <Joel.Ehrlich@salata.com>



Salsa Roja� XE "Salsa Roja" �



Warm 1 or 2 tablespoons vegetable oil with an equal amount of good chile powder, e.g., New Mexico, in a sauce pan. Add several cups of hot broth to the pan. Simmer until flavorful, about ten minutes. Season with salt, cumin, and lime.



Salsa Roja (Red Salsa)� XE "Salsa Roja (Red Salsa)" �



Yields 4 Cups



1 Clove	Garlic, Peeled

1 tsp       Salt

3 oz	Pork Back Fat

1/2 tsp	Oregano

4 Cups	Chicken Stock

6 Sprigs	FRESH Cilantro, Snipped

1/2 Cup	Chili Powder

6 oz	Tomato Paste

1 Pinch	Sugar



Use the metal blade of a food processor.  Drop the garlic through the feed tube.  Set aside.  Fry the pork fat in a large skillet until rendered (about 5 minutes).  Discard the solid pieces.  (You'll need about 1 1/2 Tablespoons of rendered fat for 4 cups of Salsa - adjust if needed).

Add 3-4 Tablespoons of the chicken stock (when preparing 4 cups of salsa - adjust as needed), the chili powder and the garlic.  Stir constantly over medium heat for 3-4 minutes to cook the chili powder and remove the raw taste. - Watch carefully, chili powder burns easily.  Stir in the tomato paste, the remaining chicken stock, sugar, salt and oregano.  Simmer for 15 minutes.  Stir in the cilantro.  Serve hot or cold.  Can be refrigerated for up to 4 days.



Joel Ehrlich <Joel.Ehrlich@salata.com>



Salsa Spaghetti� XE "Salsa Spaghetti" �



Serves 2-3 with some salsa left over



Prepare the salsa ahead:

1 fresh tomato

8 fresh jalapeños

1 medium onion

2-3 tsp olive oil

3 tsp soy sauce

3 garlic cloves

5 Tbs parmesan cheese



Place chiles, onion, garlic and olive oil in a food processor and pulse 4 times or until fine chop.  Chop tomato and add it along with the soy and parmesan and mix together.  Refrigerate overnight.



Boil your spaghetti noodles, about a hand full,  and while they cook, saute:



1 medium onion, chopped

3-5 bay leaves

1/4lb ground beef

3 strips bacon, chopped

1 fresh tomato, chopped



and then simmer on high for a while. Drain fat and allow to dry out a bit on the heat as this releases more flavors of the bay leaf. Turn heat off and cover.   Drain spaghetti & reserve 1/4 to 1/2 cup liquid.  Add spaghetti to the saute mix. Lastly add 4-6 Tbs of the salsa (or more to taste) and mix thoroughly. A final dash of tomato paste and the reserved water adds the final touch. Serve with fresh parmesan, breadsticks, and a nice salad with extra salsa on the side.



Don't write and tell me that something with soy sauce and parmesan cheese isn't salsa...we're taking some culinary liberties here...maybe mole?  :)



HotHeads@aol.com



Salsa Steak Sticks� XE "Salsa Steak Sticks" �



Makes 32 appetizers



1 1/2 lbs. beef top sirloin steak, cut into 3/4-inch cubes



Marinade:

1 cup	medium salsa

1 1/2	tsp. lemon pepper

1	tsp garlic powder

1/2	tsp seasoned salt

1/4	c. veg. oil



1) Mix marinade ingredients together in a glass dish or large sealable plastic bag.

2) For appetizers: skewer two beef cubes per 4-inch wooden stick.

3) Marinate beef cubes for 1 to 3 hours in refrigerator.

4) Grill over medium coals for 5 to 7 minutes.  Turn Occationally.



Note:  Steak can also be broined 3 to 4 inches from heat.  In addition to appetizers, try this salsa marinade with the steak of your choice.



From Foodlore/Recipe Exchange <EAT-L@LISTSERV.VT.EDU>

Nell McDaniel <ATMCDANIEL@ALPHA.NLU.EDU>



ATMCDANIEL@ALPHA.NLU.EDU



Salsa Sueca� XE "Salsa Sueca" �



10 	Jalapeños

5	Anaheim peppers

3	Three large chile japones (dried)

1	One glass (drinking glass) of Absolut Vodka

4	Four Roma tomatoes

5	Spanish olives (green)

1	Selantra

5	Tablespoons of lime juice

1	Cup of sugar

1	Handfull of chives

1	One large red onion

7	Cloves of garlic

1	Tablespoon of basil

1	Tablespoon of Mexican oregano

1	One can of stewed tomatoes



Soak the chile japones (dried) in Absolut Vodka and lime juice (1 hour)

Puree the stewed tomatoes, basil, 1/3 onion, 4 garlic cloves, basil oragano, and sugar.

Finely cut (dice) the peppers, onion, garlic, chives, Roma tomatoes, selantra, and the Spanish olives.



Take out the chile japones (not to be used after this in this recipe, but can be used again) from the vodka and lime juice, pour the juice into the puree and stir, then gentle stir in the peppers, onion, garlic, chives, Roma tomatoes, selantra, and the Spanish olives.  Let it sit for an hour.  



Goes well with Swedish Kn#ckebr#d (hard bread).  Enjoy!!!



Ulf

Ulf Wiman <UWIMAN@Novell.COM>



Salsa Verde con Pipian� XE "Salsa Verde con Pipian" �



Puree 1 cup dried, shelled, lightly salted pumpkin seeds with 1 cup pureed cooked tomatillos, .25 to .5 cup green salsa, 3 to 4 tablespoons chopped cilantro and ground cumin to taste. Simmer for about 10 minutes, thinning with a little broth if neccessary.



Yields about 2 cups.



Sangrita� XE "Sangrita" �



It's from Dick Bayless's "Authentic Mexican"



1/2 C	Freshly squeezed orange juice

4 tsp	grenadine syrup

1/4 C	tomato juice

1/4 C	freshly squeezed lime juice

1/2 tsp	hot sauce (must be a misprint--1/2 Tbs is more like it--El Yucateco

	is a good choice)

1/4 tsp salt

 

Stir.  Drink chilled from shot glasses as the second half of a tequila one-two punch.  



Sarapatel� XE "Sarapatel" �



A dish from the Brazilian cuisine, sometimes called "The Brazilian Haggis".  There are different versions; this one was noted down by your correspondent as he sat humbly watching his better half prepare it (except for when he was at the sink cleaning intestines). 



INGREDIENTS:   (serves 4 - 6)



200 g	Pork tripe

1 kg	Pork intestines

100 g	Linguica (chorizo)

300 g, or 1 litre solidified pork blood  (We got ours from a Vietnamese butcher who sells it as "Pig blood jelly")  [Note: The correct quantity of solidified pork blood is 300g per kg of pork intestines.]

100 g	Salted beef

50 g	Bacon fat, diced

1 	Onion, chopped

4 cl.	Garlic, chopped

2	Tomatoes, chopped

1	Bay leaf

1	Green pepper (that's a large green bell pepper, for US readers), chopped

50 g	Spring onions, chopped

50 g	Cuentro (Fresh coriander leaves), chopped

4 to 10 	WHOLE pimenta de cheiro

limes as necessary



METHOD:



Wash the intestines VERY THOROUGHLY, first in water, then in lime juice.  Cut into 1/2 inch long rings and leave in fresh lime juice and water (having first turned the lengths of intestine inside out and cleaning again).  Cut the sausage, bacon, beef and half the blood into smallish pieces.  Put the bacon pieces into a pressure cooker and melt into fat.  Fry the garlic a little in the fat then throw everything else in except the reserved blood.  Close the pressure cooker and cook for 30 minutes.  Add the reserved blood and cook for a further 15 minutes (or until cooked).



Also traditionally served with farinha (manioc flour cooked in fat with onions and bacon) and eaten with the fingers.



I hope someone tries this: it's worth the effort and is really very nice.



Note 1:	In general, all these ingredients are essential, particularly the tripe, intestines, blood, meats and pimenta de cheiro.  Can also include heart and lungs.



Note 2:	Pimenta de cheiro is a Brazilian c. chinense, similar in appearance to the habanero.  It is used here as much for its fragrance (the name means roughly "scented pepper") as for its heat.  I have never tried a habanero, so I don't know how it compares.



Note 3:	This dish, despite its rather threatening ingredients, actually has quite a subtle and delicate flavour.  Usually served with rice.



John Moore

Melbourne, Australia

moore@dstos3.dsto.defence.gov.au



Satan's Fantasy Chili� XE "Satan's Fantasy Chili" � 



Yields 12 Servings  



3	Lb	Sirloin, Ground Coarse

3/4	Cup	Tomato Paste

2	Lb	Lamb, Ground Coarse

2	Tbls	Corn Oil

2		Onion, Chopped Coarse

3	Tbls	Cumin, Ground

3	Cloves	Garlic, Diced Fine

1	tsp	Sesame Oil

1 1/2	Tbls	Salt

1 	Tbls	Mexican Oregano

2	Cups	Green Bell Peppers, Cored, Seeded & Chopped

12oz 		Budweiser Beer

3		Jalapeño Chile Peppers

		Stemmed, Seeded &

		Diced

1	Tbls	Cayenne Flakes

2	Cups	Stewed Tomatoes, Chopped

1 1/2	Cups	Tomato Sauce



Heat the corn oil in a very large skillet or a Dutch oven.  Add the meat, onions, garlic and green bell pepper.  Cook until the onions are translucent.  Add the beer, tomatoes, tomato sauce, all the spices, the jalapeños and the sesame oil.  Cook over low heat for 2 hours, stirring frequently.  Add the tomato paste. Simmer for another 30 minutes.  Serve hot.



--- Mike Halloran



I am including the following prize winning chili recipes as a humanitarian  gesture to someone (Piers Thompson) who obviously deserves recognition for attempting the difficult feat of preparing a dish without ever having tasted any authentic version of it.



Joel



Scallops in Habanero Sauce� XE "Scallops in Habanero Sauce" �



Serves 4



Ingredients:



16 large scallops

1/2 cup water

1/2 cup dry white wine

1 shallot, roughly chopped

1 bouquet garni, consisting of 1 bay leaf, 1 sprig fresh thyme, and 3 stalks of parsley

6 black peppercorns

Dry crushed habaneros to taste

4 tbsps hot water

1 1/4 cups heavy cream

3 tbsps fresh chopped parsley

Sal and pepper



Directions:



Put the scallops into a large shallow pan together with the water, wine, shallot, bouquet garni and peppercorns.

Cover the pan and bring the liquid almost to the boil.  Remove the pan from the heat and leave the scallops to poach in the hot liquid for 10 to 15 minutes.

The scallops are cooked when they are just firm to the touch.  Remove them from the liquid and keep warm on a clean plate.

Strain the scallop cooking liquid in a small saucepan and bring to the boil.  Let the loquid boil rapidly until it is reduced by about half.

Mix the dry crushed habaneros with the hot water (4 tbsps) and add this to the reduced cooking liquid.  Add heavy cream and season to taste.  Bring the sauce back to just below boiling point.

Arrange the scallops on a serving plate and pour a little of the sauce over them before serving.



Enjoy!



-Luis

"Luis K. Ayala" <ayalal@txswu.edu>



Scallops with Blackberry-Habanero Sauce� XE "Scallops with Blackberry-Habanero Sauce" �



Here's what i made this evening; it came out pretty well.



Blend up the following ingredients: (a mini-cuisinart works well)



 1/4 bunch cilantro (yes, left over from the last recipe)

 juice from 1/2 lemon

 1/3 cucumber

 2 small handfuls frozen blackberries (about 10-15)

 2 habaneros, gutted

 1 carrot

 some ginger (about 1.5 cubic cm)



Cook some brown basmati rice into which you have crumbled a handful of walnuts.  Heat a frying pan and put a little oil in.  after it gets hot, put in some diced ginger (yes, more ginger!) and cook it a bit.  then put in some scallops (i got mine from Trader Joe's) and cook for a while, then put in the sauce blended above.  cook a bit more and turn down the heat to medium until it's done.  make sure to keep stirring because the sauce will dry up if it sits for too long on the hot pan.



Serve the scallops over the rice.  thinly-sliced cucumber makes an interesting garnish.



-j

"jeremy j. bornstein" <jeremy@taurus.apple.com>



Semi-Mole Sauce� XE "Semi-Mole Sauce" �



6 anchos, torn seeded and soaked

Roast and grind the seeds

1 t. cinnamon

1 handful of raisins

1 handful walnuts

1 C. orange juice

Garlic

1 onion

1T. cocoa

2 T.ground. roasted pasillas

2 tomatoes



Put it all into whatever blender-whizzer you use, and liquify.



This is the best sauce I have created.

Eat right! Barb K.   bkeeler@pen.k12.va.us



Sensational Summer Salsa� XE "Sensational Summer Salsa" �



4 jalapeños (or any hot pepper of your choice) chopped fine

4 large cloves garlic, chopped fine

1 bunch green onions, thinly sliced

1 medium yellow onion, chopped fine

6 large, ripe tomatoes, diced

Cilantro- as much or little as desired- finely chopped



Assemble in given order, ending with the cilantro on top. Toss all together just before serving.



I've made this with all sorts of (red) tomatoes, plus a mixture of red and yellow and orange tomatoes. Especially good made with the yellow tomato "Lemon Boy."  As many hot peppers plus garlic can be used as desired to increase the heat level.  Wonderful scooped up with blue corn chips!



marilyn@argon.eecs.berkeley.edu



Shrimp Herradura Anejo� XE "Shrimp Herradura Anejo" �



(this recipe is easily adjusted for more or less servings)



3 lbs. large shrimp, shelled and deveined (we use Tiger Shrimp)



Marinate them several hours in:



4 fl. oz. of Herradura Anejo tequila ( or El Patron, Tres Generaciones, Etc.)

Juice of 4 large limes

small bunch of chopped cilantro (or parsley)

1 fl. oz. of olive oil

zest from two oranges or tangerines

1-2 crushed dried habaneros chilis

heaping spoonful of brown sugar or honey or some other sweetener



After marinating the shrimp, skewer with onions and cloves of garlic,chunks of oranges, limes and other citrus.



Barbeque quickly on hot grill (until shrimp turn pink and curl slightly)

Enjoy!

Adios



"douglas allen thompson" <aesculus@TSO.UC.EDU>



Shrimp in Chipotle Sauce (Camarones Enchipotlados)� XE "Shrimp in Chipotle Sauce (Camarones Enchipotlados)" �



Yield: 3 servings



1 lb Large shrimp, peeled and butterflied with tail and shells left on

1/4 c  Fresh lime juice

1/3 c  Light olive oil

1 md White onion, finely sliced

3/4 lb (about 2 medium) tomatoes,  broiled

4    Chiles chipotles adobados, or to taste

1    Garlic clove, peeled and roughly chopped

1/3 c  Dry white wine

1/4 ts Dried oregano, Mexican if possible



Season the shrimps with salt, pepper, and lime juice and set aside to marinate for about 30 minutes.



Heat the oil in a frying pan; add the drained shrimp, reserving any liquid, and sliced onion and fry, shaking the pan and tossing the ingredients, for about 3 minutes.  Remove shrimp and onion with a slotted spoon and set aside.



In a blender, blend the tomatoes, chipotles and their liquid, and garlic to a textured sauce.  Reheat the oil, add the sauce, and fry over high heat, stirring and scraping the bottom of the pan to prevent sticking, for about 8 minutes.  Add the wine, oregano, marinade, and salt to taste and cook for another minute.  Add the shrimp/onion mixture and cook for about 2 minutes, the shrimps should be just cooked and still crisp.



The Art of Mexican Cooking



Syd.Bigger@salata.com (Syd Bigger)



Sloppy Jose� XE "Sloppy Jose" �



1/2 cup diced onion

1/2 cup diced bell pepper

2 1/2 tsp. minced fresh jalapeño (sub. any pepper you want)

1 tsp. minced garlic

2 Tbs. olive oil

1 lb. ground beef

1/4 tsp. salt

1/2 tsp. fresh-ground black pepper

1 tsp. fresh-ground cumin

1 cup ketchup

1 cup diced fresh or canned tomatoes



Saute onions, bell pepper, jalapeño pepper and garlic in oil until onions are translucent. Add beef and cook, stirring until meat is lightly browned. Drain fal. Add seasonings and cook 1 min. more. Add ketchup and tomatoes and cook uncovered over low heat until reduced to a thick sauce.  Serve on toasted buns.



Enjoy!

Fran

frich@tenet.edu



Smoked Chili Salsa� XE "Smoked Chili Salsa" �



1 7-oz. can chipotle chilies in adobo sauce

2 cups boiling water

3 Tbs. tomato paste

1 Tbs. strong red wine or balsamic vinegar, or more to taste

2 Tbs. brown sugar



Blend the chilies and water together in a food processor or blender until smooth. Add the other ingredients and blend again. Taste and adjust the flavorings as desired.



Pretty simple, huh?



Note:  This is from one of my favorite cookbooks - _The Savory Way_ by Deborah  Madison. 



She says: "This sauce is based on a bottled Mexican suace I like very much but that is almost impossible to find. The brand name, Bufalo, is illustrated with a picture of the charging body of a red buffalo, which is about how it feels in your mouth."



Enjoy

Fran

"Fran E. Rich" <frich@tenet.edu>



Smoked Jalapeño Chili� XE "Smoked Jalapeno Chili" �



In a big pot in a little olive oil, fry up the following.

1 red bell pepper, diced

1 green bell pepper, diced

1 small onion, diced

3 (or more) cloves garlic, diced

When softened, add

1 to 1.5 lbs ground turkey

Brown in all up.

Add

3 Chipotles (smoked jalapeños) reconstituted, seeded, and minced

0.5 to 1 oz unsweetened chocolate (a vital ingredient)

2 stalks celery, chopped up

8 oz canned kidney beans

16 oz canned crushed tomatoes



Cook for at least an hour over low heat. Refrigerate overnight. Reheat the next day and add 8 oz sour cream (I used low fat).  This smooths out the sauce and enhances the flavor but kills the heat. So, adjust heat to personal preference level with chiles of choice. I added about 1 Tb dried, crushed red pequino powder.  Serve over rice if you want.



John Baker

<bakerj@anser.org>



Smokin' Coke� XE "Smokin' Coke" � 



(yes waitress Pepsi is OK)



1  12 oz can of Coca-cola

4  TBSP Habanero based hot sauce or to taste



Mix above ingredients and drink. Warning: the carbonation takes the capsaician right up the old honker and gives "coke burn" a whole new meaning. Also, it seems to burn in the belly more too! :^)



Try this, its good!



+++++++++++++++++++++++++++++++

+ Some call me a Chile Junkey,+

+ Some call me Chile lush,    +

+ They say I carry the Monkey +

+ of the Endorphin Rush.      +

+ -Scott Davis                +

+  Springfield, Missouri      +

+++++++++++++++++++++++++++++++



Southwestern Pasta� XE "Southwestern Pasta" �



The punch of the Tabasco contrasts with the cilantro in the pasta sauce.  Serve with a green salad with a creamy dressing.



1/4 C olive oil

2 medium onions, sliced

1 clove garlic, minced

3 1/2 C peeled tomatoes, crushed

3/4 tsp Tabasco or other hot pepper sauce

1/4 tsp salt

2-3 Tbs minced fresh cilantro

1/4 tsp sugar

12 oz angel hair pasta, cooked al dente and drained



Heat the oil over medium heat, stir in onions and garlic and saute until tender (10-12 min).



Add rest of ingredients (except pasta) and bring to boil.  Reduce heat to low and simmer uncovered until thickened slightly (30 min).  



Place pasta on platter and top with sauce.  Top with grated parmesan if desired.  Serves 4



[From 'Meltdown -- the official Firey Foods Show Cookbook', by Dave DeWitt and Mary Jane Wilan, published by Crossing Press (800-777-1048)].



Sparky's After-Burner Brew� XE "Sparky's After-Burner Brew" �



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

3 1/3	pounds		John Bull amber malt extract

1/2	pound		crystal malt

1/2	pound		dark dry malt

1/2	pound		corn sugar

10	fresh		Jalapeño peppers

2	ounces		Cascade hops

			Munton & Fison ale yeast



Chop  up Jalapeño peppers and boil them with the wort for 30 minutes or so.  Strain them out when pouring wort into primary. Rack  to  secondary about 4 hours after pitching yeast.  Note: When handling jalapeños, be sure to wash hands thoroughly or  wear rubber gloves. You'll find out why if you are a contact lens wearer.  (I discovered this the hard way---making pickles, not beer.) --- Ed.  The beer is amber, clear, has enough hops for me, and has a great  spicy (bordering on hot) aftertaste.



Original Gravity: 1.020

Final Gravity: 1.002

Primary Ferment: 4 hours

Secondary Ferment: 8 days

 

L8r

John

(Col. Hogan)

gunterman@ccmailpc.ctron.com



Speedy Green Chili� XE "Speedy Green Chili" �



San Jose Mercury-News.  Modifications by Gloria Gale



Ingredients:

2 t canola oil

12 oz. ground turkey, ground chicken or ground round

1 medium onion, sliced

2 cloves garlic, minced

2 15 oz. cans pinto beans

1-1/2 cups salsa verde (made with tomatillos, see below)

2 t "Mexican seasoning blend")



Directions:

Heat oil in a non-stick skillet.

Add meat and onion and saute 8-10 minutes until thoroughly cooked and onion is soft.  Break up the meat with a wooden spoon.

Pour off excess fat when done.

Add garlic, beans, salsa verde and seasoning.  Cook until thoroughly heated.

Serve with rice.



Notes:

* Oh, yeah, "Mexican seasoning blend."  Add a teaspoon of cumin to enhance authenticity.

* We used one jar of Mrs. Renfro's HOT Green Salsa with half a jar of Mollie Stone's Salsa Verde, about 2 cups total.  Mrs. Renfro's is made by Renfro Foods, Box 321, Ft. Worth, TX 76101.  Mollie Stone's is a health food store in Redwood City, CA. 

* We used 4 cloves of garlic and 1-1/4 lb of meat.

* Start the rice, then start this chili.  They'll be ready at about the same time.

* Experiment!  It's fast enough so that if you screw up a batch there'll be plenty of time to make another one.



This recipe is the best fast chili I've run into.  It's from the San Jose Mercury-News food section of May 10. 



tony.lima@toadhall.com (Tony Lima)



Spicy Hot Shrimp� XE "Spicy Hot Shrimp" �



1 lb shrimp, peeled and deveined

1 tbs ginger root, chopped

1 tbs garlic, chopped

4 scallions, chopped

1 tbs wine or sherry

2 tbs soy sauce

1 tsp sugar

1/2 tsp salt

1/2 tsp crushed red pepper (to taste)

2 tbs ketchup

1 tbs cornstarch dissloved in 2 tbs water

2 tbs cooking oil



* Heat oil in wok. Add ginger, garlic, scallions, red pepper. Stir fry for 60 sec.

* Add shrimp, cook until done (firm and no longer transparent)

* Add wine, soy, ketchup, sugar and blend well. Add cornstarch mixture and continue cooking until mixture thickens.

* Serve over rice. Enjoy.



I originally experienced this recipe at a Chinese/Polynesian restaurant where it was called King Crab Flambe. It featured crab instead of shrimp and was prepared at the table flambe style. So, use these ideas and get started!!



    [\ ___/]

    [ 0   0 ]   the KAT

    =(__)=

        /\



ZeKAT@aol.com



Spicy Lime Sauce� XE "Spicy Lime Sauce" � 



(Cambodian table sauce)



2 cloves garlic, peeled

1 or 2 fresh red chiles, seeded, veins removed

1/2 C water

2 Tbs fish sauce

juice of 1 lime

3 Tbs sugar

shredded carrot for garnish



combine garlic, chiles and water and liquify in a blender or food processor.  Mix together with fish sauce, lime juice and sugar.  Stir to dissolve sugar.  Add shredded carrot.



A typical dish to serve with the sauce is 'Char kroeung' (see Grilled Cambodian Beef recipe in this collection), a milder version of sate'.  The main heat is in the lime sauce rather than the dish.



Michael Bowers <bowers@elsie.ucdavis.edu>



Spicy Migas� XE "Spicy Migas" �



4 Tbs butter

1/2 chopped yellow onion

1/2 chopped green pepper

2 jalapeño chiles, diced fine

1 tomato, seeded, diced

8 well beaten eggs

4 corn tortillas, cut in strips, and fried, or use tortilla chips

1 C chedder cheese

1 C salsa



Melt butter in large saute pan, add onion and green pepper and cook about 5 min or until onions are translucent.  Add jalapeños, tomato and eggs, scramble until eggs start to set. Stir in tortilla strips.



Serve topped with cheese; serve the salsa (and flour tortillas and refritos if desired) on the side.



Mike

-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=

Michael Bowers

mikeb@radonc.ucdmc.ucdavis.edu



Spicy Mushrooms� XE "Spicy Mushrooms" �



Mushrooms, sliced between 1/4 and 3/8 inch thick and soaked in water



Louisiana fish fry, which if you can't find a good brand mix these:

1 1/2 cup corn flour (finely ground corn, neither corn starch nor corn meal)

2 1/4 teaspoon salt

1 teaspoon freshly ground black pepper

1 1/2 teaspoon cayenne (or, on this list, 'to taste'. Cajun food is always tasty, usually spicy, but almost never truly hot)



oil for deep frying



In batches, drain the mushrooms briefly, toss in the fish fry, deep fry 'til golden. It's thoroughly satisfactory made with storebought mushrooms, and possibly the world's finest food if you ever have the opportunity to make it with wild Agaricus Augustus.



Martin Golding   | Real Men make hollandaise

martin@plaza.ds.adp.com   Portland, OR



Hot Roasted Corn� XE "Hot Roasted Corn" �



Several ears of corn, shucks peeled back and silk removed.

Chipotles in adobo

Butter



Soak cleaned corn in cold water after removing silk. Also cut a fresh cut where ear was removed from stalk. After a few hours drain corn and wrap leaves of shuck tightly around each ear. If you have to, tie the ears closed with the fibers of another shuck, or cotton string.



Roast on a grill, turning fairly often until the shuck is brown or black around ( all over!) When corn is done, 10 -20 minutes depending on corn, etc., remove and pull back shucks. Coat the corn with a baste of butter and chipotle in adobo. Re-grill until  the sauce carmelizes and adheres to the corn. Serve and enjoy!



Adios.



douglas allen thompson <aesculus@TSO.Cin.IX.net>



Spicy Salsa� XE "Spicy Salsa" �



1 teaspoon olive oil

5 habanero chile peppers   

1/2 small onion diced

2 small garlic cloves minced

1 1/2 large tomatoes, peeled and seeded



Heat the oil in a small pan and saute the chiles over moderate heat for 2 minutes, or until they begin to blister,being careful not to burn them. Transfer to a blender along with onion,garlic,tomatoes and salt to taste.  Puree until mixture is slightly chunky.  Serve with taco chips.  makes about one cup.



Maybe I'm just a wimp!

              

SHutt@aol.com



Spicy Slaw Dressing� XE "Spicy Slaw Dressing" �



1 can Campbell's condensed Cream of Celery Soup or Campbell's condensed Cream of Poblano

1/3 cup mayo

1/3 cup cider vinegar

2 Tbs. sugar

1 Tbs. prepared mustard

1.2 tsp. pepper.



Mix ingredients and toss with slaw until evenly coated. Refrigerate 1 hr.



Fran

frich@tenet.edu



Sri Lankan-style Chicken Curry� XE "Sri Lankan-style Chicken Curry" �



-- spices:			 -- other ingredients:

5 bay leaves			3-4 lbs chicken pieces

1/2 tsp ground cardamom	1 can coconut milk

1/2 tsp fenugreek		1 can chopped tomatoes

1 tsp turmeric			1/2 can tomato paste

1 tsp hot chili powder		2 Tbs vinegar

2 tsp ground coriander		1 tsp salt (optional)

2 tsp ground cumin		2 onions

1 inch grated ginger root	3 garlic cloves

1 tsp lemon grass		2 Tbs vegetable oil



First step is to measure out all the dry spices in separate little piles.  Then chop the onions and garlic up, fry them in a large skillet with a little vegetable oil.  After the onion is soft, add the fenugreek and bay leaves and cook for 1 minute.  Then add the rest of the dry spices, the salt, and the vinegar. Mix the spices well with the onion bits - add a little water if the mixture seems too dry.  Then add the chicken pieces and brown them, turning frequently to coat them with the spice mixture.  Finally, transfer everything to a large stock pot, add the canned tomatoes, coconut milk, tomato paste and lemon grass.  Simmer for 45min - 1 hr.



Notes:



I'd like to share one of my favorite curry recipes.  It is slightly modified from a book called "Foods of the Orient - India", published by Marshall Cavendish.  They call it "Sri Lankan Chicken Curry".  I've been to Sri Lanka, and I can testify that it isn't quite authentic, but it's close to the real thing.  As is, this recipe is spicy but not very hot - certainly not up to Sri Lankan standards.  If you want to heat it up, I'd recommend throwing in a few dried Thai chiles, or habs if you're brave.  Note: Some ingredients may be a little hard to find.  I am fortunate to have an Indian grocery nearby - they have everything.



--Jon Dart, jdart@tss.com



Steamed Fish with Tomatillo-Black Pasilla Chile Sauce� XE "Steamed Fish with Tomatillo-Black Pasilla Chile Sauce" �



(Pescado al vapor con Salsa de Tomatillo y Chile)



Serves 6



Sauce

1 lb baby tomatillos, husked

6 dried pasilla negro, seeded and deveined

2 1/2 C water

2 large cloves garlic, peeled

salt to taste



Fish

6 C water

1 1/2 tsp salt

32 fresh corn leaves

6 catfish, trout, carp, black bass or sea bass fillets, about 1/2 lb each

Fresh ground pepper, to taste

1/4 C olive oil

4 Tbs butter, diced

2 Tbs ginger, chopped fine

2 Tbs garlic, or elephant garlic, chopped fine

16 green onions, sliced thin

2 C cilantro, leaves



Prepare the Sauce:



Preheat a heavy skillet.  Roast tomatillos, turn often to prevent burning. Add to medium saucepan.  Lightly toast chiles -- don't burn.  Add to tomatillos, and then add the water.  Cook, covered, until soft, about 8-10 min.  Add garlic, and simmer 3 more min.  Drain, reserving liquid.  Puree sauce ingredients along with salt.  Add reserved liquid if needed.  



Place steamer rack in steamer and add water and salt.  Layer about 10 corn leaves over rack.  Cover steamer and let heat 10 min. Place 1 fillet each on a corn leaf, season with salt and pepper, then cover with olive oil, butter, ginger, scallions and cilantro.  Fold leave to make a packet, use additional leaf if needed. Wrap corn bundles in aluminum foil. Place in steamer, cover with remaining corn leaves and cook 10-15 min or until fish flakes slightly.



Open packets, serve fish over rice and drizzle sauce.



From 'Cuisine of the Water Gods', Patricia Quintana



Stuffed Cherry Peppers� XE "Stuffed Cherry Peppers" �



created by the Overbrook Inn, Dallas, PA



Ingredients:



Marinated cherry peppers (out of a bottle)

Prosciutto (minced fine)

Provolone cheese (chopped fine)



Method:



Cut the tops off the cherry peppers and remove seeds, etc.  (Basically, treat them like a pumpkin - but don't get into carving faces, etc.)

Stuff with prosciutto and provolone mixture.

Brush with olive oil.

Broil for a couple of minutes.



posted by Tony Lima (tony.lima@toadhall.com)



Summer Alaskan Salsa� XE "Summer Alaskan Salsa" �



I've made this twice this year from my garden and thought I would share it:



lightly Saute until clear:

1	onion

4-6	cloves garlic

4-many	deveined habaneros (I roast mine on a hot electrict burner first)



Add above to a blender or food processer plus:

1	Tbls fresh ground cummin

1	Tbls fresh ground anise seed

1	Tbls fresh ground fennel seed

3-5	stalks fresh fennel

1/2 -1	cup anise basil or genovese basil

4-6	fresh san remo paste tomatoes (others may work but not as well)

1-2	fresh vine ripened salad tomatoes (store bought will suffice, maybe)

6	oz. of tomatoe paste

1-2	Tbls fresh oregano and winter savory

1	handful fresh cilantro (optional, depending on taste genes & availablitiy)



Blend or liquidfy.



Makes great enchalada salsa,  good on tostados, or as a dip.



terrasat@name1.ak.net



Super Taco Sauce� XE "Super Taco Sauce" �



Yields 8 Cups

Here are several basic, simple and easy to make sauces with which to start.



10 LARGE Tomatoes, Peeled		1 Tbls Sugar

5 Cloves Garlic, Chopped		1 Tbls Worcestershire Sauce

2 tsp Salt				3 Jalapeño Peppers

2 LARGE Onions, Chopped		1 Tbls Flour

1 tsp Chili Powder 			1 Tbls Vegetable Oil

1 tsp Leaf Oregano			1 Tbls Wine Vinegar

1 tsp Leaf Thyme



Place all the ingredients except the flour, oil and vinegar in the slow cooker.  Stir well.

Cover.  Cook on LOW for 8 to 10 hours.  Remove cover and turn to HIGH during the last hour in order to reduce excess moisture.  Stir in the flour, oil and vinegar.  Allow to cool.  Pour into the blender in batches.  Blend each batch until smooth.



Joel.Ehrlich@salata.com (Joel Ehrlich)



Sweet Potato Burrito� XE "Sweet Potato Burrito" �



Into my burrito shell goes:  



refried black beans

mashed cooked sweet potato

a few fronds of fresh cilantro

a few grates of cheddar or jack cheese

the sauce from a tin of chipotles in adobo, to taste

(you can add onion, tomato, whatever you like)



Bake at about 375 until browned.  (And here's a tip - if you're cooking for 1 or 2 and don't want to heat up the whole oven, use a cast iron skillet or electric fry pan and just dry roast the babies on the heat, turning to brown each section.)



I serve with sour cream, a little sliced cuke and hot tomatillo/mango salsa on the side.  This gets made about once a week and has (despite humble ingredients and presentation) become a real hit with guests.



Enjoy!



A Very Tasty Chili� XE "A Very Tasty Chili" �



(serves two _very_ generously)



3 dried red New Mex chiles

2 chipotles

1 habanero

4 cloves garlic

1 tsp ground cumin

1 tsp dried origano

1 tbs vegetable oil

1 large onion, chopped

1/2 lb minced beef

1 15oz can tomatoes

1 15oz can kidney beans



Cut the tops off the dried chiles.  Toast them in a hot frying pan for a few minutes until fragrant and then soak them in hot water for 20 minutes.  Liquidise them with some of the soaking water.  Roughly chop the habanero and the garlic and add them to the liquidiser along with the cumin and origano.  Puree some more.



Heat the oil in a saucepan and fry the onion until softened.  Add the meat and cook until browned.  Add the chile puree, tomatoes and beans.  Cover and simmer for at least half an hour.  Uncover, raise the heat a little and allow the excess liquid to evaporate (about 10 minutes).



Serve it any way you fancy.



Piers

pjt1@scigen.co.uk



Texas "Lava" Chili� XE "Texas \"Lava\" Chili" �



Yields 12 Servings  

                                                                              

4 Lb	Boneless Sirloin Roast 

2 Lb	Boneless Venison Roast	6	Green Jalapeño Peppers

2 Cups	Lone Star Beer				Seeded & Diced        

1/2 Cup	Regular Coca Cola		2 Tbls	Tabasco Sauce         

4 Med.	Onions, Chopped Coarse		1 1/2 C	Tomato Paste          

5 Clvs.	Garlic, Minced			1 Tbls	Cayenne Flakes        

2 Cups	Tomato Sauce			1 tsp	Allspice              

1 Cup	Sour Mash Bourbon		1 Tbls	Cumin, Ground         

1 Cup	Green Bell Pepper,		2 Tbls	Fresh Cilantro,       

	Cored & Seeded &			Chopped               

	Chopped 			2 Tbls	Cumin, Ground         

1 Cup	Red Bell Pepper, Cored		2 Tbls	Peanut Oil            

	Seeded & Chopped		1 Tbls	Cumin, Ground         

6	Ancho Peppers, Dried

	& Chopped



Cut all the meat into  1/4 " cubes.  Put the peanut oil in a large, cast iron pot.  Heat over medium high heat.  Add the onions, garlic, meat cubes and the first measure of cumin.  Cook until the meat is browned.  Add the tomato sauce, beer, bourbon, Coca-Cola, chile peppers, Tabasco, cayenne, allspice, cilantro and second measure of cumin.  Cover.  Cook over low heat for 45 minutes, stirring often.  Uncover.  Cook for another 20 minutes.  Stir in the third measure of cumin.  Serve.



--- Don Houston



I am including the following prize winning chili recipes as a humanitarian  gesture to someone (Piers Thompson) who obviously deserves recognition for attempting the difficult feat of preparing a dish without ever having tasted any authentic version of it.



Joel



Crabmeat Stuffed Jalapeños (Texas Popcorn)� XE "Crabmeat Stuffed Jalapenos (AKA Texas Popcorn)" �



Here's a recipe by Annette Reddell Hegen which I got off a recipe card produced by the Texas Agricultural Extension Service.



1 pound flaked crabmeat

1 can (1 pound, 11 ounces) jalapeño peppers

2 tablespoons each, finely chopped green pepper, onions, and dill pickle

1/4 cup cracker meal

1 beaten egg

1/4 teaspoon salt

1/4 teaspoon black pepper

1/8 teaspoon cayenne pepper

1 clove minced garlic

1/4 cup milk

Breading mixture



Cut peppers in half lengthwise. Discard pulp and seeds and rinse carefully. In a large mixing bowl, combine remaining ingredients, except breading mixture. Stuff pepper halves with crab mixture and press stuffing around pepper. Set peppers aside.



To prepare breading mixture:

Place 2 cups cracker meal in a flat pan. In a separate pan, mix 1 cup mils, 2 eggs and 1/4 teaspoon each salt and pepper. Dip peppers in egg mixture, then in cracker meal. Repeat procedure. 



Deep fry at 365 degrees (F) until golden brown. Drain on paper towels. 



Makes 30 hors d'oeuvre.



Beverly <CARVER@lib.is.tcu.edu>



Thai Chicken with Basil� XE "Thai Chicken with Basil" �



This recipe is basically from "Real Thai" by Nancie McDermott with adaptations.   Fresh basil is essential, preferably Thai basil, but in any event any basil is generally a lot cheaper in Asian markets than in supermarkets. Thai basil is a larger plant, usually has dull green leaves with purplish stems and is very pungent.  The little tiny Thai red kii noo chili peppers are also important, I don't know how serranos would work but I have used habenero pepper as a substitute.



1 - 1 1/2 lbs boneless chicken breast  (boneless thigh could also be used)

2 tablespoons vegetable oil

1 tablespoon coarsely chopped garlic

1 tablespoon minced fresh kii noo chili or serrano chili (or habenero pepper)

2 tablespoons fish sauce (I use a little less)

1 tablespoon water

1 teaspoon soy sauce

1 tablespoon sugar

1 cup Thai basil or other basil leaves (see *note)

10 or so long very thin strips cut from a sweet red pepper



*Note: (this needs to be a PACKED cup of basil leaves...you can't use too much as far as I'm concerned..you don't need to pick ALL the leaves off the stems..just get rid of the large parts of the stems)  Save some leaves for garnish



Mince the chicken with a sharp knife or cut it into bite size pieces and set aside



Heat a wok or large, deep skillet over medium-high heat.  Add the oil and swirl it to coat the surface.  Drop a piece of garlic into the pan.  If it sizzles immediately, the oil is ready.  Add the garlic and stir briefly.  Add the minced chili and stir until the garlic turns golden, about 30 seconds or so.  Add the chicken and stir fry until it changes color, about 1 1/2 minutes depending on what size pieces you are dealing with.



Add the fish sauce, water, and soy sauce and stir-fry to combine well with the meat, about 1 1/2 minutes again.  Add the sugar and stir fry for another 30 seconds.  Add the basil and the red pepper strips. Toss and stir fry until the basil begins to wilt.



Transfer the chicken mixture to a serving platter, garnish with leftover basil leaves, and serve hot with steamed rice.



Dale Hitchcock

dhitchco@oash.ssw.dhhs.gov



Cucumber Pickles Thai Style� XE "Cucumber Pickles Thai Style" �



From Real Thai by Nancy McDermott.  It is often served with satay but also is a great accompaniment for dishes like the Thai Basil Chicken.  The small "pickling" cucumbers are the best to use.



1/2 cup rice vinegar

1/2 cup water

1/2 cup sugar

1 teaspoon salt

6 pickling cucumbers

3 tablespoons coarsely chopped shallot or purple onion

1 teaspoon finely chopped fresh hot Thai chili pepper

1 tablespoon finely chopped dry-roasted peanuts

A few fresh cilantro leaves



Combine the vinegar, water, sugar and salt in a small saucepan over medium heat.  Bring to a gentle boil stirring to dissolve sugar and salt.  Remove from heat and cool to room temperature.



Just before serving time, peel the cucumbers.  (Make cuts or "score" the cucumber length-wise all around if you want to make this look a little more decorative.)  Slice as you normally would slice cucumbers for a salad.  Combine the cucumber slices with the vinegar dressing, shallots, and chiles in a serving bowl.  Sprinkle with the peanuts and garnish with the cilantro leaves.



Dale Hitchcock

dhitchco@oash.ssw.dhhs.gov



Thai Peanut Butter Sauce� XE "Thai Peanut Butter Sauce" �



Ingredients:



1/4 Cup peanut oil

2 cloves garlic

1 tblsp. fresh lemon grass

1 onion, blendered with the garlic and lemon grass

1/2 to 1 tsp. of ground red chile pepper (your choice of fire)

3 kaffir lime leaves, or grated zest of 1 fresh lime.

1/2 tsp. curry powder

1 cup coconut milk

1/2 cup milk

1 tsp. ground cinnamon

3 bay leaves

2 tsp. tamarind paste

1 to 3 tblsp. fish sauce (purchased at Asian markets, amount varied by brand and taste. Thai variety is milder than Vietnamese variety.)

3 tblsp. dark brown sugar

3 tblsp. lemon juice

1 cup smooth peanut butter



Directions:



Heat the oil in a skillet to medium-high heat and sauté garlic, onion, chile, lime leaves or zest, curry powder and lemon grass for 2 to 3 minutes.  Then stir in coconut milk, milk, cinnamon, bay leaves, tamarind sauce, fish sauce, brown sugar, lemon juice and peanut butter.  Mix ingredients well, reduce heat and cook, stirring frequently, until sauce thickens.  This takes about 30 minutes.  Remove bay and lime leaves and serve.  Do not let sauce stick and burn to bottom of pan.



Adapted from Keo's Thai Cuisine, Keo Sananikone, Ten Speed Press. 1986



I like to blender the onion, lemon grass and garlic so the sauce is smooth in texture.  You can also mince them and use chunky peanut butter if you like chunks in your sauce.



Enjoy



bwight@ix.netcom.com (William Wight)



Shrimp Stir Fried with Cashews (Goong Paht Meht Mamuang Himapahn)� XE "Shrimp Stir Fried with Cashews (Goong Paht Meht Mamuang Himapahn)" �



(from Real Thai: The Best of Thailand's Regional Cooking, by Nancie McDermott)

     

2 Tbs. vegetable oil

15 small dried red chilies*

1 lb. large shrimp (preferably Thai tiger shrimp), peeled and deveined

1 small onion, peeled and sliced lengthwise into thick wedges 

1 Tbs. Thai fish sauce*

1 tsp. soy sauce

1/2 tsp. sugar

1/2 c. dry-roasted, salted cashews

     

Heat a wok or medium skillet over medium heat. Add the oil and swirl to coat the surface. When the oil is hot but not smoking,  and the chilies and stor-fry for 1 minute. They should darken but not blacken or burn. Remove the chilies with a slotted spoon and set aside.

     

Increase the heat to medium high, add the shrimp, and stir-fry until it changes color and is cooked through. Add the onion and stir-fry until onion begins to wilt, about 1 minute. Add the fish sauce, soy sauce, and sugar and continue stir-frying for another minute. Add the cashews and the reserved chilies and stir well. Transfer to a serving platter and serve hot or warm. Serves 4.

     

* available at some Asian markets

     

NOTES: The original recipe calls for chicken breast meat cut into thin strips, but the author says it works well with shrimp also . We've had it both ways and prefer the shrimp. Be careful with those chilies--they can really be hot. The first time we made this dish we were at my sister's house, and when we fried the chilies they let out something in the air from whatever it is that makes them hot and we all started coughing and having to wipe our eyes. I don't recommend eating them! 



Tig's Unsausage & Pasta Soup� XE "Tig's Unsausage & Pasta Soup" �



5 cups vegetable broth

1 package morninstar links, sliced (vegetarian sausage substitute)

1 medium onion, chopped

3 green onions, thinly sliced

1 bell pepper (your choice of color), diced

2 bay leaves

1/2 teaspoon lemon pepper (or, some black pepper & a dash of lemon juice, I suppose)

1 thinly sliced serrano chilis (or more, or another variety, if you like) 

1 cup small shell pasta 

1 cup frozen peas



In a large pot, combine veg broth, links, onion, green onion, bell pepper, bay leaves, lemon pepper, and serranos. Simmer for 20 minutes.

Add pasta shells and simmer another 7 to 9 minutes, until cooked tender.

Add peas and heat to warm. Ladle into bowls and serve!



Enjoy!



Notes:



Finally, I want to share a recipe I have created. It was based on a Better Homes & GArdens recipe for sausage & pasta soup, but since I am a veg and chilihead, I have made considerable modifications. Here is my version...:



-Tig"When things are blackest, I just tell myself 'Cheer up, things could be worse!' And sure enough, they get worse."

Skeeve                      meananti@ba.isu.edu



Tomatillo-Cucumber Salsa� XE "Tomatillo-Cucumber Salsa" � 



(for Alcatraz)



Mix all this stuff in a blender or cuisinart-type device: (except corn, add that at the end)



20 tomatillos, peeled, rinsed, and blanched

1/2 cucumber, peeled

3 habaneros, gutted

2 ripe jalapeños

1/2 red bell pepper

3/4 bunch cilantro

juice from 1 lime

7 garlic cloves

1 white onion

1/3 cup red wine

corn from 1 corncob

salt & pepper



As it turned out, the cucumber made it taste sort of like gazpacho to me, but this opinion was not universal.



I thought the heat was sort of sneaky and subtle but one person put it in her mouth and said, "WOW, IT'S HOT!" so what do I know?



To prepare the tomatillos, remove the green outer peel and rinse under water, then dump into boiling water until the color changes.



To prepare the corn, I recommend cooking the corncob and using a knife to remove only the first row of kernels.  After that, use your fingers to bend each row torwards the open space until the kernels pop off. It's easier than it sounds and results in kernels that remain uncut.



-j



Tomatillo-Rice Chile Casserole� XE "Tomatillo-Rice Chile Casserole" �



(Adapted by "Arroz Verde con Chiles Rellenos" in “The Cuisines of Mexico” by Diana Kennedy)



16 Tomatillos 

6 long green chiles 

2 cloves of garlic

A loose handful of Italian Parsely

3 chicken bouillion cubes

3 cups of water

1 Jalapeño chile

Cooking oil

Cheddar cheese



Remove the husks from the tomatillos and simmer them in a pan with the 3 cups of water and 3 chicken bouillion cubes.



Put the jalapeño on a fork and rotate it slowly in a gas burner to char the skin to prepare it for peeling.  Peel it, discard the seeds (if you want to) and put it into a blender with the parsely leaves and the garlic.  Reach into the simmering pan of tomatillos and pull out a cup or two of liquid to add to the blender.  Blend until very fine.



Peel the chiles, slit to remove the seeds, and then stuff with the cheese.  



Heat the oil in a flameproof casserole.  Add the rice and stir it until it begins to brown a bit (about 10 minutes).  Add the mixture from the blender (slowly at first, it will spatter) and continue to cook it while stirring for about 2 or 3 minutes.



Put the tomatillos and liquid in the blender and blend until very fine.  Add this to the rice, cover it and cook for about 15 minutes.  Open the casserole, place the chiles down into the cooking rice and cook about 15 minutes more to melt the cheese.



George Nelson <70431.3065@compuserve.com>



Fresh Tomato & Olive Salsa� XE "Fresh Tomato & Olive Salsa" �



Yields 4 Cups



2 1/2 lbs	tomatoes, large

1 1/4 cups	black olives, pitted (preferably Kalamata) coarsely chopped	

1/3 cup		cilantro, fresh, chopped

1/4 cup		red onion, minced

1 tbls		red wine vinegar

1		garlic clove, minced



Blanch tomatoes in large pot of boiling water 20 seconds.  Drain.  Peel, seed and chop tomatoes.  Transfer to bowl.  Add all remaining ingredients.  Toss gently.  (Can be prepared 4 hours ahead. Chill.)  Serve at room temperature.



Joel Ehrlich <Joel.Ehrlich@salata.com>



Tomato Chili Sauce� XE "Tomato Chili Sauce" �



Yield: 1 batch

 

2 Ripe Medium Tomatoes

2 Scallions, Thinly Sliced

2 tb Peanut Oil

1 tb Fresh Coriander, Chopped

2 ts Red Wine Vinegar

2 ts Minced Jalapeño Pepper

1 Salt to Taste

 

Blanch tomatoes in a large saucepan of boiling water for about 15 seconds. Cool in bowl of ice water and slip off skins. Cut tomatoes crosswise in half and squeeze out seeds; then finely chop with knife or in food processor. Transfer to mixing bowl and whisk briefly.  Whisk remaining ingredients in small bowl until blended. Add to tomatoes and whisk vigorously. Whisk again just before serving. Serve with grilled hamburgers, fish, shrimp or chicken.

  

From: Syd's Cookbook.

 

Syd.Bigger@salata.com (Syd Bigger)



Tom's Tofu Loaf� XE "Tom's Tofu Loaf" �



2 pkgs Azumaya (sp?) Firm Tofu, rinsed, drained and finely mashed

2 eggs, lightly beaten (or equivalent in egg substitute)

1 can El Pato sauce (6 oz?)

1 - 6 (!) cloves of garlic, peeled and finely minced

2 t finely shredded chile del arbol, N.M. Barker, or other

1 t salt

4 oz. Mozzarella cheese, shredded

8 oz. Sharp Cheddar cheese, shredded

1 t Cumin seeds, shredded in blender (optional)



In a large bowl, combine the well drained tofu and the cheeses.  Mix thoroughly.

Combine the eggs, El Pato, garlic, chile, salt and cumin if used.  Mix well and let stand 30 minutes to blend flavors.  Add this mixture to the cheese/tofu combo and mix _thoroughly_.

Turn the combined mixture into an ungreased, standard meatloaf baking dish.  Microwave on high 24 minutes, rotating the dish halfway through.  (Note: this is for a medium microwave oven - I don't have a time and temperature setting for a conventional oven, but I'm sure some cooking sharpie out there could convert it for us).

Remove and cover with aluminum foil.  Let stand 30 minutes before serving.  This loaf is so versatile it goes well at breakfast, lunch and dinner!  I personally refrigerate it and use it for breakfast - a 1 1/4" thick slice needs about 3 1/2 minutes in the microwave to re-heat.  Goes great with Bufalo jalapeño, Tapatio or any good sauce or salsa.



Note:  This recipe is for terminal chile-heads - it's both very fiery and very garlicky.  If you don't like things really hot, reduce the shredded chiles or use a very mild chile and increase heat with subsequent loaves.  Also, Mario makes a good suggestion in using 1/2 El Pato and 1/2 regular tomato sauce to reduce heat.  (For me, that's an unspeakable desecration!)



Viva capsicum!!



Tom McDonald

Tom.McDonald@Corp.Sun.COM (Tom McDonald)



Trinidad Congo Pepper Salsa� XE "Trinidad Congo Pepper Salsa" �

 

15 habanero or scotch bonnet peppers, stemmed, seeded, and minced

2 large white onions, minced

1 papaya, peeled and diced

1 mango, peeled, pitted, and diced

2 tablespoons Dijon mustard

1/2 tsp. turmeric

1/2 tsp. curry powder

3 cups vinegar



Place all ingredients in a pan, bring to boil, lower the heat, and let simmer for 30 minutes.  Remove from heat, cool, and store in a jar in refrigerator.

 

Heat Scale: Extremely Hot.



Twice-Baked Potatoes With Cheese And Chilies� XE "Twice-Baked Potatoes With Cheese And Chilies" �



Recipe By	: The Palm Beach Post, November 17, 1994

Serving Size	: 1    Preparation Time :0:00

Categories	: Potatoes, Side Dishes



Amount	Measure	Ingredient -- Preparation Method

--------	------------	--------------------------------

4	Large		Russet Potatoes

			Salt And Freshly Ground Black Pepper  -- to taste

4	Tablespoons	Imported Black Olives  -- chopped

1/2	Cup		Canned Mild Green Chili Peppers  -- diced

4 To 6	Tbs.		Heavy Cream

1/2	Cup		Grated Sharp Cheddar Cheese

			Plus Additional Cheese For Topping

1/2	Cup		Sour Cream  -- for garnish

			Whole Imported Black Olives  -- for optional garnish



Scrub and dry potatoes. Cut small, deep slit in top of each potato. Set potatoes on middle rack of preheated 375-degree oven and bake for about 1 hour, or until potatoes are tender when pierced with a fork.



Let potatoes cool slightly, cut off tops and scrape pulp into a bowl.  Don't scrape so deeply that you tear the skin. Salt and pepper potato shells; reserve.



Mash potato pulp and stir in chopped olives, diced chilies and enough cream to give mixture the desired consistency. Season to taste with salt and pepper and stir in 1/2 cup grated cheese.



Divide potato mixture equally among shells, mounding filling slightly.  Sprinkle with additional grated cheese and place on baking sheet.



Bake again, at 400, until potatoes are hot and cheese is bubbling.



Top each potato with a generous dollop of sour cream and add a black olive if you'd like. Serve immediately.



Makes 4 servings.



gunterman@ccmailpc.ctron.com



Vegetable Stew� XE "Vegetable Stew" �



1 Tbs oil

1 Tbs garlic, minced

2 c. onions, coarsly chopped

1 large green bell pepper, seeded & cut into strips 

1 large red bell pepper, seeded & cut into strips

1 jalapeño pepper, diced

1 c. boiling water

1 tsp. salt

1- 1/2 to 2 lbs. yams or other starchy veg., peeled & 1 " diced

1 lb. acorn or butternut squash, peeled & coarsly chopped

2 ears corn, shucked & cut into I -inch slices (or substitute ftozen or canned corn after cooking) 

1-1/2 c. tomato sauce

I Tbs. red wine vinegar



Heat oil.  Saute garlic & onions for 1 minute.  Add bell peppers, j alepeno, water, salt , starch veg., squash and corn (if using ftesh).  Stir well.  Cook in pressure cooker at high for 5 minutes.  If not using pressure cooker, simmer until tender.  Add tomato sauce, vinegar and corn if not fresh.  Stir well and heat.  Serve over rice or noodles.



If you leave out the oil it is non-fat.  



Note:  I have been lurking a long time now.  I enjoy all of you and have felt that I should contribute something so that you know I am around.  This is a recipe that a friend fixed.  It isn't real hot, but is really good.



Connie in the East Bay



Vegetarian Chili� XE "Vegetarian Chili" � 



This recipe is from my head so please excuse the "translation", it began with having minced beef and red wine in the ingredients but has gradually mutated over the years. 



2-3 Medium Onions - chopped small

1 Large Capsicum (Bell pepper??) - chopped small

200 gms "Button "Mushrooms  - sliced through the stem about 4mm width slices 

4 Cloves of garlic - crushed

800 gms Italian tinned tomatoes - chopped

800 gms Kidney beans - tinned - drained and rinsed

4 tbls  Olive oil

2 tsp Chopped chile 

2 tsp Turmeric

1 tsp Oregano

2 Bayleaves



(n.b. 200gms = about 7oz)



Heat oil over a medium heat in a heavy based saucepan, when hot add the chopped onion and crushed garlic, fry for a few minutes, add the chopped capsicum and fry a little longer, add the mushrooms and continue till mushrooms are just cooked.   (The reason for this, is so the capsicum and mushrooms are not overcooked especially the mushrooms).



Then add all the remaining ingredients, I usually start with the Tomatoes and end with the Chile. Bring the pan to a gentle simmer, and simmer  covered/semi-covered for at least an hour, I try and leave mine for 2 hours.

 

I check the consistency as I go, trying to leave the lid on, then if there appears too much liquid, leaving it partially on, etc.. stirring occasionally to prevent sticking. Depends how long I am cooking it for.

  

A "Crock" pot would probably be ideal for this but I do not have one. 



The sauce should end up relatively thick.



- The reason I add the chile last is because I add all the rest of the ingredients, stir them in, then remove a couple of ladels full and cook that seperately for my 8 year old who doesn't appreciate the pleasures of chile yet. She has been eating this since 8 months old (mashed up). 

- We prefer to eat this dish with fresh crusty bread, but are also known to have it with rice, pasta, as the base for Nachos or Tachos, or  in "Jaffels" (toasted sandwiches).

- It freezes well - very handy for those evenings where the cupboard is bare.

- Leave out the mushrooms and kidney beans and it makes a reasonable Salsa.



Steve 

steve@musca.digicon-brs.com.au Brisbane, Australia



Vegetarian Chili� XE "Vegetarian Chili" �



6-8 servings



2 1/2 cups raw kidney beans

1 cup raw bulghar

1 cup tomato juice

4 cloves crushed garlic

1 1/2 cups chopped onion

1 cup each, chopped:

	celery

	carrots

	green peppers

2 cups chpped, fresh tomatoes

juice of 1/2 lemon

1 tsp. ground cumin

1 tsp. basil

1 tsp. chili powder, (more to taste)

Salt and pepper

3 tbs. Tomato paste

3 tbs. dry red wine

Dash of cayenne (more to taste)

Olive oil for saute' (about 3 tbs)

	

NOTE: 	Start beans 4-5 hours early.  Several hours to prepare and cook.



Put kidney beans in a saucepan and cover them with 6 cups of water.  Soak 3-4 hours.  Add extra water and 1 tsp. salt.  Cook until tender (about 1 hour)  Watch the water level, and add more, if necessary.

Heat tomato juice to a boil.  Pour over raw bulghar.  Cover and let stand at least 15 min.  (It will be crunchy, so it can absorb more later.)

Saute' onions and garlic in olive oil.  Add carrots, celery and spices. when vegetables are almost done, add peppers.  Cook until tender.

Combine all ingredients and heat together gently - either in kettle over double boiler, or covered in a moderate oven.

	

Served topped with cheese and parsley.

	

Bob

ROBERT F PARZICK <FSRFP@aurora.alaska.edu>



Jonathan's Vegetarian Bowl of Southwest Green (Chile)� XE "Jonathan's Vegetarian Bowl of Southwest Green (Chile)" �

 

This is an authentic tasting (i.e. addictive) recipe for New Mexico style green chile.

 

Start with roasted green chiles. I get mine from Las Cruces, New Mexico, but members of this list can use anything they damn well please. The chile is the heart of this dish, and the better the quality of your chile the better the result. Roast the chile by placing them whole under a broiler until they blacken, then turn over till they blacken on the other side.  Remove stems, veins and seeds.  (The skin should come off easily if they're fully blackened.  There is no need to steam the peppers in a paper bag as is sometimes suggested.)  Try to keep as much of the juice as possible.  I buy my chile once a year and freeze them in small baggies. You can also freeze them in their blackened skins. 

 

Slice off enough of a frozen chile chunk to flavor the dish.  You'll learn how much from experience; i use about six chile's worth. Put it in a bowl and add in some salt, lots of oregano, a bit of marjoram.  Add five to ten 1-inch cubes of extra-firm tofu.  (Press tofu before-hand if you have to; it should be "meaty" to the teeth.)  You can, optionally, add a small amount of red chile flakes, such as Chile Arbol.

 

In a medium pan, saute 1 chopped large onion in olive oil until it turns translucent.  Then add 2-3 chopped garlic cloves for a minute, stirring so it doesn't burn.

 

Add the chile/tofu/spice and saute some more for a couple minutes. 

 

Add in a small can of black beans plus its juice, and some of a large can of whole peeled tomatoes, to taste, about half the can.  There should be enough juice from the beans and tomatoes and chiles to create a stew.  If necessary, you can cook this down.

 

Heat on warm for an hour, then reheat when ready to serve. It tastes even better if you let it sit overnight.

 

Tell me how you like it. 

Jonathan Kandell, Tucson Arizona

jkandell@ccit.arizona.edu



Veggie Chili� XE "Veggie Chili" �



1 med onion			1 can whole plum tomatos 

1 green bell pepper		1 can tomato paste

1 red bell pepper		2 cups veggie broth (bullion)

3-4 jalapeños			1 can red kidney beans

3 cloves garlic			1-2 tbls oil

3 tbls. chili powder (or more!)

1 teas. cumin

salt, pepper, other spices to taste



Saute onions and garlic in oil until slightly soft.  Cut peppers into 1" cubes, mince jalapeños and add to onions.  Cook until slightly soft.  Add  veggie bullion, tomatos (mushed up) with juice, 1/2 can tomato paste & chili  powder.  Let it boil down for about 30-45 minutes, adding additional tomato  paste if needed.  When almost thick enough to eat, add kidney beans and cook  for another 10-15 minutes.  Serve with cornbread, tortilla chips & shredded Jack cheese.

  

My roommate made this all the time in college.  You can add almost any vegetable or bean  you want, and more jalapeños (or other chili peppers).   Sorry the recipe is not more specific, its best when you just throw it together.  This freezes well, also.



Venison Chili� XE "Venison Chili" �



Yield: 10 servings



1/4 c	Oil, more if needed

4 lb	Boneless venison, chopped into medium dice

2 lb	Boneless pork, chopped into medium dice

12	Garlic cloves, minced

2 c	Diced yellow onion

3/4 c	Mixed ancho and chipotle chile purees

8	Tomatoes, chopped

2 tb	And one teaspoon cumin, divided

1 c	Diced red bell pepper

1 c	Diced green bell pepper

1/2 c	Paprika

2 tb	Cayenne

2 tb	Black pepper

2 tb	Kosher salt

2 tb	Chili powder

1 c 	Masa Harina

2 qt	Beef stock

4 c	Cooked cowboy beans

2 c	Chopped cilantro leaves



Heat oil in large stockpot over medium heat and add venison, pork,garlic, and onion. Cook 15 minutes. Add chili purees, tomatoes and 1 teaspoon cumin; cook 15 minutes more.



Add peppers, paprika, cayenne, remaining cumin, black pepper, salt and chili powder; cook 5 minutes more. Add masa harina and beef stock.  Bring to a boil over medium-high heat, then reduce heat and simmer 45 minutes. Add cowboy beans and simmer 5 more minutes. Taste and adjust seasonings.



Garnish each serving with chopped cilantro.



Makes 10 to 12 servings.

 

Syd.Bigger@salata.com (Syd Bigger)



Vindaloo (Bindaloo)� XE "Vindaloo (Bindaloo)" �



2 lb pork, beef or a duck

6 oz mustard oil

1 Tbs mashed garlic

1 Tbs ground ginger (or sub. fresh)

1 tsp. ground chilli - if you're cooking for your aged Auntie.

1 tsp ground coriander

1/2 tsp ground cummin

2 or 3 bay leaves

12 peppercorns

6 cloves, ground

5 cardamoms, ground

6 x 2" sticks cinnamon, ground

4 oz malt vinegar (In the US that's the brown stuff sold as English "Pub" vinegar)

1/2 tsp salt



Cut the meat into suitable sized bits. Mix in the vinegar, all ground spices and the salt and throw into the fridge until next day (or the day after).  Heat the oil in a thick bottomed pan, toss in the meat mixture, plus peppercorns and bay leaves, and simmer gently for two hours until the meat is tender.  Eat.



P.S. I'll be making some later this week using lamb trimmings left over from Easter. Drop me a line if you want to know what I did. Also I tend to be a bit more heavy-handed with the spices than above.



Cameron,   a.k.a. -  BEGG.4@OSU.EDU



Wasabi Mayonnaise� XE "Wasabi Mayonnaise" �



Makes 3/4 cup

"Martha Stewart Living" magazine, June, 1995, p. 102



Ingredients:

3 T powdered wasabi

1 t lemon juice

1 t lime juice

1 large egg, at room temperature

1/2 c canola or vegetable oil

1/2 t soy sauce

1/2 t ground coriander



Method:

Combine wasabi, lemon and lime juices, and 2 teaspoons water in a small bowl.  Let stand for 15 minutes.

Meanwhile, break egg into food processor before turning it on.  Slowly add oil, a few drops at a time at first, then in a thin steady stream until mixture is thick, about 2 to 3 minutes.  Add wasabi mixture, soy sauce, and coriander and pulse to combine, about 5 seconds.  Refrigerate until ready to serve.



NOTE:  Raw eggs should not be used in food for pregnant women, children, the elderly, or anyone whose health is compromised.



Note by Tony Lima:  The NOTE above is part of the original recipe.  If you don't like it, flame Martha, not me.  Her address is mstewart@msl.timeinc.com (I'm not making this up).



tony.lima@toadhall.com (Tony Lima)



Wasabi-Serrano Lime Butter� XE "Wasabi-Serrano Lime Butter" �



I just KNEW that I had a wasabi-chile recipe somewhere.  This is from a restuarant in Sante Fe called Santacafe (recipe from "Santa Fe Recipe", a cookbook with recipes from local Santa Fe restaurants)



2	limes

3	Serranos (or 2 jalapeños)

1/2	lb sweet cream butter, softened

1	tablespoon wasabi powder

1/2	teasp. kosher salt

1/2	teasp. black pepper, freshly ground



In a medium bowl, finely grate the out grren rind of the lime.  Do not grate the white pith.

Finely chop the chiles (Adding the seeds, as always, is up to you).  Add everything to a big bowl and mix well.  This is served in the cookbook as a condiment with roasted Japanese eggplant.



John

Jaeger@msrc.sunysb.edu



West Texas Cornbread� XE "West Texas Cornbread" �



I've been keeping this to myself (& friends) for 20+ years, but gotta share now.  If u don't like it... i don't wanna know! :-)



1 cup plain corn meal

1/2 cup plain flour

3 teaspoons baking powder

1 teaspoon salt

1 cup grated "new york state" extra sharp cheddar cheese

1 8 oz. carton sour cream

1/4 cup crisco oil

1 medium onion (chopped)

1 10 oz. can whole kernel corn (with liquid)

2 eggs

* jalapeño pepper slices (your choice on amount)



Place seasoned iron skillet with 1 tbsp. oil in it in oven and heat to 350.  mix all dry ingredients together.  Add other ingredients (saving a little cheese) and mix well w/spoon, pour into hot skillet, sprinkle cheese on top and *(jalapeño pepper slices) and bake in a hot-hot large (9in.) "seasoned iron skillet" until light brown (25-30 minutes).



*jalapeño peppers optional, may be added to top before baking  {i know!!! i know!!! but this stuff is still good}

substitutions: ...(not as good though)

light sour cream

light cracker barrel extra sharp cheese

*self rising corn meal

*self rising flour

*( if using self rising... do not use the baking powder)



Frank Wilkinson <USTS012@UABDPO.DPO.UAB.EDU>



Marinated White Bean and Chipotle Chile Salad� XE "Marinated White Bean and Chipotle Chile Salad" �



1 lb white beans (navy, or whatever, I used canellini)

3/4 C olive oil (I used about 1/2 C)

1/4 C white wine vinegar ( I used about 1/3 C)

2 Tbs Dijon mustard

4 chipotle chiles, soaked in hot water for 20 min, seeded (ahh, who needs to do that!), and julienned

2 scallions (green onions), chopped

2 sprigs fresh oregano, chopped, or 1 tsp dried

salt and pepper



Wash beans, heat with 2 qt water, bring to boil and cook until just tender (ca 1 hr).  Don't overcook them. Turn off, and let cool in the water. Drain.



Whisk the oil, vinegar and mustard together.  Pour over beans in large bowl.  Add chiles, scallions and oregano.  Season to taste with salt and pepper, and mix well. Try not to break the beans (it's tough). Marinate refrigerated for at least 24 hours before serving.  Serves 8-10.  I lined the bowl with some endive (the Davis farmer's market has a vendor selling it pretty cheaply).



Mike Bowers <mikeb@radonc.ucdmc.ucdavis.edu>

(From the First Bay Area Chile Heads HotLuck)



White Cheddar and Jalapeño Spread� XE "White Cheddar and Jalapeno Spread" �



Here's a recipe from the Southern Season in Chapel Hill, NC, provided by chef Devon Mills.



1/2 pound of white Cheddar cheese, shredded

1/2 cup sour cream

1/8 cup mayonnaise

3 scallions, minced

5 fresh jalapeño peppers, seeded and minced

1 tablespoon lemon juice

1/2 teaspoon white pepper

pinch of salt

Hot pepper sauce to taste



Grate cheese first and let stand until room temperature; it will combine better.  Blend all ingredients until smooth.  Refrigerate at least 2 hours before serving.



Makes 1 1/2 cups of spread.



Please note, Devon allows for additional heat beyond the jalapeños, and has no particular sauce or amount thereof, to use. That's your option. 

Adios.



douglas allen thompson <aesculus@TSO.Cin.IX.net>



White Chocolate-Red Chile-Peach Ice Cream� XE "White Chocolate-Red Chile-Peach Ice Cream" � 



1/3 cup of flour (heaping) 

5 cups sugar 

Mix together well.



2 quarts & 3 cups of milk 



Stir into the flour-sugar mixture until the sugar is dissolved.



6 eggs 

4 yolks 

2 vanilla beans, split and scooped 

1/2 teaspoon salt 

1 tablespoon "good mexican" vanilla 

         

Whip together.  Pour into the above mixture and stir together. Leave the vanilla beans in the mixture as well. 



Place the mixture in a double boiler & heat, stirring frequently. Water should be at a constant low boil. Custard will finally thicken enough to coat a spoon well. Remove the pan of custard from the water & strain it to remove the vanilla beans & egg parts. 



3 quarts of heavy cream 

       

Pour the 3 quarts of heavy cream into the strained mixture. and cool completely. Then pour through an ice cream machine, freezing only until a soft-serve stage.



2 12 oz. jars of peach preserves (chopped) 

2 lbs. of chopped white chocolate 

1 cup chopped candied New Mexican medium-hot red chiles 

1 tablespoon freshly crushed cinnamon (from cinnamon sticks) 



Fold the above ingredient into the ice cream mix with a spatula. 



M.Foster

mesa@sedona.net



Xnipec Salsa� XE "Xnipec Salsa" �



Yields 8 Servings



1	Purple (Red) Onion,		1 tsp	Garlic Salt

	Cut Into 1/8" Dice		2	Anaheim Chiles, Cored

4	Limes 					Seeded, Peeled & Diced

3	Habanero Chiles, Cored		1/2	Red Bell Pepper, Cored

	Seeded & Minced			Seeded, Peeled & Diced

1/4 Cup	Cilantro, Chopped		2	Tomatoes, Diced

1 tsp	Cumin, Ground



Pierce the limes.  Place in a microwave safe bowl.  Warm them in the microwave.  Squeeze the juice into a non-metallic bowl.  Add the onions, Habanero chiles, cilantro, cumin and garlic salt.  Let stand for at least 30 minutes.  Add the Anaheim chiles, red bell pepper and tomatoes.  Blend thoroughly.



Joel Ehrlich <Joel.Ehrlich@salata.com>



XXXX-Hot Carribbean-Style Habanero Hot Sauce� XE "XXXX-Hot Carribbean-Style Habanero Hot Sauce" �



Ingredents:



12 Habanero peppers, hand picked

4-5 dried, smoked jalapeños (can use fresh, if desired)

2 papayas

3 tblespoons chopped onion

1/4 cup (+) vinegar

2 tblspoons lime juice

1 tblspoon salt

1 tblspoon sugar

pinch of cinnamon (can omit, if desired)

pinch garlic

1/4 (-) mustard



-Hydrate the dried jalapeños.  Retain approx. 1/4 cup of the liquid.

-Chop all solids.  Throw into blender with liquid ingredients.  "Liquify" for a good, long time ... goal here is to do away with all chunks of anything.  Note:  I left seeds & "flesh" of peppers intact.  For a more mild sauce, you may want to extract these



-Once mixture is very smooth, cook over very low heat for 30-60 minutes.   Stir often.  During this time, taste (as much as you are able to), and add add'l amounts of desired ingredients until you acheive the taste you desire.  Goal is to come up with a sauce that is sweet at first taste, then leaves a healthy amount of pain as the taste fades away.



-Remove from heat, cool 30-60 minutes.



-Strain mixture to extract liquid, leave behind seeds, pulp, etc.  This will take a while - be patient.



-Store extracted liquid in an air-tight container, or in a sealed bottle.  Time will increase heat & taste.



Note:  Like many cooks, I created this with no precise measurements ... it was a total experiment & actually turned out very well (though very painful).  Please feel free to alter/experiment.

 

JEM869@aol.com



Zuo Zong-tang or La-jiao Zi Ji� XE "Zuo Zong-tang or La-jiao Zi Ji" �



Also from my favourite Szechwan cookery book is this recipe inspired by (General?) Tso:



1 whole chicken breast, 2 1/2 - 3 cups when boned and cut into chunks.



Marinade:

2 tsp cornstarch

2 tsp soy sauce

1/2 egg white

1/2 tsp salt

4-6 fresh or dried red peppers

2 tsp finely chopped fresh ginger

2 tsp finely chopped garlic



Seasonings:

2 tsp cornstarch (corn flour)

1 Tbs rice wine or dry sherry

1 Tbs soy sauce

2 tsp vinegar

2 tsp sesame oil



approx. 1 cup (8 fl. oz.) oil.



Prep.:

Mix marinade ingredients in order and stir in chicken pieces. Leave at least 10 mins.

De-seed peppers and cut longwise into thin shreds. If using dried ones - soak first.

Chop ginger and garlic as finely as possible.

Mix seasonings in order.



To cook:

Stir fry the drained chicken in the (very hot) oil for 30 secs. or until white. Remove and drain.

Remove oil leaving only 3 Tbss. Reheat until hot, then add pepper ginger and garlic. [There is a warning at the top of this recipe not to char the peppers. They are supposed to be bright red and only lightly cooked -cb.] When you notice the aroma of the garlic and ginger (10 - 15 secs.), add the prefried chicken pieces. 

Stir the Seasonings and add them to the wok. Stir, and when everything is well mixed, remove to a serving bowl and serve hot.



Don't forget the beer.



Story: Tso Tsung-t'ang [Warning! Do not attempt to say this with your mouth full of rice!-cb], whose name is included in this dish, was a regional leader of Szechwan during the T'ung-chih Restoration (1862-1874). His role in the supression of the Nien (1853-1868) and Northwest Moslem rebellions (1862-1873) has made him an extremely unpopular figure in the People's Republic of China. So there, as in Hong-Kong, this dish is known as La-jiao Zi Ji, which means "Chicken with Red Peppers".



Cameron,   a.k.a. -  BEGG.4@OSU.EDU  (614) 292 4429 Voicemail or FAX
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That’s all folks!  See you in Volume III





� EMBED PBrush  ���

�NOTES:
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� Sources of information: 

1. “Peppers: The Domesticated Capsicums” by Jean Andrews, University of Texas Press, ISBN # 0-292-76523-1

2. “The Pepper Garden” by Dave DeWitt and Paul Bosland. Ten Speed Press, Berkeley, CA., 1993. ISBN 0-89815-554-1
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