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Penne with Spicy Vodka Tomato Cream Sauce
Crab-Stuffed Filet Mignon with Whiskey Peppercorn Sauce
Dark Chocolate Sauce

Linguine and Clam Sauce

Salmon in Lemon-Dill Sauce
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Todd's Famous Thai Peanut Sauce

Green Pea Sauce

Tofu and Veggies in Peanut Sauce

Lots O'Veggies Sausage Spaghetti Sauce
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Guinean Okra Sauce

Bill's Sauce

Chicken with Mushroom Sauce

Cilantro-Chili Pepper Sauce

Mustard-Cream Pan Sauce

Chicken Saute with Fennel Mushroom Sauce
Primo Spaghetti Sauce

Pasta With Veggies In a Tahini and Yogurt Sauce
Pork in Wine Sauce

Fresh Spaghetti Sauce

Wasabi Tartar Sauce

Ribs with Plum Sauce

Craig's Cocktail Sauce

Oyster Sauce Fish
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Pasta With Spinach Sauce

Coney Island Sauce

Mini Beef Wellingtons with Red Wine Sauce
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Easy Alfredo Sauce Il

Butt Stompin' Barbeque Sauce

Cranberry Sauce

Stuffed Shells with Meat Sauce

Pasta With Peanut Sauce

Thai Pork with Peanut Sauce

Custard Sauce

Cornish Hens with Coffee Liqueur Sauce
Chicken with Green Peppers in Black Bean Sauce
Pineapple Mustard Sauce

Not Red Spaghetti Sauce

Vegetable Rotini with Dijon Cheese Sauce
White BBQ Sauce

Spaghetti Sauce with Ground Beef
Parmesan-Crusted Chicken in Cream Sauce
Delectable Barbeque Sauce

Apple Nut Cake with Rum Sauce
Orange-Soy Sauce Reduction

Bryce's Best Barbeque Sauce

Braised Oxtails in Red Wine Sauce

Pasta With Tuna Sauce

Delicate Tofu in Apricot-Honey Sauce
Cranberry Sauce with Raspberry Vinegar
Panettone French Toast With Orange Mascarpone Sauce
Spicy Barbados Pepper Sauce

Sesame Crusted Mahi Mahi with Soy Shiso Ginger Butter Sauce
Yogurt Mint Sauce

Artichokes in a Garlic and Olive Oil Sauce
Pan Sauce Chicken
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Ingredients

4 tomatoes, chopped

1/2 medium onion, chopped

2 stalks celery, chopped

2/3 pound peeled and cubed
horseradish root

2 (1.5 fluid ounce) jiggers vodka
1/2 cup ketchup

1/4 cup Worcestershire sauce

2 tablespoons Louisiana-style hot
sauce

1 teaspoon salt

1 teaspoon fresh ground black

pepper

Vodka Cocktail Sauce

Directions

In a blender, combine the tomatoes, onion, celery and horseradish
root. Cover, and blend until pureed. Add the vodka, ketchup,
Worcestershire sauce, hot sauce, salt and pepper. Cover, and blend
briefly to mix. Transfer to a container, and refrigerate until using.



Egg Foo Yung with Mushroom Sauce

Ingredients

1 large green onion

4 eggs, beaten

3/4 cup bean sprouts

3 tablespoons soy sauce, divided
2 tablespoons peanut oil, divided
2 cups sliced fresh mushrooms

4 teaspoons cornstarch

1 cup chicken or beef broth

Directions

Thinly slice green onion, and reserve 1 tablespoon of the top for
garnish. Stir the remaining onion into the egg along with the bean
sprouts and 1 tablespoon of soy sauce.

Heat 1 tablespoon of peanut oil in a large nonstick skillet over
medium-high heat until hot. For each pancake, drop 1/4 cup of egg
mixture into the hot oil. Cook until the bottoms are set, 1 to 2
minutes, then turn over and continue cooking for another 1 to 2
minutes until cooked through. Transfer to a warm serving plate
while you make the remaining pancakes.

Heat the remaining 1 tablespoon of peanut oil in the skillet and cook
the mushrooms with the remaining 2 tablespoons of soy sauce until
the mushrooms are soft, about 3 minutes. Dissolve the cornstarch
in the broth, stir into the mushrooms, and cook until thickened. To
serve, pour the sauce over the egg foo yung pancakes, and sprinkle
with the reserved onion.



Ingredients

2 1/2 cups white wine

2 cups white sugar

2 tablespoons ground cinnamon
1 pinch ground ginger

3/4 pound fresh cranberries

1/4 pound fresh cherries, pitted
and halved

Insanely Easy Cranberry Sauce

Directions

Combine the wine, sugar, cinnamon, and ginger in a saucepan.
Bring to a simmer over medium-high heat, stirring until the sugar
has dissolved. Add the cranberries and cherries. Return to a
simmer; reduce heat to medium-low, cover, and simmer 45 minutes
stirring occasionally. Refrigerate until cold before serving.



Ingredients

1 (18 ounce) jar peach preserves
1 (18 ounce) jar orange
marmalade

1 (18 ounce) jar apple preserves
1 (18 ounce) jar pineapple
preserves

5/8 cup ground dry mustard

1 (4 ounce) jar prepared
horseradish

Henry Bain Sauce

Directions

In a large bowl, thoroughly blend peach preserves, orange
marmalade, apple preserves, pineapple preserves, ground dry
mustard and prepared horseradish. Transfer the mixture to sterile
containers, and chill in the refrigerator until serving.



Ingredients

3 tablespoons vegetable oil

2 onions, chopped

5 cloves garlic, minced

1 (12 fluid ounce) can frozen
orange juice concentrate, thawed
2 teaspoons mustard powder

2 cups ketchup

1 lemon, juiced

1/2 cup Burgundy wine

salt and pepper to taste

BBQ Sauce for Chicken

Directions

In a medium skillet saute onion and garlic for 4 to 5 minutes (until
translucent). Add the orange juice, mustard, ketchup, lemon,
Chianti/burgundy, salt and pepper. Simmer all together over low
heat for 30 minutes, then put through food processor. Sauce may
be thinned with water to taste, if desired.



Ragu® Linguine with Red Clam Sauce

Ingredients

1 (26 ounce) jar Ragu® Chunky
Pasta Sauce

4 (6.5 ounce) cans chopped
clams, undrained

1/4 teaspoon crushed red pepper
flakes

1 (16 ounce) package linguine,
cooked, drained

Directions

Bring Pasta Sauce, clams with juice, and red pepper flakes to a boil
in 3-quart saucepan. Reduce heat and simmer uncovered, stirring
occasionally, 5 minutes. To serve, spoon clam sauce over hot
linguine. Garnish, if desired, with grated Parmesan cheese.



Ingredients

1/2 cup minced shallots

2 tablespoons minced garlic

1 1/2 cups dry white wine

1 cup heavy cream

1 teaspoon curry powder

32 mussels - cleaned and
debearded

1/4 cup butter

1/4 cup minced parsley

1/4 cup chopped green onions

Mussels in Curry Cream Sauce

Directions

In a large saucepan, cook shallots and garlic in simmering wine until
translucent.

Stir in cream and curry powder. When sauce is heated through, add
mussels. Cover, and steam mussels for a few minutes, until their
shells open wide. With a slotted spoon, transfer steamed mussels to
a bowl, leaving the sauce in the pan. Discard any unopened
mussels.

Whisk butter into the cream sauce. Turn heat off, and stir in parsley
and green onions. Serve immediately.



Spicy Creamy Tomato Sauce

Ingredients Directions

2 tablespoons olive oil Heat olive oil in a skillet over medium heat, and cook and stir the

1 large red onion, chopped onion until translucent and soft, about 5 minutes. Add the garlic,

1 clove garlic, crushed and cook and stir for 1 more minute. Stir in the tomatoes, balsamic
2 (14 ounce) cans diced tomatoes Vinegar, and sugar, and cook over medium heat for 10 minutes,

1 teaspoon balsamic vinegar stirring occasionally. Stir in the basil, red chile pepper, salt, and

black pepper, and cook for 10 minutes more. Remove from heat,

1 teaspoon white sugar -
and stir in the mascarpone cheese.

1 tablespoon chopped fresh basil
1 red chile pepper, seeded and
minced

1/4 teaspoon salt

1/4 teaspoon ground black
pepper

2/3 cup mascarpone cheese



Chicken Enchiladas with Creamy Green Chile

Ingredients

1 (10.75 ounce) can Campbell's®
Condensed Cream of Chicken
Soup (Regular or 98% Fat Free)
1/2 cup sour cream

1 tablespoon butter

1 medium onion, chopped

1 teaspoon chili powder

2 cups chopped cooked chicken
or turkey

1 (4 ounce) can chopped green
chiles

8 (8 inch) flour tortillas, warmed

1 cup shredded Cheddar cheese
or Monterey Jack cheese

Directions

Stir the soup and sour cream in a small bowl.

Heat the butter in a 3-quart saucepan over medium heat. Add the
onion and chili powder and cook until the onion is tender. Stir in the
chicken, chiles and 2 tablespoons soup mixture.

Spread 1/2 cup soup mixture in a 2-quart shallow baking dish.
Spoon about 1/4 cup chicken mixture down the center of each
tortilla. Roll up and place seam-side down into the baking dish.
Spoon the remaining soup mixture over the tortillas. Sprinkle with
the cheese.

Bake at 350 degrees F for 25 minutes or until the enchiladas are hot
and bubbling.



North Carolina Barbeque Sauce

Ingredients Directions

3 (18 ounce) bottles honey In a large saucepan over medium heat, mix honey barbeque sauce,
barbeque sauce barbeque sauce, butter, brown sugar, Worcestershire sauce, salt,
2 (18 ounce) bottles barbeque pepper and water as needed. Cook 10 minutes, or until butter is
sauce melted.

1/2 cup butter

1 tablespoon brown sugar

1 tablespoon Worcestershire
sauce

salt and pepper to taste
water as needed
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Curry Sauce

Ingredients Directions

2 pounds onions, chopped Place onions and garlic into a large saucepan, add water to cover.
4 cloves garlic, minced Place over high heat and bring to a boil, reduce heat to medium-
3 tablespoons minced ginger low, cover, and simmer for 45 minutes. Add the ginger, and

1 (14.5 ounce) can diced tomatoes Ccontinue simmering for 5 more minutes.

1 tablespoon turmeric powder . ) ,
2 tablespoons cumin Puree the onion in a food processor or blender in batches until

smooth. Place a large saucepan over medium-high heat, pour in
the diced tomatoes, and season with turmeric, cumin, garam
masala, curry paste, and red pepper flakes. Bring to a simmer, then
pour in the onion puree. Simmer for 45 minutes.

1 tablespoon garam masala
1 tablespoon curry paste
1 teaspoon red pepper flakes
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Rosemary-Scented Pork Loin Stuffed With

Ingredients

3 tablespoons olive oil

16 whole peeled garlic cloves

2 tablespoons minced garlic
cloves

1 (8 pound) whole boneless pork
loin, patted dry, at room
temperature

Salt and freshly ground pepper
3 tablespoons minced fresh
rosemary (snip with scissors),
divided

16 dried apricots (or similar
amount of your favorite dried fruit)
1/3 cup dried cranberries

Heavy kitchen string or twine
1/4 cup apple jelly

1/4 cup port

1/2 cup chicken broth

2 tablespoons apple jelly

2 teaspoons cornstarch

Directions

Adjust oven rack to upper-middle position and heat oven to 250
degrees. Heat oil in a small skillet over medium-low heat. Add whole
garlic cloves and cook, stirring occasionally, until soft and golden,
about 5 minutes. Remove with a slotted spoon; reserve oil.

Turn pork loin fat-side down. Slit lengthwise, almost but not quite all
the way through, to form a long pocket, leaving a 1/2-inch border of
unslit meat at each end. Brush cavity with some of the reserved
garlic cooking oil, and sprinkle generously with salt and pepper and
1 Tb. of the rosemary. Line cavity with sauteed garlic and apricots;
sprinkle in cranberries. Tie loin together with kitchen twine or heavy-
duty string at 1 1/2-inch intervals.

Brush with remaining oil, and sprinkle generously with salt and
pepper. Set roast, fat-side up, diagonally or curved (so it fits) on a
large, lipped cookie sheet or jellyroll pan. Warm 1/4 cup apple jelly
along with the minced garlic and remaining rosemary. Brush mixture
onto meat.

Roast until a meat thermometer stuck into the center registers 125
to 130 degrees. (Start checking at about 1 1/2 hours.) Remove from
oven; raise oven temperature to 400 degrees. Brush loin with pan
drippings, return to oven, and continue to roast until the loin is
golden brown and a meat thermometer stuck into the center
registers 155 to 160 degrees, about 20 minutes longer. For even
more attractive coloring, broil until spotty brown, 3 to 5 minutes.

Let roast rest 15 to 20 minutes; transfer to a carving board. Stir
juices around pan to loosen brown bits. Pour through a strainer into
a small pan, and stir in port, chicken broth and remaining 2 Tbs. of
jelly; bring to a simmer. Mix cornstarch with a couple of tablespoons
of cold water; whisk into sauce. Simmer until lightly thickened. Slice
pork and serve with a little sauce.
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Ingredients

1 large head cauliflower

1 1/2 teaspoons salt

3 tablespoons butter

3 tablespoons all-purpose flour
1/2 teaspoon dried thyme

1 1/2 cups milk

1 1/2 cups shredded Cheddar
cheese

Paprika

Minced fresh parsley

Cheese Sauce Over Cauliflower

Directions

In a large saucepan, bring 1 in. of water, cauliflower and salt to a
boil. Reduce heat; cover and cook for 5-15 minutes or until
cauliflower is crisp-tender.

Meanwhile, in a small saucepan, melt butter; stir in flour and thyme
until blended. Gradually add milk. Bring to a boil; cook and stir for 2
minutes or until thickened. Reduce heat; add cheese, stirring until
melted.

Drain and pat cauliflower dry; place on a serving platter. Top with
cheese sauce; sprinkle with paprika and parsley. Cut into wedges.
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Smoked Sausage in Tomato Sauce

Ingredients

2 (1 pound) packages smoked
sausage, sliced

1 cup water

2 tablespoons all-purpose flour

1 (14.5 ounce) can diced tomatoes
1 (8 ounce) can tomato sauce

1 cube beef bouillon

1 pound fresh green beans,
trimmed and snapped

Directions

Place the sausage in a skillet over medium heat. Cook 5 minutes,
until evenly brown.

Mix the water and flour in a small bowl, until flour is dissolved. Stir
into the skillet. Mix in diced tomatoes, tomato sauce, beef bouillon,
and green beans. Cook 15 minutes, stirring occasionally, until sauce
is thickened and beans are tender.

14



Ingredients

1 pound lean ground beef

1 onion, chopped

4 tablespoons chopped fresh
parsley

7 tablespoons olive oil

1 (46 fluid ounce) can tomato juice
1 1/2 (15 ounce) cans tomato
sauce

2 teaspoons Worcestershire sauce
2 teaspoons salt

1 pinch ground black pepper

1/4 teaspoon garlic salt

Mom's Spaghetti Sauce

Directions

In a large skillet cook ground beef with the chopped onions,
parsley, and olive oil. Cook until onions are soft and ground beef is
cooked through.

In a large saucepan, combine tomato juice, tomato sauce,

Worcestershire sauce, salt, ground black pepper, and garlic. Add
ground beef mixture and simmer for 1 hour.
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Ingredients

3 cups soy sauce

1 1/2 cups mirin (Japanese sweet
wine)

1 orange, juiced

6 ounces chopped fresh
pineapple with skin

1 Granny Smith apple, cored and
chopped

2 cloves garlic

1 teaspoon grated fresh ginger
root

4 tablespoons white sugar,
divided

Japanese Style Teriyaki Sauce

Directions

In a saucepan, combine soy sauce, mirin, orange juice, pineapple,
Granny Smith apple, garlic, ginger, and half of the sugar; bring to a
boil. Reduce heat, and simmer 20 minutes. Adjust sweetness to

taste with remaining sugar. Strain through a fine mesh sieve; cool.
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Panettone Bread Pudding with Spiced Orange

Ingredients

Bread Pudding:

1 (12 ounce) panettone, cubed
3 eggs, lightly beaten

1/2 cup white sugar

2 1/4 cups heavy cream

2 teaspoons vanilla extract

1 tablespoon Grand Marnier or
other orange-flavored liqueur

1 pinch salt

1/8 teaspoon freshly grated
nutmeg

1 1/2 teaspoons finely grated
lemon zest

2 teaspoons finely grated orange
zest

2 1/2 tablespoons unsalted butter,
cut into bits

2 tablespoons white sugar
Sauce:

1/2 cup butter

1 cup white sugar

1/4 cup Grand Marnier or other
orange-flavored liqueur

3 tablespoons water

1/8 teaspoon freshly grated
nutmeg

1/8 teaspoon salt

1 egg

Directions

Arrange the panettone bread cubes to fit compactly into a buttered
2 quart casserole dish. Do not compress too tightly; set aside any
leftover bread cubes.

Whisk together 3 eggs and 1/2 cup sugar until the sugar is
dissolved and the mixture becomes light yellow in color. Pour in the
cream, vanilla, and 1 tablespoon orange liqueur; whisk to combine.
Stir in 1 pinch salt, 1/8 teaspoon nutmeg, lemon zest, and orange
zest. Pour this mixture over the panettone cubes in the casserole
dish. Cover and refrigerate for 30 minutes.

Preheat oven to 350 degrees F (175 degrees C).

Remove the bread from the refrigerator, uncover, and dot the top of
the bread pudding with 2 1/2 tablespoons butter, and sprinkle with
2 tablespoons of white sugar.

Set casserole dish into a shallow pan that is 2 to 3 inches larger in
diameter than the casserole dish. Set these pans onto the center
rack of the preheated oven. Pour hot water into the outside pan,
until it reaches a depth of 1 inch around the casserole dish, creating
a water bath.

Bake the pudding in the water bath until it is fully set and a knife
inserted into the center of the pudding comes out clean, 1 to 1 1/4
hours. The water bath will help the pudding to cook evenly and
maintain a light texture. Carefully remove the pudding from the
water bath and cool for at least 15 minutes before serving.

Just before serving, make the sauce by melting 1/2 cup butter in a
saucepan over low heat. Stir in 1 cup sugar, 1/4 cup orange liqueur,
3 tablespoons water, 1/8 teaspoon nutmeg, and 1/8 teaspoon salt.

Stir and heat over medium heat until the sugar is fully dissolved and
the liquid is heated through. Remove from heat.

In a small mixing bowl, whisk 1 egg until well beaten. While
whisking the egg, slowly pour 2 tablespoons of the hot mixture into
the bowl with the egg. Then, while whisking mixture vigorously,
slowly pour the warmed egg mixture back into the sauce.

Place the saucepan back over low heat, gently stirring the sauce
and raising the temperature slowly to medium. Continue to stir until

tha cailira almnet raarhae a cimmar radiinrinAa tha haat ac naracecans
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Soba with Toasted Sesame Seed Sauce

Ingredients

1/2 cup sesame seeds

8 ounces dried soba noodles

2 tablespoons balsamic vinegar
1 tablespoon white sugar

2 1/2 tablespoons soy sauce

1 clove garlic, minced

1 teaspoon dark sesame oil

5 green onions, chopped

3 cups broccoli florets

Directions

Preheat the oven to 375 degrees F (190 degrees C).

Pour the sesame seeds onto a rimmed baking sheet. Toast the
seeds in the oven for 10 to 12 minutes, until they are a rich brown
around the edges.

Meanwhile, bring a large pot of salted water to a boil. Add the
noodles and cook them for 5 to 6 minutes, or until they are just
tender. Drain them, rinse them well with cold water, and drain them
again.

In a large mixing bowl, mix together the vinegar, sugar, soy sauce,
garlic, sesame oil and green onions. Add the noodles, and the
toasted sesame seeds. Toss well, then stir in the broccoli. Let the
dish sit for 30 minutes at room temperature before serving.
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Cream Sauce With Herbs and No Dairy

Ingredients

1 (8 ounce) package silken tofu
1 1/2 cups soy milk

2 tablespoons soy margarine

2 tablespoons minced garlic

1 tablespoon nutritional yeast
1/2 teaspoon paprika

2 teaspoons dried dill weed
1/2 teaspoon salt-free herb and
spice blend

1/4 cup water

1 tablespoon cornstarch

Directions

Crumble tofu into a blender or food processor. Puree briefly, then
add the soy milk, margarine, garlic, nutritional yeast, paprika, dill
and spice blend. Process the mixture until it is smooth.

Pour the mixture into a medium saucepan and cook over medium
heat until it comes to a boil. Combine the cornstarch and water,
pour into pan with the sauce. Continue cooking over medium heat
until sauce has thickened, about 1 minute. Remove from heat and
allow sauce to cool slightly, adjust flavors to taste and serve over
pasta or roasted vegetables.
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Ingredients

1 1/4 cups ketchup

2 tablespoons prepared yellow
mustard

2 tablespoons Worcestershire
sauce

1 1/2 tablespoons apple cider
vinegar

4 drops hot pepper sauce (e.g.
Tabascos,,y)

1/2 teaspoon salt

1/2 teaspoon ground black

pepper

Steak Sauce

Directions

In a medium bowl, mix together the ketchup, mustard,
Worcestershire sauce, vinegar, hot pepper sauce, salt and pepper.
Transfer to a jar and refrigerate until needed.
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Sherry Wine Sauce Chicken

Ingredients Directions

2 (10.75 ounce) cans condensed Preheat oven to 350 degrees F (175 degrees C).

cream of chicken soup

2 (10.75 ounce) cans condensed In a9x13 inch baking dish, combine the cream of chicken soup,
cream of mushroom soup cream of mushroom soup, sour cream and sherry. Mix all together.
1 (16 ounce) container sour cream Add the chicken breasts and immerse them in the sauce.

1 cup cream sherry
6 skinless, boneless chicken
breast halves

Bake in the preheated oven, uncovered, for about 45 minutes or
until chicken is cooked through (no longer pink inside).

21



Ingredients

4 (5 ounce) firm fish fillets (cod,
tilapia, salmon, or sea bass)

2 teaspoons olive oil or butter

1 cup COLLEGE INN® Chicken
Broth

2 teaspoons cornstarch

1 teaspoon grated lemon zest

1 tablespoon fresh lemon juice

Fish with Lemon Sauce

Directions

Cook fish in oil in large nonstick skillet over medium heat, about 5
minutes per side; remove and keep warm. Wipe skillet with paper
towel.

Combine broth, cornstarch, lemon zest and lemon juice in same
skillet.

Cook, stirring constantly, until thickened and translucent. Return

fish to skillet and heat through. To serve, spoon sauce over fish and
serve with rice or steamed small potatoes.
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Tzatziki Sauce (Yogurt and Cucumber Dip)

Ingredients

1 (16 ounce) container low-fat
plain yogurt

1 cucumber, peeled, seeded, and
grated

1 clove garlic, minced

1 tablespoon chopped fresh
parsley

1 tablespoon chopped fresh mint
1 tablespoon fresh lemon juice
salt and pepper to taste

Directions

Line a colander with two layers of cheesecloth and place it over a
medium bowl. Place the yogurt on the cheesecloth and cover the
colander with plastic wrap. Allow yogurt to drain overnight.

Lay grated cucumber on a plate lined with paper towel; allow to
drain 1 to 2 hours.

Combine the drained yogurt, cucumber, garlic, parsley, mint, lemon

juice, salt, and pepper in a bowl. Refrigerate for at least 2 hours
before serving.
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Ingredients

1 pound hot Italian sausage,
casings removed

2/3 cup red onion, diced

3 cloves garlic, minced

1 tablespoon minced capers

1 (28 ounce) can whole peeled
tomatoes, mashed, liquid reserved
1 (14.5 ounce) can crushed
tomatoes

1 (8 ounce) can tomato sauce
1/2 cup red wine

1 teaspoon dried basil

1 teaspoon dried parsley

1/2 teaspoon dried oregano
1/4 teaspoon crushed red pepper
1/4 teaspoon ground black
pepper

salt to taste

1 (16 ounce) package dry ziti
pasta

1/2 cup grated Romano cheese

Pasta with Hot Sausage Sauce

Directions

In a skillet over medium heat, cook the sausage until evenly brown.

Mix the red onion, garlic, and capers into the skillet, and cook until
onion is tender. Mix in the mashed whole tomatoes, crushed
tomatoes, tomato sauce, and red wine. Season with basil, parsley,
oregano, red pepper, black pepper, and salt. Bring to a boil, and
reduce heat to low. Simmer 45 minutes, stirring occasionally, until
thickened.

Bring a large pot of lightly salted water to a boil. Place the ziti in the
pot, cook 10 minutes, until al dente, and drain.

Serve the sauce mixture over the cooked pasta. Top with Romano
cheese.
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Sweet and Sour Sauce |l

Ingredients Directions

2 cups water In a medium saucepan over medium heat, mix together water,

2/3 cup distilled white vinegar distilled white vinegar, white sugar, tomato paste, pineapple tidbits
1 1/2 cups white sugar and cornstarch. Cook, stirring occasionally, 15 minutes, or until

1 (6 ounce) can tomato paste mixture reaches desired color and consistency.

1 (8 ounce) can pineapple tidbits,

drained

3 tablespoons cornstarch
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Ingredients

5 pounds pork spareribs
1/3 cup ketchup

3 tablespoons white sugar
1 teaspoon salt

2 teaspoons minced garlic
1/3 cup soy sauce

1/3 cup hoisin sauce

Directions

Riblets and Sauce

Simmer ribs in water for 45 minutes. Mix together ketchup, sugar,
salt, garlic, soy sauce and hoisin sauce. Pour over ribs in dish;
Marinate overnight in refrigerator. Bake or grill over fire for half

hour.
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Four Cheese Sauce

Ingredients Directions

2 cups heavy whipping cream In a medium saucepan combine whipping cream and butter. Bring

1/2 cup butter to a simmer over medium heat, stirring frequently until butter melts.

1/2 cup grated Parmesan cheese Gradually stir in grated Parmesan cheese, grated mozzarella

1/2 cup shredded mozzarella cheese, grated provolone cheese, and grated Romano cheese.

cheese Reduce heat to low, and continue to stir just until all cheese is
melted.

1/2 cup shredded provolone
cheese

1/2 cup grated Romano cheese Serve immediately, sauce will thicken upon standing.

27



Smoker Sauce

Ingredients Directions

1 (18 ounce) bottle barbeque In a large bowl, stir together the barbeque sauce, salsa, soy sauce,
sauce brown sugar, ginger, garlic, ground black pepper, and salt. Store in
1/2 (8 ounce) jar salsa a jar in the refrigerator until ready to use. Use as a marinade or a
1/2 cup soy sauce basting sauce when smoking meats or fish.

3/4 cup packed brown sugar
1 teaspoon ground ginger

1 tablespoon crushed garlic

1 tablespoon coarsely ground
black pepper

salt to taste
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Southern Sauce

Ingredients Directions

2 tablespoons mayonnaise In a small bowl, mix together the mayonnaise, mustard and sugar
1 tablespoon prepared yellow until well blended. | like to stir 50 times clockwise, and 50 times
mustard counter clockwise to get the sauce nice and thick.

1 tablespoon white sugar
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White Cream Sauce

Ingredients Directions
2 cups heavy cream In a saucepan stir together cream, flour and juice from a lemon.
1/2 cup all-purpose flour Cook until thickened.

1 lemon, juiced

30



Ingredients

1/2 pound ground beef

1/4 cup chopped onion

1 (8 ounce) can tomato sauce

1 medium tomato, seeded and
chopped

1 teaspoon Worcestershire sauce
1/2 teaspoon salt

1/2 teaspoon Italian seasoning
1/4 teaspoon pepper

Hot cooked spaghetti

Spaghetti 'n' Meat Sauce

Directions

In a skillet, cook beef and onion over medium heat until meat is no
longer pink; drain. Add the tomato sauce, tomato, Worcestershire
sauce, salt, Italian seasoning and pepper. bring to a boil. Reduce
heat; cover and simmer for 10 minutes or until heated through.
Serve over spaghetti.
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Ingredients

4 cups uncooked wide egg
noodles

1 1/2 pounds sliced fresh
mushrooms

3 tablespoons butter

1 cup dry red wine

1 tablespoon cornstarch

1 1/4 cups vegetable broth
3 tablespoons tomato paste

Mushroom Hunter's Sauce

Directions

Cook noodles according to package directions. Meanwhile, in a
large skillet, saute the mushrooms in butter until tender. Add wine.
Bring to a boil; cook for 5 minutes or until sauce is reduced by half.

In a small bowl, combine the cornstarch, broth and tomato paste
until smooth. Add to mushroom mixture. Bring to a boil; cook and
stir for 2 minutes or until thickened. Drain noodles; serve with
mushroom sauce.
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Amanda's Big Beef Sauce

Ingredients Directions
1/2 cup mayonnaise In a small bowl, mix together mayonnaise, French dressing, sweet
2 tablespoons French dressing pickle relish, white onion, white sugar and salt. Cover and

4 teaspoons sweet pickle relish refrigerate 6 hours, or overnight, stirring occasionally, before

1 tablespoon minced white onion  Serving.
1 teaspoon white sugar
1/8 teaspoon salt
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Ingredients

1 (2 pound) salmon fillet

1 teaspoon lemon-pepper
seasoning

1 teaspoon onion salt

1 small onion, sliced and
separated into rings

6 lemon slices

1/4 cup butter

DILL SAUCE:

1/3 cup sour cream

1/3 cup mayonnaise

1 tablespoon finely chopped onion
1 teaspoon lemon juice

1 teaspoon prepared horseradish
3/4 teaspoon dill weed

1/4 teaspoon garlic salt

pepper to taste

Salmon with Creamy Dill Sauce

Directions

Line a 15-in. x 10-in. x 1-in. baking pan with heavy-duty foil; grease
lightly. Place salmon skin side down on foil. Sprinkle with lemon-
pepper and onion salt. Top with onion and lemon. Dot with butter.
Fold foil around salmon; seal tightly,

Bake at 350 degrees F for 20 minutes. Open foil. Broil 4-6 in. from
the heat for 8-12 minutes or until the fish flakes easily with a fork.

Combine the sauce ingredients until smooth. Serve with salmon.
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Western North Carolina Vinegar Barbeque Sauce

Ingredients

4 cups cider vinegar

1 cup brown sugar

1 1/3 cups ketchup

1/4 cup butter

2 tablespoons hot pepper sauce
(e.g. Tabascos,,y)

2 tablespoons fresh lemon juice
2 tablespoons Worcestershire
sauce

2 teaspoons crushed red pepper
flakes

2 teaspoons mustard powder

1 teaspoon salt

1 teaspoon fresh ground black

pepper

Directions

Place the vinegar, sugar, ketchup, butter, hot pepper sauce, lemon
juice, Worcestershire sauce, red pepper flakes, mustard powder,
salt, and pepper into a saucepan. Bring to a simmer over high heat,
then reduce heat to medium-low, and simmer 30 minutes longer,
stirring occasionally. Remove from the stove and pour into a
heatproof bowl. Cover, and refrigerate the sauce for 2 days.

Strain the sauce through a mesh sieve to remove the red pepper

flakes. Store the sauce in the refrigerator. Bring to room
temperature before serving.
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Swordfish Steaks with Arugula and Basil Sauce

Ingredients

4 (6 ounce) swordfish steaks
salt and ground black pepper to
taste

1/4 cup extra-virgin olive oil
2 cloves garlic, crushed

1 tablespoon chopped fresh
parsley

7 fresh basil leaves, chopped
1 bunch arugula, coarsely
chopped

2 tablespoons lemon juice

Directions

Wash and pat dry the swordfish steaks; season each with salt and
pepper; completely coat each steak with olive oil.

Heat a grill pan over medium heat; cook the steaks in the grill pan
for 15 minutes, turning twice.

While the steaks cook, stir together the garlic, parsley, basil,

arugula, and lemon juice in a bowl until evenly coated; spoon over
the cooked steaks to serve.
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Ingredients

1 head iceberg lettuce

1/2 cup mayonnaise

3 fresh jalapeno peppers

1 cup white bread cubes without
crusts

Peruvian Aji Sauce

Directions

Remove the stems from your jalapenos. Using tongs, hold the
peppers over a stove burner and rotate until roasted, about 1
minute. Delicious, but not necessary.

Slam your head of lettuce down on the counter stem side down.
Pull on the stem to remove the heart and discard. Rip the head of
lettuce apart - don't be gentle!

Place lettuce and one or two of the roasted jalapenos into a blender
or large food processor. Blend on low speed until jalapenos are
pleasantly ground up. Add the mayonnaise, and pulse until blended
in. Gradually blend in bread cubes until you get a nice thick but still
pourable consistency. If it gets too thick add more mayonnaise.
Taste, and blend in more peppers if desired.

Put in a squeeze bottle and serve with your favorite dishes, like
Saltado de Pollo, or simply dip your bread in it.
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European Fry Sauce

Ingredients Directions
1/2 cup mayonnaise In a small bowl, stir together the mayonnaise and salt. Stir in vinegar
1 pinch salt 1 teaspoon at a time until you reach a your desired consistency.

2 tablespoons red wine vinegar Chill for 1 hour before serving.
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Secret Sauce Chicken

Ingredients Directions

2 (8 ounce) bottles Italian dressing In a large container, mix the Italian dressing, soy sauce,

1/2 cup soy sauce Worcestershire sauce, garlic, mustard, ginger, and brown sugatr.
1/4 cup Worcestershire sauce Place chicken in the container and marinate in the refrigerator 8
10 cloves garlic, minced hours or overnight.

1 teaspoon ground mustard . .

1 teaspoon ground ginger Preheat grill for high heat.

1/3 cup brown sugar

4 pounds bone-in chicken parts Lightly oil grill grate. Discard marinade and place chicken on grill.

Cook 30 minutes, or until chicken juices run clear. Smaller parts will
be done more quickly.
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Cranberry Apple Sauce Il

Ingredients Directions

12 ounces fresh or frozen In a sauce pan, combine the cranberries and apple juice. Cook over
cranberries medium-low heat until berries burst. Additional sugar may be added
6 ounces unsweetened app|e juice if desired. Mix well, chill and serve.

concentrate
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Meatballs with Mushroom Sauce

Ingredients Directions

1/4 cup evaporated milk In a large bowl, combine the first four ingredients. Crumble beef
1/4 cup dry bread crumbs over mixture and mix well. Shape into 1-1/2-in. balls. In a large
1/2 teaspoon salt oven-proof skillet, brown meatballs; drain. Combine sauce

1/4 teaspoon pepper ingredients; pour over meatballs. Bake, uncovered, at 350 degrees

1 1/2 pounds ground beef F for 30 minutes or until meat is no longer pink.

SAUCE:

1 (10.75 ounce) can condensed
cream of mushroom soup,
undiluted

2/3 cup evaporated milk

2/3 cup water
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Pumpkin Ravioli with Hazelnut Cream Sauce

Ingredients

2 1/2 cups pumpkin puree

2 large carrots, cooked and
pureed

2 onions, diced

1 clove garlic, minced

2 teaspoons ground coriander
seed

1/2 teaspoon ground mace
1/2 teaspoon ground allspice
1 pinch ground cardamom

1 cup unsalted butter

1/3 pound grated Parmesan
cheese

2 tablespoons real maple syrup
1 egg, beaten

2 1/2 pounds fresh pasta sheets
salt to taste

ground black pepper to taste
1 cup hazelnuts

3 cups heavy whipping cream
3 cloves garlic, minced

1 pinch cayenne pepper

1 pinch white pepper

salt to taste

2 cups shredded sorrel, stems
removed

Directions

Saute the onions, garlic, and spices in butter or margarine until the
onions are soft. Stir together with the pureed vegetables. Add
cheese, maple syrup, egg, salt, and black pepper. Adjust
seasoning. Set the filling aside.

Preheat the oven to 400 degrees F (205 degrees C). Toast the
hazelnuts in a shallow pan on the middle rack for 10 to 12 minutes,
or until brown and fragrant. When they are cool enough to handle,
wrap the nuts tightly in a lint-free towel, and vigorously rub nuts
against the towel. Continue rubbing until the nuts are almost blond.

Cook the cream, garlic, cayenne, and white pepper over high heat;
stir often, and adjust heat to keep the cream from boiling over.
When the cream is thick enough to coat the back of a spoon, add a
pinch salt. Adjust seasoning. Remove sauce from heat until you're
ready to use it.

Lay one sheet of Fresh Pasta out on a flat surface. Spray with
water to prevent drying, and to make it more flexible. Place half
tablespoons of filling along the bottom edge of the pasta about 1/2
inch apart. For larger ravioli, use 1 tablespoon of filling, and leave 1
inch between dollops. Fold the pasta sheet over the filling, and cut
apart with a ravioli cutter. Set the finished ravioli aside, and cover
with a damp cloth. Repeat until filling and/or pasta is completely
used.

Cook the ravioli in salted boiling water until al dente. Drain.
Meanwhile, reheat the sauce. Add the shredded sorrel to the
sauce; cook just until it wilts -- about 30 seconds. Add half the

hazelnuts, turn the heat off, and add the cooked ravioli. Stir gently,
and serve immediately. Garnish with remaining hazelnuts.
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Sesame Dipping Sauce

Ingredients Directions
1 tablespoon olive oil Heat the olive oil in a large skillet over medium heat; cook and stir
2 tablespoons minced garlic the garlic and red pepper flakes in the hot oil until fragrant, 2 to 3

4 1/2 teaspoons red pepper flakes minutes. Add the ginger, soy sauce, honey, orange juice, sesame
2 tablespoons minced fresh ginger ©il, lime juice, and sesame seeds; stir. Cook until heated, 2 to 3
root minutes more.

3 cups soy sauce

3 cups honey

1 cup orange juice

1 tablespoon sesame oil

1/2 lime, juiced

1 tablespoon sesame seeds
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Baked Lemon Chicken with Mushroom Sauce

Ingredients Directions

6 skinless, boneless chicken Preheat oven to 400 degrees F (205 degrees C).

breast halves

1 tablespoon olive oil Place the olive oil in an 8x8 glass baking dish. Place the chicken

1 lemon breasts in the dish, coating each side with oil. Squeeze the juice of
1/4 cup butter 1/2 lemon over all. Slice the rest of the lemon and place a lemon

slice on top of each chicken piece. Bake in the preheated oven for

3 cups fresh sliced mushrooms : :
30 to 40 minutes until brown.

1/2 cup chicken broth
2 tablespoons all-purpose flour

| telalEmae ehepres fed In a large skillet, melt the 1/4 cup butter or margarine. Add the

sliced mushrooms. Cook and stir until the mushrooms are brown
parsley and have exuded their juices, about 6 minutes. Sprinkle with the
flour and blend. Add the chicken broth, stirring to make a medium
thick sauce. Allow to reduce, adjusting with a little more broth to
make a creamy sauce. Add fresh parsley at the last minute. Spoon
the sauce over the lemon baked chicken breasts. Delicious!
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Coffee Liqueur Bread Pudding with Caramel

Ingredients

8 ounces cubed day old French
bread

4 tablespoons butter, melted
1/2 cup chopped pecans

3 eggs

3/4 cup white sugar

4 teaspoons vanilla extract

1/2 teaspoon almond extract

1 pinch salt

3 cups milk

1 cup coffee flavored liqueur

1 teaspoon ground cinnamon

1 cup packed light brown sugar
1/2 cup butter

2 tablespoons light corn syrup

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease a 1 1/2
quart shallow baking dish. Set aside. Toss bread cubes with melted
butter, and place half of them in prepared baking dish. Sprinkle with
cherries or pecans. Top with remaining buttered bread cubes.

In a large bowl, whisk eggs, 1/2 cup sugar, vanilla, almond extract
and salt. Heat milk and coffee liqueur in a small saucepan, then
whisk into egg mixture. Pour mixture over bread. Press gently, to
moisten the bread cubes. Let stand 30 minutes. Press bread cubes
down again. Combine remaining 1/4 cup sugar and cinnamon in a
bowl. Sprinkle mixture over pudding.

To make the Caramel Sauce: In a 2 quart saucepan, bring brown
sugar, butter, and corn syrup to a boil. Stir until smooth. Boil for 1
minute. Pour over moistened bread cubes.

Place baking dish in a larger baking pan. Pour some boiling water in
the large pan halfway up the side of the smaller baking dish.

Bake for 45 to 50 minutes, or until golden. Serve warm.

45



Zucchini with Dill Weed and Garlic-Yogurt Sauce

Ingredients

1/4 cup olive oil

1 onion, finely chopped

1 teaspoon white sugar

4 zucchini, chopped

1 cup chopped fresh dill weed
1/4 cup uncooked long grain
white rice

1/2 cup water

salt and pepper to taste

2 cups plain yogurt
2 cloves garlic, crushed
1/2 teaspoon salt

Directions

Heat the olive oil in a skillet over medium heat; cook and stir the
onion until translucent, about 5 minutes. Stir in the sugar, then add
the chopped zucchini, dill, and rice. Cook and stir until the zucchini
is softened, about 5 minutes. Pour in the water, sprinkle with salt
and pepper, and bring the mixture to a boil. Reduce the heat and
simmer the mixture until the rice is cooked, about 20 minutes. Turn
off the heat, and let the mixture cool to lukewarm.

Make a sauce by mixing the yogurt, garlic, and salt in a bowl. Serve
over the lukewarm zucchini and rice.
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Ingredients

4 ounces uncooked linguine

1/4 pound fresh or frozen sea
scallops, sliced into thin rounds
1/2 cup diced sweet red pepper

1 garlic clove, minced

1/8 teaspoon crushed red pepper
flakes

1/8 teaspoon salt

1 tablespoon olive or vegetable oil
2 tablespoons grated Parmesan
cheese

Scallops with Red Pepper Sauce

Directions

Cook linguine according to package directions. Meanwhile, in a
skillet, saute the scallops, sweet red pepper, garlic, pepper flakes
and salt in oil until scallops become firm and opaque. Remove from
the heat. Drain pasta. Serve scallop mixture over linguine. Sprinkle
with Parmesan.
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Ingredients

2 cups fresh cranberries

1 cup sugar

1/3 cup brandy-based orange
liqueur (such as Grand Marnier®)

Becky's Mom's Cranberry Sauce

Directions
Preheat oven to 275 degrees F (135 degrees C).
Stir together the cranberries, sugar, and liqueur in a baking dish.

Bake in preheated oven for 1 1/2 hours, stirring every 20 minutes.
Store refrigerated in a tightly-covered container.
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Ingredients

4 tablespoons olive oil

1 onion, chopped

3 tomatoes, chopped

1 tablespoon tomato puree
salt and pepper to taste

Easy Tomato Sauce

Directions

In a large skillet over medium heat, cook onion in olive oil until
translucent. Stir in tomatoes, cook until juice begins to thicken. Stir
in puree, salt and pepper. Reduce heat and simmer 15 minutes
more, until rich and thick.
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Ingredients

1 1/2 pounds ground beef

1 1/2 pounds bulk Italian sausage
3 (28 ounce) cans stewed
tomatoes

3 (6 ounce) cans tomato paste

1 (15 ounce) can tomato sauce
1/2 pound fresh mushrooms,
sliced

2 large onion, chopped

3 medium carrots, finely chopped
1 medium green pepper, chopped
1 cup water

2 (3 ounce) packages sliced
pepperoni, diced

2 tablespoons sugar

3 garlic cloves, minced

2 teaspoons Italian seasoning

2 teaspoons dried oregano

1 teaspoon salt

1/2 teaspoon pepper

2 bay leaves

1/4 teaspoon ground cinnamon

Hearty Spaghetti Sauce

Directions

In a Dutch oven, cook beef and sausage over medium heat until no
longer pink; drain. Stir in the remaining ingredients. Bring to a boil.
Reduce heat; simmer, uncovered, for 2-3 hours or until sauce
reaches desired consistency, stirring occasionally. Discard bay
leaves. Serve immediately. Or cool and pour into jars; cover and
refrigerate.
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Ham Sauce (Mustard Sauce)

Ingredients Directions
1/2 cup white sugar Bring about 3 inches of water to a simmer in the bottom of a double
1/2 cup apple cider vinegar boiler. Whisk together the sugar, vinegar, tomato soup, mustard

1/2 (10.75 ounce) can condensed Powder, egg yolks, and melted butter in the top of the double boiler.
Transfer 1/4 cup of the mixture to a small bowl; mix in flour until
smooth. Whisk flour mixture back into mustard sauce; combine
thoroughly. Cover and turn heat to medium-high.

tomato soup

1 tablespoon dry mustard powder
3 egg yolks

1/3 cup butter, melted

1 tablespoon all-purpose flour

1 pinch salt

Cook sauce until thick, approximately 30 minutes; stir occasionally.
Turn heat to low and simmer sauce to hold.
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Ingredients

1/2 cup dried porcini mushrooms
1 cup boiling water

2 tablespoons olive oill

2 onions, chopped

3 cloves garlic, minced

1/2 teaspoon ground nutmeg
1/2 cup ground walnuts

1 bay leaf

salt and pepper to taste

2 pounds red snapper fillets
1/2 cup all-purpose flour

2 tablespoons chopped fresh
parsley

Snapper in Black Sauce

Directions

Soak the porcini mushrooms in the water for 30 seconds. Drain,
reserving the liquid, and chop.

Preheat an oven to 350 degrees F (175 degrees C).

Heat the olive oil in a large, oven-proof skillet over medium heat;
cook and stir the onion and garlic in the hot oil until the onion has
softened and turned translucent, about 5 minutes. Add the nutmeg,
walnuts, bay leaf, mushrooms, and mushroom liquid; bring to a
simmer and cook until the sauce reduces and darkens, 5 to 10
minutes. Press the snapper fillets into the flour and shake off the
excess. Place the fillets into the pan and cover with the sauce.

Place the skillet in the preheated oven and bake until the fish flakes
easily with a fork, about 20 minutes. Sprinkle with parsley to serve.
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Baby Back Ribs with Spicy Papaya Sauce

Ingredients

1 clove garlic, minced

1 cup papaya - peeled, seeded
and cubed

1/2 cup water

1/2 cup white wine

1/2 cup honey

1/4 cup tomato paste

4 pounds pork spareribs

Directions

Place the garlic, papaya, water, wine, honey, and tomato paste into
a food processor. Pulse until until the mixture is finely chopped,
about 15 seconds. Place the ribs into a 9x13 inch glass baking dish,
and pour the marinade overtop. Mix the ribs around in the marinade
to ensure they are evenly coated. Cover with plastic wrap, and
refrigerate 6 hours to overnight (overnight is best).

Preheat an oven to 400 degrees F (200 degrees C).

Remove the ribs from the marinade, and shake off excess. Scrape
the marinade into a small saucepan and bring to a boil over high
heat. Reduce heat to medium-low, and simmer for 10 minutes; set
aside.

Bake the ribs in the preheated oven until the meat pulls away easily

from the bone, about 1 1/2 hours. Baste every 15 minutes with the
reserved marinade.
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Tomato and Basil Pasta Sauce

Ingredients Directions

3 tablespoons extra virgin olive oil Heat the olive oil in a skillet over medium heat; cook the onion and
1 large onion, chopped garlic in the hot oil until tender, about 5 minutes. Stir the tomatoes,
2 cloves garlic, crushed red pepper flakes, vinegar, and sugar into the onion and garlic

2 (14.5 ounce) cans tomatoes, mixture; bring to a boil, reduce heat to low, and simmer until the
chopped flavors blend to your liking, 45 to 60 minutes. Stir the basil into the

1/4 teaspoon red pepper flakes, or SaUCE; season with salt and pepper.

to taste

2 teaspoons balsamic vinegar

2 teaspoons white sugar

3/4 cup basil leaves, torn into
pieces

salt and ground black pepper to
taste
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Bar-B-Que Sauce

Ingredients Directions

1/2 cup ketchup In a small saucepan over medium heat, stir together the ketchup,

2 tablespoons brown sugar brown sugar, Worcestershire sauce, vinegar, hot pepper sauce,

2 tablespoons Worcestershire garlic powder, mustard powder, and salt. Bring to a simmer, then
sauce remove from heat and allow to cool slightly before brushing on your
1 tablespoon cider vinegar favorite meat.

1 dash hot pepper sauce

1 teaspoon garlic powder

1/4 teaspoon mustard powder
1/4 teaspoon salt
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Pork Chops with a Riesling Peach Sauce

Ingredients

1 tablespoon olive oil
salt and black pepper to taste
4 boneless pork chops

1 cup Riesling wine

3 under ripe peaches, pitted, and
cut into 12 wedges each

1 teaspoon ground cinnamon
1/4 teaspoon ground nutmeg

1 tablespoon brown sugar

Directions

Preheat an oven to 350 degrees F (175 degrees C). Cover a baking
sheet with aluminum foil.

Heat the olive oil in a large skillet over medium-high heat. Season
the pork chops with salt and pepper. Brown the pork chops in the
hot oil until golden brown on both sides, about 3 minutes per side.
Place the pork chops on the prepared baking sheet and bake in the
preheated oven until the pork is no longer pink in the center, about
20 minutes. An instant-read thermometer inserted into the center
should read 160 degrees F (70 degrees C).

While the pork chops are baking, pour the Riesling wine into the
skillet, and bring to a simmer, using a wooden spoon to scrape up
all of the browned bits of pork. Simmer until the wine has reduced
to half its original volume then add the peaches and sprinkle in the
cinnamon, nutmeg, and brown sugar. Reduce the heat to medium,
and cook until the peaches are tender but not mushy, about 15
minutes. Spoon the peach sauce over the pork chops to serve.
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Hot Pepper Sauce - A Trinidadian Staple

Ingredients

15 habanero peppers

1 small mango - peeled, seeded,
and cut into chunks

1 onion, roughly chopped

3 green onions, roughly chopped
2 cloves garlic, roughly chopped
1 1/2 cups distilled white vinegar
2 limes, juiced

2 tablespoons vegetable oil

1/4 cup dry mustard powder

1 tablespoon salt

1 teaspoon curry powder

1/2 teaspoon grated lime zest

Directions

Wearing disposable gloves, and being careful not to get any in your
eyes or on your skin, roughly chop the habanero peppers. Place the
habanero peppers, mango, onion, green onions, and garlic into a
blender. Pour in the vinegar, lime juice, and vegetable oil, cover the
blender, and pulse until the mixture is very finely chopped. Stop the
blender, and add dry mustard powder, salt, curry powder, and lime
zest. Blend again until the sauce is smooth. Pour into clean jars,
and store in refrigerator.
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Ingredients

2 tablespoons butter

1/2 cup chopped onion

6 ounces fresh mushrooms, sliced
1/4 cup Marsala wine

1 teaspoon garlic powder

1 teaspoon ltalian seasoning

4 pounds lean beef stew meat
3 cups water

1 (16 ounce) jar Alfredo-style
pasta sauce

1 (26 ounce) jar spaghetti sauce

Pink Sauce Beef Tips

Directions

Melt 1 tablespoon of the butter or margarine in a large skillet over
medium high heat. Saute onion and mushrooms until soft. Add a
sprinkle of the wine, garlic powder and seasoning and stir all
together. Remove mixture from skillet. Melt remaining tablespoon of
butter or margarine in skillet. Add remaining wine, garlic powder and
seasonings. Add beef and saute until browned, about 7 to 10
minutes.

Add water to beef and let simmer over low heat until meat is tender.
Drain off skillet liquid and reserve. Return onion/mushroom mixture
to skillet; stir in Alfredo sauce and spaghetti sauce. Return 1/4 to
1/2 cup of the reserved liquid to the skillet (do not add too much, as
this will make the sauce too watery). Stir all together and serve.
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Cranberry Sauce with Apricots, Raisins, and

Ingredients

1 cup orange juice

1 cup water

4 cups fresh cranberries

3/4 cup sugar

1 cup chopped dried apricots

1 cup golden raisins

1 tablespoon grated orange zest

Directions

In a large saucepan over medium heat, mix the orange juice, water,
cranberries, sugar, apricots, raisins, and orange zest. Stir constantly
until sugar has dissolved, about 5 minutes. Bring to a boil, and cook
10 minutes, or until cranberries have burst. Remove from heat, and
chill at least 8 hours, or overnight, before serving cold.
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Ingredients

3 cups soy sauce

1 1/2 cups mirin (Japanese sweet
wine)

1 orange, juiced

6 ounces chopped fresh
pineapple with skin

1 Granny Smith apple, cored and
chopped

2 cloves garlic

1 teaspoon grated fresh ginger
root

4 tablespoons SPLENDA® No
Calorie Sweetener, Granulated

Fruit-Infused Teriyaki Sauce

Directions

In a saucepan, combine soy sauce, mirin, orange juice, pineapple,
Granny Smith apple, garlic, ginger, and half of the SPLENDA®
Granulated Sweetener; bring to a boil. Reduce heat, and simmer 20
minutes. Adjust sweetness to taste with remaining SPLENDA®
Granulated Sweetener. Strain through a fine mesh sieve; cool.
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Boneless Garlic and Rosemary Rubbed Prime Rib

Ingredients

1 (5 pound) boneless rib-eye
roast, left at room temperature for
2 hours before cooking

2 tablespoons olive oill

1 tablespoon salt

2 tablespoons ground black
pepper (you can grind whole
peppercorns in a blender)

8 large garlic cloves, minced

2 tablespoons minced fresh
rosemary

1/2 teaspoon minced fresh
rosemary for the sauce

2 (8 ounce) packages baby bella
or domestic white mushrooms,
sliced

1 cup chicken broth

3/4 cup red wine

1 tablespoon Dijon mustard

1 teaspoon cornstarch dissolved
in

2 teaspoons water

Directions

Adjust oven rack to center position and heat oven to 250 degrees F.

Heat a large (12-inch) skillet over medium-high heat. Rub roast on
all sides with oil, salt and pepper. Turn on exhaust fan, add roast to
hot skillet and brown on all sides, about 10 minutes total. Transfer
roast to a plate. When cool enough to handle, rub garlic and
rosemary all over.

Meanwhile, pour off all but 2 Tbs. of the beef drippings. Add
mushrooms to hot skillet and saute until well browned, about 8
minutes. Mix broth, wine and mustard; add to mushrooms and
simmer to blend flavors and reduce slightly, about 3 minutes. Pour
mushroom sauce into a bowl; set aside.

Set a wire rack over the skillet and set roast on rack. Slow-roast in
oven until roast reaches an internal temperature of 135 degrees F
for medium-rare and 140 degrees F for medium, 2 1/2 to 3 hours.

Transfer roast to a cutting board; remove rack from skillet. Pour off
excess fat, if any. Set skillet over medium-high heat; return
mushroom sauce to pan heat to a simmer. Add cornstarch and
continue to simmer until sauce thickens slightly, about a minute.
Carve meat and serve with the sauce.
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Ingredients

2 pounds ground turkey

2 onions, minced

4 cloves garlic, minced

3/4 cup grated carrots

1 1/2 teaspoons dried basil

2 tablespoons minced jalapeno
peppers

1 cup milk

1 1/2 cups white wine

2 (28 ounce) cans whole peeled
tomatoes

1 tablespoon tomato paste

1 pound spaghetti

1/2 cup grated Parmesan cheese

Turkey Bolognese Sauce

Directions

In large saucepan over medium heat, cook turkey, onion, garlic,
carrot, basil and jalapeno until turkey is brown. Pour in milk, reduce
heat to low, and simmer until reduced by one-third. Stir in wine and
reduce again. Pour in tomatoes and tomato paste and simmer 3
hours more.

Bring a large pot of lightly salted water to a boil. Add pasta and

cook for 8 to 10 minutes or until al dente; drain. Toss with tomato
sauce and top with Parmesan. Serve.
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Blueberry Breakfast Sauce

Ingredients Directions

1/2 cup sugar In a 2-qgt. saucepan, combine sugar and cornstarch; gradually stir in
1 tablespoon cornstarch water. Add blueberries; bring to a boil over medium heat, stirring
1/3 cup water constantly. Boil for 1 minute, stirring occasionally. Serve warm or

2 cups fresh or frozen blueberries cold over French toast, pancakes or waffles.
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Ingredients

1 cup white sugar

1/4 cup butter

2 large apples

2 eggs

1 cup all-purpose flour

1/4 teaspoon salt

1 teaspoon baking soda

1/2 teaspoon ground nutmeg
1/2 teaspoon ground cinnamon
1/2 cup butter

1 cup white sugar

1/2 cup heavy whipping cream
1 1/2 teaspoons vanilla extract

Apple Cake and Butter Sauce

Directions

Peel, core, and grate the apples.

Cream together 1 cup sugar and 1/4 cup butter or margarine. Stir
in the grated apples and eggs. Sift together flour, salt, soda,
nutmeg, and cinnamon; mix into the apple mixture. Pour batter into
an ungreased 9 inch glass pie plate.

Bake at 350 degrees F (175 degrees C) for 50 minutes. Remove
from oven.

Place 1/2 cup butter or margarine, 1 cup sugar, 1/2 cup cream, and
vanilla in the top pan of a double boiler. Heat and stir until sugar
has dissolved and butter or margarine has melted. Serve over
apple cake.
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Enchilada Sauce

Ingredients Directions

1 tablespoon vegetable oil Heat oil in a large saucepan over medium-high high heat. Saute
1 cup diced onion onion until tender. Stir in garlic, oregano, cumin and cinnamon;
3 tablespoons chopped garlic saute for a few minutes.

1 teaspoon dried oregano

1 teaspoon ground cumin

1/4 teaspoon ground cinnamon
3 tablespoons all-purpose flour

5 tablespoons hot chili powder

4 1/2 cups chicken broth

1/2 (1 ounce) square semisweet
chocolate

Stir in flour and chili powder, stirring until sauce thickens. Slowly
whisk in chicken broth; reduce until sauce reaches desired
consistency. Stir in chocolate until melted and well blended.

65



My Mother-in-Law's Cheese Sauce...ssshh Don't

Ingredients Directions

2 tablespoons butter or margarine In a medium saucepan, bring butter, milk, minced garlic, and

4 cups milk minced onion to a low boil, stirring frequently. Dissolve cornstarch
1/2 teaspoon minced garlic in 1 tablespoon water and whisk into milk mixture. Continue stirring
1/2 teaspoon minced onion vigorously until desired thickness.

1 tablespoon cornstarch . . o . ) .

1 tablespoon cold water When milk mixture is thick enough, tear cheese slices into pieces

and slowly stir them into the sauce, melting gradually, until desired

16 slices American cheese . . . :
cheesiness. Serve over your favorite pasta, vegetable, or side dish.
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Ingredients

12 ounces fresh or frozen
cranberries

1 cup water

1 cup white sugar

3 jalapeno peppers, seeded and
minced

2 teaspoons lemon juice

1/2 cup sherry

Jalapeno Cranberry Sauce

Directions

Rinse berries in cold water; drain.

In a saucepan, mix water and sugar; stir to dissolve sugar. Bring to
boil. Add cranberries, Jalapeno peppers, and lemon juice, and
return to boil. Reduce heat and simmer gently for 10 minutes,
stirring occasionally. Add sherry and stir well. Remove from heat
and let cool completely at room temperature.

Refrigerate in a glass container with cover. Serve with turkey or
chicken.
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Ingredients

2 (2 pound) bone-in chickens,
giblets removed

1 large onion, cut into chunks
3 cloves garlic, chopped

1 (14 ounce) can chicken broth
2 tablespoons chili powder

20 blanched almonds

1/4 cup diced firm ripe banana
1 teaspoon ground cinnamon
1 teaspoon salt

2 corn tortillas, torn into small
pieces

2 tablespoons sesame seeds

1 tablespoon pine nuts (optional)
6 tablespoons butter

1 (1 ounce) square semisweet
chocolate

Chicken in Mole Sauce

Directions

Cut the chickens into pieces, reserving the breasts. Place chicken
pieces except the breasts in a deep saucepan over medium heat;
add the onion, garlic, and chicken broth. Cover the pan and simmer
25 minutes.

Cut the breasts into halves and add to the saucepan; simmer until
the chicken breasts are no longer pink at the bone and the juices
run clear, about 20 minutes more. An instant-read thermometer
inserted near the bone should read 165 degrees F (74 degrees C).
Remove the chicken to a cutting board. Remove the skin and bones
from the chicken; cut the meat into bite sized pieces.

Strain the broth through a fine mesh strainer, reserving the liquid
and discarding the onion, garlic, and skimmed fat. If you have less
than 3 cups of reserved liquid, add water to make 3 cups. If you
have more than 3 cups, return to the pan and bring to a boil; cook
until volume of liquid reduces to 3 cups.

Combine the chili powder, almonds, banana, cinnamon, salt, tortilla
pieces, sesame seeds, and pine nuts in a blender. Blend on low,
slowly adding the reserved liquid in a stream until the mixture is
smooth. Pour the mixture and remaining liquid into a large
saucepan over medium heat. Add the butter and chocolate; cook
and stir until the butter and chocolate have melted. Stir the chicken
pieces into the sauce; continue cooking until the chicken is heated
completely through, 5 to 10 minutes.
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Ingredients

2 1/2 cups white sugar

3 cups dark soy sauce

1/2 cup water

1/2 star anise pod

2 fresh curry leaves

1 (1 inch) piece fresh ginger root,
sliced

4 cloves garlic, minced

Kecap Manis (Sweet Soy Sauce)

Directions

Heat sugar in a heavy saucepan over medium-low heat until sugar
becomes lightly brown. Slowly stir in soy sauce. Once the sugar and
SOy sauce are combined, stir in the water, star anise, curry leaves,
ginger, and garlic. Increase heat and bring to a boil. Simmer until
the sugar is dissolved, about 15 minutes. Remove from heat and
cool. Strain sauce and pour into a lidded bottle or jar. Store in the
refrigerator.
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Ingredients

10 roma (plum) tomatoes - peeled,
seeded and crushed

1/2 small onion, chopped

1 teaspoon minced garlic

1/4 cup olive oil

1 teaspoon dried oregano

1 teaspoon dried basil

1 teaspoon ground cayenne
pepper

1 teaspoon salt

1 teaspoon ground black pepper
1 pinch cinnamon

Slow Cooker Tomato Sauce

Directions

Place tomatoes, onion, garlic, and olive oil in a slow cooker. Season
with oregano, basil, cayenne pepper, salt, black pepper, and
cinnamon.

Cover, and cook 10 to 15 hours on Low. The longer you simmer it
the more flavorful it becomes. At 10 hours it's really good, but at 15
its even better.
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Eastern North Carolina BBQ Sauce

Ingredients

1 cup white vinegar

1 cup cider vinegar

1 tablespoon brown sugar

1 tablespoon cayenne pepper

1 tablespoon hot pepper sauce (e.
g. Tabascos,y), or to taste

1 teaspoon salt

1 teaspoon ground black pepper

Directions

Combine the white vinegar, cider vinegar, brown sugar, cayenne
pepper, hot pepper sauce, salt and pepper in a jar or bottle with a
tight-fitting lid. Refrigerate for 1 to 2 days before using so that the
flavors will blend. Shake occasionally, and store for up to 2 months
in the refrigerator.
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Garden Basket Pasta with Clam Sauce

Ingredients

2 (6.5 ounce) cans minced clams
1 tablespoon olive oil

1/2 cup minced onion

1/2 cup minced carrots

6 cloves garlic, minced

2 cups chopped tomatoes

1/2 cup red bell pepper, chopped
1/2 teaspoon salt

1/2 teaspoon ground black
pepper

1/4 teaspoon crushed red pepper
flakes

1/2 cup chopped fresh parsley
1/4 cup chopped fresh basil

1 pound dry fettuccine pasta

Directions

Drain clams, reserving 1 cup clam juice; set clams aside.

Heat oil in large non-stick skillet over medium-high heat. Add
minced onion, carrot, and garlic; saute 3 minutes; add reserved
clam juice, tomatoes, bell pepper, salt, red/black pepper and bring
to boil. Reduce, heat and simmer 20 minutes or until slightly
thickened.

Bring a large pot of lightly salted water to a boil. Add pasta and
cook for 8 to 10 minutes or until al dente; drain. Remove sauce
from heat, stir in clams, parsley, and basil. Pour over pasta and
gently toss.
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Tenderloin with Herb Sauce

Ingredients Directions

2 (1 pound) pork tenderloins Cut each tenderloin into 12 slices; sprinkle with salt. In a large

1/2 teaspoon salt nonstick skillet coated with nonstick cooking spray, brown pork in
4 teaspoons butter batches in butter over medium heat for 3-4 minutes on each side.
2/3 cup half-and-half cream Return all pork to the skillet.

2 tablespoons minced fresh

Combine the remaining ingredients; pour over pork. Cook and stir

parsley . . o
over low heat for 2-3 minutes or until sauce is thickened.

2 teaspoons herbes de Provence
2 teaspoons reduced-sodium soy
sauce
1 teaspoon beef bouillon granules
1/2 teaspoon crushed red pepper
flakes
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Asian Salmon Cakes with Creamy Miso and Sake

Ingredients

1 tablespoon vegetable oil

1 teaspoon sesame oil

2 cloves garlic, chopped

1 green onion, chopped

1 tablespoon miso paste

1 cup heavy cream

1/4 cup sake

1/4 cup fresh lime juice

B

1 1/2 cups dry bread crumbs

1 (7 ounce) can salmon, drained
and flaked

1/3 cup chopped onion

1/4 cup chopped fresh cilantro
1 egg

1 tablespoon soy sauce

1 tablespoon water

2 tablespoons vegetable oll

Directions

Heat the vegetable oil and sesame oil in a large skillet over medium
heat. Add the green onion and garlic, and cook until tender. Stir in
the miso paste and sake until blended. Bring to a simmer then stir in
the cream and lime juice. Return to a simmer and cook until
thickened, about 7 minutes. Remove from heat and set aside.

In a medium bowl, stir together the bread crumbs, salmon, onion,
and cilantro. IN a small bowl, whisk together the egg, soy sauce and
water using a fork. Stir about half of this into the salmon mixture,
and if it seems dry, stir in a little more until the salmon mixture will
stick together in patties.

Heat the oil in a large skillet over medium-high heat. Form the
salmon mixture into 2 inch patties for appetizers, or 4 inch patties
for a main dish. Fry patties for about 4 minutes per side, or until
golden brown. Serve with the sauce drizzled over, or separately for

dipping.
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Grilled Chicken with Ginger and Black Bean Sauce

Ingredients Directions

6 skinless chicken thighs Place thighs in a bowl, and add ginger, black bean sauce, sesame
1 tablespoon minced fresh ginger oil, and ground black pepper. Stir well until completely coated.

root Marinate in the refrigerator for 2 hours.

1 tablespoon black bean sauce
with garlic

1 teaspoon sesame oil

ground black pepper to taste

Grill over medium heat until no longer pink but still juicy, about 20
minutes, turning only once.
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Mom's Best Spaghetti Sauce

Ingredients Directions

4 (14.5 ounce) cans whole peeled Mix together whole tomatoes, tomato sauce, tomato paste, water,
tomatoes mushrooms, onions, garlic, sugar, salt and pepper, basil, and 1

2 (15 ounce) cans tomato sauce pinch of baking soda in a large saucepan. Bring to a boil, stirring.
4 (6 ounce) cans tomato paste Reduce to a simmer, and cook for 4 hours minimum.

3 cups water

4 cups fresh sliced mushrooms
2 onions, chopped

4 cloves garlic, minced

4 teaspoons white sugar

1/4 cup chopped fresh basil

Stir in another pinch of baking soda; the sauce will foam. Simmer,
stirring occasionally, until thick and almost brown. Make sure to
scrape the sides of the pan in to the sauce.

After the sauce is fork consistency, stir in Parmesan cheese. Watch
that the cheese does not burn. Taste sauce. If it is too tangy or

salt to taste acidic, add another pinch of baking soda and simmer another 1/2
ground black pepper to taste hour.

2 pinches baking soda
1/4 cup grated Parmesan cheese Cool, cover, and refrigerate overnight. The next day, reheat and
serve.
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Ingredients

1 (12 ounce) bottle chili sauce
1/3 cup white wine or chicken
broth

1/4 cup olive or vegetable oil
10 cloves garlic, minced

4 1/2 teaspoons dried basil
1/2 teaspoon salt

1/8 teaspoon pepper

8 chicken thighs

Chili Sauce Chicken

Directions

In a large resealable plastic bag, combine the first seven
ingredients; mix well. Remove 1/3 cup for basting; cover and
refrigerate. Add chicken to bag; seal and turn to coat. Chill for at
least 2 hours.

Drain and discard marinade from chicken. Grill, covered, skin side
down, over medium heat for 20 minutes. Baste with some of the
reserved marinade. Turn; grill 10 minutes longer or until the chicken
juices run clear, basting frequently.
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Bow Ties in Sausage and Pepper Sauce

Ingredients

6 ounces dried bow tie pasta

12 ounces sweset ltalian sausage
links, cut into 3/4-in. slices

1 onion, cut into thin wedges

2 green, yellow and/or red sweet
peppers, cut into thin strips

1 (14.5 ounce) can CONTADINA®
Recipe Ready Diced Tomatoes

1 (8 ounce) can CONTADINA®
Garlic & Onion Tomato Sauce

2 tablespoons grated Parmesan
cheese

Directions

Cook pasta according to package directions; drain.

Cook sausage and onion in large nonstick skillet until sausage is
lightly browned; drain. Add peppers; cook and stir 2 minutes more.

Stir in undrained tomatoes and tomato sauce. Bring to boil; reduce
heat. Simmer, uncovered, 5 minutes. Stir in cooked pasta; heat
through. Sprinkle with cheese. Sprinkle with toasted pine nuts or
almonds, if desired.
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Marshmallow Cream with Custard Sauce

Ingredients

2 egg whites

1/4 cup sugar

Pinch salt

1/4 teaspoon vanilla extract
CUSTARD SAUCE:

1 1/2 cups milk

2 egg yolks

1 egg

1/4 cup sugar

2 teaspoons vanilla extract
fresh raspberries

Directions

In the top of a double boiler over simmering water, combine the egg
whites, sugar, salt and vanilla. Beat with a portable mixer on high
speed until mixture reaches 160 degrees F. Beat until stiff peaks
form, about 1 minute. Spoon into dessert glasses; refrigerate until
chilled.

For the custard sauce, heat milk in a small saucepan over medium
heat until small bubbles form around side of pan. Remove from
heat. Combine egg yolks, egg and sugar in a bowl. Stir a small
amount of hot milk into egg mixture; return all to pan, stirring
constantly. Cook and stir on low until mixture reaches 160 degrees
F and coats a spoon, about 20 minutes. Remove from the heat; stir
in vanilla. Refrigerate for at least 1 hour. Serve custard over
marshmallow cream; top with raspberries.
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Best Spaghetti Sauce in the World

Ingredients Directions

3 tablespoons butter In a large saucepan, melt butter over low heat. Toss in garlic and
1 teaspoon minced garlic saute 1 to 2 minutes, until slightly golden. Mix chopped tomatoes
16 roma (plum) tomatoes, into pan. Stir in chicken stock, thinning with 1 to 2 tablespoons

water if necessary. Cook over medium heat until bubbly. Stir in

chopped
Vermouth and cook 5 minutes more. Mix in basil just before serving.

1/2 cup chicken stock
1/3 cup dry vermouth

2 tablespoons fresh basil,
chopped
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Brown Sugar and Port Cranberry Sauce

Ingredients Directions

1 (12 ounce) bag fresh cranberries In a large saucepan, combine the cranberries, brown sugar, orange
3/4 cup packed dark brown sugar zest and juice, and port wine. Bring to a boil over medium-high

1 large orange, juiced and zested heat, stirring until the sugar has dissolved. Reduce the heat to

9 tablespoons port wine medium-low, and simmer until the cranberries have popped and the
sauce has thickened, about 15 minutes. Cool, and refrigerate
overnight before serving.
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Pork Chops with Tangy Honey Sauce

Ingredients

1 clove garlic

1/4 cup apple cider vinegar
2 tablespoons soy sauce

1/2 cup honey

1/4 teaspoon ground ginger
1 pinch ground black pepper
6 pork chops

Directions

Place pork chops into a large resealable bag. In a blender or food
processor, combine the garlic, vinegar, soy sauce, honey, ginger,
and pepper. Puree until the garlic has been finely chopped. Pour
this mixture over the pork chops. Seal, and marinate in refrigerator
at least 4 hours.

Preheat oven to 350 degrees F (175 degrees C). Transfer the pork
chops and marinade to a baking dish.

Bake uncovered in the preheated oven until the sauce has reduced,
and the pork is no longer pink in the center, about 25 minutes.
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Ingredients

3 tablespoons soy sauce

3 tablespoons rice vinegar
1/8 teaspoon sesame oil

1 teaspoon ground ginger
1/2 teaspoon garlic powder
1/2 teaspoon onion powder

Quick Egg Roll Dipping Sauce

Directions

Whisk together soy sauce, rice vinegar, sesame oil, ginger, garlic
powder, and onion powder until smooth. Distribute in small dipping

dishes.
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Ingredients

2 2/3 cups unsweetened
raspberries

3 tablespoons honey

1 teaspoon lemon juice

1/8 teaspoon ground ginger
1/2 large cantaloupe

1/2 medium honeydew melon

Melon with Raspberry Sauce

Directions

Set aside a few raspberries for garnish. Place the remaining berries
in a blender or food processor; cover and process until pureed. Add
the honey, lemon juice and ginger; cover and process. Strain and
discard seeds; set sauce aside.

Cut the cantaloupe and honeydew into three wedges; cut each
wedge widthwise in half. Remove seeds and rind. With a knife, slice
each piece of melon lengthwise toward narrow end without cutting
completely to the end. Open into a fan shape.

On each dessert plate, place 2 tablespoons of raspberry sauce and

a cantaloupe fan and honeydew fan. Garnish with reserved
raspberries.
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Ingredients

1 1/4 pounds fresh jalapeno
peppers

2 tablespoons canola oil
salt and pepper to taste

Easy Jalapeno Hot Sauce

Directions

Set aside 1 jalapeno pepper. Cut the stems off the rest; slice in half
lengthwise, and remove the seeds.

Place all of the peppers in a large pot of boiling water. Boil peppers
about 15 minutes. Reserve about 2 tablespoons of boiling water,
and drain the rest.

Cut the stem off the remaining whole pepper, and place all of the
the peppers into a blender. Pour in reserved water and canola oil,
and season with salt and pepper. Blend until smooth and creamy.
Serve hot or chilled.
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Ingredients

1 (10 ounce) package frozen
sweetened raspberries, thawed
4 firm, ripe pears

2 cups white grape juice

1 cup sugar

2 tablespoons lemon juice
Whipped cream

Pears with Raspberry Sauce

Directions

Place raspberries in a blender or food processor; cover and process
until pureed. Strain, reserving juice; set aside. Discard seeds. Core
pears from bottom, leaving stems intact. peel pears; set aside.

In a large saucepan, bring the grape juice, sugar and lemon juice to
a boil; add pears. Reduce heat; cover and simmer for 5-7 minutes
or until tender; drain.

For each serving, spoon raspberry sauce on plate, then top with a
pear. Garnish with whipped cream.
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Quick Poached Salmon with Dill Mustard Sauce

Ingredients

1/2 cup plain yogurt

1/4 cup Dijon mustard

1 tablespoon honey

1/4 cup fresh lemon juice

3 tablespoons chopped fresh dill

1 pound salmon

1 cup white wine

1/2 cup water

1/4 cup chopped shallots

Directions

In a small bowl, blend the plain yogurt, Dijon mustard, honey, lemon
juice, and dill. Cover, and refrigerate until serving.

In a medium saucepan over medium heat, place the salmon in the
white wine and water. Adjust the amount of water as necessary to
just cover the fish. Sprinkle with shallots. Cover the saucepan, and
cook 10 to 12 minutes, until salmon is easily flaked with a fork.
Drain, and serve with the yogurt sauce.
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Warm Flourless Chocolate Cake with Caramel

Ingredients

1 cup butter, cubed

8 ounces semisweet chocolate,
chopped

1 1/4 cups white sugar

1 cup unsweetened cocoa powder
6 eggs

1 1/2 cups white sugar

1/4 cup water

1 1/2 teaspoons fresh lemon juice
1 cup heavy cream

2 tablespoons unsalted butter

Directions

Preheat the oven to 350 degrees F (175 degrees C). Butter the
bottom of a 10 inch springform pan, and line with parchment paper.

Melt the butter in a large saucepan over low heat. Stir in chocolate,
and continue to stir until almost melted. Remove from heat, and stir
until melted and smooth. In a large bowl, stir together 1 1/4 cups
sugar and the cocoa powder. Whisk in the eggs until well blended,
then whisk in the chocolate and butter. Pour the batter into the
prepared pan.

Bake for about 45 minutes in the preheated oven. The cake is ready
when the edges have nicely puffed and the surface is firm except
for a small spot in the center that will jiggle when the pan is gently
shaken. Cool cake in the pan over a wire rack. Run a knife around
the sides of the pan to loosen the cake, then remove the sides of
the pan, and invert onto a serving plate. Remove the parchment

paper.

In a heavy saucepan, stir together 1 1/2 cups of sugar, water, and
lemon juice. Bring to a boil over medium heat, and cook without
stirring until the syrup is a deep amber color. For an accurate color
check, dip a metal spoon into the syrup and lift it out of the pan to
check the color. Once the syrup is amber, remove from the heat.
Gradually stir in the cream. The mixture will bubble vigorously. If
lumps form, stir gently over low heat to dissolve them. Stir in 2
tablespoons of butter.

Cut the cake into wedges while warm, and serve with caramel

sauce spooned over it. You can also chill the cake and sauce, then
warm again before serving.
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Ingredients

6 chicken thighs

1 (16 ounce) can cranberry sauce
1 (8 ounce) bottle Russian-style
salad dressing

1 packet dry onion soup mix

Cranberry Sauce Chicken |l

Directions

Preheat oven to 350 degrees F (175 degrees C).

Place chicken pieces in a lightly greased 9x13 inch baking dish. In a
large bowl combine the cranberry sauce, salad dressing and soup
mix and mix well. Coat chicken pieces with this mixture.

Cover dish and bake at 350 degrees F (175 degrees C) for 1 1/2 to 1

3/4 hours, or until chicken is cooked through and juices run clear.
Remove cover for the last 15 minutes of baking time.
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Ingredients

8 (4 ounce) links fresh ltalian
sausage

1 (26 ounce) jar spaghetti sauce
1 green bell pepper, seeded and
sliced into strips

1 onion, sliced

Slow Cooker Sausage with Sauce

Directions

Place the Italian sausage links, spaghetti sauce, green pepper and
onion into a slow cooker. Stir to coat everything in sauce. Cover,
and cook on Low for 6 hours. Serve on hoagie rolls, or over rice.
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Butterscotch Sauce Il

Ingredients Directions

1 cup packed brown sugar In a small saucepan, stir together the brown sugar, milk, corn syrup
1/4 cup milk and butter. Warm over low heat until smooth and butter is melted.
2 tablespoons light corn syrup Do not boil.

3 tablespoons butter
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Ingredients

3 tablespoons extra virgin olive oil
3 cloves garlic, sliced

1 (16 ounce) can crushed
tomatoes

1/2 cup red wine

1/2 cup water

1 teaspoon salt

1 teaspoon white sugar

6 leaves fresh basil leaves, torn

Marinara Sauce

Directions

Heat oil in a large non-stick skillet over low heat and saute garlic for
about 2 minutes; be careful not to burn. Just as the garlic begins to
turn brown, remove pan from heat. Allow pan to cool, and add
tomatoes, wine, water, salt and sugar. Cook over medium-high
heat and bring to a boil. Reduce heat to low and simmer, covered,
about 20 minutes. Remove from heat and stir in basil.
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Ingredients

3 tablespoons butter

2 cloves garlic, minced

2 tablespoons minced shallots
1 teaspoon dried tarragon

1/4 teaspoon salt

1/4 teaspoon white pepper
1/4 cup white wine

1 lemon, juiced

1 tablespoon fresh parsley

Wine Sauce for Seafood

Directions

Melt the butter in a small saucepan over medium-low heat. Add
garlic and shallots; cook and stir until transparent, about 3 minutes.
Season with tarragon, salt and white pepper. Increase the heat to
medium, and stir in the white wine and lemon juice. Bring to a
simmer, then whisk for 1 minute. Remove from the heat and sprinkle
in parsley. Pour over your favorite white fish before serving.
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Simple Arrabbiata Sauce

Ingredients Directions

2 (28 ounce) cans diced tomatoes In a large saucepan, combine tomatoes, olive oil, and red pepper
2 tablespoons olive oll flakes. Simmer 30 to 40 minutes, or until sauce is thickened. Stir in
1 teaspoon crushed red pepper garlic, and simmer 10 minutes. Remove from heat, and stir in basil,
flakes salt and pepper.

4 cloves garlic, minced

1/3 cup chopped fresh basil

1/2 teaspoon salt and pepper to
taste
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Ingredients

3 1/2 pounds skinless, boneless
chicken breast halves - cut into
chunks

salt and pepper to taste

2 tablespoons olive oil

2 tablespoons butter

1 pound fresh mushrooms,
coarsely chopped

3 cloves garlic, crushed

1/4 cup chopped green onion

5 tablespoons all-purpose flour
2 cups cola-flavored carbonated
beverage

3/4 cup chicken broth

4 sprigs fresh parsley, chopped
1 bay leaf

1/2 teaspoon chopped fresh
rosemary

Cola Sauce Chicken

Directions

Season chicken with salt and pepper to taste. Heat oil and butter in
a very large skillet over medium high heat. Add chicken and saute
until golden on one side, 3 to 5 minutes. Turn and repeat on other
side. Repeat in batches until all chicken is browned; place on plate
or platter and set aside.

In same skillet, saute mushrooms until golden. Stir in garlic and
green onion and saute until soft. Sprinkle flour onto mixture and
cook, stirring, until mixture is a light color (1 to 2 minutes). Stir in
cola beverage, broth, parsley, bay leaf and rosemary and simmer for
about 5 minutes, stirring.

Return chicken to skillet, bring to a boil, cover and simmer gently for

25 to 30 minutes or until tender and cooked through (no longer pink
inside).

95



Brandy Butter (Hard Sauce)

Ingredients Directions

1 1/8 cups unsalted butter, Place butter, confectioners sugar, orange rind, orange juice, and
brandy or cognac into food processor and mix until smooth. Pile

sauce into serving bowl and refrigerate. Remove from fridge about
one hour before serving.

softened

2 cups sifted confectioners' sugar
2 tablespoons orange zest

2 tablespoons orange juice

4 tablespoons brandy
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Peppered Steak with Blackberry Sauce

Ingredients

1/3 cup lemon juice

1/3 cup Crisco® Vegetable Oil
1/4 cup chopped onion

2 cloves garlic, minced

4 (4 ounce) beef tenderloin or eye
of round steaks, trimmed of fat
Salt and coarsely ground black
pepper

Crisco® Original No-Stick
Cooking Spray

1/2 cup Smucker's® Seedless
Blackberry Jam

1/4 cup red wine vinegar

1/4 teaspoon onion powder
1/4 cup fresh or thawed frozen
blackberries

Directions

Mix lemon juice, oil, onion and garlic in large re-sealable plastic bag.
Place steaks in marinade. Seal bag and refrigerate 6 to 24 hours,
turning bag occasionally. When ready to cook, season steaks with
salt and coarsely ground pepper. Discard marinade.

Spray grill rack with no-stick cooking spray. Heat grill.

Cook jam, vinegar and onion powder in small saucepan over
medium heat until jam is melted, stirring constantly. Remove from
heat.

Place steaks on prepared grill. Cook 8 to 12 minutes or until desired

doneness, turning once halfway through cooking time. To serve, top
steaks with blackberry sauce. Sprinkle with fresh blackberries.
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Sensational Chocolate Sauce

Ingredients Directions

1/2 cup light corn syrup In a heavy saucepan, bring the corn syrup, water, chocolate and

1/3 cup boiling water butter to a boil; boil for 4 minutes, stirring constantly. Add the sugar;
2 (1 ounce) squares semisweet boil 2-3 minutes longer or until sugar is dissolved. Cool to room
chocolate temperature. Store in the refrigerator. This sauce can be reheated in
1 tablespoon butter (no the microwave.

substitutes)

1/4 cup sugar
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Cheesy Chicken and Chive Sauce

Ingredients Directions

1 tablespoon olive oil Heat oil in a large skillet over medium heat. Saute chicken until

5 skinless, boneless chicken lightly browned; set aside. Melt butter in skillet, and saute garlic for
breast halves - cut into strips 1 minute. Stir in flour, and cook for 1 minute. Remove from heat.

3 tablespoons butter Mix together cream and milk, then gradually whisk into flour mixture
1 clove garlic, minced until smooth. Whisk in mustard. Return pan to medium heat, and stir

constantly until mixture boils and thickens. Stir in chicken,

2 tablespoons all-purpose flour . - )
Parmesan and chives. Cook, stirring, until heated through.

1 1/4 cups heavy cream

1 cup whole milk

2 tablespoons coarse grained
prepared mustard

1/2 cup grated Parmesan cheese
1/2 cup fresh chives, chopped
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Ingredients

2 1/2 pounds sirloin tips, uncut
1/2 (750 milliliter) bottle Burgundy
wine

2 (14.5 ounce) cans beef broth
4 portobello mushroom caps,
sliced

1/4 cup butter

1 clove garlic, chopped

1/2 teaspoon dried thyme

1/4 teaspoon salt, or to taste
1/2 teaspoon ground black
pepper, or to taste

1 shallot, finely chopped

2 tablespoons all-purpose flour

Steak Tips with Mushroom Sauce

Directions

Preheat an outdoor grill for medium-high heat. Melt butter in a large
skillet over medium-high heat. Sautee the shallot until transparent,
then add mushrooms, and cook, covered, until darkened, about 5
minutes. Remove mushrooms from pan, and set aside. Deglaze the
pan with one can of beef broth, and burgundy wine. Increase heat,
and bring to a boil. Allow the mixture to boil until it has reduced by
1/8.

Grill the sirloin tips to desired doneness. Season with salt and
pepper if desired. Remove to a plate, and set aside.

When the sauce is reduced, stir in the other can of beef broth, and
garlic. Return to a boil, and continue to cook for another 5 to 10
minutes. Sauce will be thin like au jus. Whisk in flour, and cook until
the sauce is the desired thickness. Taste and adjust seasoning if
necessary. Stir in the mushrooms. Serve tips with mushroom sauce
spooned over.
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Ingredients

1 1/2 teaspoons cornstarch

1 1/2 teaspoons packed brown
sugar

1/4 cup orange juice

1 (8 ounce) can whole berry
cranberry sauce

1 dash ground cinnamon

Cranberry Orange Dipping Sauce

Directions

In a heavy saucepan, combine the cornstarch, brown sugar and
orange juice until smooth. Bring to a boil over medium heat; cook
and stir for 1-2 minutes or until thickened, Remove from the heat;
stir in the cranberry sauce and cinnamon until blended. Cover and
refrigerate. Serve cold.
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ltalian Meat Sauce I

Ingredients Directions

4 tablespoons extra virgin olive oil, Heat 2 tablespoons olive oil in a large saucepan over medium heat.
divided Saute onion and garlic until onion is soft and translucent. Pour in

1 white onion, diced crushed tomatoes and whole tomatoes. As you are adding the

3 cloves garlic, crushed whole tomatoes, let them slowly slide through your fingers and

2 (28 ounce) cans crushed crush them coarsely on the way into the pot. Season with 1/4 cup of
tomatoes the parsley and 1 teaspoon garlic powder. Cover, and reduce heat
2 (28 ounce) cans whole peeled to low.

tomatoes

In a large bowl, mix the ground beef chuck, breadcrumbs, 1
teaspoon garlic powder, 1/8 cup parsley, egg, milk, and salt and
pepper to taste. Mix ingredients with your hands until well blended.

3/4 cup chopped ltalian flat leaf
parsley, divided

2 teaspoons garlic powder, Form into small, golf ball-size meatballs. Slice all of the sausage
divided links but one hot and one mild link into 1/2 inch chunks.

1 pound ground beef chuck

1 cup bread crumbs Heat 2 tablespoons in a large skillet over medium heat. The oil

1 egg should be slightly smoking. Slice open the remaining links of hot

3 tablespoons milk and mild sausage, and crumble into the pan. Saute, continually
salt and pepper to taste breaking up the pieces, until they are all golden brown. Transfer to
1/2 pound hot ltalian sausage the sauce. Brown the meatballs, chopped sausage links, and pork
1/2 pound mild Italian sausage bones on all sides until they are a deep golden brown. You may

need to do this in stages, and continually transfer into the sauce

1/2 pound pork neck bones :
when browned. Drain excess fat.

1/4 cup red wine (optional)

Pour the red wine into the skillet and deglaze all of the brown
chunks on the bottom of the pan. Let the wine reduce to about half,
then transfer into the sauce. Frequently stir, and season with salt
and pepper to taste for about another hour after the last meat has
been transferred into the pan. Finish by stirring the remaining fresh
parsley into the sauce. Spoon sauce over your favorite pasta and
serve the meat on a separate plate.
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Ingredients

2 teaspoons olive oil

1 cup chopped onion

2 cups fresh sliced mushrooms
1 small zucchini, chopped

3 cloves garlic, minced

1 cup dry lentils

3 cups water

2 (8 ounce) cans tomato sauce
1 (6 ounce) can tomato paste

1 1/2 teaspoons white sugar
1/2 cup water

Sicilian Lentil Pasta Sauce

Directions

In a large saucepan, heat oil over medium heat. Add onions,
mushrooms, zucchini, and garlic. Cook and stir until tender, about
5 minutes.

Add lentils and 3 cups water to vegetables. Bring to a rolling boil,
stirring occasionally. Reduce heat to low, cover, and cook 45 to 60
minutes.

Stir in tomato sauce, tomato paste, sugar, and 1/2 cup water. Bring
to a boil. Reduce heat, cover, and simmer for 20 minutes. If
necessary, add more water to keep the sauce from sticking. Be
careful not to dilute; the sauce should be quite thick.
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Peanut Butter Pork with Spicy Dipping Sauce

Ingredients Directions

1/4 cup creamy peanut butter In a large resealable plastic bag, combine the peanut butter, soy
2 tablespoons soy sauce sauce, coriander, lemon juice, oil, cumin, chili powder and garlic;
2 tablespoons ground coriander add pork. Seal bag and turn to coat; refrigerate several hours or
1 tablespoon lemon juice overnight.

1 tablespoon vegetable oil

2 teaspoons ground cumin

1/2 teaspoon chili powder

1 garlic clove, minced

1 pound pork tenderloin, cut into 1
inch cubes

SPICY DIPPING SAUCE:

1/4 cup soy sauce

1/4 cup vinegar

2 tablespoons water

1 garlic clove, minced

1 tablespoon molasses

1/2 teaspoon crushed red pepper
flakes

Meanwhile, combine all sauce ingredients; cover and chill at least 1
hour. Coat grill rack with nonstick cooking before starting the grill.
Drain and discard marinade. Thread meat on metal or soaked
wooden skewers, leaving a small space between pieces. Girill,
covered, over medium for 10-15 minutes or until meat is no longer
pink, turning several times. Serve with sauce.
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Ingredients

4 tablespoons butter

2 tablespoons grated onion

2 tablespoons all-purpose flour
1 cup chicken broth

1 cup half-and-half

1/2 teaspoon salt

1/4 teaspoon ground white
pepper

1 pinch dried thyme

1 pinch ground cayenne pepper

Bechamel Sauce

Directions

MICROWAVE METHOD: In microwave oven, melt butter in a 1-quart
glass measuring pitcher for about 1 minute at HIGH.

Add grated onion and flour and mix well. Gradually add warm or
room temperature chicken broth (NOT hot) and half-and-half to
container, stirring constantly.

Cook uncovered for 5-6 minutes at HIGH or until sauce is
thickened. Do NOT boil.

After 2 minutes, stir mixture, then stir again every 30 seconds to one
minute as needed. When sauce reaches medium thickness, remove
from microwave, add seasonings and stir. Mmmm!

STOVETOP METHOD: In a small saucepan, melt butter and stir in
the flour, salt and white pepper. Add cold half-and-half and COLD
chicken broth all at once. Stir well. Cook, stirring frequently, at
medium heat until thick. Remove from heat and stir in seasoning.
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Slow Cooker Wieners in Wiener BBQ Sauce

Ingredients Directions
2 pounds hot dogs Place the wieners in a slow cooker. In a medium bowl, combine the
1 (18 ounce) jar grape jelly grape jelly, mustard, brown sugar and cider vinegar. Mix well and

1 (8 ounce) jar prepared mustard ~ pour over the wieners.
1 tablespoon brown sugar

1 tablespoon apple cider vinegar Cook on low setting for at least 1 hour before serving.
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Octapodi Kokkinisto (Greek Octopus in Tomato

Ingredients Directions

2 pounds octopus, cut into 3-inch Place the octopus pieces into a large saucepan. Cover, and cook
pieces over medium-high heat until the octopus has released its juices, 10
3/4 cup olive oil to 15 minutes. Uncover, and continue simmering until the liquid has
8 small red onions, cut into thin reduced to 3 to 4 tablespoons, 20 to 25 minutes.

wedges ) . ) . o .

3 bay leaves Drizzle the octopus with olive oil, then stir in the onions and bay

leaves. Cook and stir until the onions have softened, about 10
minutes. Add the tomatoes, salt, and pepper. Reduce heat to
medium-low, cover, and simmer until the octopus is tender and the
sauce has thickened, about 25 minutes. Cook uncovered for the last
10 minutes if the sauce is too thin.

2 cups crushed tomatoes

1/2 teaspoon sea salt

freshly ground black pepper to
taste
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Ingredients

1 cup prepared yellow mustard
1/4 cup honey

1/4 cup light brown sugar

1/4 cup white vinegar

ground black pepper to taste

Mustard Based BBQ Sauce

Directions

In a saucepan over medium heat, stir together the mustard, honey,
brown sugar and vinegar. Season with black pepper. Bring to a boil,
and let simmer for 5 minutes. Pour over cooked pulled pork or beef.
If you want more flavor, let the meat simmer in the sauce for about
30 minutes.

108



Ingredients

1 1/4 gallons apple cider vinegar
1 (28 ounce) bottle ketchup

5 1/2 ounces chili pepper flakes
4 ounces cayenne pepper

2 ounces ground black pepper
3 ounces ground paprika

Southern BBQ Sauce

Directions

In a large, clean tub, mix together the cider vinegar and ketchup.
Season with chili flakes, cayenne pepper, black pepper, and
paprika. Mix well, and store in air tight containers. This does not
need to be cooked.
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Ingredients

1 quart apple cider vinegar

1 (20 ounce) bottle ketchup

1/4 cup paprika

1 pound dark brown sugar

1/4 cup salt

1 tablespoon black pepper

2 tablespoons red pepper flakes
1 tablespoon garlic powder

1/4 cup Worcestershire sauce
1/2 cup lemon juice

Scott's Savory BBQ Sauce

Directions

In a large container, mix together the apple cider vinegar, ketchup,
paprika, brown sugar, salt, pepper, red pepper flakes, garlic
powder, Worcestershire sauce and lemon juice. Pour into an empty
vinegar bottle, ketchup bottle or other container and store in the
refrigerator for up to 1 month.
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Ingredients

1/2 cup white sugar, or to taste
1/2 cup white vinegar, or more to
taste

1/2 cup maraschino cherry juice
1/2 cup pineapple juice

1 1/2 tablespoons cornstarch
1/4 cup cold water

Fruity Sweet and Sour Sauce

Directions

Mix the sugar, vinegar, maraschino cherry juice, and pineapple juice
in a saucepan over medium-low heat, stirring to dissolve the sugar.

Place the cornstarch in a small bowl, and stir the water into it to
make a smooth paste. Stir the cornstarch paste into the juice
mixture, and bring to a simmer. Stir constantly until the mixture
thickens, about 1 minute.
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Ingredients

2 pounds medium shrimp - peeled
and deveined

4 cloves garlic, peeled and
minced

2 tablespoons olive oil

8 plum tomatoes, finely chopped
salt

cayenne pepper

1 tablespoon butter (optional)

Shrimp with Spicy Tomato Sauce

Directions

In a large skillet over medium heat, cook the garlic in the olive oil
until just golden, approximately 2 minutes. Be careful not to burn
the garlic. Add the tomatoes and sprinkle with salt and cayenne
pepper. Bring to a gentle simmer and cook, stirring occasionally, for
15 minutes.

Season the shrimp with salt and add to the tomatoes. Cook 3 to 5

minutes, or until no longer pink. Stir in 1 tablespoon of butter for
added richness, if desired.
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Chipotle Chile and Blue Cheese Sauce

Ingredients

5 ounces blue cheese, crumbled
3/4 cup heavy cream

3 tablespoons pureed chipotle
peppers in adobo sauce

2 tablespoons chopped fresh
chives

Directions

Crumble blue cheese into a bowl, and mash with a fork. Pour in
cream, and stir until smooth. Then transfer to a saucepan, and
gently cook over low heat until warmed through. Remove from heat,

and stir in pureed chipotle peppers and chives.

113



Mild

Ingredients

1 (8 ounce) package dry Chinese
noodles

1/4 cup hoisin sauce

1/4 cup dry sherry

1 teaspoon tangerine zest

1/4 teaspoon ground ginger

4 teaspoons vegetable oil

1 pound flank beef steak, cut
diagonally into 2 inch strips

2 teaspoons vegetable oil

1/2 small butternut squash -
peeled, seeded, and thinly sliced
1 cup sliced fresh mushrooms

1 large red onion, cut into 2 inch
strips

3 cups cabbage, thinly sliced

1 tangerine, sectioned and seeded

Thai Beef with a Tangerine Sauce

Directions

Fill a large pot with lightly salted water and bring to a rolling boil
over high heat. Once the water is boiling, stir in the noodles, and
return to a boil. Cook the pasta uncovered, stirring occasionally,
until the pasta has cooked through, but is still firm to the bite, about
5 minutes. Drain, rinse, and set aside.

Whisk together the hoisin sauce, sherry, tangerine zest, and ground
ginger in a small bowl.

Heat 2 teaspoons vegetable oil in a large wok or skillet over high
heat. Add one half of the beef slices to the pan; cook, stirring
constantly, until the meat is nicely browned, 2 to 3 minutes.
Remove meat to a platter with a slotted spoon. Repeat with the
remaining beef.

Heat the remaining 2 teaspoons of oil in the pan. Stir in the
butternut squash, mushrooms, and onion. Cook, stirring constantly,
until vegetables are crisp-tender and slightly brown on the edges, 5
to 7 minutes. Add the cabbage, and cook and stir until slightly
wilted, about 2 additional minutes.

Reduce the heat to medium. Stir the cooked beef, tangerine

sections, and hoisin mixture into the vegetables. Cook until heated
through, 2 to 3 minutes. Serve over Chinese noodles.
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Homemade Pizza Sauce

Ingredients Directions

3 garlic cloves, minced In a large saucepan, saute garlic in oil until tender. Stir in the

3 tablespoons olive or vegetable  remaining ingredients. Bring to a boil. Reduce heat; simmer,

oil uncovered, for 30 minutes or until sauce reaches desired thickness.
1 (29 ounce) can tomato puree Use in Deep-Dish Sausage Pizza, Tomato Artichoke Chicken or any
1 (28 ounce) can crushed recipe that calls for pizza sauce. Sauce may be refrigerated for up
tomatoes to 1 week.

2 tablespoons brown sugar

1 tablespoon ltalian seasoning

1 teaspoon dried basil

1/2 teaspoon salt

1/2 teaspoon crushed red pepper
flakes
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Ingredients

1 (28 ounce) jar tomato pasta
sauce

1 cup half-and-half

2 cloves garlic, pressed

1/2 teaspoon salt

1/4 teaspoon black pepper
1/8 teaspoon ground nutmeg

1 tablespoon dried basil

1 (8 ounce) package angel hair
pasta

1/8 cup freshly grated Parmesan
cheese

Pasta with Tomato Cream Sauce

Directions

In a large saucepan combine pasta sauce, half and half, garlic, salt,
pepper, nutmeg and basil. Simmer over low heat for 45 to 50
minutes; do not boil.

Bring a large pot of lightly salted water to a boil. Add pasta and
cook for 8 to 10 minutes or until al dente; drain.

Toss pasta with sauce and Parmesan cheese. Serve immediately.
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Ingredients

12 ounces ziti pasta

2 tablespoons pesto

1 (26 ounce) jar tomato basil pasta
sauce

salt to taste

1/2 cup grated Parmesan cheese

Ziti with Tomato-Pesto Sauce

Directions

Bring a large pot of lightly salted water to a boil. Add ziti pasta, and
cook until al dente, about 8 minutes. Drain.

Meanwhile, in a saucepan over medium-low heat, mix together the
pesto and basil tomato sauce. Bring to a simmer, and season with
salt to taste. Microwave instructions: cook on high for one minute.

Place pasta in a large serving bowl. Toss with pesto-tomato sauce.
Top with grated Parmesan cheese.
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Ingredients

2 tablespoons raspberry jam
2 tablespoons brown sugar

2 tablespoons Worcestershire
sauce

2 tablespoons tomato sauce
2 tablespoons malt vinegar

5 drops hot pepper sauce
salt and freshly ground black
pepper to taste

Devil's Steak Sauce

Directions

In a saucepan over high heat, blend raspberry jam, brown sugar,
Worcestershire sauce, tomato sauce, malt vinegar, hot pepper
sauce, salt, and pepper. Bring to a boil over high heat, reduce heat
to low, and simmer 10 minutes, or until thickened.
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Golden Rice Cakes with Sweet Potato-Ginger

Ingredients

3 tablespoons canola oil
2 cloves garlic, minced
2 cups dry jasmine rice
2 1/2 cups water

1 teaspoon salt

1 sweet potato

1 (14 ounce) can coconut milk
1/2 cup orange juice

1 tablespoon minced fresh ginger
root

salt and pepper to taste

1 carrot, coarsely chopped
1/2 red bell pepper, chopped
4 green onions, chopped

2 eggs, beaten

2 green onions, thinly sliced

Directions

In a saucepan with a tight-fitting lid heat 1 tablespoon of the canola
oil with the garlic over medium heat for 1 minute, stirring constantly.
Add the jasmine rice and stir constantly for 1 minute more. Add the
2-1/2 cups water and 1 teaspoon salt. Bring rice to a boil, then
reduce the heat to low, cover the pan, and cook the rice for 15
minutes. Transfer the rice to a large bowl, and let it cool for 15
minutes

While the rice cooks, cut the sweet potato into thirds. Place the
pieces in a pot, and cover them with cold water. Bring the potatoes
to a boil, and cook them until they are tender, about 20 minutes.
Drain and let them cool.

In a saucepan bring the coconut milk, the water or orange juice, and
the minced ginger almost to a boil, then turn the heat to low and
cook for 5 minutes. Remove the pan from the heat.

Peel the skin off the cooled sweet potato. Puree the sweet potato

flesh with the coconut-ginger liquid in a blender or food processor.
Pour the sweet-potato puree back into the saucepan and add salt

and pepper.

Mince the carrot, the red pepper, and the coarsely chopped
scallions in a food processor. Add 1/2 of the jasmine rice and the 2
beaten eggs; run the machine in spurts until the mixture has a mealy
consistency. Put this mixture back into the bowl with the rest of the
jasmine rice and mix well. Put half of this mixture into a clean bowl.

Heat two skillets or a large griddle over medium-high heat. Divide
the remaining canola oil between the skillets or spread it on the
griddle. Divide the rice mixture in each bowl into thirds. Form each
of the six parts into a ball then place each ball in a skillet or on the
griddle. Pat the ball down to form a cake about 1 1/2 inches thick.
Fry the cakes for 3 to 4 minutes per side, or until they are golden
brown.

Reheat the sauce, and ladle it into plates. Place a rice cake on each
plate, and top with the finely chopped scallions.
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Ingredients

2 cups distilled white vinegar
2/3 cup ketchup

1 cup water

1 tablespoon white sugar

salt and pepper to taste

1 teaspoon crushed red pepper
1 teaspoon red pepper flakes

Carolina BBQ Pork Sauce

Directions

In a sauce pan, combine vinegar, ketchup, water and sugar. Season
with salt, black pepper, cayenne pepper and red pepper flakes.
Bring to a boil, reduce heat and simmer until sugar is dissolved.
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Ingredients

1 tablespoon olive oil

1 medium onion, chopped

1 clove garlic, finely chopped

1/4 cup vodka or chicken broth

1 (24 ounce) jar Bertolli® Tomato
and Basil Sauce

1 (15 ounce) jar Bertolli® Creamy
Alfredo Sauce

1 (16 ounce) box rigatoni or penne
pasta, cooked and drained

Rigatoni in Vodka Sauce

Directions

Heat olive oil in 2-quart saucepan over medium-high heat and cook
onion 4 minutes or until tender. Stir in garlic and cook 30 seconds.
Stir in vodka and cook 1 minute. Stir in sauces. Bring to a boil over
medium-high heat, stirring occasionally. Reduce heat to medium-
low and simmer, stirring frequently, 4 minutes. Serve over hot
rigatoni and sprinkle, if desired, with fresh basil.
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Ingredients

6 cups ketchup

6 cups chili sauce

2 cups prepared horseradish

1 cup Worcestershire sauce

3/4 cup lemon juice

4 tablespoons hot pepper sauce
2 cups tequila

salt and pepper to taste

Tequila Cocktail Sauce

Directions

In a large bowl, blend ketchup, chili sauce, horseradish,
Worcestershire sauce, lemon juice, hot pepper sauce, tequila, salt
and pepper. Chill until ready to serve.
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Simple Delicious Pasta Sauce

Ingredients Directions
1 (14.4 ounce) can diced ltalian Drain the canned tomatoes. Stir together the drained tomatoes,
tomatoes garlic, and olive oil in a bowl. Season with salt and pepper.

4 cloves garlic, minced
1/4 cup extra virgin olive oil
salt and pepper to taste
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Ingredients

1 pound ground beef chuck

1 onion, finely chopped

3 cloves garlic, minced

1/2 cup ketchup

1/4 cup barbeque sauce

1 tablespoon chili powder

2 tablespoons prepared yellow
mustard

1/2 teaspoon ground black
pepper

2 teaspoons salt, or to taste

2 teaspoons ground cumin

1 tablespoon Worcestershire
sauce

1 pinch crushed red pepper flakes
1 cup water

Hot Dog Sauce

Directions

Brown beef and onion in a large skillet over medium-high heat.
Drain fat; cool mixture slightly. Place in food processor; pulse until
mixture is finely crumbled, about 5 or 6 pulses. Return meat to
skillet; stir in garlic. Cook for 3 minutes.

Pour the ketchup and barbeque sauce into the skillet. Stir in the chili
powder, mustard, pepper, salt, cumin, Worcestershire sauce, red
pepper flakes, and water. Cook, uncovered, until most of the liquid
has evaporated, about 10 minutes. Season sauce with additional
salt, if necessary.
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Pan-Seared Ahi Tuna with Blood Orange Sauce

Ingredients

1 tablespoon olive oil

4 (8 ounce) ahi tuna steaks
1/2 cup white wine

1 tablespoon butter

1 medium shallot, minced

1 clove garlic, minced

2 cups blood orange juice

Directions

In a skillet, heat olive oil over medium-high heat. Sear tuna on one
side for about five minutes. Flip and sear other side for two to three
minutes, or until tuna is cooked to your desired degree of doneness.
Remove from skillet and allow to rest.

Return skillet to heat and add white wine. Scrape bottom of pan
with spatula to remove any bits from browning the tuna. Reduce
heat to medium and add shallot and garlic. Cook and stir until
shallot is clear, approximately 3 to 5 minutes. Stir in blood orange
juice. Boil until the liquid has reduced to half its original volume or
until it thickens. Remove from heat.

Slice the tuna across the grain. Fan the slices out onto a place and
drizzle with blood orange sauce.
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Ingredients

1 pound spaghetti

1 (28 ounce) can crushed
tomatoes

1 (14.5 ounce) can diced tomatoes
1 (15 ounce) can tomato sauce

1 tablespoon minced garlic

2 teaspoons white sugar

2 teaspoons dried parsley

1 teaspoon garlic powder

1/2 teaspoon salt

1/4 teaspoon dried oregano

1/4 teaspoon dried basil

1/4 teaspoon ground black
pepper

1 1/2 tablespoons capers

1 pinch crushed red pepper flakes
(optional)

Spaghetti With Marinara Sauce

Directions

In a large saucepan combine crushed tomatoes, diced tomatoes,
tomato sauce, minced garlic, sugar, parsley, garlic powder, salt,
oregano, basil, and ground black pepper. Add capers and crushed
red pepper if desired. Cover. Bring to a boil.

Lower heat and simmer, with cover, for 45 to 60 minutes.

As simmering time nears, in a large pot with boiling salted water
cook spaghetti until al dente.

Toss spaghetti with cooked sauce. Serve warm.
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Ingredients

1 teaspoon vegetable oll

20 fresh jalapeno peppers, sliced
3 cloves garlic, minced

1/2 cup minced onion

3/4 teaspoon salt

2 cups water

1 cup distilled white vinegar

Jalapeno Hot Sauce

Directions

In a medium glass or enamel lined sauce pan over high heat,
combine oil, peppers, garlic, onion and salt; saute for 4 minutes.
Add the water and cook for 20 minutes, stirring often. Remove from
heat and allow mixture to cool to room temperature.

Transfer the mixture to a food processor and puree until smooth.
With the processor running, slowly add the vinegar.

Pour into a sterilized jar with a tight lid. This sauce will keep for 6
months when stored in the refrigerator.
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Ingredients

2 cups apple cider

1 1/2 cups white sugar

1/2 cup packed dark brown sugar
2 1/2 teaspoons ground allspice
3/4 teaspoon ground cloves

1/4 teaspoon ground nutmeg

2 (12 ounce) bags fresh or frozen
cranberries

Hazel's Cranberry Sauce

Directions

In a saucepan, stir together the apple cider, white sugar, brown
sugar, allspice, cloves, nutmeg and cranberries. Bring to a boil, then
reduce the heat to low and simmer for about 15 minutes, until most
of the cranberries have popped. Continue cooking until the
consistency is thick.

Ladle into sterile jars to within 1/2 inch of the rim, seal with lids and
rings. Process in a simmering water bath for 10 to 15 minutes to
seal, or just transfer to containers, cool, and refrigerate. It will last
at least a week if it can escape being gobbled up!
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Ingredients

1 tablespoon sugar

2 teaspoons cornstarch

1 (20 ounce) can crushed
pineapple, undrained

1/4 cup orange marmalade

1 (10.75 ounce) loaf angel food
cake or pound cake, sliced

Pineapple Sauce For Cake

Directions

In a small saucepan, combine the sugar, cornstarch, pineapple and
marmalade until blended; bring to a boil. Reduce heat; cook and stir
for 2 minutes or until thickened. Cool. Serve with the cake.
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Ingredients

4 center cut pork chops

1 onion, sliced

1 to taste salt and pepper to taste
1 cube beef bouillon

1/2 cup hot water

1 (10.75 ounce) can condensed
tomato soup

Pork Chops in Red Sauce

Directions

Preheat oven to 375 degrees F (190 degrees C).

Heat a large lightly oiled skillet over medium-high heat. Brown pork
chops on both sides.

Place pork chops in a casserole dish and cover with sliced onions.
Dissolve bouillon cube in hot water and mix with tomato soup. Pour
soup mixture over pork chops.

Cover casserole and bake in preheated oven for 1 hour.
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Strawberry Fritters with Chocolate Sauce

Ingredients

1 cup all-purpose flour

1/4 cup unsalted butter, melted
1/4 cup heavy cream

3 eggs

1/4 teaspoon salt

2 tablespoons packed brown
sugar

1 teaspoon ground cinnamon
2 cups hulled strawberries

1 quart vegetable oil for frying

1 cup semisweet chocolate chips
3 tablespoons butter

1 teaspoon vanilla extract

1/4 cup heavy cream

2 tablespoons confectioners'
sugar for dusting

Directions

In a large bowl, whisk together the flour, 1/4 cup butter, 1/3 cup
cream, eggs, salt, brown sugar, and cinnamon. Add the
strawberries to the batter and fold gently to coat.

Heat the oil in a large heavy pot over medium-high heat to 360
degrees F (180 degrees C).

Meanwhile, make the chocolate sauce by combining the chocolate
chips, 3 tablespoons butter, vanilla extract, and 1/4 cup cream in a
microwave-safe dish. Place in the microwave and cook on medium-
high heat stirring every 30 seconds until the chocolate chips are
melted and the chocolate sauce is smooth. Set the dish on a
kitchen towel and cover to keep warm.

Working in batches, carefully drop the batter-coated strawberries
into the hot oil. Fry until the batter is golden brown, flipping the
strawberries to brown both sides evenly. Remove the cooked
strawberry fritters and place on paper towels to drain. Dust with
confectioners' sugar and drizzle with chocolate sauce to serve.
Serve remaining chocolate sauce on the side.
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Grilled Salmon with Peanut Hoisin Sauce

Ingredients Directions

1/2 cup JIF® Creamy Peanut Combine all ingredients in a saucepan. Stirring constantly, bring to
Butter a boil. Reduce the heat and simmer for about 5 minutes, stirring
1/2 cup hoisin sauce often. Sauce can be made several days ahead of time and

1/2 cup finely chopped onions refrigerated. If it is too thick, just add a little water when heating it

1/4 cup rice wine vinegar before serving.

1/2 cup water
2 cloves minced garlic
4 (6 ounce) salmon fillets

CRISCO® Cooking Spray Grill until done to your liking. Top each grilled salmon filet with warm

Salt and pepper . Peanut Hoisin Sauce and sprinkle with chopped scallions, just
1/2 cup chopped scallions before serving. Enjoy!

Spray the salmon filets with CRISCO® Cooking Spray on both
sides, and season with salt and pepper.
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Family Sicilian Sauce and Meatballs

Ingredients

1 pound beef brisket, chopped
2 eggs

3 slices white bread

1/2 cup grated Romano cheese
1 pinch dried parsley

salt and pepper to taste

3 tablespoons olive oil

4 onion, chopped

6 cloves garlic, chopped

12 (3.5 ounce) links sweet Italian
sausage

1 1/2 pounds cubed beef brisket
1/2 pound pork neck bones

4 (6 ounce) cans tomato paste
3 (28 ounce) cans crushed
tomatoes

1/2 cup red wine

4 bay leaves

1/4 teaspoon ground cinnamon
1/4 teaspoon dried parsley

1 teaspoon dried basil

salt and pepper to taste

3 (16 ounce) packages dry pasta

Directions

To make the meatballs, combine chopped meat, eggs, bread,
Romano cheese, parsley and salt and pepper to taste in a medium
bowl. Form golf ball-sized meatballs; place into freezer to firm up.

To make sauce, heat olive oil in a large pot on medium heat. Saute
onion, garlic and fry links of sausage.

Meanwhile, in a large skillet over medium heat, brown beef chunks
and pork neck bones; reserve.

When onions and garlic are done, turn heat down to low. Add
tomato paste; stir and simmer for 10 minutes. Add the browned
beef and pork, crushed tomatoes, wine, bay leaves, cinnamon,
parsley, basil and salt and pepper to taste; stir.

In a large skillet over medium heat, brown meatballs; reserve.
Simmer sauce over low heat for 3 to 4 hours, add meatballs and
simmer for 1 hour. Meanwhile, bring a large pot of lightly salted

water to a boil. Add pasta and cook for 8 to 10 minutes or until al
dente; drain. Cover pasta with sauce and meatballs, serve.
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Ingredients

1/2 cup nonfat sour cream

1/2 cup nonfat mayonnaise

1 tablespoon wasabi powder

1 jalapeno pepper, seeded and
finely chopped

1 teaspoon apple cider vinegar
salt to taste

Wasabi - Jalapeno Sauce

Directions

In a small bowl, stir together the sour cream and mayonnaise. Mix in
the wasabi powder, jalapeno pepper, vinegar and salt. Refrigerate
for about 15 minutes to let the flavors develop. If you want to add
more wasabi, add a little bit, and then refrigerate for about 5
minutes. The wasabi will get hotter upon sitting.
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Ingredients

1 1/2 pounds ground beef

7 carrots, coarsely chopped
1 small white onion, chopped
4 slices ham

1/2 cup butter

1 (14 ounce) can beef broth

1 (6 ounce) can tomato paste
1 lemon, zested

2 bay leaves

1 pinch dried basil

1 1/2 teaspoons ground nutmeg
1 tablespoon heavy cream

Dad's Bolognese Meat Sauce

Directions

Place ground beef in a large, deep skillet. Cook over medium high
heat until evenly brown. Drain, crumble very finely and set aside.

In a food processor, chop the carrots, onion and ham.

Melt butter in a large saucepan over low heat. Stir in carrot mixture
and simmer for 3 to 5 minutes. Stir in cooked beef, beef broth,
tomato paste, lemon zest, bay leaves, basil and nutmeg. Simmer
over lowest heat, partially covered, for at least 2 hours, stirring
occasionally.

Immediately before serving, stir in cream and mix well.
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Ingredients

1 (4 pound) boneless fully-cooked
ham

3/4 cup water, divided

1 cup packed brown sugar

4 1/2 teaspoons soy sauce

4 1/2 teaspoons ketchup

1 1/2 teaspoons ground mustard
1 1/2 cups undrained crushed
pineapple

2 1/3 tablespoons cornstarch

Ham with Pineapple Sauce

Directions

Place ham on a rack in a shallow roasting pan. Bake at 325 degrees
F for 1-1/4 to 2 hours or until a meat thermometer reads 140
degrees F and ham is heated through.

Meanwhile, in a saucepan, combine 1/4 cup water, brown sugar,
soy sauce, ketchup, mustard and pineapple. Bring to a boil. Reduce
heat; cover and simmer for 10 minutes. Combine cornstarch and
remaining water until smooth; stir into pineapple sauce. Bring to a
boil; cook and stir for 2 minutes or until thickened. Serve with the
ham.
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Ingredients

1 cup ketchup

2 tablespoons steak sauce

1 teaspoon garlic salt

2 teaspoons liquid smoke
flavoring

1 teaspoon onion powder

3 tablespoons brown sugar

2 teaspoons lemon juice

4 drops hot pepper sauce, or to
taste

4 dashes Worcestershire sauce
2 tablespoons whiskey

Jack BBQ Sauce

Directions

In a saucepan combine ketchup, steak sauce, garlic salt, liquid
smoke, onion powder and brown sugar. Add lemon juice, pepper
sauce, Worcestershire sauce and whiskey. Warm over medium low
heat until simmering.

Refrigerate for at least one hour before using, to let flavors mingle.
Brush on meat during the last few minutes of grilling or baking.

Not recommended for marinating unless you omit the lemon juice,
as the acid makes the chicken grainy.
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Ingredients

2 cups milk

2 cups chicken stock

1 cup yellow cornmeal

1 cup Parmesan cheese

2 cups spaghetti sauce, or your
favorite recipe

Easy Polenta with Tomato Sauce

Directions

Preheat the oven to 350 degrees F (175 degrees C). Grease a 9 inch
square baking dish.

In a large pot, combine the milk and chicken stock. Bring to a boill
over medium-high heat. When it is at a rolling boil, gradually whisk
in the cornmeal, making sure there are no lumps. Reduce heat to
low and simmer, stirring constantly until thick, about 5 minutes.
Remove from the heat and stir in the Parmesan cheese.

Pour the polenta into the prepared baking dish, and spread
spaghetti sauce over the top.

Bake for 10 minutes in the preheated oven, or until sauce is
bubbling.
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Roasted Pears with Caramel Sauce

Ingredients

4 tablespoons butter

1 cup packed dark brown sugar

4 pears, halved and cored

1/2 cup sour cream

1/4 cup coarsely chopped toasted
pistachios (or your favorite nuts)

Directions

Adjust oven rack to center position and heat oven to 400 degrees.
Place butter in a baking pan large enough to hold the pears in a
single layer: set in the heating oven until it melts.

Sprinkle sugar over melted butter, then place pears, cut side down,
on top. Bake until tender, about 30 minutes.

Remove pan from oven, turn pears over and baste with pan sauce.
Return to oven; bake until golden and glossy, about 10 minutes
longer.

Let cool slightly. Transfer pears to dessert plates or bowls. Top

each with dollop of sour cream, drizzle with caramel pan sauce,
sprinkle with nuts and serve.
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Ingredients

1/2 cup butter

1/2 cup all-purpose flour
1 teaspoon dried basil
1/2 teaspoon dried thyme
1 tablespoon cooking oil
1/2 cup diced shallots

1 cup white wine

1 cup heavy cream

4 tablespoons butter

salt and pepper to taste

Seafood Wine Sauce

Directions

To make roux: Melt 1/2 cup butter in a skillet over medium heat.
Stir in flour, reduce heat to low, and cook until roux is a light
chocolate color. Season with basil and thyme. Remove from heat.

Heat oil in a saucepan over medium heat. Saute shallots until
tender. Stir in wine, and simmer until liquid is reduced by half. Strain
shallots from wine, and return wine to skillet. Stir in cream and 4
tablespoons butter; heat until butter is melted. Stirin 2 to 3
tablespoons of the roux, until mixture thickens. Cook on low heat
for about 5 minutes to eliminate starchy flavor. Season with salt and

pepper.
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Ingredients

4 cups fresh cranberries
1 1/2 cups water

5 whole cloves

5 whole allspice berries
3 cinnamon sticks

2 cups white sugar

Holiday Cranberry Sauce

Directions

Place fresh cranberries and water in a medium saucepan over
medium heat.

Wrap cloves, allspice berries and cinnamon sticks in a spice bag.
Place in the water with cranberries.

Cook until cranberries begin to burst, about 10 minutes.
Stir in sugar and reduce heat to low. Continue cooking 5 minutes, or
until sugar has dissolved. Remove from heat and allow to cool.

Discard spice bag. Chill in the refrigerator 8 hours, or overnight,
before serving.
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Algerian Bouzgene Berber Bread with Roasted

Ingredients

2 red bell peppers

4 tomatoes

1 tablespoon olive oil

4 cloves garlic, chopped

1 jalapeno pepper, chopped
salt to taste

2 pounds semolina

1 1/2 teaspoons salt, or to taste
3 cups water, or as needed

4 tablespoons olive oil

6 tablespoons olive oil for frying

Directions

Preheat your oven's broiler. Place red bell peppers and tomatoes on
a baking sheet, and roast under the broiler for about 8 minutes,
turning occasionally. This should blacken the skin and help it peel
off more easily. Cool, then scrape the skins off of the tomatoes and
peppers, and place them in a large bowl. Remove cores and seeds
from the bell peppers.

Heat 1 tablespoon of olive oil in a skillet over medium heat. Add the
jalapenos and garlic, and cook until tender, stirring frequently.
Remove from heat, and transfer the garlic and jalapeno to the bowl
with the tomatoes and red peppers. Using two sharp steak knives
(one in each hand), cut up the tomatoes and peppers to a coarse
and soupy consistency. Stir, and set sauce aside.

Place the semolina in a large bowl, and stir in salt and 4
tablespoons of olive oil. Gradually add water while mixing and
squeezing with your hand until the dough holds together without
being sticky or dry, and molds easily with the hand. Divide into 6
pieces and form into balls.

For each round, heat 1 tablespoon of olive oil in a large heavy skillet
over medium heat. Roll out dough one round at a time, to no thicker
than 1/4 inch. Fry in the hot skillet until dark brown spots appear on
the surface, and they are crispy. Remove from the skillet, and wrap

in a clean towel while preparing the remaining flat breads.

To eat the bread and sauce, break off pieces of the bread, and
scoop them into the sauce. It will slide off, but just keep reaching in!

142



Polenta with Spicy Sausage-Veggie Sauce

Ingredients

olive-oil cooking spray

1 (16 ounce) tube prepared
polenta, sliced into 1/2-inch
rounds

1 pound bulk hot Italian sausage
1 cup sliced onion

1 cup sliced red bell pepper

1 cup sliced fresh mushrooms

1 cup cubed zucchini

1 teaspoon dried Italian seasoning
1 (16 ounce) jar spaghetti sauce
1/3 cup grated Parmesan cheese

Directions

Preheat the oven's broiler and set the oven rack about 6 inches
from the heat source.

Spray a cookie sheet with cooking spray. Arrange the polenta slices
on the sheet and spray them lightly with cooking spray. Broil until
lightly browned about 5 minutes; turn and broil other side for 5
minutes. Keep warm.

In a large skillet over medium heat, cook the sausage, breaking it up
as it browns. When sausage has lost any pink color, add the onion,
bell pepper, mushrooms, zucchini, and Italian seasoning. Cook until
vegetables are crisp tender, 5 to 7 minutes. Stir in the spaghetti
sauce and cook until heated through and just starting to simmer.

To serve, spoon the sauce on slices of polenta. Top with a
sprinkling of Parmesan cheese.
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Ingredients

1 1/2 tablespoons unsalted butter
4 cloves garlic, minced

1 pinch salt and freshly ground
black pepper

3/4 teaspoon ground anise seed
3 prickly pears (cactus fruit),
peeled and chopped

12 red or pink organic roses'
petals

1 cup chopped walnuts

3 cups chicken broth, or as
needed

2 tablespoons honey, or to taste

Rose Petal Sauce for Hens

Directions

Melt the butter in a saucepan over low heat. Add garlic, and saute
until fragrant, 2 or 3 minutes. Season with salt, pepper and anise,
and cook for another minute to blend the flavors.

In the container of a blender or food processor, combine the prickly
pears, rose petals (reserving a few for garnish) and walnuts. Pour in
just enough broth to cover. Cover, and process until smooth.

Pour the rose petal mixture into the saucepan with the garlic. Cook

over medium heat for about 10 minutes, stirring gently. If the sauce

is too thick, add more broth as needed. Mix in the honey, then taste
and adjust seasoning with more salt and pepper or anise if desired.

Serve poured over poultry, garnishing with a few rose petals.
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Diane Sauce

Ingredients Directions

3/4 cup canned tomato sauce In a saucepan, combine the tomato sauce, barbeque sauce, cream,
3/4 cup barbeque sauce Worcestershire sauce and garlic. Heat over medium-low setting,
3/4 cup heavy cream stirring, until it comes to a simmer. Allow to simmer for 10 minutes
1 1/2 tablespoons Worcestershire Put do not let it boil.

sauce

2 tablespoons crushed garlic
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Mushroom-Stuffed Chicken Breasts in a Balsamic

Ingredients Directions

1 ounce dried mushrooms (the Bring 1 cup water to a boil. Add dried mushrooms, cover and let
variety of your choice) stand about 20 minutes. Squeeze dry; strain liquid (a coffee filter is
4 large garlic cloves handy for this) and reserve.

1 pound portobello or white
mushrooms, cleaned, stems
trimmed, then coarsely chopped
1 teaspoon dried thyme leaves

2 tablespoons olive oill

6 ounces mild goat cheese

1 pinch Salt and pepper, to taste
1/4 cup honey

1/4 cup balsamic vinegar Mix honey and vinegar in a small bowl.

8 split skin-on chicken breasts (10

to 12 ounces each), rib bones and Adjust oven rack to lowest position and heat oven to 425 degrees.
excess fat trimmed away with

poultry scissors, rinsed and patted Set breasts, skin side down, on a large, heavy, lipped cookie sheet.
dry Brush with half of the honey-vinegar; generously salt and pepper.

1 teaspoon cornstarch dissolved ~ Turn breasts over. Push fingers under skin to make a pocket; stuff
with mushroom mixture. Again brush with honey-vinegar and
season with salt and pepper. Being careful not to crowd, arrange
breasts on cookie sheet so thickest ends point outward. (Can now
be covered and refrigerated overnight; return to room temperature
before roasting.)

In a food processor, mince garlic and rehydrated mushrooms. Add
fresh mushrooms and thyme; continue to process until all is minced.

Heat oil in a 12-inch skillet over medium-high heat. Add mushroom
mixture; saute until nearly all moisture has evaporated, 5 to 7
minutes. Turn off heat, stir in cheese, and season with salt and
pepper. Set aside.

in
1 tablespoon water

Roast until golden brown, adding water if necessary to keep pan
drippings from burning, until a meat thermometer registers 160
degrees in the thickest portion of the largest piece, 30 to 45
minutes. Transfer chicken to a platter.

Scrape pan juices into a medium saucepan. Add reserved
mushroom-soaking liquid and enough water to equal 1 1/2 cups of
liquid. Bring to a simmer. Add cornstarch mixture; continue to
simmer until it thickens a bit.

Arrange a breast on each of 8 plates; drizzle with sauce, and serve.
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BBQ Sauce

Ingredients Directions

1/4 cup cider vinegar In a medium bowl or bottle, combine the vinegar, ketchup, water,
1/2 cup ketchup sugar, salt and chili powder. Mix well and store in the refrigerator
1/2 cup water until ready for use.

3 tablespoons white sugar
1 teaspoon salt
1 teaspoon chili powder
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Michelle's Famous Washed Cranberry Sauce

Ingredients Directions

1 (12 ounce) package fresh Combine the cranberries, water, white sugar, and brown sugar in a

cranberries, picked through and saucepan. Bring to a boil over high heat; cook uncovered for 5

rinsed minutes. Spoon off any foam that forms. Serve hot or cold.

1 1/2 cups water
1/2 cup white sugar
1/2 cup packed brown sugar
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Chicken And Artichoke Penne With A White Sauce

Ingredients

2 skinless, boneless chicken
breast halves - cut into 1 inch
cubes

1 (8 ounce) can artichoke hearts in
water, drained

8 fresh mushrooms, sliced
3/4 (6 ounce) can black olives,
drained and chopped

1 pinch paprika

1 tablespoon olive oil

10 ounces penne pasta

2 cups homemade bechamel
sauce

Directions

Cook pasta in a large pot of boiling water. Drain.

Heat olive oil in pan over medium heat. Saute chicken pieces until
chicken is light-to-golden brown in color.

Add artichoke hearts, olives ,and mushrooms to pan; heat for about
90 seconds. Turn heat to low, add cooked pasta to pan, and heat
until warm.

Add warm bechamel sauce to pan, and toss ingredients 3 to 4
times. Serve with freshly grated black pepper and fresh Parmesan
cheese to taste. Sprinkle dash of paprika over food for color, if
desired.
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Ingredients

1 cup ketchup

1/4 cup water

1 tablespoon liquid smoke
flavoring

2 tablespoons Worcestershire
sauce

3 tablespoons butter

1/2 teaspoon celery salt

salt and pepper to taste

Big Daddy's Barbeque Sauce

Directions

Bring the ketchup, water, liquid smoke, Worcestershire sauce,
butter, and celery salt to a simmer in a small saucepan over medium
heat. Season to taste with salt and pepper before serving.
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Cranberry Sauce for Acorn Squash

Ingredients Directions

2 acorn squash, halved and Preheat oven to 400 degrees F (200 degrees C).

seeded

1/2 cup brown sugar On a medium baking sheet, place the squash halves cut side up.
1/2 cup white sugar Bake in the preheated oven 30 minutes, or until tender.

3/4 cup water
1 (12 ounce) package cranberries
1/2 cup port wine

In a medium saucepan, mix the brown sugar, white sugar and
water. Bring to a boil, reduce heat and simmer 10 minutes.

Mix the cranberries and port into the saucepan. Cook until the

cranberriess begin to burst, about 5 minutes. Spoon the cranberries
into the squash halves and serve.
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Costa Rican Coffee Panna Cotta with Bittersweet

Ingredients

2 teaspoons unflavored gelatin
1/4 cup dark rum

1 1/4 cups whipping cream

1/2 cup dark brown sugar

1 tablespoon instant espresso
powder

1 cup coconut milk

1 teaspoon vanilla extract

1 cup sour cream

3/4 cup whipping cream

2 tablespoons dark colored corn
syrup

8 ounces bittersweet chocolate,
chopped

1 tablespoon dark rum

8 sprigs fresh mint for garnish

Directions

Sprinkle the unflavored gelatin over 1/4 cup of dark rum and allow
to soften for 5 minutes.

Meanwhile, stir together 1 1/4 cups of whipping cream, brown
sugar, and espresso powder in a saucepan over medium-high heat.
Bring to a simmer, stirring until brown sugar has dissolved. Remove
from heat, then whisk in gelatin mixture until dissolved.

Whisk in the coconut milk, vanilla extract, and sour cream until
smooth. Evenly divide the mixture between eight 3/4 cup custard
cups or molds, cover each with plastic wrap, and chill at least 4
hours to overnight.

Bring 3/4 cup whipping cream and corn syrup to a simmer over
medium-high heat. Once simmering, remove from heat, and stir in
the chocolate until melted and smooth, about 2 minutes. Stirin 1
tablespoon of rum and set aside.

To serve, run a knife around the edge of each mold, then set each
cup into a shallow bowl of hot water for 10 seconds to loosen.
Invert the mold over a serving plate and remove the panna cotta.
Spoon chocolate sauce around each panna cotta and garnish with
a sprig of mint.
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Saundra's Hot Sauce

Ingredients Directions

4 (10 ounce) cans diced tomatoes In a food processor, combine diced tomatoes with chiles, jalapenos
with green chile peppers, drained and onion; process until desired texture is achieved. Transfer to a
12 fresh jalapeno peppers, seeded bowl and stir in the can of green chiles, cilantro, garlic powder and
1 onion, cut into chunks salt.

1 (4 ounce) can chopped green

chile peppers, drained

1 sprig fresh cilantro, chopped

garlic powder to taste

salt to taste
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Ingredients

1 (16 ounce) package pasta

1 pound lean ground beef

1 1/4 cups water

1 (8 ounce) can tomato sauce
2 teaspoons soy sauce

1/2 onion, finely diced

1 green bell pepper, chopped
1 stalk celery, chopped

1/8 teaspoon minced garlic

2 teaspoons dried oregano
1/4 tablespoon dried basil

Conrad's Spaghetti and Meat Sauce

Directions

In a large pot with boiling salted water cook pasta until al dente.
Drain.

Meanwhile, in a large pot cook ground beef with water over
medium heat. Once beef has cooked, remove excess water with a
spoon. Allow some liquid to remain to enhance flavor. Add tomato
sauce, celery, green bell pepper, and soy sauce. Cook for 10
minutes. Add garlic, oregano, and basil to taste. Simmer for 10 to
20 minutes.

Serve meat sauce over drained and cooked pasta.
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Fresh Tomato Chili Sauce

Ingredients Directions

35 fresh tomatoes, peeled, Place the tomatoes in a large pot over medium heat, and simmer 1
seeded and chopped hour. Skim off any excess liquid or foam. Stir in the chile peppers,
3 fresh hot chile peppers, seeded bell peppers, onion, vinegar, lime juice, white sugar, brown sugar,
and chopped and desired amount of salt. Reduce heat to low, and simmer 3 to 5

4 red bell peppers, cored, seeded hours until liquid reduces and thickens. Adjust seasonings to taste.

and cut into 2-inch pieces

1 large onion, chopped

2 cups apple cider vinegar

1/3 cup fresh lime juice, or
amount to taste

1 cup white sugar

1 cup packed brown sugar

1 tablespoon salt, or amount to
taste

Remove chili sauce from heat, and skim off any foam. Pour into hot,
sterilized jars, leaving 1/4 inch headroom. Adjust lids. Process for
10 minutes in a boiling-water bath.
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Ingredients

1 pound lean ground beef

2 cloves garlic, crushed

1/2 cup grated onion

1 packet dry spaghetti sauce mix
1 (15 ounce) can tomato sauce

1 (6 ounce) can tomato paste
salt and pepper to taste

Ronnetta's Spaghetti Sauce

Directions

Cook the beef, garlic, and onion in a large pot over medium-high
heat until the beef has browned; stirring often to break up the meat.
Stir in the sauce mix, tomato sauce, and tomato paste. Reduce
heat to low, and simmer for about 30 minutes, adding water to thin
if needed. Season to taste with salt and pepper.
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Pork Sausages with Caramelized Onion Sauce

Ingredients

1/4 cup olive oil

4 onions, thinly sliced

1 teaspoon salt

1/2 teaspoon sugar

1 tablespoon all-purpose flour
1 cup chicken broth

4 links pork sausage

Directions

Warm oil in a large skillet over medium heat. Stir in onions, and
cook until soft, about 10 minutes. Stir in salt and sugar. Reduce
heat to medium low, cover, and cook 20 minutes. Stir in flour, then
add broth. Stir well. Cover, leaving the lid slightly ajar, and cook 30
minutes.

Meanwhile, prepare oven broiler.
Place sausages on a broiling pan; place under the broiler, and cook,
turning occasionally, until the skin is dark brown and the sausages

are cooked through, about 20 minutes. Pour onion sauce over
sausages.
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Spaghetti Sauce

Ingredients Directions

2 teaspoons olive oil In a large saucepan heat oil over medium heat. Saute onion, green
1/2 small onion, chopped onion and garlic. When onions are clear, stir in tomatoes, basil,

2 green onions, chopped oregano and sugar. Bring to a boil, reduce heat to low, and simmer
2 teaspoons crushed garlic for 20 minutes.

1 (28 ounce) can peeled and diced

tomatoes

4 teaspoons dried basil
4 teaspoons dried oregano
1 teaspoon white sugar
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Ingredients

1 (8 pound) fully-cooked, bone-in
ham

1 cup packed brown sugar

3 tablespoons maple syrup

1 teaspoon ground mustard
1/2 cup sugar

3 tablespoons cornstarch

1 cup cold water

1 (16.5 ounce) can pitted dark
sweet cherries

2 tablespoons lemon juice

1 teaspoon almond extract

Ham with Cherry Sauce

Directions

Place ham in a roasting pan. Score surface of ham with shallow
diagonal cuts, making diamond shapes. Combine the brown sugar,
syrup and mustard; rub over ham and press into cuts. Cover and
bake at 325 degrees F for 1-3/4 to 2 hours or until a meat
thermometer reads 140 degrees F and ham is heated through.

For cherry sauce, in a saucepan, combine the sugar, cornstarch and
water until smooth. Add cherries. Bring to a boil; cook and stir for 2
minutes or until thickened. Remove from the heat; stir in lemon juice
and extract. Serve with ham.
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Easiest Delicious Red Wine Steak Sauce

Ingredients Directions

1 (.75 ounce) packet dry brown In a small saucepan, mix together the brown gravy mix, red wine
gravy mix and cold water. Season with garlic powder if using. Bring to a boil
1/2 cup red wine over medium heat. Stir until thickened, about 1 minute.

1/2 cup cold water
1 pinch garlic powder (optional)
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Pork Tenderloin with Dijon Marsala Sauce

Ingredients

2 pork tenderloins

4 tablespoons Dijon mustard
1 tablespoon il

2 tablespoons butter

2 shallots, minced

1 cup Marsala wine

1 tablespoon Dijon mustard
1 cup heavy cream

Directions

Preheat oven to 350 degrees F (175 degrees C). Coat pork
tenderloins generously with mustard. Oil a 9x13 inch baking dish.

Heat oil in a large skillet over medium-high heat. Arrange
tenderloins in pan, and brown the meat. Turn to brown evenly.
Transfer meat to prepared baking dish.

Bake in preheated oven for 20 minutes. Turn, and continue cooking
for 20 minutes, or until desired doneness.

Meanwhile, melt butter over medium heat in the same pan used to
cook the pork. Cook shallots in butter until soft. Stir in Marsala,
mustard, and cream, and cook until volume of liquid is reduced by
half.

Slice pork, and place on a serving dish. Spoon sauce over meat,
and serve.
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Chipotle Flank Steak with Creamy Cilantro Sauce

Ingredients

1 1/2 cups Hellmann's® or Best
Foods® Light Mayonnaise

1 (7 ounce) can chipotle peppers
in adobo sauce

2 tablespoons lime juice

1 pound boneless flank steak

2 tablespoons chopped fresh
cilantro

1/2 teaspoon garlic salt

Directions

Process 3/4 cup Hellmann's® or Best Foods® Light Mayonnaise,
chili and lime juice in food processor or blender until smooth.
Arrange steak in baking dish. Rub both sides with mayonnaise
mixture. Cover and marinate in refrigerator 30 minutes.

Meanwhile, combine cilantro, garlic salt and remaining 3/4 cup
Mayonnaise in small bowl; cover and chill.

Grill steak, turning once, 8 minutes or until desired doneness. Slice
steak and serve with cilantro sauce.
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Ingredients

3 tablespoons mustard powder
1/4 cup wasabi powder

1 teaspoon salt, or to taste
1/2 teaspoon cayenne pepper
1/2 teaspoon ground black
pepper

1/4 cup honey

1 (12 fluid ounce) can or bottle
beer

3 cups ketchup

1/2 cup Worcestershire sauce
2 tablespoons lemon juice

1/2 cup finely chopped onion
1/2 cup chopped fresh cilantro

Slam Dunk Sauce

Directions

In a medium saucepan, combine the mustard powder, wasabi
powder, salt, cayenne pepper, ground black pepper, honey and 1/4
cup beer. Mix well, then stir in the ketchup, Worcestershire sauce,
lemon juice, onion and cilantro.

Place saucepan on the stovetop and bring to a boil over medium
high heat. Reduce heat to low and let simmer for at least 1 to 1 1/2
hours. Pour in beer as needed to keep a consistency slightly thinner
than ketchup.
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Grilled Sweet Italian Chicken Sausage with

Ingredients

1 (16 ounce) package al fresco®
All Natural Sweet Italian Chicken
Sausage

2 teaspoons olive oil

1 cup chopped onion

1 teaspoon minced garlic

3/4 cup dry red wine

1 (14.5 ounce) can diced tomatoes
with Italian herbs, with juices

1 teaspoon dried oregano

1/2 cup light cream (table cream)
1/2 pound uncooked linguine

2 tablespoons shredded
Parmesan cheese

Fresh oregano leaves for garnish
(optional)

Directions

Prepare grill for direct cooking and preheat grill to medium
temperature range.

Grill sausage links over direct heat, turning every minute. Remove
from grill. Cool slightly. Cut sausage into 1/4-inch circles.

Meanwhile, over medium-high heat, heat oil in a large heavy skillet.
Add onions and saute for about 2 minutes, stirring occasionally.
Add garlic and cook, just until fragrant, about 30 seconds. Reduce
the heat to low and add wine, tomatoes, sausage, oregano and 1/4
tsp each salt and pepper. Cook about 3 minutes. Add cream and
cook for one minute.

Meanwhile, cook linguine in boiling salted water according to
package directions. Cook until al dente. Drain. Portion cooked
linguine onto 4 warm plates or pasta bowls. Spoon sausage/sauce
over pasta. Sprinkle each with Parmesan and garnish with fresh
oregano.
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Ingredients

2 tablespoons finely grated raw
horseradish

1 teaspoon dark brown sugar
1/8 teaspoon fresh lemon juice
6 tablespoons ketchup

Super Al's Cocktail Sauce

Directions

In a small bowl combine horseradish, brown sugar, lemon juice and
ketchup. Mix well. Chill in refrigerator.
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Old ltalian Meat Sauce

Ingredients Directions

2 pounds lean ground beef In a large skillet, brown beef and pork over medium heat until no

1 pound ground pork longer pink; set aside.

2 tablespoons olive oil

2 onions, chopped In a large skillet, warm olive oil over medium heat and saute onions
1 clove garlic, crushed and garlic until tender; add about 1/2 cup of wine; mix well.

3 cups red wine

2 pounds fresh mushrooms, sliced
1/4 teaspoon dried rosemary

4 tablespoons chopped fresh

Add mushrooms, rosemary, oregano and thyme to skillet and add
another 1/2 cup wine; saute until tender.

Add browned meat, tomato sauce and tomato paste to mixture;

el simmer for 1 hour and add the remaining 2 cups of wine.
1/4 teaspoon chopped fresh
thyme Simmer sauce on low for 2 to 3 hours, stirring occasionally; serve.

3 (29 ounce) cans tomato sauce
1 (6 ounce) can tomato paste

2 tablespoons grated Parmesan
cheese
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Tilapia Asparagus Bundles With White Wine Sauce

Ingredients

4 (4 ounce) fillets tilapia

12 asparagus spears, trimmed
1/2 teaspoon salt

1/4 teaspoon ground black
pepper

2 green onions, chopped

Sauce:

2/3 cup white wine

1 1/2 teaspoons cornstarch
2 tablespoons lemon juice
1/4 teaspoon dried basil
1/8 teaspoon ground black

pepper

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease a baking
pan.

Wrap each tilapia fillet around 3 spears of asparagus and secure
with wooden toothpicks. Season the fish with salt and pepper, then
place in prepared baking pan. Cover with foil and bake for 10
minutes.

Remove the foil and sprinkle the chopped green onion over the fish.
Return the pan, uncovered, to the oven to bake for an additional 5
to 10 minutes, or until fish flakes easily with a fork.

While the fish is baking, heat the wine in a small saucepan over
medium heat. In a small bowl, combine the cornstarch and lemon
juice and whisk until there are no visible clumps. Add the
cornstarch mixture to the white wine, cooking and stirring to prevent
lumps. Add the dried basil and black pepper and continue to cook
for 2 minutes or until the sauce is thickened.

To serve, remove the toothpicks from the tilapia fillets and spoon
sauce over top.
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Ingredients

1/2 cup rice vinegar

1/2 cup SPLENDA® No Calorie
Sweetener, Granulated

1 clove garlic, minced

1/4 teaspoon salt

1 1/2 teaspoons dried red pepper
flakes

Sweet and Hot Dipping Sauce

Directions

Bring the vinegar to a boil in a small, non-reactive pot, and mix in
SPLENDA® Granulated Sweetener until dissolved.

Reduce heat to low, simmer 5 minutes, and remove from heat.
Mash the garlic and salt into a smooth paste, and mix into the pot.
Stir in the red pepper flakes.

Cool to room temperature before using, or store up to 2 days in the
refrigerator.
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Ingredients

1 pound ltalian sausage links
1/2 pound lean ground beef

1 tablespoon olive oil

1 onion, chopped

1 clove garlic, chopped

1 (16 ounce) can canned tomatoes
1 (15 ounce) can canned tomato
sauce

1 teaspoon salt

1/4 teaspoon ground black
pepper

1 teaspoon dried basil

1 teaspoon dried oregano

1 bay leaf

Pasta Sauce with Italian Sausage

Directions

Removed casing from sausage links and cut into 1/2 inch slices. In
a large skillet, brown sausage over medium heat for about 10
minutes; remove and set aside.

In a large skillet, heat ground beef, olive oil, garlic and onion over
medium heat until meat is nicely browned; drain.

Pour in tomatoes and tomato sauce; mix in salt, ground black
pepper, basil, oregano, bay leaf and cooked sausage. Simmer
uncovered for 1 hour, stirring occasionally.

Bring a large pot of lightly salted water to a boil. Add pasta and
cook for 8 to 10 minutes or until al dente; drain.

Mix cooked sauce with hot pasta and remove bay leaf from sauce
before serving.
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Ingredients

1 cup applesauce

1/2 cup ketchup

2 cups unpacked brown sugar
6 tablespoons lemon juice

1/2 teaspoon salt

1/2 teaspoon ground black
pepper

1/2 teaspoon paprika

1/2 teaspoon garlic powder
1/2 teaspoon ground cinnamon

Applesauce Barbeque Sauce

Directions

In a saucepan over medium heat, mix applesauce, ketchup, brown
sugar, lemon juice, salt, pepper, paprika, garlic powder, and
cinnamon. Bring mixture to a boil. Remove from heat, and cool
completely. Use to baste the meat of your choice.
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Ingredients

2 tablespoons olive oil

4 cloves garlic, minced

1 pound ltalian sausage

4 green onions, chopped

1 (8 ounce) package fresh
mushrooms, sliced

1 tablespoon dried basil

1 tablespoon dried oregano

1 (15 ounce) can tomato sauce
1 (14.5 ounce) can stewed
tomatoes

1 (6 ounce) can tomato paste
1/2 cup water

1/2 cup red wine

1 teaspoon red pepper flakes
2 tablespoons white sugar
salt and pepper to taste

Savory ltalian Sausage Sauce

Directions

Heat olive oil in a large skillet over medium-high heat. Saute garlic
until it browns. Place sausage in skillet with garlic. Cook until
evenly brown, crumbling it as it cooks.

Stir in mushrooms, basil and oregano; cook 5 minutes. Stir in
tomato sauce, stewed tomatoes and tomato paste. Then add
water, red wine, red pepper flakes and sugar. Season with salt and
pepper to taste. Reduce heat to low and simmer for at least 1 hour.
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Pollo en Pipian (Chicken in Pipian Sauce)

Ingredients

1 (8 pound) chicken, cut into parts

3 cups water

2 stalks celery

1 bay leaf, crumbled

1 onion, quartered

2 cloves garlic

2 teaspoons salt

2 teaspoons black pepper

Sauce:

1/2 cup blanched almonds

2/3 cup sesame seeds

1 tablespoon extra virgin olive oil
2 teaspoons chicken bouillon

3 guero chile peppers, chopped
2 jalapeno peppers, chopped
1/3 cup pitted black olives

2 teaspoons capers

Directions

In a large saucepan, combine chicken, water, celery, bay leaf,
onion, and garlic. Season with salt and pepper. Cook until chicken
is cooked through and tender. Strain, reserving the broth. Skin and
bone the chicken; set the meat aside.

Toast the sesame seeds lightly in a skillet, stirring constantly, until
they are fragrant. In a food processor or blender, puree the sesame
seeds and almonds with1 cup of the reserved chicken broth.

Heat oil in a skillet over medium low heat. Add the blended sesame
seed and almond mixture, and cook for 5 to 8 minutes, or until
thickened. Stir in 1 to 2 cups reserved chicken broth and chicken
bouillon. Simmer for 5 minutes. Stir in the chopped peppers, olives,
capers, and chicken. Simmer for 10 minutes, and serve hot.
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Ingredients

1/2 cup dry white wine

2 tablespoons tarragon vinegar
2 tablespoons shallots, minced
1/2 teaspoon ground white
pepper

4 sprigs fresh tarragon, chopped
2 sprigs fresh chervil, minced

2 sprigs fresh parsley, minced

4 egg yolks

1 cup hot melted butter

Ben's Bearnaise Sauce

Directions

Combine the wine, vinegar, shallots, white pepper, tarragon, chervil,
and parsley in a small saucepan. Boil over medium-high heat until
the liquid is reduced to about 2 tablespoons. Strain vinegar
reduction into a large bowl; set aside.

Bring several inches of water to a boil in a saucepan over high heat,
then reduce heat to low or medium-low to maintain the water at a
bare simmer. Whisk the egg yolks into the vinegar reduction, then
place the bowl over the simmering water. Whisk constantly until the
yolks have thickened and turned a pale lemon yellow color. The
mixture will form ribbons when the whisk is lifted from the bowl.
Once the yolk has reached this point, remove the bowl! from the
simmering water.

Slowly pour the hot butter into the egg yolk mixture while continuing
to whisk vigorously. Do not stop whisking until all of the butter is
fully incorporated or the sauce will separate. Once finished, the
mixture will have become a thick and creamy sauce. Serve
immediately.
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Ingredients

1 cup cola-flavored carbonated
beverage

1 cup canned tomato sauce

1 (6 ounce) can tomato paste
1/4 cup butter

1/2 cup Worcestershire sauce
1/2 cup packed brown sugar
1/2 cup molasses

1/2 cup cider vinegar

2 1/2 teaspoons balsamic vinegar
1 1/2 tablespoons steak sauce
1 tablespoon yellow mustard

1 tablespoon chili powder

1 teaspoon dried savory

1 teaspoon onion powder

1 teaspoon garlic salt

1 teaspoon hot pepper sauce

Bubba's Best BBQ Sauce

Directions

In a large saucepan, mix together the cola, tomato sauce, tomato
paste, butter, Worcestershire sauce, brown sugar, molasses, cider
and balsamic vinegars, steak sauce, and mustard. Season with chili
powder, savory, onion powder, garlic salt, and hot pepper sauce,
and stir to blend. Cook over low heat, stirring occasionally, until the
mixture is thick enough to coat the back of a metal spoon.
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Ingredients

1 yellow onion, chopped

4 cloves garlic, minced

1/2 pound cubed beef stew meat
3 ounces tomato paste

1 (28 ounce) can crushed
tomatoes

1 pinch dried parsley

1 pinch dried basil

1 pinch fennel seed

salt and pepper to taste

Sam's Original Sauce

Directions

Put a small amount of olive oil in a large saucepan and saute onions
and garlic until caramelized. Add stew meat and cook well, then
tomato paste until paste has browned. Mix in the crushed tomatoes,
and season with parsley, basil, fennel, salt and pepper. Simmer 6 to
7 hours, stirring occasionally.
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Donna's White Sauce

Ingredients Directions

Melt butter in a medium sauce pan over medium heat. Whisk in
flour. Remove from heat and add a small amount of cream, stirring
to prevent clumping. Return to low heat and add cheese. Stir until

cheese melts and sauce thickens.

1/4 cup butter

3 tablespoons all-purpose flour
1 quart heavy cream

4 ounces Havarti cheese
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Lemon Herb Barbeque Sauce for Chicken

Ingredients

1/2 cup vegetable oil

1/4 cup lemon juice

1 teaspoon minced onion

1 teaspoon salt

1/4 teaspoon dried thyme
1/8 teaspoon dried marjoram
2 cloves garlic, minced

8 skinless, boneless chicken
breast halves

Directions

Preheat grill for high heat.

In a blender or food processor, blend the oil, lemon juice, onion,
salt, thyme, marjoram, and garlic until thick and smooth.

Coat the grill grate with aluminum foil. Poke holes in the foil and
spray with cooking spray. Arrange chicken on grate, and cook 15
minutes, turning once and brushing constantly with the sauce, until
juices run clear.
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Chicken with Peanut Curry Yogurt Sauce

Ingredients

2 tablespoons CRISCO® Canola
Oil

3 cloves garlic, chopped

1 cup chopped onion

1 cup chopped red and green bell
peppers

1 tablespoon curry powder

4 boneless, skinless chicken
breasts, cut into 1-inch pieces

1 cup plain yogurt

1/2 cup Jif® Extra Crunchy
Peanut Butter

Directions

Heat the oil in a large skillet over medium heat. Add the garlic,
onions and bell pepper, cooking just until tender. Stir in the curry
powder. Cook 1 minute.

Season the chicken with salt and pepper, add it to the skillet. Cook
and stir until browned. Combine yogurt and peanut butter. Stir into
skillet, simmering until sauce is hot.

Season dish to taste with additional salt and pepper, if needed.
Serve with cooked rice.
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Telur Balado (Spicy Chile Sauce with Eggs)

Ingredients

1 cup vegetable oil for frying
6 hard-boiled eggs, shells
removed

6 red chile peppers, seeded and
chopped

4 cloves garlic

4 medium shallots

2 tomatoes, quartered

1 teaspoon shrimp paste

1 1/2 tablespoons peanut oil
1 tablespoon vegetable oil

1 teaspoon white vinegar

1 teaspoon white sugar

salt and pepper to taste

Directions

Heat 1 cup oil in a small saucepan over medium-high heat. Deep fry
the eggs in the hot oil until they are golden brown, 5 to 7 minutes;
set aside.

Combine the chile peppers, garlic, shallots, tomatoes, and shrimp
paste in a food processor; blend into a paste. Add in peanut oil.
Process again until smooth.

Heat 1 tablespoon oil in a large skillet over medium heat. Pour the
chile pepper mixture into the skillet. Stir the vinegar, sugar, salt, and
pepper into the mixture. Add the fried eggs to the mixture, turning
to coat. Reduce heat to medium-low; simmer until fragrant, about 5
minutes.
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Easy Creamy Chicken Mushroom Sauce

Ingredients

1 tablespoon butter

1 onion, chopped

1 pound fresh mushrooms, sliced
5 cloves garlic, minced

1 pound small shell pasta

1 (10.75 ounce) can condensed
cream of mushroom soup

1/8 cup heavy cream

5 teaspoons ground black pepper,
or to taste

2 tablespoons paprika

1 pinch salt

3 cups shredded Medium
Cheddar cheese

2 cups chicken breasts, cooked
and chopped

Directions

In a large skillet, melt butter over medium heat and add onion,
mushrooms and garlic; saute until golden brown.

Bring a large pot of lightly salted water to a boil; add pasta and
cook for 8 to 10 minutes or until al dente; drain.

In a large saucepan over medium-low heat, combine soup, cream,
ground black pepper, paprika and salt; heat until sauce thickens.

Add mushroom mixture to sauce and bring to a slow boil over
medium heat; stir in cheese and chopped chicken.

Pour sauce onto pasta; serve.
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Ingredients

2 (6 ounce) flat iron steaks

2 tablespoons olive oill

1/8 teaspoon cayenne pepper, or
to taste

1 teaspoon ground black pepper
1 tablespoon ground paprika

1 teaspoon salt

1 1/2 teaspoons dry mustard
powder

1 1/2 teaspoons garlic powder

3 tablespoons olive oil

1/2 cup dry red wine

1 cup sliced portobello
mushrooms

Easy Flat Iron Steak in Wine Sauce

Directions

Allow the steaks to come to room temperature.

Stir together 2 tablespoons of olive oil, cayenne pepper, black
pepper, ground paprika, salt, mustard powder, and garlic powder in
a small bowl to make a paste.

Prick steaks all over with a fork and rub them well with the spice rub
paste, working the rub into the meat.

Heat a large, heavy skillet over high heat and add the remaining 3
tablespoons of olive oil. Heat oil until it just begins to smoke and
quickly sear the steaks until the outside has browned but the center
is still blood red and just warmed, 2-3 minutes per side. An instant-
read thermometer inserted into the center should read 115 degrees
F (46 degrees C).

Remove steaks from skillet with tongs. Pour the dry red wine into
the skillet, and bring to a boil while scraping the browned bits of
food off of the bottom of the pan with a wooden spoon. Stir in the
sliced portobello mushrooms, and cook and stir until mushrooms
are cooked and have released their liquid, about 5 minutes.

Return steaks to the skillet on top of the mushroom-wine sauce.
Reduce heat to LOW and cook until sauce reduces and thickens,
about 5 minutes. Remove steaks to serving platter and pour
mushroom sauce over steaks to serve.
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Ingredients

2 cloves garlic, minced

1 tablespoon minced shallot
1/2 cup honey

2 cups barbecue sauce, your
choice

3 tablespoons chopped fresh
cilantro

Special Honey BBQ Sauce

Directions

In a medium, nonporous bowl, combine the garlic, shallot, honey,
barbecue sauce and cilantro. Mix well and pour onto meat or
poultry. Discard any leftover sauce.
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Pear Honey Cranberry Sauce

Ingredients Directions

1/2 cup water In a medium saucepan, stir together the water and sugar over

1/2 cup white sugar medium-high heat. Bring to a boil. Stir in pears, and reduce heat to
2 pears - peeled, cored and diced medium. Cook, stirring frequently for 3 minutes, then stir in

1 (12 ounce) package fresh or cranberries and honey. Continue to cook until cranberries pop and

frozen cranberries the mixture thickens slightly, about 5 minutes.

1 cup honey
1 tablespoon fresh lemon juice
1 teaspoon grated lemon zest

Remove from heat and stir in the lemon juice and lemon zest. Cool
to room temperature, then store covered in the refrigerator for up to
one week.
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Sweet Chipotle Grilling Sauce

Ingredients Directions

2 chipotle chilies in adobo sauce Place chilies, maple syrup, garlic, and soy sauce into a blender.
2/3 cup maple syrup Puree until smooth.

2 cloves garlic, peeled

1 tablespoon soy sauce
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Ingredients

16 ounces chile sauce
6 tablespoons prepared
horseradish

1/4 cup white sugar

1 lemon, juiced

3 drops hot sauce

Cocktail Sauce for Shrimp

Directions

In a small bowl, blend the chili sauce, horseradish, sugar, lemon
juice, and hot sauce. Serve immediately or chill before serving.
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Calamari in a Creamy White Wine Sauce

Ingredients

1/2 pound linguine pasta

2 tablespoons olive oill

3 cloves garlic, crushed

8 ounces squid, cleaned and cut
into rings and tentacles

3/4 cup white wine

3 cherry peppers, thinly sliced

2 tablespoons cornstarch

1 cup cream

crushed red pepper flakes to taste
salt and pepper to taste

1/2 cup shredded fresh basil

1/4 cup freshly grated Parmesan
cheese

Directions

Bring a large pot of lightly salted water to a boil. Add pasta and
cook for 8 to 10 minutes or until al dente; drain.

Heat olive oil in a large skillet over medium-high heat. Add crushed
garlic, and cook for a few seconds until it turns golden brown. Stir in
the squid, and cook until it turns white. Pour in white wine and
cherry pepper slices; bring to a simmer, and cook until the wine is
reduced by half, about 3 minutes.

Stir cornstarch into the cream, and add to the simmering calamari.
Season with red pepper flakes, basil, salt, and pepper; stir until
thickened. To serve, toss pasta with sauce, and sprinkle with
Parmesan cheese.
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Ingredients

2 1/2 cups ketchup

1/4 cup packed brown sugar

1/4 cup chopped onion

2 tablespoons Worcestershire
sauce

2 teaspoons liquid smoke

1 teaspoon garlic powder

1 teaspoon hot pepper sauce
1/2 teaspoon pepper

Smoky Barbecue Sauce

Directions

In a large saucepan, combine all ingredients. Bring to a boil over
medium heat, stirring often. Reduce heat; simmer, uncovered, for
10-15 minutes or until heated through.
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Manti (Turkish 'Ravioli' with Yogurt Sauce)

Ingredients

1 teaspoon salt

1 teaspoon dried mint

1 (9 ounce) package beef ravioli
1/4 cup butter

1 teaspoon sweet paprika

1 tablespoon minced garlic

1 (8 ounce) container plain whole
milk yogurt

Directions

Bring a large pot of water to a boil. Add salt, mint, and ravioli. Cook
for 3 to 5 minutes until the ravioli float to the top, then drain and
keep warm.

Meanwhile, melt butter in a small saucepan over low heat. Stir in
paprika, and keep warm as the ravioli are cooking. Stir garlic into
the yogurt.

To serve, place the drained ravioli onto a serving platter or individual

plates. Spoon the yogurt on top of the ravioli, then ladle paprika
butter over top.
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Chicken Breasts in Caper Cream Sauce

Ingredients

4 boneless, skinless chicken
breast halves

1 teaspoon lemon pepper

1 teaspoon salt

1 teaspoon dried dill weed

1 teaspoon garlic powder

3 tablespoons butter

1/2 cup whipping cream

2 tablespoons capers, drained
and rinsed

Directions

Season chicken breasts with lemon pepper, salt, dill weed, and
garlic powder.

Melt butter in a large skillet over medium heat. Place breasts in
skillet, and increase heat to medium-high. Turn chicken frequently,
until brown, about 5 minutes. Reduce heat to medium, and cook 5
to 7 minutes, until breasts are cooked through. Remove chicken to
a warm serving platter, and cover with foil.

Return skillet to stove, and increase heat to high. Whisk in whipping
cream, whisking continuously until reduced to sauce consistency,
about 3 minutes. Remove from heat. Stir in capers. Pour sauce over
chicken, and serve.
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Ingredients

2 cups red wine

1 cup water

20 pitted prunes

1 tablespoon distilled white
vinegar

3 tablespoons honey

1/8 teaspoon ground ginger
1/2 teaspoon ground cinnamon
2 tablespoons all-purpose flour

Prune Sauce

Directions

Bring the wine, water, prunes, vinegar, honey, ginger, and cinnamon
to a boil in a saucepan. Reduce heat to medium-low and simmer
until the prunes are tender, about 25 minutes.

Combine the prune mixture with the flour in a blender, filling the
pitcher no more than halfway full. Hold down the lid of the blender
with a folded kitchen towel, and carefully start the blender, using a
few quick pulses to get the prunes moving before leaving it on to
puree. Puree in batches until smooth and return to a clean pot.
Simmer over medium-low heat until the sauce has thickened, about
15 minutes.
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Ingredients

1 pound fresh green beans,
trimmed

2 tablespoons olive oil

1 onion, chopped

1 clove garlic, chopped

1 tablespoon chopped fresh
parsley

1 (14.5 ounce) can diced tomatoes
including juice

1 tablespoon white wine vinegar
1 teaspoon ground cumin

1 pinch white sugar, or to taste
salt and ground black pepper to
taste

1 tablespoon olive oil

1 clove garlic, chopped

Green Beans in Tomato Sauce

Directions

Bring a pot of lightly-salted water to a boil; stir in the green beans
and return to a boil. Reduce the heat to medium, and cook the
green beans until just tender, about 8 minutes. Drain.

Heat 2 tablespoons of olive oil in a large skillet over medium heat;
cook and stir the onion, 1 clove of garlic, and parsley in the hot oil
until the onion is translucent, about 5 minutes. Stir in the tomatoes,
wine vinegar, and cumin; bring the mixture to a boil, reduce heat to
medium-low, and simmer for 30 minutes to thicken the sauce.
Transfer the sauce to a bowl.

In a clean skillet, heat 1 tablespoon of olive oil over medium-low
heat; cook and stir 1 clove of chopped garlic in the hot oil until
fragrant beginning to brown, 2 to 3 minutes. Return the cooked
green beans to the skillet; cook and stir to reheat the beans and
coat them with oil. Pour the sauce over the beans and stir to coat.
Serve hot.

191



Ingredients

2 tablespoons olive oil

3 cloves garlic, minced

1 teaspoon dried basil

1 (28 ounce) can crushed
tomatoes

salt and pepper to taste

Directions

Quick Pasta Sauce

In a large skillet over medium heat, saute garlic in oil until tender, 2
minutes. Stir in basil and crushed tomatoes. Season with salt and
pepper and cook 15 to 20 minutes, until slightly thickened. Serve

immediately.
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Horseradish Cream Sauce

Ingredients Directions

1/4 cup mayonnaise Stir the mayonnaise, horseradish, and Dijon mustard in a bowl until
1/2 cup prepared horseradish evenly combined. Fold in the whipped cream, then season to taste
2 tablespoons Dijon mustard with sugar, salt, and pepper.

3/4 cup heavy cream, whipped to

soft peaks

1 pinch white sugar, or to taste
salt and black pepper to taste

193



Ingredients

1 (6.5 ounce) jar pineapple fruit
preserves

1 (4 ounce) jar prepared
horseradish

1 (8 ounce) package cream
cheese, softened

Pineapple Horseradish Sauce

Directions

Place pineapple fruit preserves in a medium bowl. Blend in
prepared horseradish to taste.

Place cream cheese on a medium serving dish. Top cream cheese
with the pineapple fruit preserves mixture to serve.
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Ingredients

2 tablespoons olive oil

4 (3.5 ounce) links sweet Italian
sausage

1/2 pound cubed flank steak
8 links pork sausage

3 onion, chopped

5 cloves garlic, minced

2 (6 ounce) cans tomato paste
2 (28 ounce) cans crushed
tomatoes

2 bay leaves

1 pinch ground cinnamon

salt to taste

ground black pepper to taste
2 pounds lean ground beef

2 eggs

4 slices white bread, cut into
cubes

1/2 cup grated Romano cheese

salt to taste

ground black pepper to taste
1 pinch dried parsley

2 tablespoons vegetable oil

2 (16 ounce) packages macaroni

Spaghetti Sauce with Meat

Directions

In a large stock pot, heat olive oil over medium heat. Add Italian
sausage, beef chunks, sausage links, onion, and garlic: cook and
stir until meat is thoroughly done. Stir in tomato paste, crushed
tomatoes, bay leaves, and cinnamon. Season with salt and pepper
to taste. Simmer sauce over low heat for 1 hour.

In a large bowl, combine the ground chuck beef, eggs, bread,
Romano cheese, salt and pepper, and a pinch of parsley flakes.
Shape into golf ball size meatballs.

Pour vegetable oil into a large skillet. Add meatballs, and cook over
medium heat until lightly browned. Place meatballs in spaghetti
sauce, and simmer for 1 1/2 to 2 hours.

Cook pasta in boiling, salted water until al dente. Drain well, and
transfer to a large bowl. Stir 1 cup sauce into the noodles to help
prevent sticking.

Serve sauce with meatballs over pasta.
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Frank's Famous Barbeque Sauce

Ingredients Directions

In a medium bowl, mix together hickory flavored barbeque sauce,
spicy brown mustard, molasses and bourbon. Use on prepared

meats as desired.

1 cup hickory flavored barbeque

sauce
1/2 cup spicy brown mustard

1/2 cup molasses
2 fluid ounces bourbon
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Ingredients

1 (10 ounce) package frozen
chopped spinach, thawed and
squeezed dry

3/4 cup mayonnaise

1 tablespoon Dijon mustard
2 teaspoons lemon juice

1/4 teaspoon garlic salt

1 1/2 cups water

2 (6 ounce) salmon fillets
1/2 teaspoon lemon-pepper
seasoning

4 slices lemon

Salmon with Spinach Sauce

Directions

In a small bowl, combine the spinach, mayonnaise, mustard, lemon
juice and garlic salt; cover and refrigerate until serving.

Pour water into a pressure cooker. Place salmon on rack; sprinkle
with lemon-pepper and top with lemon slices. Close cover securely;
place pressure regulator on vent pipe. Bring cooker to full pressure
over high heat. Reduce heat to medium-high and cook for 2
minutes. (Pressure regulator should maintain a slow steady rocking
motion; adjust heat if needed.)

Remove from the heat. Immediately cool according to

manufacturers directions until pressure is completely reduced.
Discard lemon slices. Serve salmon with spinach sauce.
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Superb Cranberry Sauce with Apples and Pears

Ingredients

5 (3 inch) cinnamon sticks

8 whole allspice berries

8 whole cloves

6 cups fresh cranberries

2 1/4 cups orange juice

4 Gala apples, peeled, cored and
diced

4 Bosc pears, peeled, cored and
diced

3 cups white sugar

1 cup brown sugar

Directions

Place the cinnamon sticks, allspice berries, and cloves onto the
center of a 8 inch square piece of cheesecloth. Gather together the
edges of the cheesecloth, and tie with kitchen twine to secure.
Place the sachet into a large saucepan along with the cranberries
and orange juice. Bring to a boil over high heat, and cook until the
berries begin to burst, about 10 minutes.

Stir in the apples, pears, white sugar, and brown sugar. Return to a
boil, then reduce heat to medium-low, and simmer about 25
minutes until the apples and pears are slightly soft. Remove and
discard the spice sachet. Scrape the sauce into a bowl, cover, and
refrigerate overnight. Serve cold.
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Ingredients

1/3 cup all-purpose flour
1/2 teaspoon salt

1/4 teaspoon black pepper
4 skinless, boneless chicken
breast halves, cubed

1/2 cup butter

1 shallot, chopped

1/2 cup dry vermouth

1/2 cup chicken broth

2 tablespoons Dijon mustard
2 tablespoons stone ground
mustard

1/4 cup heavy cream

1 teaspoon chopped fresh parsley

1 lemon, juice and pulp

Chicken with Mustard Sauce

Directions

In a large, resealable plastic bag, mix flour, salt, and pepper. Place
cubed chicken in the bag, and shake to coat.

Melt butter in a medium skillet over medium heat, and saute the
chicken until browned. Remove chicken from the skillet and set
aside.

Stir shallot into the skillet, and saute until tender. Mix in vermouth,
chicken broth, Dijon mustard, and stone ground mustard.

Return chicken to the skillet, and blend in the heavy cream. Cover,
reduce heat, and simmer about 15 minutes, until the vermouth
mixture has thickened. Mix in parsley, lemon juice, and lemon pulp
just before serving.
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Ingredients

1/4 cup butter

1 teaspoon minced onion

1 tablespoon white wine vinegar
2 egg yolks, beaten

2 tablespoons heavy cream

1 1/2 teaspoons lemon juice

1 teaspoon dried tarragon

1 teaspoon chopped fresh parsley
1/4 teaspoon salt

1 pinch dry mustard

1 pinch cayenne pepper

Bearnaise Sauce |l

Directions

Place butter in a medium glass bowl, and melt in the microwave,
about 30 seconds on High. Whisk in the onion, white wine vinegar,
egg yolks, heavy cream and lemon juice. Season with tarragon,
parsley, salt, mustard powder and cayenne pepper; mix well.

Return to the microwave, and cook for 1 1/2 minutes, or until
thickened, stirring until smooth every 20 to 30 seconds.
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Ingredients

1 cup butter

1 tablespoon minced garlic

2 tablespoons fresh lemon juice
1 teaspoon ground black pepper
2 teaspoons dried cilantro

Lobster Dipping Sauce

Directions

Melt 1 tablespoon of butter in a saucepan over medium heat. Add
the garlic; cook and stir until starting to brown, about 3 minutes.
Add the remaining butter and reduce heat to low. Stir to melt the
butter, then mix in the lemon juice, pepper and cilantro. Let it steep
over low heat for about 10 minutes. Strain before serving if desired.
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Ingredients

1 (12 ounce) package fresh or
frozen cranberries

1 cup sugar

1 teaspoon grated orange peel

3 cups unsweetened applesauce
Whipped cream

Cran-Apple Sauce

Directions

Place cranberries in a saucepan; add water just to cover. Bring to a
boil. Reduce heat; simmer until the berries pop. Stir in the sugar
until dissolved. add orange peel. Refrigerate for 2 hours. Place in a
blender or food processor; process until coarsely chopped. Pour
into a bowl; stir in applesauce. Refrigerate until serving. Garnish

with whipped cream if desired.
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Ingredients

1/4 cup butter

3 tablespoons minced shallot
1/2 cup dry white wine

1/2 cup heavy cream

1/2 cup chicken broth

1 teaspoon lemon juice

2 teaspoons chopped fresh
rosemary

salt to taste

Rosemary-Butter Sauce

Directions

Melt the butter in a small saucepan over medium heat. Stir in the
shallot; cook until the shallot has softened and turned translucent,
about 3 minutes. Pour in the wine, cream, chicken broth, and lemon
juice. Simmer until the liquid has reduced by half, about 10 minutes.
Stir in the rosemary, season to taste with salt.
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Pretzel Crusted Cod with Apricot Dijon Sauce

Ingredients

Pretzel Crusted Cod:

1/3 cup light salad dressing

1 teaspoon seasoned salt

4 ounces small twist pretzels
4 (4 ounce) cod fillets

2 tablespoons Crisco® Puritan
Canola Oil with Omega-3 DHA

Apricot Dijon Sauce:

2/3 cup Smucker's® Apricot Low
Sugar Preserves

1 tablespoon Dijon mustard

4 teaspoons fat free half-and-half
2 tablespoons minced flat-leaf
parsley, if desired

Directions

Combine salad dressing and seasoned salt in a small bowl. Pulse
pretzels in a food processor until pretzels are finely chopped,
leaving some small pieces; this makes about 1 cup. Place in shallow
dish.

Spread each side of fish with salad dressing mixture; coat with
crushed pretzels. Heat 2 tablespoons oil in large nonstick frying pan
over medium heat. Saute fish slowly, cooking 3 to 4 minutes per
side (or until golden brown and internal temperature reaches 145
degrees F) adding additional oil if necessary. Keep fish warm.

Whisk apricot preserves, Dijon mustard and half-and-half together
in a small saucepan over medium-high heat. Cook until sauce is
creamy and thickens slightly. Serve sauce over fish. Garnish with
fresh chopped parsley, if desired.
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Ingredients

2 jalapeno peppers

1 (28 ounce) can whole tomatoes
in juice

1 slice white onion

1 teaspoon minced garlic

1/2 teaspoon ground cumin

1/4 teaspoon dried oregano

1/4 teaspoon salt

Cliff's Hot Sauce

Directions

Remove the stems from the jalapeno peppers, and the seeds from
one jalapeno. Place both jalapeno peppers, tomatoes with liquid,
onion, garlic, cumin, oregano, and salt in a blender; pulse to desired
consistency. Serve
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Grandma's Old ltalian Spaghetti Sauce with

Ingredients

2 tablespoons olive oil

3 whole garlic cloves, peeled

2 pig's feet

1 pound pork neck bones

2 (6 ounce) cans tomato paste
1 1/2 cups water

2 (28 ounce) cans tomato puree
1 tablespoon white sugar

1 teaspoon black pepper

3/4 teaspoon baking soda

1 (16 ounce) loaf fresh Italian
bread, torn into 2-inch pieces
1 cup water

6 eggs, beaten

1 pound ground pork

1 pound ground veal

1 pound ground beef

1 tablespoon olive oil

1 clove garlic, minced

2 tablespoons chopped fresh basil

salt and pepper to taste

6 hard-boiled eggs, peeled
(optional)

Directions

Heat 2 tablespoons of olive oil over medium heat in the bottom of a
large saucepan, and fry the garlic cloves 5 to 8 minutes, until brown
and fragrant. Remove the garlic cloves and set aside. Place the
pig's feet and pork neck bones in the saucepan and fry, turning
occasionally, until the meat and bones have browned, about 15
minutes.

Return the garlic cloves to the saucepan, and stir in the tomato
paste and 1 1/2 cups of water. Bring to a boil, and pour in the
tomato puree. Reduce heat to low, and simmer for about 3 hours,
stirring from the bottom often to prevent burning, until the pig's feet
are tender and the mixture begins to thicken. Stir in the sugar,
pepper, and baking soda. Continue to simmer while you prepare the
meatballs.

Soak the torn bread with 1 cup of water in a bowl. Squeeze excess
water out of the bread, and place the bread in a large bowl with the
6 beaten eggs, ground pork, ground veal, and ground beef. Mix
thoroughly and form into 24 meatballs about 2 1/2 inches in
diameter.

Heat 1 tablespoon olive oil in a large skillet over medium heat, stir in
the minced garlic and chopped fresh basil, let them cook for about
1 minute, and then add the meatballs. Season with salt and pepper
to taste, and fry them on all sides until brown, about 15 minutes,
working in batches, if necessary.

Place the browned meatballs, along with the oil, garlic, and basil
from the skillet into the sauce, stirring lightly to avoid breaking them.
Add the whole hard-boiled eggs, and simmer for about 1 1/2 more
hours, until the meatballs are cooked, the sauce is thick, and all the
flavors have blended.

206



Crab Legs with Garlic Butter Sauce

Ingredients

1 pound Snow Crab clusters,
thawed if necessary

1/4 cup butter

1 clove garlic, minced

1 1/2 teaspoons dried parsley
1/8 teaspoon salt

1/4 teaspoon fresh-ground black

pepper

Directions
Cut a slit, length-wise, into the shell of each piece of crab.

Melt the butter in a large skillet over medium heat; cook the garlic in
the butter until translucent; stir in the parsley, salt, and pepper.
Continue to heat mixture until bubbling. Add the crab legs; toss to
coat; allow to simmer in the butter mixture until completely heated,
5 to 6 minutes.
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Ingredients

1/2 (8 ounce) package spaghetti
1/4 cup olive oil

4 cloves garlic, minced

1/2 teaspoon dried parsley

salt to taste

ground black pepper to taste

2 tablespoons grated Parmesan
cheese

Garlic Butter Sauce |l

Directions

In a large pot with boiling salted water cook pasta until al dente.
Drain.

In a small skillet over medium heat saute the garlic in olive oil.
Toss pasta with olive oil and garlic mixture. Add the parsley, salt,

and ground black pepper to taste. Serve with fresh grated
Parmesan cheese.
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Ingredients

2 tablespoons sesame oil

2 tablespoons margarine

1 clove garlic, chopped

1/2 small onion, chopped

1/4 head cauliflower, broken into
small florets

2 tablespoons miso paste

2/3 cup nutritional yeast

2 teaspoons apple cider vinegar
(optional)

1/4 cup diced roasted red pepper
(optional)

2 teaspoons cornstarch

1/4 cup rice milk

1 dash hot pepper sauce (e.g.
Tabascos,y), or to taste

Spartan Cheese-Like Sauce

Directions

Melt the margarine with the sesame oil in a skillet over medium
heat. Add garlic and onion, and cook until it smells good. Stir in
flour, and cook for one more minute. Remove from heat, and set
aside.

Bring one inch of water to a boil in a saucepan. Add cauliflower, and
cook for 10 minutes, or until very tender. Drain, and place in a
blender along with the onion and garlic mixture, miso paste, yeast,
cider vinegar, and red peppers, if using. Process until smooth,
adding a bit of water if necessary to get things moving.

Pour the blender mixture back into the skillet, and turn the heat to
medium. Stir together the cornstarch and rice milk; mix into the
sauce. Bring to a simmer, and cook to desired thickness. If the
sauce becomes too thick, add a bit more milk. Season with hot
pepper sauce, and adjust flavorings to suit your taste. More red
peppers will make a sweeter sauce, more vinegar will take away
some sweetness. Serve over your favorite pasta.
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Pan Fried Filets with Mushroom Sauce

Ingredients

1 (8 ounce) can chopped
mushrooms - drained, liquid
reserved

1/4 cup unsalted butter, softened
1/4 cup minced onion

1/4 teaspoon salt

fresh ground black pepper to taste
4 (4 ounce) beef tenderloin filets
3 tablespoons strawberry jelly
1/2 teaspoon fresh lemon juice

5 tablespoons vanilla ice cream

Directions

Mince mushrooms, then mix with butter, minced onion, salt, and
pepper in a small bowl. Reserve half of butter mixture, and divide
other half over the 4 filets.

Heat a large skillet over medium-high heat. Place steaks, butter side
down, in hot skillet. Spread remaining butter mixture over steaks.
Cook to desired doneness, turning once. Transfer filets to a plate,
cover loosely with foil, and keep warm.

Return skillet to medium-high heat. Stir in reserved mushroom
liquid, and scrape up any browned bits from the bottom of pan. Add
jelly and lemon juice, and simmer until liquid is reduced by half. Stir
in ice cream, and cook until sauce is thickened, about 2 minutes.
Pour over filets, and serve immediately.
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Ingredients

1/2 cup chopped green onions

1 tablespoon vegetable oll

1/4 teaspoon ground ginger

1 teaspoon cornstarch

2 tablespoons water

1 cup chicken broth

1 tablespoon soy sauce

1 tablespoon white wine vinegar
1/8 teaspoon cayenne pepper

4 (6 ounce) fillets catfish

Catfish in Ginger Sauce

Directions

In a 2-cup microwave-safe bowl, combine the onions, oil and
ginger. Microwave, uncovered, on high for 1-1/2 minutes or until
onions are tender.

In small bowl, combine the cornstarch and water until smooth. Stir
in the broth, soy sauce, vinegar and cayenne. Stir into onion
mixture. Microwave, uncovered, at 70% power for 2-3 minutes,
stirring after each minute, until sauce comes to a boil.

Place catfish in a microwave-safe 3-qt. dish; pour sauce over the

fish. Cover and microwave on high for 5-6 minutes or until fish
flakes easily with a fork.
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Ingredients

2 cups fresh basil leaves

4 cloves garlic, minced

1/4 cup olive oil

2 ounces pine nuts

1/2 cup grated Parmesan cheese
salt and pepper to taste

1 pint light cream

Basil Cream Sauce

Directions

In a food processor, combine basil and garlic. Begin processing,
and pour in olive oil in a thin stream. Process for about 40 seconds,
or until mixture begins to emulsify. Add pine nuts and Parmesan,
then blend for 1 minute.

Heat cream in a saucepan over low heat until simmering. Pour 1/2
of the hot cream into the processor with basil pesto, and pulse for
20 seconds to incorporate. Pour mixture back into cream, and
simmer for 5 minutes, or until thickened.
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Delightful Lemon Mousse with Raspberry Sauce

Ingredients

1 1/2 cups boiling water

1 pkg. (8 serving size) JELL-O
Lemon Flavor Sugar Free Gelatin
2 teaspoons grated lemon zest
ice cubes

1 cup cold apple juice

1 (8 ounce) tub COOL WHIP FREE
Whipped Topping, thawed

1 (10 ounce) package frozen
raspberries, thawed, pureed in
blender

Directions

Stir boiling water into gelatin and lemon zest in large bowl at least 2
minutes until gelatin is completely dissolved. Add enough ice to
apple juice to measure 1-3/4 cups. Stir into gelatin until slightly
thickened. Stir in whipped topping with wire whisk.

Pour half of the raspberry sauce into dessert dishes. Top with
mousse. Spoon remaining raspberry sauce over top.

Refrigerate 4 hours or until firm.
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Stuffed Leg of Lamb with Balsamic-Fig-Basil

Ingredients

1/2 cup coarsely chopped prunes
1/4 cup currants

2 tablespoons creme de cassis
liqueur

1 1/2 tablespoons minced fresh
rosemary

1 1/2 tablespoons minced fresh
thyme

1/2 teaspoon ground coriander

1 1/4 teaspoons salt

1 teaspoon freshly ground black

pepper

1 (4 pound) boneless leg of lamb,
rolled and tied

1/2 cup chopped roasted and
salted almonds

2 tablespoons chopped fresh mint
3 cloves garlic, cut into thirds

2 tablespoons olive oill

1/2 cup balsamic vinegar

5 tablespoons butter

3 tablespoons honey

1/3 cup thinly sliced, stemmed
Calimyrna figs

5 teaspoons chopped fresh basil

6 leaves mint
6 leaves basil

Directions

Preheat oven to 400 degrees F (200 degrees C).

Combine the chopped prunes and currants with the creme de
cassis in a small bowl, and set aside. In another small bowl,
combine the rosemary, thyme, coriander, salt, and pepper; set
aside.

Untie and unroll the lamb, lay it out flat on the work surface. Trim
off excess fat, and cut any thick parts open so that it is evenly thick
and somewhat rectangular in shape. Sprinkle half of the herb
mixture over the lamb. Mix the almonds and chopped mint into the
prune mixture; spread evenly over the lamb. Roll up starting at one
of the short sides, and tie with kitchen twine in 1-inch intervals. Cut
9 slits about 1-inch deep into the top of the lamb, and insert a slice
of garlic in each. Rub with olive oil, and sprinkle with the remaining
herb mixture.

Place lamb seam-side up on a rack set in a roasting pan. Roast in
the preheated oven to desired doneness. For medium-rare, a
thermometer inserted into the center will read 140 degrees F (60
degrees C). Remove lamb from the oven and cover with foil. Allow
to rest for 15 minutes while proceeding with the recipe.

While the lamb is resting, bring the balsamic vinegar to a boil in a
small saucepan over high heat. Boil until the vinegar has reduced
by half, 4 to 5 minutes. Once reduced, stir in the butter, honey, and
sliced figs. Stir until the butter has melted, then remove from the
heat, stir in the chopped basil and set aside.

To serve, remove the twine from the lamb and cut into 1/2 inch thick

slices. Arrange on a warm serving platter and drizzle with the fig
sauce, garnish with mint and basil leaves.
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Ingredients

1 1/2 cups brown sugar

3/4 cup unsweetened cocoa

1/4 cup all-purpose flour

1 cup water

1 (12 fluid ounce) can evaporated
milk

2 tablespoons butter

2 teaspoons vanilla extract

Chocolate Dipping Sauce

Directions

In a medium saucepan, combine brown sugar, cocoa and flour. Stir
in water, a little at a time, to make a smooth paste. Stir in milk and
butter. Bring to a boil over medium heat and let boil 5 minutes.
Remove from heat and stir in vanilla. Let cool completely at room
temperature, stirring often to prevent a skin from forming. Store in
refrigerator after cooling.
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Marinara Sauce |lI

Ingredients Directions

1/2 cup diced onion In a saucepan saute onion and garlic over medium-low heat until

3 cloves garlic, minced they start to become clear. Combine in a pot, diced tomatoes,

1 (28 ounce) can peeled and diced carrots, celery, red bell pepper, mushrooms, oregano, parsley, basil
tomatoes and olive oil. Bring to boil and reduce heat to medium-low. Simmer

for at least 1 hour, however, 3 hours of cooking develops better

1/3 cup shredded carrot :
flavor and consistency.

1/3 cup chopped celery

1/4 cup shredded rell bell pepper
1 cup chopped fresh mushrooms
1 tablespoon dried oregano

2 tablespoons dried parsley

1 tablespoon dried basil leaves
1/2 cup extra virgin olive oil
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Ingredients

1 teaspoon vegetable oll

3 slices bacon, diced

1 medium onion, finely chopped
1 cup tomato sauce

1/2 cup black rum

1 lemon, juiced

1/3 cup brown sugar

1 dash chili sauce

Caribbean BBQ Sauce

Directions

Place vegetable oil, bacon, and onion in a medium skillet over
medium high heat. Cook until bacon is evenly brown and onion is
tender.

Stir tomato sauce and rum into the skillet with bacon and onion,

and reduce heat. Simmer about 2 minutes. Mix in lemon juice,
brown sugar, and chili sauce. Continue to simmer about 8 minutes.
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Ingredients

1 teaspoon cornstarch

1/3 cup distilled white vinegar

2 teaspoons vegetable oil

2/3 cup unsweetened pineapple
juice

2 tablespoons ketchup

3 tablespoons brown sugar

salt to taste

Sweet and Sour Dipping Sauce

Directions

In a small saucepan over a medium-low heat, whisk (using a metal
whisk) together vinegar and cornstarch. Add oil, pineapple juice,
ketchup, brown sugar, and salt; whisking constantly until the
mixture is heated through.
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Slow Cooker Chicken with Mushroom Wine Sauce

Ingredients

1 (10.75 ounce) can condensed
cream of mushroom soup

1 teaspoon dried minced onion
1 teaspoon dried parsley

1/4 cup white wine

1/4 teaspoon garlic powder

1 tablespoon milk

1 (4 ounce) can mushroom pieces,
drained

salt and pepper to taste

4 boneless, skinless chicken
breast halves

Directions

In a slow cooker, mix together the soup, onion, parsley, wine, garlic
powder, milk, and mushroom pieces. Season with salt and pepper.
Place chicken in the slow cooker, covering with the soup mixture.

Cook on Low setting for 5 to 6 hours, or on High setting for 3 to 4
hours.
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Ingredients

1 cup white sugar

3 tablespoons unsweetened
cocoa powder

1/2 teaspoon salt

1 teaspoon ground cinnamon
3/4 cup evaporated milk

1 teaspoon vanilla extract

2 tablespoons butter

Fudge Sauce

Directions

In a medium saucepan, combine sugar, cocoa, salt and cinnamon.
Stir to mix and to eliminate lumps.

Pour in evaporated milk and bring to a boil over medium-high heat;
boil for 2 minutes, remove from heat and stir in vanilla and butter.
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Ingredients

1/2 cup butter

1 (8 ounce) package cream
cheese

2 teaspoons garlic powder
2 cups milk

6 ounces grated Parmesan
cheese

1/8 teaspoon ground black

pepper

Quick and Easy Alfredo Sauce

Directions

Melt butter in a medium, non-stick saucepan over medium heat.
Add cream cheese and garlic powder, stirring with wire whisk until
smooth. Add milk, a little at a time, whisking to smooth out lumps.
Stir in Parmesan and pepper. Remove from heat when sauce
reaches desired consistency. Sauce will thicken rapidly, thin with
milk if cooked too long. Toss with hot pasta to serve.

221



Hot Sauce

Ingredients Directions
7 pounds tomatoes, coarsely In a large pot combine tomatoes, Anaheim peppers, jalapeno
chopped peppers, poblano peppers, bell peppers, onion, carrots, celery,

2 (14.5 ounce) cans whole peeled garlic, vinegar and salt. Cook over medium heat for 3 hours.

tomatoes
1/3 pound Anaheim peppers, Process in batches in a food processor or blender. Pour into hot,

chopped sterilized jars and seal. Refrigerate after opening.

2/3 pound jalapeno peppers,
chopped

1/3 pound poblano peppers,
chopped

3 green bell peppers, chopped
1 large onion, chopped

4 carrots, chopped

1 bunch celery, chopped

1 bulb garlic, chopped

1/2 cup vinegar

1 tablespoon salt
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Brandied Orange and Cranberry Sauce

Ingredients Directions

2/3 cup orange zest In a small pan over medium heat, combine the orange zest and

2 cups water water. Cover and bring to boil. Reduce heat and simmer for 15

2 cups white sugar minutes. Drain, reserving zest and 1/3 cup liquid.

2/3 cup orange juice

1 tablespoon lemon juice To the reserved liquid, add the sugar, orange juice and lemon juice.

Bring to boil; reduce heat and simmer for 3 minutes uncovered,

3 cups cranberries .
stirring often.

1 tablespoon brandy

Add cranberries; increase heat to medium-high and boil for about
10 minutes or until the cranberries have popped and a small
spoonful of sauce sets on a cold plate.

Remove from heat, stir in brandy. Pour into 4 1/2 pint jars leaving

1/2 inch space from top. Place lids onto jars, and store in the
refrigerator for up to two weeks.
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Ingredients

2 tablespoons butter

2 tablespoons all-purpose flour

1 teaspoon salt

1 cup milk

1 cup shredded Cheddar cheese
1 teaspoon prepared mustard
salt and pepper to taste

Cheese Dipping Sauce

Directions

In a medium-size saucepan, melt butter or margarine. Mix in flour
and 1 teaspoon of salt. Stir continually until the mixture is
simmering.

Slowly pour milk into the mixture. Continue stirring over a medium
heat until the mixture has thickened. Stir in cheese and mustard.
Continue stirring until all of the cheese is melted and the dip is
smooth. Serve warm after adding salt and pepper to taste.
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Ingredients

1/2 cup honey mustard

1/4 cup cayenne pepper hot
sauce

3 tablespoons unsalted butter
1 pinch salt

1 pinch ground black pepper

Gold Fever Chicken Wing Sauce

Directions

Mix together honey mustard, hot sauce, butter, salt, and pepper in a
saucepan over medium heat. Stir until butter is melted; simmer until
sauce begins to thicken, about 5 minutes. Use in your favorite
chicken wings recipe and serve while hot.
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Ingredients

1/4 cup shortening

1 tablespoon sugar

1 egg

1/2 cup molasses

1/2 cup boiling water

1 1/4 cups all-purpose flour
1 teaspoon ground cinnamon
1/2 teaspoon baking soda
1/2 teaspoon ground ginger
1/4 teaspoon salt

LEMON SAUCE:

1 cup sugar

1/2 cup butter or margarine
1/4 cup water

1 egg, beaten

2 tablespoons lemon juice

1 tablespoon grated lemon peel

Gingerbread with Lemon Sauce

Directions

In a mixing bowl, cream shortening and sugar. Add egg, molasses
and water; mix well. Combine flour, cinnamon, baking soda, ginger
and salt; add to creamed mixture. Pour into a greased 9-in.
microwave-safe pie plate. Microwave, uncovered, on high for 7-8
minutes, rotating a quarter turn every 2 minutes, or until a toothpick
inserted near the center comes out clean. Cover with waxed paper;
let stand for 5 minutes. Remove waxed paper and invert onto a
serving plate. In a 1-gt. microwave-safe bowl, combine sugar,
butter and water. Microwave, uncovered, on high for 2-3 minutes or
until butter is melted and mixture begins to boil; stir. Add a small
amount to egg; beat well. Return all to the bowl. Microwave on high
for 1 minute. Stir in lemon juice and peel. Cook 1 minute longer or
until slightly thickened. Serve with the gingerbread.
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Authentic Mexican Hot Sauce

Ingredients Directions

1 dried guajillo chile Remove stems and seeds from the guajillo chile, pasilla chile, and
1 dried chile negro (pasilla) pepper the New Mexico chile pods.

2 dried New Mexico chile pods
1 1/2 cups warm water Heat a cast-iron skillet over medium heat. Toast the chile pods in

the skillet until lightly brown, about 2 to 3 minutes. Transfer the chile
pods to a small bowl and pour the warm water over them. Allow
chiles to soak about 40 minutes.

2 cloves garlic, pressed

1 teaspoon ground cumin

1 teaspoon salt

1 teaspoon packed brown sugar

o Remove the guajillo and New Mexico chiles from the water. Use a
1 teaspoon white vinegar

spoon to scrape the pulp from the skin. Discard the skin. Place the
pulp of the guajillo chile and the New Mexico chiles in a food
processor with the pasilla chile and the water in which the peppers
soaked. Puree in the food processor until all ingredients are
combined. Add the garlic, cumin, salt, brown sugar, salt, and
vinegar. Puree the mixture until smooth.
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Braised Rabbit with Mushroom Sauce

Ingredients

1/4 cup all-purpose flour

1 teaspoon salt

1/2 teaspoon ground black
pepper

1/4 teaspoon garlic powder

3 tablespoons vegetable oil

1 (8 pound) dressed rabbit, cut up
1 (10.75 ounce) can condensed
cream of mushroom soup

1 (8 ounce) can sliced
mushrooms, drained

2 cloves garlic, minced

1 teaspoon [talian seasoning

1 cup water

1 1/2 cups baby carrots

6 potatoes, peeled and cut into
3/4 inch chunks

Directions

Combine flour, salt, pepper, and garlic powder in a bowl, and set
aside. Heat the oil in a large skillet over medium heat. Coat each
piece of rabbit with the seasoned flour mixture, and cook in the hot
oil for 3 to 5 minutes per side, until the rabbit pieces are golden
brown. Remove the rabbit from the skillet and set aside.

Preheat an oven to 325 degrees F (165 degrees C).

Mix together the mushroom soup, mushrooms, garlic, Italian
seasoning, and water in a saucepan; bring to a boil over medium
heat.

Place the browned rabbit pieces in a large roasting pan or Dutch
oven with a lid, and cover the rabbit with the carrots and potatoes.
Pour the mushroom sauce over the rabbit, carrots, and potatoes,
cover, and bake in the preheated oven for 1 1/2 hours, until the
rabbit and vegetables are tender and the sauce is bubbling.
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New York System Hot Wiener Sauce |

Ingredients

3 pounds ground beef

2 teaspoons chili powder

2 teaspoons dry mustard

1/2 teaspoon ground allspice
1/2 teaspoon ground nutmeg
1/2 teaspoon onion salt

1/2 teaspoon garlic salt

1/2 teaspoon celery salt

1/4 teaspoon minced fresh ginger
root

1 teaspoon ground cumin
1/2 teaspoon Worcestershire
sauce

1 teaspoon soy sauce

10 ounces ketchup

Directions

Place ground beef in a large, deep skillet. Cook over medium high
heat until evenly brown; drain.

Mix the chili powder, dry mustard, allspice, nutmeg, onion salt,
garlic salt, celery salt, ginger root, cumin, Worcestershire sauce, soy
sauce and ketchup into the skillet. Simmer at least 1 hour, until a
desirable consistency has been attained. Serve hot.
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Ingredients

PIZZA DOUGH:

1/4 cup warm water (100 to 110
degrees)

1 teaspoon active dry yeast
1 teaspoon white sugar

4 cups bread flour

2 tablespoons Italian-style
seasoning

1 teaspoon salt, divided

1 1/4 cups flat beer

1 tablespoon olive oil

PIZZA SAUCE:

2 tablespoons olive oll

1/3 cup chopped onion

2 tablespoons chopped garlic

1 (28 ounce) can roma tomatoes,

with juice
2 (6 ounce) cans tomato paste

1 tablespoon chopped fresh basil

1 tablespoon chopped fresh
parsley

1 teaspoon chopped fresh
oregano

1/2 teaspoon black pepper

Pizza Sauce and Dough

Directions

In a small bowl, dissolve yeast and sugar in warm water. Let stand
until creamy, about 10 minutes.

In a food processor, combine flour, Italian seasoning and salt. Pulse
until mixed. Add yeast mixture, flat beer and oil. Pulse until a ball is
formed. Scrape dough out onto a lightly floured surface, and knead
for several minutes until dough is smooth and elastic. Allow dough
to rest for 2 to 3 minutes. Divide dough in half, and shape into balls.
Place dough balls in separate bowls, and cover with plastic wrap.
Allow to rise at room temperature for about 1 hour, then store in the
refrigerate overnight.

To make the sauce: Heat olive oil in a saucepan over medium heat.
Saute onions until tender. Stir in garlic, and cook for 1 minute.
Crush tomatoes into saucepan. Add tomato paste, basil, parsley
and oregano. Simmer for 10 minutes.
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Lime Chicken with Cilantro Cream Sauce and

Ingredients

1/4 cup lime juice

1/8 teaspoon garlic powder
1/8 teaspoon ground cumin
1/8 teaspoon salt

1/8 teaspoon ground black
pepper

2 skinless, boneless chicken
breast halves

1 (8 ounce) package linguine

2 tablespoons olive oil

1/4 cup grated Parmesan cheese
8 cherry tomatoes, quartered

1 tablespoon olive oil

1 large zucchini, quartered
lengthwise
1 tablespoon olive oil

3 tablespoons butter

1/2 cup chopped fresh cilantro
3 cloves garlic, minced

1/4 cup white wine

1/4 cup chicken broth

2 tablespoons lime juice

1/2 cup heavy cream

1 bunch green onions, thinly
sliced

Directions

Whisk together 1/4 cup lime juice, garlic powder, cumin, salt, and
pepper in a large bowl; add the chicken breasts. Cover and
refrigerate 1 to 2 hours, turning the chicken occasionally.

Preheat an oven to 425 degrees F (220 degrees C).

Fill a large pot with lightly salted water and bring to a rolling boil
over high heat. Once the water is boiling, stir in the linguine, and
return to a boil. Cook the pasta uncovered, stirring occasionally,
until the pasta has cooked through, but is still firm to the bite, about
11 minutes. Drain well in a colander set in the sink. Transfer linguine
to a large mixing bowl; add 2 tablespoons olive oil, the Parmesan
cheese, and the quartered cherry tomatoes; toss until the pasta is
evenly coated in oil.

Heat 1 tablespoon olive oil in a skillet over medium heat. Cook the
chicken breasts, turning once, until no longer pink in the center and
the juices run clear, about 20 minutes. An instant-read thermometer
inserted into the center should read at least 165 degrees F (74
degrees C).

Meanwhile, lie the zucchini on a baking sheet. Coat the zucchini
with 1 tablespoon olive oil with a pastry brush. Place zucchini on
middle rack in the oven, and bake, turning every 5 minutes, until
nicely browned, 15 to 20 minutes.

Melt the butter in a saucepan over medium heat. Add the cilantro
and garlic, cook and stir 1 minute. Pour in the wine, chicken broth,
and 2 tablespoons lime juice, and return to a simmer. Transfer the
mixture to a blender and blend until smooth. Return the mixture to
the sauce pan and stir in the cream and green onions; bring to a boill
and remove from heat.

Lie the zucchini pieces side by side on a serving platter; lie the

chicken breasts on the zucchini; pour the cilantro cream sauce over
the chicken. Serve with the pasta on the side.
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Apple Cider Sauce and Pork Loin Chops

Ingredients

3 tablespoons olive oil

4 pork loin chops

seasoning salt to taste

black pepper to taste

garlic powder to taste

1/2 teaspoon poultry seasoning
3 tablespoons Worcestershire
sauce

1 (8 ounce) container frozen apple
cider concentrate, undiluted
1/4 cup dry sherry

Directions

Preheat oven to 375 degrees F (190 degrees C).

Heat olive oil in a large oven-safe frying pan over medium-high heat.
Sprinkle chops with salt, pepper, garlic powder, and poultry
seasoning. Place in hot oil, and brown on both sides. Drizzle
Worcestershire sauce over chops, and pour in apple cider.

Bake in preheated oven for 25 minutes. Remove chops to a plate,
and return frying pan to stove over medium-high heat. Stir sherry
into pan, and boil until sauce thickens, stirring frequently. Serve
sauce over chops.
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Ingredients

6 tablespoons olive oil

1/2 teaspoon dried basil

1/2 teaspoon dried thyme

1/2 teaspoon dried oregano

1/2 teaspoon dried parsley

1/4 teaspoon dried red pepper
flakes

2 tablespoons minced onion

2 tablespoons minced green bell
pepper

1 tablespoon minced garlic

7 ounces tomato sauce

1/2 teaspoon chicken soup base
1 tablespoon white sugar

1/2 pound cheese tortellini

6 fluid ounces heavy cream

1/2 cup white wine

Sauce Rosee

Directions

In a large skillet, heat olive oil over medium-low heat and add basil,
thyme, oregano, parsley and dried red pepper flakes; stir together.

Add onion, bell pepper and garlic and cook until onions are
transparent; add tomato sauce and bring to a boil, stirring well. Add
chicken bouillon and sugar; stir.

Bring a large pot of lightly salted water to a boil. Add pasta and
cook for 8 to 10 minutes or until al dente; drain.

Reduce heat, add cream and wine; bring close to a boil, stirring
constantly. Add pasta and serve.
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Ingredients

6 1/4 pounds tomatoes, crushed
1/2 cup extra virgin olive oil

1 1/2 tablespoons freshly ground
black pepper

1 teaspoon chili seasoning mix

1 teaspoon salt

1 tablespoon minced onion

1 tablespoon dried oregano

1 tablespoon garlic powder

1 teaspoon finely minced fresh
parsley

1 teaspoon white sugar

Tomato Sauce

Directions

In large saucepan over low heat, combine tomatoes, olive oil,
pepper, chili seasoning, salt, onion, oregano, garlic powder, parsley
and sugar. Simmer 1 hour. Serve.
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Ingredients

1/4 cup butter

1 cup heavy cream

1 clove garlic, crushed

1 1/2 cups freshly grated
Parmesan cheese

1/4 cup chopped fresh parsley

Alfredo Sauce

Directions

Melt butter in a medium saucepan over medium low heat. Add
cream and simmer for 5 minutes, then add garlic and cheese and
whisk quickly, heating through. Stir in parsley and serve.
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Ingredients

18 roma (plum) tomatoes

2 (6 ounce) cans tomato paste
1/2 cup butter

4 cloves garlic, minced

5 bay leaves

1 large white onion, chopped
1 large zucchini, chopped

1 green bell pepper, chopped
1 red bell pepper, chopped

1 (8 ounce) package fresh
mushrooms, sliced

2 tablespoons dried oregano

1 tablespoon [talian seasoning
2 teaspoons chili powder

1/4 cup brown sugar

1 (15 ounce) container ricotta
cheese

The Very Best Spaghetti Sauce

Directions

Bring a large pot of lightly salted water to a boil. Add tomatoes and
cook for 10 minutes. Drain and rinse with cold water. Remove
skins and return tomatoes to the pot and mash them. Stir in tomato
paste and 2 cups water. Cover and simmer on low heat.

Meanwhile, melt butter in a large skillet over medium heat. Saute
garlic and bay leaves for 1 minute, then stir in onions; saute until
onions are translucent. Stir in zucchini, green and red bell pepper
and mushrooms. Slowly cook and stir for 5 to 7 minutes.

Stir vegetables into tomato sauce and add oregano, Italian

seasoning, chili powder and brown sugar. Simmer over low heat for
6 to 8 hours. Stir in the ricotta cheese 10 minutes before serving.
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Ingredients

1 cup ketchup

2 tablespoons honey

2 tablespoons red wine vinegar
2 tablespoons butter

2 tablespoons mint jelly

Sauce for Corned Beef

Directions

In a small saucepan over medium heat, mix together the ketchup,
mint jelly, honey, red wine vinegar, and butter. Bring to a boil, then
remove from the heat.
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Ingredients

2 eggs

1/2 cup vegetable oil

1 cup cider vinegar

1 tablespoon salt

1 1/2 teaspoons poultry seasoning
1/4 teaspoon ground black

pepper

Chicken Barbeque Sauce

Directions

In a blender or food processor, combine the eggs, oil, vinegar, salt,
poultry seasoning and ground black pepper. Blend together and
baste on the chicken when grilling, or marinate the chicken in the
sauce in the refrigerator for 1 to 1 1/2 hours before grilling.
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Eggplant with Tomato Sauce

Ingredients Directions

1 medium eggplant Cut eggplant lengthwise into 1/2-in. thick slices. Place on a broiler
2 tablespoons butter or margarine, pan. Brush with butter; sprinkle with salt and pepper. Broil 4 in. from
melted the heat for 3-4 minutes on each side or until tender. Meanwhile,
salt and pepper to taste heat the tomato sauce and garlic powder. Drizzle over eggplant.

1 (8 ounce) can tomato sauce Sprinkle with Parmesan cheese if desired.

1/4 teaspoon garlic powder
1/4 cup grated Parmesan cheese
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Ingredients

1 cup tomato sauce
1/4 cup brown sugar
2 tablespoons vinegar
1/4 teaspoon allspice

Chili Sauce

Directions

Stir the tomato sauce, brown sugar, vinegar, and allspice together
in a mixing bowl! until thoroughly blended. Pour into a covered
container, and refrigerate until ready to use.
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Ingredients

1 cup fresh parsley

3/4 cup extra virgin olive oil

3 tablespoons red wine vinegar
2 tablespoons dried oregano

2 teaspoons ground cumin

1 teaspoon salt

1/2 tablespoon minced garlic
1/2 tablespoon pepper sauce
(such as Frank's Red Hot®)

Chimichurri Sauce

Directions

Place the parsley, olive oil, red wine vinegar, oregano, cumin, salt,
garlic and hot pepper sauce into the container of a blender or food
processor. Blend for about 10 seconds on medium speed, or until
ingredients are evenly blended.
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Rosemary Pasta in Roasted Garlic Sauce

Ingredients

6 tablespoons unsalted butter,
divided

1/2 cup finely chopped onion

6 cloves garlic, coarsely chopped
1 cup chicken stock

2 tablespoons chopped fresh
rosemary

1 (16 ounce) package spaghetti
1/4 cup grated Parmesan cheese
kosher salt and cracked black
pepper to taste

Directions

Melt 4 tablespoons of butter in a large skillet over low heat. Add the
onions; cook and stir until they turn a deep brown, about 10
minutes. Stir in the garlic, and cook for 2 minutes, until fragrant. Mix
in the chicken stock and rosemary, and increase the heat to
medium-high. Cook until reduced by 1/3, about 8 minutes.

Meanwhile, bring a large pot of lightly salted water to a boil. Add the
spaghetti pasta, and cook until tender, about 8 minutes. Drain, then
add noodles to the sauce in the skillet. Stir in the remaining butter
and Parmesan cheese. Season with salt and pepper.

Serve in a large bowl! family style, or place about 1 cup of pasta in a
large mug or small bowl. Insert a dinner fork in the center of the
pasta and twirl the fork around, holding the mug steady. The pasta
will wind up tighter and tighter as you turn. Remove the fork and
immediately turn the pasta out onto a dinner plate or shallow bowl.
Garnish with extra cheese and rosemary sprigs.
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Miso Salmon (Sake Misozuke) with Spinach Sauce

Ingredients

1 1/2 pounds salmon fillet, cut into
4 portions

5 teaspoons salt

1 cup white miso paste

1/4 cup sake

1/4 cup mirin (Japanese sweet
wine)

1/4 pound spinach leaves

1 tablespoon water, or as needed
1/2 cup white miso paste

1 tablespoon white sugar

2 egg yolks

2 tablespoons sake

Directions

Season salmon fillets with salt. Cover and refrigerate for 1 hour.

Wipe the excess salt from the salmon fillets, and wrap the fillets
with 2 layers of cheesecloth. Mix 1 cup miso, 1/4 cup sake, and
mirin together in a bowl. Spread both sides of the wrapped fillets
with the miso mixture. Place the salmon in an air-tight container,
and refrigerate for at least 5 hours, or overnight.

Heat a small saucepan of water over medium-high heat. Add the
spinach, and cook until wilted, 1 to 2 minutes. Drain in a colander,
and allow to cool. Place spinach in a food processor. Process until
smooth, adding water if the spinach becomes too dry. Set aside.

Mix the remaining 1/2 cup of miso with sugar, egg yolks, and 2
tablespoons sake in the top of a double boiler over barely
simmering water, stirring frequently and scraping down the sides
with a rubber spatula until thickened. Set aside to cool, then stir in
the pureed spinach.

Preheat the oven's broiler and set the oven rack about 6 inches
from the heat source. Lightly grease a baking sheet. Unwrap the
cheesecloth, and scrape off excess miso from the salmon fillets.
Arrange fillets on the prepared baking sheet.

Broil in the preheated oven until the salmon is golden, about 4

minutes. Flip the fillet over, then brush with the spinach sauce.

Continue broiling until the salmon is cooked through and easily
flaked with a fork, about 4 minutes more.
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Cranberry Sauce |l

Ingredients Directions

1 pound cranberries, finely ground In a medium bowl, mix the cranberries, orange and sugar. Allow the
1 orange with peel, finely ground  mixture to stand 2 hours.

2 cups white sugar
1 (3 ounce) package lemon In another medium bowl, dissolve the lemon flavored gelatin in

boiling water. Mix in pineapple, celery and pecans. Stir in the
cranberry mixture. Pour into containers, and chill at least 4 hours
before serving.

flavored gelatin mix

1 cup boiling water

1 (8 ounce) can crushed
pineapple, drained

1 cup chopped celery

1 cup chopped pecans
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Ingredients

4 (1 ounce) squares unsweetened
chocolate

1/2 cup butter

1/2 teaspoon salt

3 cups white sugar

1 (12 fluid ounce) can evaporated
milk

Hot Fudge Sauce |

Directions

Fill the lower pot of a double boiler half way and bring to a boil. Melt
chocolate, butter, and salt together in upper pot. Add the sugar,
1/2 cup at a time, stirring after each addition.

Gradually add the evaporated milk, a little at a time and continue

stirring until well mixed. Serve hot over ice cream. Extra sauce
maybe stored in refrigerator and reheated in microwave.
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Ingredients

1 (15 ounce) can tomato sauce
1 (6 ounce) can tomato paste

1 tablespoon ground oregano
1 1/2 teaspoons dried minced
garlic

1 teaspoon ground paprika

Easy Pizza Sauce lll

Directions

In a medium bowl, Mix together tomato sauce and tomato paste
until smooth. Stir in oregano, garlic and paprika.
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Ingredients

1 (16 ounce) package dry penne
pasta

5 tablespoons butter

2 cloves garlic, crushed

1 cup vodka

2 (28 ounce) cans crushed
tomatoes

1 cup mozzarella cheese,
shredded

1 pint heavy cream

Penne with Pink Vodka Sauce

Directions

Bring a large pot of lightly salted water to a boil. Add pasta and
cook for 8 to 10 minutes or until al dente; drain.

In a large skillet, saute garlic in the butter. Add vodka and cook for

3 minutes. Pour in tomatoes and cheese; stir until cheese melts.
Stir in heavy cream and heat thoroughly. Mix sauce into hot pasta.
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Root Vegetables Baked in Pesto Sauce

Ingredients

2 large potatoes, peeled and
sliced

1 large yam

4 carrots, peeled and sliced
2 large onion, sliced

5 sprigs fresh dill weed

1 bunch fresh parsley

7 cloves garlic, peeled

6 leaves fresh basil

3 tablespoons olive oill

Directions

Preheat oven to 400 degrees F (200 degrees C).

Place vegetables in a 2 quart casserole dish.

In a blender or food processor combine dill, parsley, garlic, basil
and olive oil; blend to a smooth paste. Pour over vegetables.

Cover dish with aluminum foil.

Bake in preheated oven for 40 minutes, or until vegetables are
tender.
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Vodka Sauce

Ingredients Directions

1 cup vodka In a small bowl, combine vodka and red pepper flakes. Set aside for
1 teaspoon crushed red pepper 1 hour.

flakes

Heat olive oil in a large skillet over medium heat. Saute prosciutto,
garlic, parsley, basil, salt and pepper until prosciutto is evenly
brown. Pour in vodka mixture, and simmer 10 minutes. Crush
tomatoes, and stir in with 2 cans of tomato sauce, and 1 (8 ounce)
can water. Simmer 15 minutes. Stir in 1 cup heavy cream, and cook
2 minutes.

2 tablespoons olive oill

3/4 pound prosciutto, chopped

1 large clove garlic, minced

2 tablespoons chopped fresh
parsley

2 tablespoons chopped fresh basil
salt and pepper to taste

1 (28 ounce) can roma tomatoes,
with juice

2 (8 ounce) cans tomato sauce

1 cup heavy cream
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Lemon Sauce |

Ingredients Directions

1/2 cup white sugar In large saucepan, stir together sugar, cornstarch, salt and nutmeg.
1 tablespoon cornstarch Gradually stir in boiling water, then simmer over low heat until thick,
1/8 teaspoon salt stirring occasionally.

1/4 teaspoon freshly grated

nutmeg Remove from heat; stir in butter, lemon zest and lemon juice and

1 cup boiling water serve.

1 tablespoon butter
1 teaspoon grated lemon zest
1 lemon, juiced
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Baked Pasta with Sausage and Baby Portobello

Ingredients

1 pound penne pasta

3 tablespoons extra-virgin olive
oil, divided

1 pound bulk Italian sausage

1 pound cremini mushrooms,
sliced

3 cloves garlic, minced

1 1/2 cups heavy cream

1/4 teaspoon salt, or to taste
1/4 teaspoon cracked black
pepper

1/2 cup grated Parmesan cheese
1 (8 ounce) package shredded
whole milk mozzarella

Directions

Preheat the oven's broiler and set the oven rack about 6 inches
from the heat source.

Bring a large pot of lightly-salted water to a boil; cook the penne
uncovered, stirring occasionally, until tender yet firm to the bite,
about 11 minutes. Drain and return to the pot.

Meanwhile, heat 1 tablespoon of the olive oil in a large skillet over
medium-high heat. Cook and stir the sausage in the hot oil until
crumbly and no longer pink, about 7 minutes: remove from the
skillet, leaving the fat in the pan, and set aside. Pour the remaining 2
tablespoons of olive oil into the skillet and add the mushrooms and
garlic. Cook and stir until the mushrooms have browned and begun
to release their liquid, about 5 minutes more. Return the sausage to
the skillet and pour in the heavy cream. Season with salt and
pepper and return to a simmer, cooking until the sauce begins to
thicken, about 5 minutes more. Pour the sauce over the pasta and
stir. Pour into a 9x13-inch baking dish and sprinkle with mozzarella
cheese.

Broil in the preheated oven until the mozzarella cheese is bubbly
and golden brown, 5 to 7 minutes.
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Ingredients

2 small pickling cucumbers,
peeled, seeded, and diced

1/2 teaspoon salt

2/3 cup low-fat plain yogurt

1/2 teaspoon minced fresh mint
leaves

1/2 teaspoon minced fresh dill

Magpie's Cucumber Sauce

Directions

Place the cucumber in a colander, sprinkle with salt, and allow to
drain for 15 minutes.

Mix the yogurt, mint, and dill in a bowl. Stir in the drained
cucumber. Chill at least 30 minutes before serving.
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Ingredients

2 cups reduced-fat mayonnaise
1 hard-cooked egg, peeled and
chopped

1/4 onion, minced

2 tablespoons dill pickle relish
2 teaspoons cayenne pepper

1 teaspoon seasoned salt

Spicy Tartar Sauce

Directions

Stir together the mayonnaise, egg, onion, relish, cayenne pepper,
and seasoned salt in a bowl. Cover and chill until ready to serve.
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Ingredients

1 (14.5 ounce) can vegetable
broth

1/4 teaspoon dried thyme

1 teaspoon dried parsley

7 potatoes, quartered

1 tablespoon cornstarch

2 tablespoons water

Herbed Potatoes with Sauce

Directions

In a medium pot over medium-high heat combine vegetable broth,
thyme, parsley and potatoes. Bring to a boil and reduce heat to
low. Cook, covered, for about 10 to 20 minutes, or until potatoes
are tender; drain, reserving broth.

In a small bowl combine cornstarch and water; add to broth and

cook, stirring constantly, over medium heat until mixture thickens
into a sauce. Serve sauce over potatoes.
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Ingredients

1 tablespoon butter

4 mushrooms, sliced

1 clove garlic, minced

2 tablespoons whole black
peppercorns

1/4 cup Merlot wine

1 tablespoon balsamic vinegar
3 tablespoons Worcestershire
sauce

1/2 teaspoon minced fresh
rosemary

Merlot-Peppercorn Steak Sauce

Directions

Melt butter in a saucepan over medium heat. Stir in the
mushrooms, garlic, and peppercorns, and saute until the
mushrooms are tender. Pour in the wine, balsamic, and
Worcestershire sauce, increase the heat to medium-high, and
reduce by 1/3. Stir in the rosemary and cook for 1 to 2 minutes until

fragrant.
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Calamari in Red Wine and Tomato Sauce

Ingredients

2 pounds calamari, cleaned

4 cups tomato sauce

1 cup Chianti wine

2 tablespoons fresh lemon juice
1 tablespoon olive oil

2 teaspoons chopped garlic

1 teaspoon ground black pepper
1/2 teaspoon ground cayenne
pepper

1 teaspoon dried basil

1/3 cup grated Romano cheese

Directions

Separate the tentacles from the long body of the calamari, if not
done already. Slice the body, or calamari tubes into rings about 1/2
to 2/3 inch thick, set aside.

In a saucepan, combine tomato sauce, red wine, lemon juice, olive
oil, garlic, black pepper, cayenne pepper, basil, and cheese.
Simmer on medium low for about 30 minutes to give the alcohol in
the wine time to evaporate, and all the flavors time to blend.

Add the calamari to the sauce. Continue to slowly simmer for about
another 20 - 30 minutes, stirring occasionally. Calamari is done
when it is plump and more opaque. Do not cook on higher heat or
for a longer period, as calamari is famous for becoming rubbery.
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Ingredients

3 pears - peeled, cored and
chopped

3 tablespoons brown sugar

2 tablespoons lemon juice

3/4 cup pear juice

2 tablespoons ground cinnamon,
or to taste

1 tablespoon vegetable oll

6 thin cut boneless pork chops

Pork Chops with Pear Sauce

Directions

In a medium saucepan, mix the pears, brown sugar, lemon juice,
pear juice, and cinnamon. Bring to boil. Cook 30 minutes, stirring
occasionally, until thickened.

Transfer the sauce mixture to a blender, and blend until smooth.
Return to saucepan, cover, and simmer 15 minutes over low heat.
Remove from heat, and allow to cool.

Heat the oil in a skillet over medium heat, and cook the pork chops

8 minutes, turning once, until done. Drizzle with the pear sauce to
serve.
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Pasta with Tequila-Tomato-Lime Sauce

Ingredients

1 tablespoon butter

1/2 onion, chopped

2 cloves garlic, thinly sliced

1/2 tablespoon chopped pickled
jalapeno pepper

1 (14.4 ounce) can diced
tomatoes, undrained

1 1/2 tablespoons tequila

1/4 cup water

1 (8 ounce) bottle clam juice

1 pinch crushed red pepper

1/4 pound dried elbow macaroni
1 lime, juiced

Directions

Melt butter in a large skillet over medium heat. Stir in onion, garlic,
and jalapeno; cook until onion is soft and translucent. Stir in
tomatoes, tequila, water, clam juice, and red pepper. Bring to a boil,
then add macaroni. Cover, and simmer, stirring frequently, until
pasta is tender, about 10 minutes. Remove from heat, and stir in
lime juice.

258



Shrimp Lollipops with Pineapple Chili Dipping

Ingredients

For the Lollipops

8 Callisons Ginger Mango
Seasoned Skewers (appetizer
size)

8 ounces raw shrimp meat

1 tablespoon minced fresh ginger

root

1 teaspoon minced garlic

1 tablespoon chopped fresh
cilantro

2 teaspoons soy sauce

1 egg white

1 1/2 teaspoons cornstarch

Pineapple Chili Dipping Sauce
1/3 cup finely chopped fresh
pineapple

1/3 cup Asian sweet chili sauce
Chopped fresh cilantro, for
garnish

Directions

In a food processor fitted with a steel blade, add the shrimp meat,
ginger, garlic, cilantro and soy sauce. In a small bowl, combine egg
white and corn starch and whisk until frothy then add to the shrimp
mixture. Pulse until chopped well. Cover and refrigerate mixture for
30 minutes.

Meanwhile, make the Pineapple Chili Dipping Sauce; in a small
bowl, combine chopped pineapple and chili sauce. Set aside.

Preheat oven to 375 degrees F.

To form and serve lollipops: for each skewer, form about 1 1/2
tablespoons of chilled shrimp mixture around the tip of each skewer
forming a slightly oval shape. Place onto a lightly oiled baking sheet
with sides not touching. Bake in preheated oven for about 10 to 12
minutes or until cooked through.

Serve lollipops with the dipping sauce and garnish with chopped
cilantro.
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Ingredients

1 cup butter

3 cups shredded Monterey Jack
cheese

1 cup sour cream

2 (4 ounce) cans diced green
chilies, drained

White Cheese Sauce

Directions

Melt butter in a saucepan over medium heat. Reduce heat to
medium-low, and stir in shredded cheese until melted. Mix in sour
cream and green chilies, and cook, stirring occasionally just until
heated through. Do not allow to boil.
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Ingredients

4 (4 ounce) albacore tuna steaks
6 tablespoons sugar, divided

2 tablespoons sesame seeds

1 green onion, sliced

1 clove garlic, minced

1 teaspoon chopped fresh ginger
root

1/2 cup soy sauce

2 tablespoons sesame oil

salt and pepper to taste

Sun's Korean Marinating Sauce

Directions

Rub the albacore steaks with 4 tablespoons sugar. Allow to sit 30
minutes in the refrigerator.

In a skillet over medium heat, toast the sesame seeds 5 minutes, or
until lightly browned.

In a shallow bowl, mix the remaining sugar, toasted sesame seeds,
green onion, garlic, ginger, soy sauce, sesame oil, salt, and pepper.
Place the albacore steaks in the mixture, and marinate 2 hours in
the refrigerator.

Preheat the oven broiler.

Discard marinade, and place the albacore steaks on a baking sheet.
Broil to desired doneness in the preheated oven.
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Ingredients

1/2 cup plain yogurt

1/2 cup mayonnaise

2 teaspoons pureed chipotle
peppers in adobo sauce

Chipotle Sauce

Directions

In a small bowl, mix together the yogurt, mayonnaise, and chipotle
peppers until smooth. Chill until serving.
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Gluten-Free Orange Almond Cake with Orange

Ingredients

3 eggs, separated

2/3 cup white sugar

1/4 cup rice flour

1 teaspoon ground cinnamon

1/2 cup orange juice

1 1/2 cups finely ground almonds
(almond meal)

2 tablespoons heavy cream

2 cups white sugar

1 cup orange juice

1 tablespoon grated orange zest
1/2 cup butter

4 egg whites

Directions

Preheat the oven to 325 degrees F (165 degrees C). Grease a 10
inch springform pan with cooking spray, and dust with rice flour.

In a large bowl, whip egg yolks with 2/3 cup of sugar until thick and
pale using an electric mixer. This will take about 5 minutes. Stir in
the rice flour and orange juice, then fold in the almond meal and
cinnamon.

In a separate glass or metal bowl, whip 3 egg whites until they can
hold a stiff peak. Fold into the almond mixture until well blended.
Pour into the prepared pan, and spread evenly.

Bake for 35 to 40 minutes in the preheated oven, until a toothpick
inserted into the center comes out clean. Cool in the pan on a wire
rack. Run a knife around the outer edge of the cake to help remove
it from the pan.

To make the orange sauce, cream together the butter and 2 cups of
white sugar in a medium bowl. Stir in the cream, and place the dish
over a pan of barely simmering water. Stir in orange juice and zest.
Whip 4 egg whites in a separate bowl until soft peaks form. Fold
into the orange sauce. Spoon over the cake and serve immediately.
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Pan-fried Steak with Marsala Sauce

Ingredients

2 pounds beef chuck steaks, well
trimmed

salt and pepper to taste

2 cloves garlic, crushed

1/2 cup Marsala wine

1/2 cup chicken broth

3 tablespoons butter

1/4 teaspoon dried rosemary,
crushed

Directions

Heat a large, heavy skillet over high heat for 2 minutes, or until very
hot. Season steaks with salt and pepper to taste.

Place steaks in hot skillet and immediately turn down the heat to
medium high. Cook for 4 minutes. Turn steaks and cook for an
additional 4 to 6 minutes, depending on your tastes. Remove steaks
from skillet to a platter and cover with aluminum foil to keep warm.

Remove skillet from heat. Quickly saute the garlic for 1 to 2 minutes
in the skillet using residual heat. Return skillet to medium low heat
and add Marsala and chicken broth. Bring to a boil and reduce for 3
minutes.

Remove pan from heat and whisk in butter and rosemary. Serve
sauce over steaks.
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Jezebel Sauce

Ingredients Directions

1 (10 ounce) jar apple jelly In a small bowl, mix together apple jelly, pineapple fruit preserves,
1 (10 ounce) jar pineapple fruit prepared horseradish, ground dry mustard and cracked black
preserves pepper. Cover and refrigerate 8 hours, or overnight, before serving.

1 (8 ounce) jar prepared
horseradish

1 tablespoon ground dry mustard
1 teaspoon cracked black pepper
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Ingredients

2 tablespoons olive oil

1 onion, finely chopped

1 carrot, finely chopped

1 stalk celery, finely chopped
2 cloves garlic, minced
1/2 pound ground beef
1/2 cup red wine

1/2 cup milk

1 pinch ground nutmeg

1 (28 ounce) can crushed
tomatoes

1 tablespoon white sugar
1 teaspoon dried oregano
salt and pepper to taste

Valerie's Bolognese Sauce

Directions

Heat olive oil in a large saucepan over medium-low heat, and cook
and stir the onion, carrot, celery, and garlic until the vegetables are
soft and beginning to brown, about 8 minutes. Place the ground
beef into the pan, and cook and stir, breaking the meat apart as it
cooks, until well browned, about 10 more minutes. Pour in the red
wine, bring to a boil, and cook until the liquid is almost absorbed,
10 to 15 minutes. Pour in the milk and nutmeg, and cook, stirring
occasionally, until the milk is almost absorbed, 10 more minutes.

Stir in the crushed tomatoes, sugar, and oregano, bring to a

simmer, and reduce heat to low. Simmer uncovered 1 hour, stirring
occasionally. Season to taste with salt and pepper.
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Ingredients

2 (6 ounce) skinless, boneless
chicken breast halves

3 tablespoons all-purpose flour
1/4 teaspoon salt

1/4 teaspoon pepper

1 tablespoon butter

1/3 cup chicken broth

1/3 cup white wine, or additional
chicken broth

1/4 cup chopped sweet yellow
pepper

1/4 cup diced tomatoes

1 tablespoon minced fresh cilantro

Chicken in Sweet Pepper Sauce

Directions

Flatten chicken to 1/4-in. thickness. In a large resealable plastic
bag, combine the flour, salt and pepper; add chicken and shake to
coat. In a large skillet, brown chicken in butter on both sides. Stir in
the broth, wine or additional broth and yellow pepper. Bring to a
boil; cook for 5 minutes or until liquid is reduced by half. Stir in the
tomato and cilantro.
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Ingredients

1 (16 ounce) package uncooked
spaghetti

2 (19 ounce) cans lentil soup
freshly ground black pepper to
taste

Pasta with Lentil Soup Sauce

Directions

Bring a large pot of lightly salted water to a boil. Add spaghetti and
cook for 8 to 10 minutes or until al dente; drain, but do not rinse,
and return to pot. Stir in lentil soup and season with black pepper.

Heat through and serve.
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Southern-Style Barbecue Sauce

Ingredients Directions

2 quarts white vinegar Combine vinegar, SPLENDA® Granulated Sweetener, ketchup,

2 cups SPLENDA® No Calorie Worcestershire sauce, hot sauce, salt and pepper in a large jar and
Sweetener, Granulated shake well.

1 1/2 cups ketchup

1/2 cup Worcestershire sauce
1/4 cup hot sauce

1/4 cup salt

1/4 cup ground black pepper
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The Best Thai Curry-Peanut Sauce

Ingredients Directions

1 tablespoon vegetable oil Heat the oil in a large skillet over medium heat. Stir in the garlic, and
1 1/2 tablespoons minced garlic cook until the aroma of the garlic has mellowed, about 1 minute.

2 tablespoons red curry paste Add the red curry paste, and stir for 1 minute more. Whisk in the

1 1/4 cups creamy peanut butter ~ Peanut butter, brown sugar, chili powder, cayenne pepper, fish
sauce, sesame oil, and coconut milk. Bring to a simmer, whisking

3/4 cup brown sugar ’ _ . _
occasionally, until the sauce has thickened and is smooth.

1/2 teaspoon chili powder

1/2 teaspoon cayenne pepper
1/2 tablespoon fish sauce

1 teaspoon sesame oil

3 (13.5 ounce) cans coconut milk
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Gnocchi and Peppers in Balsamic Sauce

Ingredients

2 tablespoons olive oil

3 cloves garlic, chopped

1/2 cup diced red onion

salt to taste

6 crimini mushrooms, chopped
4 small mixed sweet peppers,
julienned

1/2 cup cherry tomatoes, halved
4 leaves fresh basil, chopped
1/2 cup balsamic vinegar

1 (16 ounce) package potato
gnocchi

1 cup Additional butter or
margarine

Directions

Cook the gnocchi according to package directions; drain.

Heat the olive oil in a skillet over medium heat. Add garlic to the
skillet and cook for 2 minutes. Mix in the chopped onions and
season with salt; cook until onions begin to soften, about 5 minutes.
Stir in the mushrooms, peppers, tomatoes, and basil; cook for
another 5 minutes. Stir the butter in to melt. Pour the balsamic
vinegar into the skillet, stir, reduce heat, and simmer the sauce for
15 to 20 minutes. Toss the cooked gnocchi with the sauce.
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Ingredients

1 tablespoon cornstarch

3 tablespoons orange juice

1 (15 ounce) can mandarin
oranges

1 tablespoon sliced green onion
1 tablespoon chopped green
pepper

1 tablespoon all-purpose flour
1/4 teaspoon salt

1/8 teaspoon pepper

4 (4 ounce) boneless pork loin
chops

2 teaspoons canola oil

Orange Sauce over Pork Chops

Directions

In a microwave-safe bowl, combine cornstarch and orange juice
until smooth. Drain oranges, reserving juice; set oranges aside. Stir
reserved juice into cornstarch mixture; add onion and green pepper.
Microwave, uncovered, on high for 2-3 minutes or until thickened,
stirring twice. Stir in oranges; set aside and keep warm.

In a large resealable plastic bag, combine the flour, salt and pepper.
Add pork chops, one at a time, and shake to coat. In a large
nonstick skillet, cook pork in oil over medium heat until a meat
thermometer reads 160 degrees F. Serve with orange sauce.
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Ingredients

1 pound salmon fillet

1 1/2 teaspoons dill weed, divided
1/2 cup reduced-fat plain yogurt
1/2 teaspoon sugar

1/2 teaspoon salt-free seasoning
blend

Salmon with Dill Sauce

Directions

Place salmon in a 13-in. x 9-in. x 2-in. baking dish coated with
nonstick cooking spray; sprinkle with 1/2 teaspoon dill. Cover and
bake at 375 degrees F for 20-25 minutes or until fish flakes easily
with a fork. Meanwhile, in a small saucepan, combine the yogurt,
sugar, seasoning blend and remaining dill. Cook and stir over low
heat until warmed. Serve with the salmon.

273



Cranberry Apple Sauce |

Ingredients Directions

12 ounces cranberries In a saucepan cook cranberries and apple juice concentrate over

6 ounces unsweetened apple juice medium heat until cranberries have burst. Chill and serve. You may

concentrate also add some white sugar if the recipe isn't sweet enough for you.
Only add the extra sugar one tablespoon at a time to avoid over
sweetening.
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Easy Fusili with Tomato Pesto Sauce

Ingredients Directions

3 tablespoons extra virgin olive oil Heat oil in a medium skillet over medium heat. Saute garlic for 2

2 cloves garlic, peeled and minutes, then add tomatoes and simmer for 10 minutes.

chopped

1 (14.5 ounce) can diced Meanwhile, bring a large pot of lightly salted water to a boil. Add
tomatoes, drained pasta and cook for 8 to 10 minutes or until al dente; drain and return
14 ounces fusilli (spiral) pasta to pot.

salt and pepper to taste

3 tablespoons pesto

3 tablespoons freshly grated
Parmesan cheese

3 tablespoons fresh basil leaves
for garnish

Season tomato sauce with salt and pepper; stir in pesto. Pour
sauce over hot cooked pasta and mix well. Sprinkle with cheese,
garnish with basil leaves and serve immediately.
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Ingredients

1/2 cup quick-cooking oats
3 tablespoons finely chopped
green onions

2 tablespoons minced fresh
parsley

1 tablespoon minced fresh cilantro

or additional parsley

1 tablespoon fat-free milk

1 tablespoon Worcestershire
sauce

1 tablespoon chopped green
chilies

1 teaspoon chili powder

1 teaspoon ground cumin

1 garlic clove, minced

1 1/2 pounds lean ground beef
1 cup shredded reduced-fat
Cheddar cheese

1 tablespoon olive or canola oil
SAUCE:

1/2 cup finely chopped green
pepper

2 cups salsa

1/2 cup beef broth

2 tablespoons lime juice

2 tablespoons tomato paste
2 teaspoons sugar

1 teaspoon chili powder

1 teaspoon minced fresh cilantro

or parsley

1 (16 ounce) can kidney beans,
rinsed and drained

6 cups hot cooked rice

Meatballs with Bean Sauce

Directions

In a large bowl, combine the first 10 ingredients. Crumble beef and
cheese over mixture and mix well. Shape into 24 balls. In a large
nonstick skillet, brown meatballs in oil in small batches over
medium heat. Remove meatballs and set aside.

For sauce, add green pepper to skillet; saute for 3 minutes. Stir in
the salsa, broth, lime juice, tomato paste, sugar, chili powder and
cilantro. Cook and stir over medium heat for 5 minutes. Return
meatballs to skillet. Reduce heat; cover and simmer for 15 minutes.
Uncover and cook 10 minutes longer or until juices run clear. Stir in
beans; heat through. Serve over rice.
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Ingredients

1/2 cup mayonnaise

2 tablespoons Dijon mustard
4 large pita breads, halved

8 lettuce leaves

16 thin slices bologna

8 thin slices fully cooked ham
16 thin slices tomato

Flying Saucers

Directions

Combine the mayonnaise and mustard; spread about 1 tablespoon
into each pita half. Stuff each with one lettuce leaf, two slices of
bologna, one slice of ham and two slices of tomato.
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Linguine with White Clam Sauce Il

Ingredients Directions

1 (12 ounce) package linguini In a large pot with boiling salted water cook linguini pasta until al
pasta dente. Drain.

3 (8 ounce) cans minced clams,

In a large skillet saute the garlic in the olive oil. Add the liquid from
the clams, parsley, white wine, basil, and salt and stir well. Cook for
10 minutes. Stir in clams until heated through.

with juice

1/4 cup olive oil

1 clove garlic, minced
3/4 cup chopped parsley
2 tablespoons white wine
1 teaspoon dried basil
1/2 teaspoon salt

Toss cooked and drained linguini pasta with the clam sauce and
serve warm.
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Ingredients

3 tablespoons butter

3 tablespoons all-purpose flour
3 cups milk

1/3 cup crumbled Gorgonzola
cheese

1/4 teaspoon salt

1/4 teaspoon black pepper

Gorgonzola Cheese Sauce

Directions

Melt butter in a medium saucepan over medium-low heat. Stir in
flour, then milk. When mixture begins to thicken, stir in cheese.
Cook until cheese is melted and sauce reaches desired
consistency. Season with salt and pepper.
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Southwestern Chicken Pitas with Chipotle Sauce

Ingredients

1 cup plain nonfat yogurt

4 tablespoons chopped green
onions

2 chipotle peppers

4 tablespoons peanut butter
1/4 teaspoon salt

1 pound skinless, boneless
chicken breast halves - cut into
1/2 inch strips

1/2 teaspoon salt

1/2 teaspoon pepper

1/2 teaspoon chili powder
1/2 teaspoon garlic powder
1/2 teaspoon dried oregano
1/2 teaspoon ground cumin
3 tablespoons vegetable oil,
divided

1 medium onion, sliced

1 red bell pepper, julienned

4 (6-inch) pitas

1 cup shredded lettuce

1 cup shredded white Cheddar
cheese

Directions

In a blender or food processor, combine yogurt, chopped green
onion, chipotle peppers, peanut butter, and 1/4 teaspoon salt.
Blend until smooth. Place in a sealed container, and refrigerate.

Preheat oven to 350 degrees F (175 degrees C).

Place chicken in a large bowl. Mix together 1/2 teaspoon salt,
pepper, chili powder, oregano, and cumin; sprinkle over chicken.
Heat half of oil in a skillet over medium heat. Saute onions and red
peppers until tender; transfer to a plate, and set aside. Wrap pitas in
foil, and place in oven for about 10 minutes.

Heat remaining oil in skillet, and saute chicken until no longer pink.
Add the onions and red peppers, and cook for 2 more minutes.

Cut pitas in half, and stuff with chicken mixture. Serve with lettuce,
cheese, and chipotle sauce.
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Pork Cutlets with Cranberry Wine Sauce

Ingredients

1 tablespoon olive oil

4 boneless pork chops, 1/2-inch
thick

salt and pepper to taste

2 cloves garlic, minced

1 1/4 cups dry white wine

1 1/4 cups whole berry cranberry
sauce

1 tablespoon thinly sliced fresh
sage leaves

1 tablespoon chopped fresh
thyme

1 tablespoon chopped ltalian flat
leaf parsley

Directions

Preheat the oven to 350 degrees F (175 degrees C).

Heat the olive oil in a large skillet over medium-high heat. Season
the pork with salt and pepper. Fry in the oil until browned on each
side, 2 to 3 minutes. Transfer the pork to a baking dish, and place in
the preheated oven.

Reduce the heat under the skillet to medium and add the garlic.
Cook and stir just until fragrant. Stir in the wine and cranberry
sauce. Simmer for a few minutes until the sauce thickens slightly.
Stir in the sage and thyme. Return the pork to the skillet and turn to
coat with the sauce. Place on plates to serve and garnish with fresh
parsley.
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Ingredients

1 (750 milliliter) bottle Merlot wine
2 (14.5 ounce) cans low-sodium
chicken broth

1 (14.5 ounce) can beef broth

2 tablespoons unsalted butter,
softened

1 tablespoon all-purpose flour

1 tablespoon olive oil

6 (6 ounce) fillets beef tenderloin
freshly ground black pepper to
taste

1/4 cup chopped shallots

1 tablespoon chopped garlic

1 teaspoon fresh thyme

Filet with a Merlot Sauce

Directions

In a heavy sauce pan over high heat, combine wine, chicken broth
and beef broth. Bring to a boil, and cook until mixture is reduced to
2 cups, about an hour. (This can be prepared a day ahead - cover
and refrigerate).

In a small bowl, mix butter and flour. Heat 1 tablespoon olive oil in a
large skillet over medium heat. Sprinkle steaks with salt and pepper,
and saute until medium-rare, about 4 minutes per side. Transfer
steaks to a plate.

Stir shallots, garlic and thyme into skillet. Add 2 cups reduced wine
mixture to skillet. Bring mixture to a boil, scraping up any browned
bits. Whisk in butter mixture until smooth. Boil sauce until thick
enough to coat a spoon, about 2 to 3 minutes.
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Grilled Hanger Steak with a Roasted Shallot Port

Ingredients

4 (6 ounce) hanger steaks - fat
and silver skin trimmed

1 1/2 tablespoons canola oil
salt and pepper to taste

1 pound fresh green beans,
trimmed

2 cloves garlic, minced

1/4 cup canola oil

1 pinch salt and pepper to taste
1 cup water

1/4 cup white sugar

4 whole shallots

3 fluid ounces port wine

1 cup demi glace

1/2 cup butter, room temperature

Directions

Lightly cover the steaks with canola oil and season generously with
salt and pepper; cover and place in refrigerator until ready to grill.

Preheat an outdoor grill for medium-high heat, and lightly oil the
grate. Place a sheet of aluminum foil on about 1/3 of the grill
surface.

Bring a large pot of generously salted water to a boil. Cook the
green beans in the boiling water until heated through yet still firm, 5
to 7 minutes. Drain. Transfer to a large bowl. Add the garlic and 1/4
cup of canola oil to the green beans and toss to coat. Season with
salt and pepper; set aside.

Stir the water, sugar, and shallots together in a saucepan until the
sugar dissolves; cover the pan and bring the mixture to a boil. Drain
the liquid and return the shallots to the pan. Add the port wine and
demi glace to the saucepan and place over medium heat; cook until
the liquid reduces to about half its original volume. Stir the butter
into the mixture until it melts. Remove the pan from the heat.
Season with salt as needed. Keep the saucepan covered until the
steaks are prepared.

Spread the green beans onto the part of the grill prepared with
aluminum foil and allow to finish cooking while grilling the steaks.

Cook the steaks until they start to firm, and are reddish-pink and
juicy in the center, about 2 minutes per side. An instant-read
thermometer inserted into the center should read 130 degrees F (54
degrees C). Allow the steaks to rest 5 minutes before placing onto
individual plates. Spoon the sauce over the steaks. Serve the green
beans on the side.
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Ingredients

1 pound ground beef

1 pound bulk Italian sausage

1 cup chopped onion

1 (28 ounce) can crushed
tomatoes

3 cups water

2 (6 ounce) cans tomato paste
2 (4.5 ounce) jars sliced
mushrooms, drained

1 cup chopped pepperoni

2 tablespoons grated Parmesan
cheese

2 tablespoons Italian seasoning
1 tablespoon sugar

2 teaspoons garlic salt

1 teaspoon pepper

1 teaspoon dried parsley flakes
Hot cooked spaghetti

Three-Meat Spaghetti Sauce

Directions

In a soup kettle or Dutch oven, cook beef, sausage and onion over
medium heat until meat is no longer pink; drain. Stir in the
tomatoes, water, tomato paste, mushrooms, pepperoni, Parmesan
cheese and seasonings. Bring to a boil. Reduce heat; cover and
simmer for 30 minutes. Cool. Freeze in serving-size portions.
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Richard and Suzanne's Famous Spaghetti Sauce

Ingredients Directions

2 tablespoons olive oil Pour the olive oil into a skillet and place over medium heat. Cook
4 cloves garlic, minced the garlic in the hot oil 1 to 2 minutes; add the onion, bell pepper,
1 large onion, diced basil, green onion, and bay leaf and cook until the bell pepper

1 large green bell pepper, softens; season with salt and pepper. Stir in the tomato sauce,
chopped stewed tomatoes, diced tomatoes with chiles, water, and sugar;

6 fresh basil leaves. minced continue to cook 20 to 30 minutes, stirring every 5 to 10 minutes.

1 bunch green onions, diced

1 bay leaf

1 teaspoon salt

1 teaspoon ground black pepper
2 (10 ounce) cans tomato sauce

1 (15 ounce) can stewed tomatoes
1 (10 ounce) can diced tomatoes
with green chilies, undrained

2 1/2 cups water

2 teaspoons white sugar
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Ingredients

1/4 cup butter

1 teaspoon dried rosemary,
crushed

1/4 teaspoon dried thyme,
crushed

1/4 teaspoon garlic powder

1 teaspoon dried parsley

1 teaspoon salt

1 tablespoon Dijon mustard
1/2 teaspoon coarsely ground
black pepper

1 1/2 tablespoons Worcestershire
sauce

1/4 teaspoon ground cumin
1/8 teaspoon cayenne pepper
1/3 cup beef drippings

Kim's Zippy Sauce

Directions

Melt butter in a small saucepan over medium heat. Stir in the
rosemary, thyme, garlic powder, parsley flakes and salt. Mix in the
mustard, black pepper, Worcestershire sauce, cumin, and cayenne
pepper. Warm gently for about a minute. Mix equal parts of the
sauce with beef steak drippings to complete the sauce just before
serving.
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Micky's Sticky Licky Sweet n Zesty BBQ Sauce

Ingredients

2 tablespoons butter

1/8 cup chopped onion

1/2 cup chopped celery

2 teaspoons minced garlic

1 cup ketchup

1/4 cup lemon juice

2 tablespoons white sugar
2 tablespoons white vinegar
1 tablespoon Worcestershire
sauce

1 teaspoon dry mustard

1/2 teaspoon ground black

pepper

Directions

Melt butter in a large skillet over medium heat. Saute onion, celery
and garlic until soft and translucent. Stir in ketchup, lemon juice,
sugar, vinegar, Worcestershire sauce, mustard and pepper. Simmer
15 to 20 minutes.
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Ingredients

10 tomatillos, husked and rinsed
8 serrano chile peppers, sliced

1 onion, sliced

1 tablespoon chopped garlic

2 tablespoons salt, or to taste

Green Hot Sauce (Salsa Verde)

Directions

Place the tomatillos, serrano peppers, onion, and garlic in a
saucepan, and add water to just cover. Sprinkle the salt over the
top, bring to a boil, reduce the heat to medium-low, and cook until
the tomatillos are soft and have turned slightly brownish in color, 20
to 30 minutes. Add more water if needed to keep the mixture from
burning as it cooks.

Pour the cooked vegetables into a blender, and blend until smooth.
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Rollitos de Pollo en Salsa de Guaijillo (Chicken

Ingredients

1/4 onion

1 clove garlic

2 teaspoons vegetable oil

4 cloves garlic, minced

1 (16 ounce) can sliced
mushrooms, drained

2 teaspoons minced fresh cilantro
6 (5 ounce) skinless, boneless
chicken breast halves, pounded
1/3 inch thick

8 ounces thinly sliced ham

2 teaspoons vegetable oil

2 cups water

5 guajillo chile peppers, stemmed
and seeded

1 pound tomatoes, seeded and
chopped

2 teaspoons vegetable oil

1/2 cup orange juice

1/2 teaspoon dried oregano
Salt to taste

Directions

Preheat oven to 350 degrees F (175 degrees C). Place the onion
quarter, and garlic clove on a small pan, and place in the oven to
roast as oven comes to temperature. Remove once golden.

Meanwhile, heat 2 teaspoons vegetable oil in a skillet over medium
heat. Stir in minced garlic, and cook for about a minute until golden
brown and fragrant. Pour in mushrooms, and cook for a minute or
two until the garlic flavor has infused the mushrooms, and they are
no longer soggy. Stir in the cilantro, then remove from heat.

Prepare the rolls by laying each chicken breast onto your work
surface. Spoon some of the mushroom filling onto the center of the
chicken breast, then cover with the ham. Roll into a firm cylinder,
and secure with toothpicks.

Heat 2 teaspoons of vegetable oil in a skillet over medium-high
heat. Add the chicken rolls; sear until golden brown on all sides,
about 5 minutes. Place into the preheated oven, and cook until they
reach an internal temperature of 160 degrees F (70 degrees C), 15
to 20 minutes.

While the chicken is baking, bring the water to a boil, and blanch
the guajillo chiles until softened, about 30 seconds. Place chiles into
a blender, along with the tomatoes, roasted onion, and roasted
garlic; puree until smooth, using water as needed to make a smooth
sauce.

Heat 2 teaspoons of vegetable oil in a skillet over medium heat.
Pour in the pureed sauce, and bring to a boil. Pour in the orange
juice, season with oregano, and salt to taste. Return to a boil, then
reduce heat to medium, and simmer for 5 minutes.

To serve, remove the toothpicks from the chicken rolls, and slice

each into 3 or 4 slices. Arrange onto dinner plates, and bathe with
sauce.
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Ingredients

CAKE:

3 eggs

1 3/4 cups sugar

1 cup vegetable oil

1 teaspoon vanilla extract

2 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon cinnamon

1 teaspoon salt

2 cups peeled apples, cut into 1/2
inch pieces

1 cup pecans, chopped

1 cup seedless raisins
LEMON SAUCE:

1 large lemon

2 egg yolks

1 cup sugar

2 1/2 tablespoons cornstarch
1/2 teaspoon salt

1 1/2 cups water

4 teaspoons butter or margarine

Apple Cake with Lemon Sauce

Directions

For cake, beat eggs; add sugar, oil and vanilla. In separate bowl,
mix flour, soda, cinnamon and salt. Add flour mixture to egg mixture
all at once; blend and stir. Add apples, nuts and raisins to mixture;
blend well. Pour batter into well-greased 11-in. x 7-in. x 2-in. pan
(13-in. x 9-in. x 2-in. pan may be used); decrease baking time by 15
-20 minutes. Bake at 375 degrees F for 55 minutes, or until cake
tests done when wooden pick is inserted in center. For sauce, grate
peel from lemon; measure out 1-1/2 teaspoons rind. Squeeze
lemon; measure 3 tablespoons juice. Set aside. Beat egg yolks
lightly; set aside. In separate bowl, blend sugar, cornstarch and salt.
Measure water into saucepan; gradually stir in sugar mixture. Cook,
stirring, until mixture boils clear and thickens. Remove from heat.
Beat small amount of hot mixture into egg yolks. Return yolk
mixture to saucepan; cook and stir about 2 minutes. Remove from
heat; add lemon zest, juice and butter. Pour sauce over cake.
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Ingredients

4 skinless, boneless chicken
breast halves - pounded to 1/4
inch thickness

1 egg, beaten

2/3 cup dry bread crumbs

2 tablespoons olive oill

1 lime, juiced

6 tablespoons butter

1 teaspoon minced fresh chives
1/2 teaspoon dried dill weed

Chicken Breasts with Lime Sauce

Directions

Coat chicken breasts with egg, and dip in bread crumbs. Place on a
wire rack, and allow to dry for about 10 minutes.

Heat olive oil in a large skillet over medium heat. Place chicken into
the skillet, and fry for 3 to 5 minutes on each side. Remove to a
platter, and keep warm.

Drain grease from the skillet, and squeeze in lime juice. Cook over

low heat until it boils. Add butter, and stir until melted. Season with
chives and dill. Spoon sauce over chicken, and serve immediately.
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Ingredients

1 cup chicken stock

1/2 cup white wine

1/2 cup orange juice

1/2 cup dates, pitted and
chopped

1/2 cup coarsely chopped prunes
1/4 teaspoon ground mace

1/4 teaspoon ground cinnamon
1/2 teaspoon ground ginger

1 teaspoon white sugar

2 tablespoons red wine vinegar

Sauce for Duck

Directions

In a saucepan over medium-high heat, combine the stock, wine and
orange juice. Bring to a boil and add the dates and prunes. Allow
fruit to partially dissolve.

Reduce heat, add mace, cinnamon, ginger, sugar and vinegar. Cook
for another 5 minutes; remove from heat and allow to cool. Puree in
a blender or food processor until smooth.

Pour over duck while roasting or serve on the side.
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Blueberry Waffles with Fast Blueberry Sauce

Ingredients Directions

3 egg yolks, beaten In a medium bowl, whisk together egg yolks and milk. Stir in flour,
1 2/3 cups milk baking powder and salt. Stir in butter, and set mixture aside for

2 cups all-purpose flour about 30 minutes.

2 1/4 teaspoons baking powder

1/2 teaspoon salt Preheat a lightly greased waffle iron.

1/4 cup melted butter
3 egg whites, stiffly beaten
2/3 cup blueberries

Fold egg whites and 2/3 cup blueberries into the mixture. Scoop
portions of the mixture into the prepared waffle iron, and cook until
golden brown.

11/2 cups blueberries To prepare the sauce, in a medium saucepan over medium heat,

3 tablespoons h.orley mix 1 1/2 cups blueberries, honey and 1/4 cup orange juice. Bring
1/2 cup orange juice to a boil. Mix remaining orange juice and cornstarch in a small bowl,
1 tablespoon cornstarch and stir into the blueberry mixture. Stir constantly until thickened.

Serve warm over waffles.
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Ingredients

2 tablespoons olive oil

1 onion, chopped

2 cloves garlic, minced

1 (2 inch) piece fresh ginger,
peeled and grated

2 tablespoons oyster sauce
1/2 cup water

2 1/4 pounds clams in shell,
scrubbed

Clams in Oyster Sauce

Directions

Heat the oil in a large pot with a lid over medium heat. Cook the
onion and garlic in the hot oil until fragrant, 3 to 5 minutes. Add the
ginger to the mixture and cook another 2 minutes. Stir the oyster
sauce into the mixture; cover and cook another 2 minutes. Pour the
water into the mixture, cover, and cook another 2 minutes. Add the
clams; cover and cook until the majority of the clams have opened,
about 5 minutes. Discard any clams which do not open. Serve
immediately.
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Mushroom and Spinach Ravioli with Chive Butter

Ingredients

1 teaspoon olive oil

1 1/2 tablespoons water, or more
if needed

2 eggs

2 cups all-purpose flour, or more if

needed
1/4 teaspoon salt

1 teaspoon olive oil

1 clove garlic, minced

1/2 cup chopped onion

1 (8 ounce) package fresh
mushrooms, coarsely chopped

4 ounces cream cheese, softened
1/3 cup grated Parmesan cheese
1/2 cup mozzarella cheese

1/2 cup frozen chopped spinach,
thawed and drained

1 tablespoon chopped fresh
chives

1 tablespoon chopped fresh
parsley

1/2 teaspoon ground cayenne
pepper

salt and ground black pepper to
taste

1 egg white, beaten

3 tablespoons butter
1 1/2 teaspoons chopped fresh
chives

Directions

Whisk together 1 teaspoon olive oil, water, and whole eggs in a
bowl until evenly blended; set aside. Combine flour and salt in a
separate large bowl, and make a well in the center. Pour the egg
mixture into the well and stir just until combined. Turn dough out
onto a lightly floured surface and knead until smooth, 5 to 10
minutes, adding more flour or water as needed. Wrap dough tightly
with plastic wrap, and set aside to rest.

Heat 1 teaspoon olive oil in a skillet over medium heat. Stir in the
garlic and onion; cook and stir until the onion begins to soften,
about 2 minutes. Add the mushrooms, and continue cooking and
stirring until the vegetables are soft and the liquid has evaporated,
about 10 minutes. Remove from heat, and allow to cool.

Beat cream cheese in a bowl! until smooth. Stir in the cooled
mushroom mixture, Parmesan cheese, mozzarella cheese, spinach,
1 tablespoon chives, parsley, and cayenne pepper. Season with salt
and pepper.

Roll the pasta dough out to about 1/16 inch thick. Cut 3 to 4-inch
circles using a large cookie cutter. Roll each circle out as thin as
possible. Working with one circle at a time, brush the pasta lightly
with the egg white. Scoop about 1 heaping tablespoon full of the
mushroom filling onto the center of the pasta, then cover with a
second piece of pasta, pinching the edges to seal. Cut the sealed
ravioli with the cookie cutter once more to create a uniform shape.
Place the finished ravioli on a floured baking sheet, and repeat the
process with the remaining pasta and filling.

Fill a large pot with lightly salted water and bring to a rolling boil
over high heat. Once the water is boiling, stir in the ravioli and return
to a boil. Cook until the pasta floats to the top, 3 to 4 minutes; drain.

To make sauce: Melt butter in a skillet over high heat, cooking and

stirring until browned, 5 to 7 minutes. Stir in 1 1/2 teaspoons chives.
Serve over hot ravioli.
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Pork Tenderloins with Asian Peanut Sauce

Ingredients

Crisco® Original No-Stick
Cooking Spray

3 tablespoons Crisco® Vegetable
Oil

Salt and pepper

2 (1 pound) boneless pork
tenderloins

1/2 cup chicken broth

1/2 cup JIF® Creamy Peanut
Butter

1/2 cup hoisin sauce

2 teaspoons minced fresh ginger
2 teaspoons minced garlic
Chives or scallion tops, sliced, for
garnish

Directions

Heat oven to 375 degrees F. Spray a shallow roasting pan with no-
stick cooking spray.

Heat oil in large skillet over medium high heat. Season tenderloins
liberally with salt and pepper. Brown each tenderloin on all sides in
skillet. Transfer meat to prepared roasting pan. Roast tenderloins
for 15 minutes, or until instant-read thermometer reaches 160
degrees F.

Whisk chicken broth, peanut butter and hoisin sauce together in a
small saucepan, over medium heat, until smooth. Stir in ginger and
garlic. Remove from heat.

Transfer roasted meat from oven to cutting board. Tent with foil.
Allow meat to rest for 10 minutes. Slice into medallions and serve
drizzled with warm Asian Peanut Sauce and garnish with sliced
chives or scallions.
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Perfect Cocktail Sauce

Ingredients Directions

1/2 cup ketchup (such as Heinz®) Whisk the ketchup, chili sauce, horseradish, brown sugar, lemon
1 cup tomato-based chili sauce juice, hot sauce, garlic salt, and onion powder together in a bowl
(such as Heinz®) until the sugar has dissolved; cover. Refrigerate at least 1 hour
1/4 cup prepared horseradish before serving.

1/3 cup light brown sugar

2 tablespoons lemon juice

1/2 teaspoon hot pepper sauce
(such as Frank's RedHot®)

1/4 teaspoon garlic salt

1/4 teaspoon onion powder
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Penne with Vegan Arrabbiata Sauce

Ingredients Directions

1 cup extra virgin olive oil Bring a large pot of lightly salted water to a boil. Add pasta and
7 cloves garlic, minced cook for 8 to 10 minutes or until al dente; drain.

7 (28 ounce) cans crushed

tomatoes Heat olive oil, and cook garlic just until softened. Add remaining
2 1/2 teaspoons crushed red ingredients. Simmer over low heat and cook at least 3 hours.
pepper flakes Add the cooked d let sit at least 5 minutes bef

2 bay leaves the cooked penne pasta and let sit at least 5 minutes before

stirring and serving. Sprinkle with 1/2 cup grated Romano or

10/leaves fresh basil parmesan cheese, if desired.
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Smoked Salmon Vodka Cream Sauce

Ingredients

1 tablespoon butter

1 tablespoon finely diced onion
1/2 cup diced smoked salmon
2 fluid ounces vodka

1/4 cup heavy whipping cream
1/4 cup chopped tomatoes

1/2 cup tomato sauce

salt to taste

ground black pepper to taste

1 pinch ground nutmeg

1/8 tablespoon cayenne pepper

Directions

In a large saucepan saute butter and onion with smoked salmon.
Once the pan begins to lightly smoke, pull saucepan away from
heat source and add the Vodka.

When the Vodka has burned off, return the sauce to heat source
and mix in the tomatoes, tomato sauce and heavy cream.

Season sauce with salt, pepper, nutmeg, and chile pepper. Reduce
sauce to desired consistency; serve.
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Ingredients

3 tablespoons canola oil

4 Chinese eggplants, halved
lengthwise and cut into 1 inch half
moons

1 cup water

1 tablespoon crushed red pepper
flakes

3 tablespoons garlic powder

5 teaspoons white sugar

1 teaspoon cornstarch

2 tablespoons light soy sauce

2 tablespoons oyster sauce

Eggplant with Garlic Sauce

Directions

Heat the canola oil in a skillet over high heat. Cook and stir the
eggplant until soft, about 4 minutes. Stir in the water, red pepper
flakes, and garlic powder. Cover and simmer until all the water is
absorbed. Meanwhile, mix sugar, cornstarch, soy sauce, and oyster
sauce in a bowl until sugar and cornstarch have dissolved. Stir
sauce into the eggplant, making sure to evenly coat the eggplant.
Cook until the sauce has thickened.
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Ingredients

1/4 cup olive oil

2 cloves garlic, minced

2 teaspoons dried basil

1 cup chopped roma (plum)
tomatoes

1 teaspoon onion powder

1 teaspoon garlic powder

1/2 teaspoon red pepper flakes
1/2 teaspoon black pepper

4 1/2 teaspoons white sugar
1/4 teaspoon salt

1/2 cup chopped red bell pepper
2 cups diced cucumber

Cucumber-Tomato Sauce

Directions

Heat olive oil in a saucepan over medium heat. Stir in garlic, and
cook for a few minutes until fragrant, then stir in the dried basil, and
cook for a few seconds more. Add the tomatoes, onion powder,
garlic powder, red pepper flakes, black pepper, sugar, and salt.
Bring to a simmer, then stir in the red pepper and cucumber.
Continue simmering and stirring occasionally until the mixture has
reduced to a sauce like consistency, 10 to 15 minutes.
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Jimmy the Saint's Sausage and Pepper Sauce

Ingredients

4 tablespoons olive oil

8 cloves crushed garlic

1 onion, chopped

1/2 (12 ounce) jar roasted red bell
peppers

1/2 cup chopped fresh basil
ground black pepper to taste
1/8 teaspoon freshly ground white
pepper

1 pinch cayenne pepper

1 pinch dried sage

1 pinch onion powder

2 teaspoons dried parsley

2 teaspoons dried oregano

salt to taste

1 tablespoon monosodium
glutamate (MSG)

1 fluid ounce sweet vermouth
(optional)

2 anchovy filets (optional)

1 (28 ounce) can ltalian-style
whole peeled tomatoes

2 (6 ounce) cans tomato paste

1 bay leaf

1/8 teaspoon fennel seed

1 tablespoon dried chives

1 cube chicken bouillon

3/4 pound sweet Italian sausage
3/4 pound spicy lItalian sausage
2 tablespoons olive oll

Directions

In a large saucepan saute garlic, onion, and roasted peppers in 2
tablespoons olive oil until onions turn golden brown. Stir in fresh
basil and blend well. Add ground black pepper, ground white
pepper, ground red pepper, ground sage, onion powder, ground
sage, onion powder, dried parsley, dried oregano, and salt. Stir until
well blended. If desired, add MSG. Stir in chopped ltalian tomatoes
and both cans of tomato paste. Cover and simmer over medium-
low heat until paste has liquefied.

Once sauce has liquefied, add bay leaf, fennel seed, dried chives,
bouillon cube, and ,if desired, anchovy fillets and Vermouth. Cover
and let simmer for 30 minutes. Stir occasionally.

In a separate skillet prepare sausage by lightly browning in 2
tablespoons olive oil. Using medium heat, cover and let cook for 15
minutes. At the completion of cooking time, remove sausage from
pan, and cut into 1 inch pieces. Add to sauce pot.

Cover sauce and simmer for an additional 15 minutes. Stir
occasionally and serve warm.
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Ingredients

2 pounds lean ground beef

2 cloves garlic, minced

1/2 cup red wine

1 (1 ounce) package dry onion
soup mix

1 (4.5 ounce) can canned
mushrooms, drained

2 teaspoons dried basil leaves,
crushed

1/2 teaspoon salt

1/4 teaspoon black pepper

1 pinch ground cinnamon

1 pinch ground allspice

3 tablespoons chopped fresh
parsley

1 (28 ounce) can crushed
tomatoes

1 (6 ounce) can tomato paste
1 cup water

Field Grade Spaghetti Sauce

Directions

In a large skillet, brown the meat with the garlic over medium heat.
Stir in the wine; simmer, stirring often, for 10 minutes.

Mix in dry onion soup mix, mushrooms, basil, salt and pepper,
cinnamon, allspice, parsley, crushed tomatoes, tomato paste, and
water. Cover pan almost completely, allowing space for steam to
escape, and simmer 1 hour. Add additional water if needed to
prevent sticking.
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Ingredients

1/3 cup ketchup

1 tablespoon freshly squeezed
lemon juice

2 tablespoons chile-garlic sauce
(such as Sriracha)

1 tablespoon horseradish

3/4 teaspoon hot sauce

Amazing Cocktail Sauce

Directions

Combine the ketchup, lemon juice, chile sauce, horseradish, and
hot sauce in a small bowl; whisk until smooth.
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Ingredients

1 (15 ounce) can cream of
coconut

1 cup hot water

3 tablespoons vegetable oil
4 skinless, boneless chicken
breast halves

1 tablespoon lemon juice

1 teaspoon ground ginger
1 teaspoon chili powder
salt and pepper to taste

2 onions, chopped

3 cloves garlic, peeled and
crushed

Chicken In Coconut Sauce

Directions

Mix the cream of coconut with the hot water until smooth and well
blended, and set aside.

Heat the oil in a large skillet over medium-high heat, and place the
chicken breasts into the hot oil. Pan-fry the chicken breasts until
they have begun to brown but are still pink inside, about 5 minutes
per side. Remove the chicken breasts to paper towels, and sprinkle
them with lemon juice, ginger, chili powder, salt, and pepper.

Place the onions and garlic into the skillet over medium heat, and
cook and stir until they are soft and translucent, about 5 minutes.
Return the chicken breasts to the skillet on top of the cooked
onions and garlic, and pour the coconut cream mixture over the
chicken. Reduce the heat to medium-low, and simmer until the
chicken is cooked through and the sauce has thickened, about 35
minutes.
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Steaks with Chipotle Sauce

Ingredients Directions

1 (7 ounce) can chipotle peppers Chop one chipotle pepper; place in a bowl. Add 1 teaspoon of the
in adobo sauce adobo sauce. Stir in sour cream and cilantro; refrigerate. (Save
1/2 cup sour cream remaining peppers and sauce for another use.)

1 teaspoon dried cilantro flakes
4 (8 ounce) New York strip steaks Grill steaks, uncovered, over medium-hot heat for 6-10 minutes on

each side or until meat reaches desired doneness (for medium-rare,
a meat thermometer should read 145 degrees F; medium, 160
degrees F; well-done, 170 degrees F). Serve with sauce.
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Horseradish Pan Sauce

Ingredients Directions
1/4 cup dry vermouth or dry white Combine vermouth and broth in a measuring cup. Follow basic
wine sauce instructions below, whisking horseradish and butter into
1/4 cup low-sodium canned reduced liquid.

chicken broth

1 tablespoon prepared
horseradish

1 tablespoon butter
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Ingredients

1/4 cup olive oil

2 pounds ltalian sausage, casings
removed

2 large onions, chopped

1/4 cup chopped garlic

1 (6 ounce) can tomato paste

2 (28 ounce) cans whole peeled
tomatoes

1 cup water

1 cup chopped fresh basil

salt and pepper to taste

Tomato Sauce with Sausage

Directions

In a large saucepan heat oil and saute sausage until brown, about 6
minutes. Add onion and garlic to pot and saute about 8 minutes.
Mix in tomato paste, tomatoes, water and basil. Bring to a boil.
Break up tomatoes. Reduce heat to medium and simmer until
thickened, about 45 minutes. Season with salt and pepper.
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Moroccan Lamb with Shiraz Honey Sauce

Ingredients

1 (7 bone) rack of lamb, trimmed
and frenched

coarse sea salt to taste

2 1/2 tablespoons ras el hanout
1 cup Shiraz wine

1/3 cup honey

Directions

Preheat oven to 400 degrees F (200 degrees C).

Season lamb with sea salt, and rub with ras el hanout. In a medium
cast iron skillet over medium high heat, sear lamb on all sides until
evenly browned.

Place skillet with lamb in the preheated oven, and roast 30 minutes,
or until the internal temperature has reached a minimum of 145
degrees F (63 degrees C).

Remove lamb from skillet, reserving juices, and allow to rest 10 to
15 minutes before slicing ribs. Place skillet with juices over medium
heat, and stir in wine and honey. Cook until reduced by about half.
Drizzle over ribs to serve.
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Slow Cooker Spaghetti Bolognaise Sauce

Ingredients

2 cups dried soybeans

4 large tomatoes, cut into wedges
1 large onion, chopped

1 pound okra, chopped

1 cup pitted green olives

1 cup pitted black olives

2 (6 ounce) cans tomato paste

3 (14.5 ounce) cans peeled and
diced tomatoes

3/4 cup grated Parmesan cheese
1 cup red wine

1/4 cup olive oil

1 (11 ounce) can whole kernel
corn, drained

2 tablespoons dried oregano

2 tablespoons dried basil

4 tablespoons Italian seasoning
salt to taste

1/2 teaspoon pepper

Directions

Cover soybeans with water and soak for several hours, or overnight.
In a slow cooker combine soybeans, tomatoes, onion, okra, green
olives, black olives, tomato paste, chopped tomatoes, Parmesan
cheese, wine, olive oil, corn, oregano, basil, ltalian seasoning, salt
and pepper. Mix well.

Cook on low for 12 to 24 hours, stirring occasionally.
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Ingredients

1/2 cup mayonnaise

1/4 cup ketchup

1/2 cup chopped dill pickles
1 teaspoon garlic powder
1/2 teaspoon black pepper

Secret Burger Sauce

Directions

Stir together the mayonnaise, ketchup, pickles, garlic powder, and
pepper in a bowl, and place a dollop on your hamburger!
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Dumplings and Cocky's Joy (Caramel Sauce)

Ingredients Directions

1 1/2 cups self-rising flour In a medium bowl, stir together the flour and confectioners' sugar.
2 tablespoons confectioners' Make a well in the center. Combine the melted butter, egg and milk;
sugar pour into the well. Use a knife to stir until just combined. Set the
1/4 cup butter, melted dumpling mixture aside.

1 egg, beaten

In a large saucepan, over medium-high heat, mix together the
water, golden syrup, brown sugar and lemon juice until well
blended. Add the remaining 1/4 cup of butter, and bring the mixture
1/2 b to a boil. Once the mixture is boiling, carefully drop heaping

Cup brown sugar. , tablespoons of the dumpling mix into the sauce. Reduce heat to
1/2 teaspoon lemon juice low, cover and cook for 10 minutes, or until the dumplings have
1/4 cup butter risen and cooked through. Ladle syrup over the dumplings
occasionally while cooking.

1/4 cup milk
1 1/3 cups water
1/3 cup golden syrup
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Ingredients

10 ripe tomatoes

2 tablespoons olive oill

2 tablespoons butter

1 onion, chopped

1 green bell pepper, chopped
2 carrots, chopped

4 cloves garlic, minced

1/4 cup chopped fresh basil
1/4 teaspoon ltalian seasoning
1/4 cup Burgundy wine

1 bay leaf

2 stalks celery

2 tablespoons tomato paste

Homemade Tomato Sauce |

Directions

Bring a pot of water to a boil. Have ready a large bowl of iced
water. Plunge whole tomatoes in boiling water until skin starts to
peel, 1 minute. Remove with slotted spoon and place in ice bath.
Let rest until cool enough to handle, then remove peel and squeeze
out seeds. Chop 8 tomatoes and puree in blender or food
processor. Chop remaining two tomatoes and set aside.

In a large pot or Dutch oven over medium heat, cook onion, bell
pepper, carrot and garlic in oil and butter until onion starts to soften,
5 minutes. Pour in pureed tomatoes. Stir in chopped tomato, basil,
ltalian seasoning and wine. Place bay leaf and whole celery stalks
in pot. Bring to a boil, then reduce heat to low, cover and simmer 2
hours. Stir in tomato paste and simmer an additional 2 hours.
Discard bay leaf and celery and serve.
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Ingredients

2 tablespoons vegetable oil

1 medium onion, chopped

1 green bell pepper, seeded and
chopped

5 cloves garlic, chopped

1 teaspoon salt

1/4 teaspoon pepper

1/4 teaspoon ground cumin

1 teaspoon dried oregano,
crushed

2 bay leaves

2 tomatoes, chopped (optional)
3/4 cup canned tomato sauce

Margie's Cuban Sofrito (Sauce)

Directions

Heat oil in a skillet over medium-high heat. Add onion and garlic,
and cook until onion is translucent. Add the bell pepper, and saute
until tender. Season with salt, pepper, cumin, oregano and bay
leaves. Continue cooking until the mixture looks like a yummy green
paste with oil around it. Stir in the tomatoes, if using, and cook
stirring until all of the liquid is released. Gradually stir in the tomato
sauce simmer until the sauce looks really red. Taste, and adjust
seasonings if desired. Remove bay leaves.

Now the sauce is done. You can add it to meat, rice, beans fish or

potatoes. Thin the sauce down if necessary with water, wine, beer,
or whatever is handy.
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Slow Cooked Apple Peach Sauce

Ingredients Directions

10 Macintosh apples, cored and Put fruit into a slow-cooker; sprinkle with cinnamon. Turn slow-
chopped cooker to high. Cover, and cook for 3 hours on high, then switch to
4 fresh peaches, pitted and low for 2 hours. Stir before serving.

chopped

1 tablespoon ground cinnamon
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Ingredients

1 cup water

1 cup rice vinegar

1 cup sugar

2 teaspoons fresh ginger root,
minced

1 teaspoon garlic, minced

2 teaspoons hot chile pepper,
minced

2 teaspoons ketchup

2 teaspoons cornstarch

Sweet Chili Thai Sauce

Directions

Pour water and vinegar into a saucepan, and bring to a boil over
high heat. Stir in sugar, ginger, garlic, chile pepper, and ketchup;
simmer for 5 minutes. Stir in cornstarch. Remove saucepan from
stove to cool. Then transfer to a bowl, cover, and refrigerate until

needed.
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Grilled Vegetables in Balsamic Tomato Sauce with

Ingredients

1 tablespoon olive oil

1 red bell pepper

1 zucchini

1 small eggplant

1 large sweet onion

3/4 cup frozen broad beans

1 (14.5 ounce) can diced tomatoes
2 tablespoons balsamic vinegar

1 cup couscous

1 cup vegetable stock

Directions

Remove the seeds from the pepper, and chop into strips about 1 to
2 inches long. Cut the eggplant crossways into rounds about 1/3 to
1/2 inch thick, and cut each one into 6 to 8 even chunks. Peel the
onion, and chop into 8 portions. Trim the zucchini, and cut into
thick slices.

Heat grill pan over a high heat with a generous splash of olive oil.
When it is very hot, add all the vegetables to the pan. Press down
occasionally to get grill lines across them. Turn occasionally to
prevent burning. Cook for about 15 minutes, or until the vegetables
are evenly browned and cooked through.

Stir broad beans into the vegetables. Add chopped tomatoes, and
vinegar. Simmer for a few minutes while the couscous is prepared.

Place couscous into a medium bowl. Add boiling vegetable stock,
and stir with a fork. Keep lifting the couscous occasionally to
prevent it sticking. It only takes 2 to 3 minutes to become soft.
Place couscous in a large bowl or serving platter, and serve the
vegetables on top.
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Mini Southwestern Corn Pup Muffins with Fiesta

Ingredients

3/4 cup yellow cornmeal

1 cup all-purpose flour

1/3 cup white sugar

1 tablespoon baking powder

1/2 teaspoon salt

1 teaspoon chili powder

1 teaspoon ground cumin

1 teaspoon garlic powder

1 cup milk

1 egg, beaten

2 tablespoons canola oil

1/3 cup shredded Monterey Jack
cheese

4 hot dogs, cut into 1 inch pieces

Fiesta Dipping Sauce:

1/2 cup sour cream

1/2 cup mayonnaise

1 1/2 tablespoons dry taco
seasoning mix

Directions

Preheat the oven to 400 degrees F (200 degrees C). Coat two 12
cup muffin tins with nonstick cooking spray or line with paper liners.

In a large bowl, stir together the cornmeal, flour, sugar, baking
powder, salt, chili powder, cumin and garlic powder. Make a well in
the center and pour in the milk, egg and oil. Stir until well blended,
then gently stir in the cheese. Drop a smal spoonful of the batter
into the bottom of each muffin cup. Place a piece of hot dog on top
of this batter. Fill cups with enough additional batter to cover the
hot dog pieces.

Bake for 10 to 12 minutes in the preheated oven, or until muffins are
lightly browned and spring back when lightly pressed. Cool slightly
before removing from the muffin pans. Serve warm with the Fiesta
Dipping Sauce.

To make the Fiesta Dipping Sauce, whisk together the sour cream,

mayonnaise and taco seasoning mix until smooth. Serve
immediately.
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Pumpkin Bread Pudding with Brown Sugar-Yogurt

Ingredients Directions

12 slices cracked or whole-wheat For Bread Pudding: Preheat oven to 350 degrees F. Grease 13 x 9-
bread, cut into cubes inch baking dish.

1 cup sweetened dried

cranberries, chopped Combine bread and cranberries in large bowl. Combine evaporated
2 (12 ounce) cans NESTLE® milk, pumpkin, egg substitute, sugar, vanilla extract, pumpkin pie
CARNATION® Evaporated Lowfat spice and salt in medium bowl. Pour egg mixture over bread

294 Milk mixture; stir. Pour mixture into prepared baking dish; let stand for

1 (15 ounce) can LIBBY'S® 100% 10 minutes.

Pure Pumpkin

1 cup refrigerated egg substitute
1 cup packed brown sugar

1 teaspoon vanilla extract For Brown Sugar-Yogurt Sauce: Combine yogurt and sugar in small
2 teaspoons pumpkin pie spice bowl.

1/4 teaspoon salt

Bake for 45 to 55 minutes or until knife inserted in center comes out
clean. Serve warm with Brown Sugar-Yogurt Sauce.

Brown Sugar-Yogurt Sauce:

2 (6 ounce) containers nonfat plain
yogurt

3 tablespoons packed brown
sugar
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Ingredients

For the panna cottas:

2 teaspoons plain gelatin

1/4 cup cold water

3 cups cream

1/2 cup confectioners' sugar,
sifted

1 (1 1/2-inch-long) vanilla bean,
split lengthwise

For the berry sauce:

1 (10 ounce) bag frozen mixed
berries, thawed

2 tablespoons superfine sugar
2 tablespoons brandy

Panna Cotta with Berry Sauce

Directions

In a small bowl, soften gelatin in cold water; set aside. Place cream,
confectioners' sugar, and vanilla bean in a saucepan. Stir over
medium heat until mixture comes to a simmer. Simmer gently for 5
minutes. Remove from heat and discard the vanilla bean.

Add gelatin and water to the hot cream mixture. Stir until gelatin
dissolves. Pour into 6 lightly oiled 1/2-cup dariole molds (or other
small cylindrical molds) and refrigerate overnight or at least 8 hours.
To make the berry sauce, combine berries and sugar in a bowl.
Crush berries slightly with the back of a spoon, and mix in the
brandy. Let stand for an hour until it has a syrupy consistency.

Unmold panna cottas and serve with berry sauce.
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Ingredients

4 ounces Ghirardelli 60% Cacao
Bittersweet Chocolate baking bar,
broken into 1/4-inch pieces

1/4 cup (1/2 stick) butter, cut into
pieces

1 1/2 cups granulated white sugar
1/2 cup water

1/4 cup light corn syrup

1 teaspoon pure vanilla extract

GhirardelliB® Hot Fudge Sauce

Directions

In a heavy saucepan, combine the chocolate, butter, sugar, water,
and corn syrup over medium heat. Stir the mixture continually until
the chocolate and butter have melted and the sugar has dissolved.

When the sauce comes to a boil, lower the heat and continue
boiling gently for 10 minutes. Remove the thickened sauce from the
heat and stir in the vanilla. Use immediately or store covered in the
refrigerator
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Rum Raisin Bread Pudding with Warm Vanilla

Ingredients

Pudding

1 tablespoon butter

1 apple, peeled and thinly sliced
1/4 cup raisins

1 tablespoon rum

1 pinch ground cinnamon

8 slices cinnamon raisin bread,
crusts removed, cut into 3/4 inch
cubes

3/4 cup brown sugar

1/4 cup white sugar

3/4 cup skim milk

1 cup lowfat evaporated milk

1 tablespoon ground cinnamon
1/4 cup butter

2 eggs

1/2 teaspoon vanilla extract

Rum Sauce

3 tablespoons skim milk
5 teaspoons cornstarch
1 tablespoon butter

1 tablespoon rum

1/4 cup white sugar

Directions

Preheat an oven to 350 degrees F (175 degrees C). Grease a 9 inch
cake pan.

Melt 1 tablespoon of butter in a small skillet over medium heat. Stir
in the apple, raisins, 1 tablespoon rum, and pinch of cinnamon.
Cook until the apples are soft. Toss apples with bread cubes, and
spoon into prepared pan.

Combine brown sugar, white sugar, 3/4 cup skim milk, evaporated
milk, 1 tablespoon cinnamon, and 1/4 cup butter in a small
saucepan over medium heat. Cook, stirring, until butter is melted.
Allow to cool slightly and pour over bread cubes and apples.

Whisk the eggs and 1/2 teaspoon vanilla extract in a small bowl.
Pour egg mixture evenly over bread and apples. Cover pan with
aluminum foil; bake in preheated oven for 40 minutes. Remove foil
and bake until pudding is puffed and lightly browned, about 10
additional minutes.

While the pudding bakes, prepare the rum sauce. Whisk together 3
tablespoons skim milk and the cornstarch in a small bowl. Melt the
butter over medium heat in a small saucepan. Stir in 1 tablespoon
rum and 1/4 cup white sugar; bring to a boil. Slowly add cornstarch
mixture, stirring until sauce thickens. Remove from heat.

Pour rum sauce over warm pudding. Let rest for 5 minutes before

serving. The sauce will continue to thicken and form a beautiful
glaze.
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Mild 'Sweet' Tomato Sauce with Elbow Macaroni

Ingredients

1/2 pound lean ground beef
1/2 pound ground pork

1/2 cup chopped onion

1/2 clove garlic, minced

2 tablespoons vegetable oil

1 (8 ounce) can tomato sauce
6 ounces tomato paste

4 ounces canned mushrooms
1 carrot

1/4 teaspoon white sugar

1/2 teaspoon salt

1/8 teaspoon ground black
pepper

1/2 pound elbow macaroni,
cooked

2 cups shredded sharp Cheddar

cheese

Directions

Cook beef, pork, onion, and garlic in hot oil until onion is golden.
Add tomato sauce, tomato paste, mushrooms, carrot, salt, pepper,
and sugar, and simmer 15 minutes.

Remove the carrot and throw away--it is just there for sweetness.

Alternate layers of macaroni, cheese, and meat in greased 2-quart
casserole. Sprinkle top with cheese.

Bake in a 350 degree F (175 degrees C) oven for 45 minutes.
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Ingredients

4 boneless, skinless chicken
breast halves

1/2 teaspoon salt

1/4 teaspoon pepper

2 tablespoons butter or margarine,
divided

2 tablespoons olive or vegetable
oil, divided

1/2 cup chicken broth

2 tablespoons minced chives

2 tablespoons minced fresh
parsley

2 teaspoons lime juice

1 teaspoon minced fresh basil

1 teaspoon Dijon mustard

Chicken with Herb Sauce

Directions

Place the chicken breasts between two sheets of waxed paper;
flatten evenly with a mallet. Sprinkle both sides with salt and
pepper. In a large skillet, heat 1 tablespoon each of butter and oil;
brown chicken over medium-high heat for about 6 minutes on each
side or until juices run clear. Remove and keep warm.

Stir broth, chives, parsley, lime juice, basil, mustard and remaining

butter and oil into drippings; cook and stir until butter is melted.
Serve over chicken.
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Ingredients

11 tomatoes, coarsely chopped
1/2 cup red wine vinegar

1/2 cup white sugar

1 1/2 teaspoons paprika

1/2 teaspoon salt

1/4 teaspoon crushed garlic

1 tablespoon crushed red pepper
1 cinnamon stick

4 whole cloves

ltalian Sauce

Directions

Puree tomatoes in blender or food processor until smooth. Pour
into a large saucepan with the red wine vinegar, sugar, paprika, salt,
garlic, crushed red pepper, cinnamon stick and cloves. Simmer
over medium-low heat, covered, until thickened and flavors have
blended, 15 to 20 minutes. Remove cinnamon stick and cloves
before serving.
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Ingredients

1/2 pound ground beef

1 1/4 cups water

1 tablespoon white vinegar
1/2 teaspoon paprika

1/2 teaspoon black pepper
1/4 teaspoon chili powder

1/4 teaspoon cayenne pepper
1/4 teaspoon salt

1/4 teaspoon ground allspice
1/4 teaspoon ground cloves
1/4 teaspoon ground cumin
1/4 teaspoon ground thyme
1/4 teaspoon ground cinnamon

Garbage Plate Sauce

Directions

Heat a large skillet over medium-high heat and stir in the ground
beef. Cook and stir until the beef is crumbly, evenly browned, and
no longer pink, 5 to 7 minutes. Drain and discard any excess
grease.

Transfer the cooked beef to a blender and blend until the meat is
finely minced. Bring the minced beef, water, vinegar, paprika, black
pepper, chili powder, cayenne pepper, salt, allspice, cloves, cumin,
thyme, and cinnamon to a simmer in a saucepan over medium heat;
cook for at least 30 minutes, adding water as needed to keep the
mixture moist and gravy-like.
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Ingredients

2 tablespoons olive oil

1/2 fresh poblano pepper, seeded
and finely chopped

1/2 onion, finely chopped

1 teaspoon honey

3 tablespoons dark molasses

1/3 cup packed brown sugar

1 (6 ounce) can tomato paste

1/2 cup apple cider vinegar

1/4 cup Marsala wine

1/2 teaspoon crushed red pepper
flakes, or to taste

3/4 teaspoon garlic powder

1/2 teaspoon ground cumin

1/2 teaspoon dried oregano

1/2 teaspoon liquid smoke
flavoring

salt and pepper to taste

The Best Dang Rib Sauce, Period

Directions

Heat the olive oil in a saucepan over medium heat, and cook and
stir the poblano pepper and onion for 6 to 8 minutes, until the onion
is translucent.

Stir in the honey, molasses, brown sugar, tomato paste, vinegar,
Marsala wine, red pepper flakes, garlic powder, cumin, oregano,
smoke flavoring, salt and pepper, and whisk until smooth. Bring the
sauce to a boil over medium-low heat, reduce heat to low, and
simmer for about 35 minutes, stirring occasionally, until the sauce is
thick.

Store refrigerated.
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Ingredients

2 (12 ounce) packages fresh
cranberries

1 orange, zested

3 cinnamon sticks

2 cups orange juice

2 cups packed brown sugar

Oranged Cranberry Sauce

Directions

In a medium saucepan, combine cranberries, orange zest,
cinnamon, orange juice, and brown sugar. Add enough water to
cover, and bring to a boil over high heat. Immediately reduce heat,
and simmer for about 1 hour, or until the sauce has thickened.
Taste for sweetness, and adjust with additional sugar if necessary.
You can not overcook, so continue cooking until you have a good
thick consistency. Let mixture cool, then refrigerate in a covered
container.
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Ingredients

1/2 cup all-purpose flour

2 teaspoons dried tarragon

1 1/2 teaspoons salt

1 teaspoon pepper

2 (2 pound) rabbit, cut into small
pieces

1/4 cup butter or margarine

1/4 cup cooking oil

2 cups chicken broth

Rabbit with Tarragon Sauce

Directions

In a resealable plastic bag, combine flour, tarragon, salt and pepper.
Add the rabbit pieces, one at a time, and shake well. In a large
skillet, melt butter; add oil. Saute the rabbit pieces, a few at a time,
until browned. Add broth; cover and simmer for 50-60 minute or
until tender. thicken the pan juices if desired.
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Ingredients

1 pound cherry tomatoes

1 red onion, finely chopped

1 tablespoon balsamic vinegar
1 teaspoon chopped fresh red
chile pepper

1 teaspoon crushed garlic

1 pinch ltalian seasoning

1 teaspoon white sugar

salt and pepper to taste

Tomato and Red Onion Sauce

Directions

In a saucepan over medium-low heat, combine the cherry tomatoes,
red onion, balsamic vinegar, chile pepper, garlic, Italian seasoning,
sugar, salt and pepper. Simmer for about 15 minutes, then mash
the tomatoes to release the juices. Continue to cook, stirring
occasionally, until the sauce is thick, about 45 minutes. Allow to
cool, then cover and refrigerate until needed.
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Ingredients

2 cups plain yogurt

2 cloves crushed garlic

1/2 teaspoon salt

1/4 teaspoon ground black

pepper

1/4 cup chopped fresh mint
leaves

1 large cucumber - peeled,

seeded and shredded

Tzatziki Sauce |l

Directions

Use a cheese cloth to strain the yogurt over a bowl for 3 to 4 hours,
until most of the water has drained.

Press excess liquid out of the shredded cucumber. In a medium

bowl, stir together the cucumber and strained yogurt. Mix in the
garlic, salt, pepper and mint. Chill the mixture for 1 to 2 hours.
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Chicken with Mushrooms, Prosciutto, and Cream

Ingredients

2 tablespoons butter or margarine,
melted

6 chicken thighs

salt and pepper to taste

6 slices prosciutto (thin sliced)

2 tablespoons minced garlic,
divided

1 cup sliced fresh mushrooms

1/4 cup dry white wine (optional)

1 cup sour cream

Directions

Preheat oven to 350 degrees F (175 degrees C).

Drizzle butter into a casserole dish. Season chicken with salt,
pepper, and 1 tablespoon garlic. Wrap chicken thighs in prosciutto,
and place in casserole dish. Sprinkle mushrooms and remaining
garlic on top of chicken.

Bake in a preheated oven until juices run clear, about 1 hour.
Remove chicken to a platter, and cover with aluminum foil to keep
warm.

Pour drippings from casserole into a skillet set over medium-low

heat. Whisk in wine and sour cream, and cook until warmed
through, about 5 to 7 minutes. Pour over chicken, and serve.
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Pasta Shells with Portobello Mushrooms and

Ingredients Directions

1 tablespoon butter In a large skillet over medium heat, melt the butter and heat the

1 tablespoon olive oll olive oil. Cut the mushroom caps in half, and slice 1/4 inch thick.

1 pound portobello mushrooms,  Cook mushrooms in the skillet 8 minutes, or until tender and lightly

stems removed browned. Season with salt. Stir in the chicken broth and Boursin

1/2 teaspoon salt cheese. Reduce heat and simmer, stirring constantly, until well
blended.

1 1/4 cups low-sodium chicken
broth

1 (5.2 ounce) package pepper
Boursin cheese

Bring a large pot of lightly salted water to a boil. Add shell pasta
and cook for 5 minutes. Place the asparagus into the pot, and
continue cooking 5 minutes, until the pasta is al dente and the

3/4 pound uncooked pasta shells ;5,515 5us is tender; drain. Toss with the mushroom sauce to serve.
1 pound fresh asparagus, trimmed
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Ingredients

1/4 cup olive oil

6 tomatoes, chopped

3 onions, minced

2 green bell peppers, minced
4 cloves garlic, minced

3 tablespoons white wine
salt and pepper to taste

Fresh Tomato Sauce

Directions

In a large saucepan, heat oil over medium heat; add tomatoes,
onions, green bell peppers, garlic, white wine and salt and pepper
to taste.

Mix ingredients well; cover and simmer for 30 minutes. Serve.
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Fettuccini with Mushroom, Ham and Rose Sauce

Ingredients

1 pound dry fettuccine pasta

1/4 cup butter

1/2 cup finely diced onion

3 cloves garlic, minced

1 pound fresh sliced mushrooms
2 teaspoons dried oregano

2 teaspoons dried basil

2 teaspoons dried parsley

6 slices ham, chopped

1 1/2 cups heavy whipping cream
1 cup spaghetti sauce

1 teaspoon crushed red pepper
(optional)

Directions

Bring a large pot of lightly salted water to a boil. Add pasta and
cook for 8 to 10 minutes or until al dente; drain.

In a large saute pan, melt the butter over medium heat. Add the
onion and garlic and cook until softened. Stir in the sliced
mushrooms and the oregano, basil, and parsley. Cook, stirring
occasionally, until the liquid from the mushrooms has evaporated.
Add the ham pieces and cook for another 4 to 5 minutes.

Pour in the heavy cream and bring to a boil. Slowly stir in the
spaghetti sauce and crushed red pepper blending it into the cream.
Cook, stirring occasionally, until the sauce has reduced by a third
and is thick.

Place fettuccini on plates and ladle even portions of sauce over top.
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Chicken and Pasta in a Mango Cream Sauce

Ingredients

8 ounces uncooked rigatoni pasta
1 tablespoon olive oil, divided

2 skinless, boneless chicken
breast halves - cubed

1 onion, sliced and separated into
rings

1 green bell pepper, cut into thin
strips

3 cloves garlic, minced

1 teaspoon fresh ginger, minced

1 mango - peeled, seeded and
chopped

1 cup heavy cream

salt and pepper to taste

1 tablespoon grated Parmesan
cheese

4 sprigs fresh parsley, for garnish

Directions

Bring a large pot of lightly salted water to a boil. Add rigatoni pasta,
cook for 8 minutes, until almost done, and drain.

Heat 1/2 the olive oil in a large skillet over medium heat. Place
chicken in the skillet, and cook 10 minutes, or until juices run clear.
Remove from heat, and set aside.

Heat the remaining olive oil in the skillet, and cook the onion and
green pepper until tender. Mix in the garlic, ginger, and mango, and
continue to cook and stir 5 minutes, or until mango is soft.
Gradually mix the heavy cream into the skillet, and cook 5 minutes,
until thickened.

Return the chicken to the skillet. Stir in the partially cooked pasta,
and season with salt and pepper. Cook and stir 2 minutes, until
ingredients are well blended and pasta is al dente. Mix in the
cheese. Garnish with parsley to serve.
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Gingerbread with Brown Sugar Sauce

Ingredients

6 tablespoons shortening
1/2 cup packed brown sugar
1/3 cup molasses

1 egg

1 1/2 cups all-purpose flour
1/2 teaspoon baking soda
1/2 teaspoon ground cinnamon
1/2 teaspoon ground ginger
1/8 teaspoon salt

1/2 cup buttermilk

BROWN SUGAR SAUCE:

1 cup packed brown sugar
4 1/2 teaspoons cornstarch
1/2 cup cold water

1 1/2 teaspoons vinegar

1 tablespoon butter or margarine

1 1/2 teaspoons vanilla extract

Directions

In a mixing bowl, cream shortening, brown sugar, molasses and
egg; mix well. Combine flour, baking soda, cinnamon, ginger and
salt; add to the molasses mixture alternately with buttermilk. Pour
into a greased 9-in. round baking pan. Bake at 350 degrees F for 25
-30 minutes or until a toothpick inserted near the center comes out
clean. Cool for 10 minutes before removing from pan to a wire rack.

For sauce, combine brown sugar, cornstarch, water and vinegar in a
saucepan; stir until smooth. Add butter. Bring to a boil; boil and stir
for 2 minutes. Remove from the heat and stir in vanilla. Serve over
the gingerbread.
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Pea Shoots and Chicken in Garlic Sauce

Ingredients

2 skinless, boneless chicken
breast halves - cut into thin strips
1 tablespoon cornstarch

1 1/2 teaspoons sesame oil

2 tablespoons vegetable oil

4 cloves garlic, minced

1 bunch pea shoots, trimmed
3/4 cup chicken broth

salt and black pepper to taste

Directions

Toss the strips of chicken breast with the cornstarch in a mixing
bowl. Sprinkle with the sesame oil and toss until evenly mixed.

Heat the vegetable oil in a wok or large skillet over high heat. Stir in
the chicken and cook until lightly browned, about 5 minutes. Add
the garlic and cook until fragrant. Stir in the pea shoots just until
wilted; pour in the chicken broth and bring to a simmer. Cook and
stira few minutes until the chicken broth has thickened. Season to
taste with salt and pepper.
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Ingredients

1/2 onion, minced

4 cloves garlic, minced

3/4 cup bourbon whiskey

1/2 teaspoon ground black
pepper

1/2 tablespoon salt

2 cups ketchup

1/4 cup tomato paste

1/3 cup cider vinegar

2 tablespoons liquid smoke
flavoring

1/4 cup Worcestershire sauce
1/2 cup packed brown sugar
1/3 teaspoon hot pepper sauce,
or to taste

Bourbon Whiskey BBQ Sauce

Directions

In a large skillet over medium heat, combine the onion, garlic, and
whiskey. Simmer for 10 minutes, or until onion is translucent. Mix in
the ground black pepper, salt, ketchup, tomato paste, vinegar,
liquid smoke, Worcestershire sauce, brown sugar, and hot pepper
sauce.

Bring to a boil. Reduce heat to medium-low, and simmer for 20
minutes. Run sauce through a strainer if you prefer a smooth sauce.
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Cranberry Sauce with Jalapeno Peppers

Ingredients

12 ounces fresh or frozen
cranberries

1 cup water

1 cup white sugar

2 fresh jalapeno peppers, seeded
and minced

3 teaspoons lemon juice

1/2 cup sherry

Directions

Rinse berries in cold water; drain.

In a saucepan, stir together water and sugar until the sugar has
dissolved and come to a boil. Stir in the cranberries, jalapeno
peppers and lemon juice; return the mixture to a boil. Reduce heat
and simmer gently for 10 minutes; stirring occasionally.

Stir lemon juice and sherry into the mixture until blended. Remove
the pan from heat and allow the mixture to cool completely at room
temperature. Refrigerate the cooled mixture in a glass container
with lid until you are ready to serve.
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Ingredients

1 pinch salt

1/2 cup all-purpose flour

2 (6 ounce) skinless, boneless
chicken breast halves

2 tablespoons olive oil

1/4 cup dry white wine

1/4 cup lemon juice

1/4 cup cold unsalted butter, cut
into pieces

2 tablespoons capers, drained
2 lemon wedges

Chicken with Lemon-Caper Sauce

Directions

Mix together salt and flour in a small dish or plastic bag, then coat
chicken and shake off excess. Heat olive oil in a skillet over
medium-high heat. Shake excess flour from chicken, then brown in
hot oil until both sides are golden-brown, and the inside has turned
white and firm, 3 to 4 minutes per side.

Remove the chicken, and set aside in a warm place. Pour white
wine into the skillet, and allow to boil as you dissolve the cooked
bits from the bottom of the pan. Add the lemon juice, and allow to
come to a boil, cook for a few minutes until reduced by half.

Sprinkle the cubed butter into the boiling sauce. Swirl and shake the
pan vigorously to dissolve the butter, thus thickening the sauce. The
butter must never come to rest, or the sauce will separate and
become oily. Once the butter has completely incorporated, remove
from heat and stir in capers.

To serve, pour lemon-caper sauce over the chicken, and serve with
a wedge of lemon.
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Ingredients

2 (28 ounce) cans whole peeled
tomatoes

1 (6 ounce) can tomato paste

4 tablespoons olive oll

4 cloves garlic, minced

1/4 cup chopped fresh parsley
1/2 tablespoon salt

1/2 cup red wine

Marinara Sauce |

Directions

In a medium bowl, blend the whole tomatoes and paste; reserve.

In a large saucepan, warm olive oil over medium-low heat and add
garlic; cook for a few minutes, but make sure to not brown the
garlic.

Pour tomato mixture in saucepan and stir; cook over medium heat

for 10 minutes. Add parsley, salt and wine; reduce heat to low and
simmer, stirring occasionally, until sauce thickens; serve.
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Grilled Chicken Breasts with Zesty Peanut Sauce

Ingredients

Chicken:
8 large boneless, skinless chicken
breasts

Marinade:

1 tablespoon brown sugar

2 tablespoons JIFB® Creamy (or
extra crunchy) Peanut Butter

1/4 cup CRISCOB® All-Vegetable
Oil

1/2 cup soy sauce

1/3 cup fresh lime juice

2 large cloves garlic, minced

1/2 teaspoon cayenne pepper
1/2 teaspoon salt

Peanut Sauce:

1 cup JIFB® Creamy (or extra
crunchy) Peanut Butter

1 cup unsweetened coconut milk
1/4 cup fresh lime juice

3 tablespoons soy sauce

2 tablespoons dark brown sugar
2 teaspoons finely minced fresh
ginger root

2 cloves garlic, minced

1/4 teaspoon cayenne pepper, or
to taste

1/2 cup chicken stock

1/2 cup heavy cream

Chopped fresh cilantro, for
garnish (optional)

Directions

Wash, trim and pound the chicken to 1/4-inch thickness.

Combine chicken and next 8 ingredients in a plastic bag. Marinate 1
hour or overnight in the refrigerator.

Combine the JIFB®, coconut milk, lime juice, soy sauce, brown
sugar, ginger, garlic and cayenne in a saucepan over medium heat,
stirring constantly for about 15 minutes or until thickened. Whisk in
the stock and cream. Cook 1 minute more, whisking; set aside.

Preheat grill. Remove chicken from marinade and place on a hot
grill. Grill until browned - about 4 to 6 minutes on each side (or until
center is no longer pink) - turning only once.

Serve hot topped with the peanut sauce. Sprinkle with the cilantro.
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New York Steaks with a Vanilla and Cherry Sauce

Ingredients

Directions

2 (8 ounce) New York strip steaks Preheat an outdoor grill for high heat, and lightly oil the grate. Rub

2 tablespoons Worcestershire
sauce
salt and pepper to taste

3/4 cup red wine

1 pint fresh cherries, pitted and
halved

1 tablespoon white sugar

1 tablespoon vanilla extract
1/2 teaspoon cornstarch

1/4 cup water

the New York steaks on both sides with the Worcestershire sauce,
then season to taste with salt and pepper.

Cook the steaks on the preheated grill until they are beginning to
firm, and are hot and slightly pink in the center, 6 to 7 minutes per
side. An instant-read thermometer inserted into the center should
read 140 degrees F (60 degrees C). Once the steaks are done,
cover them with two layers of aluminum foil, and allow to rest in a
warm area for 10 minutes.

While the steaks are cooking, prepare the cherry sauce by bringing
the red wine to a boil in a saucepan over medium-high heat; boil for
5 minutes. Stir in the cherries, sugar, and vanilla extract. Return to a
boil, then reduce heat to medium, and simmer until the cherries are
tender, 5 to 7 minutes. Dissolve the cornstarch in the water, then
stir into the simmering cherry sauce. Cook for a few minutes until
the cherry sauce thickens. Pour the sauce over the steaks to serve.
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Ingredients

1/2 cup olive oil

1 large eggplant, cut into 1/2 inch
cubes

1 large green bell pepper,
chopped

1 large onion, chopped

2 cloves garlic, minced

1 (28 ounce) can diced tomatoes
1 (6 ounce) can tomato paste

1 tablespoon sugar

1 cup water

1 (16 ounce) package uncooked
egg noodles

Emily's Super Eggplant Sauce

Directions

Heat olive oil in a large skillet over medium heat. Cook eggplant,
bell pepper, onion, and garlic until soft and tender, stirring often.

Meanwhile, bring a large pot of lightly salted water to a boil. Add
egg noodles and cook for 8 to 10 minutes, or until al dente; drain,
and set aside.

When done, transfer vegetables to a large stock pot. Stir in the

diced tomatoes, tomato paste, sugar, and water. Simmer for 15 to
20 minutes, stirring occasionally. Serve hot over egg noodles.
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Cranberry-Raspberry Dessert Sauce

Ingredients Directions

1 cup fresh orange juice Stir the orange juice and sugar together in a pan over medium heat.
1 cup white sugar Add the cranberries and bring to a boil. Cook and stir until the
1 (12 ounce) bag fresh cranberries cranberries burst. Stir in the raspberries; reduce heat and simmer

2 cups fresh or frozen raspberries 10 to 15 minutes. Refrigerate or serve warm.
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Ingredients

4 tablespoons butter

1/4 cup finely chopped shallots
2 ounces portobello mushrooms,
sliced

2 ounces crimini mushrooms,
sliced

2 ounces shiitake mushrooms,
sliced

2 ounces morel mushrooms,
sliced

2 ounces chanterelle mushrooms,
sliced

1/2 cup red wine

6 fluid ounces beef demi glace
salt and freshly ground black
pepper to taste

Wild Mushroom Sauce

Directions

Melt butter in a saucepan over medium heat. Saute shallots briefly,

then stir in all of the mushrooms. Saute until tender and translucent,
about 3 minutes. Pour in red wine, and simmer for 3 minutes. Stir in
demi glace, and simmer for 6 minutes, or until sauce has thickened.
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Ingredients

6 green onions, chopped

3 tablespoons minced shallots
2 cloves garlic, minced

1 teaspoon ground ginger

1 tablespoon ground allspice

1 teaspoon ground black pepper
2 scotch bonnet chile peppers,
chopped

1 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg

1 teaspoon salt

1 tablespoon brown sugar

1/2 cup fresh orange juice

1/2 cup cider vinegar

1/4 cup red wine

1/4 cup soy sauce

1/4 cup vegetable oil

1 tablespoon molasses

Authentic Arawak Bar-B-Q Sauce

Directions

In a medium bowl, combine the green onions, shallots, garlic,
ginger, allspice, ground black pepper, chile peppers, cinnamon,
nutmeg, salt, brown sugar, orange juice, vinegar, wine, soy sauce,
oil, and molasses. Mix well, cover, and allow to sit for one hour. Stir
again before using with fish or meat. Discard any remaining sauce.
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Spinach Gnocchi with Gorgonzola Cream Sauce

Ingredients

2 eggs

1/2 teaspoon salt

1/8 tablespoon ground black
pepper

1/8 teaspoon ground nutmeg

1 (16 ounce) container ricotta
cheese

1 (10 ounce) box frozen chopped
spinach, thawed and squeezed
dry

1 1/4 cups all-purpose flour

2 cups heavy cream

3 tablespoons dry white wine

1 teaspoon brandy extract

1 pinch ground nutmeg to taste
2 ounces crumbled Gorgonzola
cheese

salt and pepper to taste

Directions

Beat eggs with 1/2 teaspoon salt, 1/8 teaspoon pepper, and 1/8
teaspoon nutmeg in a large bowl. Mix in ricotta cheese and spinach
until evenly blended. Continue mixing in the flour, 1/4 cup at a time
until a soft dough forms. If the dough is still sticky, add an additional
1/4 cup of flour. Cover, and place into refrigerator.

Bring a large pot of lightly salted water to a boil over high heat.
Divide the gnocchi dough into 4 pieces, and roll into 1/2 inch thick
ropes on a floured surface. Slice each rope into 1/2 inch pieces.
Gently boil the gnocchi until they float in the water, 3 to 4 minutes.
Drain in a colander, and set aside.

Meanwhile, pour cream, wine, brandy extract, and 1 pinch of
nutmeg into a saucepan. Bring to a simmer, then remove from heat
and whisk in the Gorgonzola cheese; season to taste with salt and
pepper. Toss the gnocchi with the Gorgonzola sauce, and serve
immediately.
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Adzuki Bean Mango Stir Fry with Cilantro Lime

Ingredients

Sauce:

1 cup light coconut milk

1/2 cup chopped fresh cilantro
1 lime, juiced

1 inch piece fresh ginger root,
minced

1 clove garlic, minced

1 tablespoon agave nectar

Stir Fry:

1 tablespoon peanut oil

1 red onion, cut into 1 inch long
strips

1 green bell pepper, cut into 1
inch long strips

1/2 cup thinly sliced carrot

1 cup canned adzuki beans,
drained

2 small mangos - peeled and cut
into strips

Directions

To make the sauce, blend the coconut milk, cilantro, lime juice,
ginger, garlic, and agave nectar in a blender until smooth; set aside.

Heat the peanut oil in a wok or large skillet over medium-high heat.
Cook the onion, bell pepper, and carrot in the hot oil until the carrot
is tender, about 10 minutes. Add the adzuki beans and mango;
cook and stir until the mango is hot. Pour the sauce overtop to
serve.
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Courtney's Three Tomato Pasta Sauce

Ingredients

1/2 pound bulk mild Italian
sausage

1/2 pound bulk hot Italian sausage
1/4 cup olive oil from jar of sun-
dried tomatoes

1/2 large onion, coarsely chopped
3 tablespoons minced garlic

1 (28 ounce) can ltalian-style
diced tomatoes

1 1/2 cups oil-packed sun-dried
tomatoes, drained and sliced

salt and pepper to taste

[talian seasoning to taste

1 cup cream

1 pound cherry tomatoes, halved

Directions

Cook mild and hot Italian sausage in a large skillet over medium
heat until crumbly and no longer pink. Drain excess grease and set
aside. Heat olive oil in the same pan over medium heat; stir in onion
and garlic, and cook until the onion has softened and turned
translucent.

Stir in diced and sun-dried tomatoes, and the crumbled sausage;
season with salt, pepper, and Italian seasoning to taste. Bring to a
boil, then reduce heat to medium-low and simmer for 10 minutes
until sun-dried tomatoes have softened.

Before serving, stir in cream and garnish with cherry tomatoes.
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Ingredients

8 ounces plain yogurt

2 tablespoons olive oill

1 tablespoon lemon juice

1/2 teaspoon salt

1/2 teaspoon ground black
pepper

1 tablespoon chopped fresh dill
3 cloves pressed garlic

Tzatziki Sauce |

Directions

In a mixing bowl, combine the yogurt, olive oil, lemon juice, salt,
pepper, dill and garlic. Blend thoroughly and serve.
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Ingredients

1 cup dry bread crumbs

1 cup milk

2 eggs, beaten

2 pounds ground fully cooked
ham

1 1/2 pounds ground pork
3/4 cup packed brown sugar
1/2 teaspoon ground cloves
1/2 teaspoon ground mustard
MUSTARD SAUCE:

2 egg yolks, beaten

3 tablespoons prepared mustard
2 tablespoons white vinegar

1 tablespoon sugar

1 tablespoon water

3/4 teaspoon salt

1 tablespoon butter (no
substitutes)

1 tablespoon prepared
horseradish

1/2 cup whipping cream, whipped

Ham Loaf with Mustard Sauce

Directions

In a large bowl, combine the bread crumbs, milk and eggs. Crumble
meat over mixture and mix well. In a small bowl, combine brown
sugar, cloves and mustard. Spread in two greased 9-in. x 5-in. x 3-
in. loaf pans. Press meat mixture on top. Bake, uncovered, at 350
degrees F for 1-1/2 hours or until a meat thermometer reads 160
degrees F. Let stand for 10 minutes before inverting onto serving
platters.

For sauce, combine egg yolks, mustard, vinegar, sugar, water and
salt in a heavy saucepan. Cook and stir over low heat until mixture
is thickened and reaches 160 degrees F, about 5 minutes. Remove
from the heat. Stir in butter and horseradish. Cool. Fold in cream.
Serve with ham loaves.
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Seared Tuna with Wasabi-Butter Sauce

Ingredients

2 tablespoons white wine vinegar
10 fluid ounces white wine

1/4 cup minced shallots

1 tablespoon wasabi paste, or to
taste

1 tablespoon soy sauce

1 cup unsalted butter, cubed
salt and black pepper to taste

1 tablespoon olive oil, or as
needed

1 cup chopped cilantro leaves

6 (6 ounce) fresh tuna steaks, 1
inch thick

Directions

Combine the white wine vinegar, white wine and shallots in a small
saucepan over medium heat. Simmer until the liquid is reduced to
about 2 tablespoons. Strain out shallot and discard, return liquid to
the pan.

Stir the wasabi and soy sauce into the reduction in the pan. Over
low heat, gradually whisk in butter one cube at a time allowing the
mixture to emulsify. Be careful not to let the mixture boil. When all
of the butter has been incorporated, stir in cilantro, and remove
from heat. Pour into a small bowl, and set aside.

Heat a large skillet over medium-high heat. Brush tuna steaks with
olive oil, and season with salt and pepper. Place in the hot skillet,
and sear for 3 to 5 minutes on each side. Be careful not to
overcook, this fish should be served still a little pink in the center.
Serve with sauce.
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Warm Buckwheat Noodles with Scallops in

Ingredients

1 (12 ounce) package buckwheat
soba noodles

2 tablespoons extra-virgin olive oil
16 bay scallops, cleaned and
patted dry

8 cloves garlic, minced

4 ripe tomatoes, diced

2 red bell peppers, diced

1 teaspoon dried basil

8 pitted Kalamata olives, sliced

2 tablespoons Dijon mustard

1 pinch salt (optional)

Directions

Bring a large pot of lightly salted water to a boil. Add soba noodles
and cook for 6 to 8 minutes, until al dente. Drain and rinse with a
little cool water to stop the cooking. The noodles should remain
warm.

Meanwhile, heat olive oil in a large skillet over medium-high heat.
Place scallops into the hot skillet, and cook until golden brown
without moving them in the pan, about 1 minute. Turn the scallops
over, and cook until golden brown on the other side, 1 minute more.
Remove from the pan and set aside.

Stir in the minced garlic, and cook until garlic begins to turn golden
brown, about 30 seconds. Add the tomatoes, bell pepper, and basil.
Cook and stir until the peppers soften and the tomatoes begin to
release their juices. Stir in the Kalamata olives, Dijon mustard, and
reserved scallops. Season with salt, and simmer over medium-low
heat for 1 minute to allow the flavors to infuse. Place warm noodles
onto serving plates and top with scallop mixture to serve.
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Ingredients

2 cups root beer

2 cups ketchup

1/2 cup no-pulp orange juice

1/4 cup Worcestershire sauce
1/4 cup molasses

1 teaspoon ground ginger

1 teaspoon hot paprika

1 teaspoon chipotle chile powder
2 teaspoons garlic powder

2 teaspoons onion powder

1/2 teaspoon crushed red pepper
flakes

Root Beer BBQ Sauce

Directions

Stir together the root beer, ketchup, orange juice, Worcestershire
sauce, and molasses in a saucepan. Season with ginger, paprika,
chipotle powder, garlic powder, onion powder, and red pepper
flakes. Bring to a boil over high heat, then reduce heat to medium-
low and simmer 15 minutes, stirring occasionally. Use immediately
or store in the refrigerator up to a week.
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Ingredients

1 (8 ounce) package cream
cheese, softened

1 tablespoon sour cream

1 (7 ounce) can tomatillo salsa

1 teaspoon freshly ground black
pepper

1 teaspoon celery salt

1/2 teaspoon ground cumin

2 teaspoons garlic powder

1 bunch fresh cilantro, chopped
1 tablespoon fresh lime juice

Amy's Cilantro Cream Sauce

Directions

Combine cream cheese, sour cream, salsa, pepper, celery salt,
cumin, garlic powder, cilantro and lime juice in a blender or food
processor. Blend until smooth and creamy. Place in a serving bowl.
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Penne with Red Pepper Sauce and Broccoli

Ingredients

4 tablespoons olive oil

1 1/2 cups chopped onion

2 cloves garlic, minced

2 red bell peppers, chopped

1/4 cup almonds

2 teaspoons balsamic vinegar
1/2 teaspoon salt

freshly ground black pepper

1/8 teaspoon cayenne pepper

4 cups broccoli florets

1 pound penne pasta

1/3 cup grated Parmesan cheese
1/2 cup fresh basil leaves, cut into
thin strips

Directions

Heat 2 tablespoons of the olive oil over medium heat in a large
skillet. Add the onions and saute them for about 5 minutes until they
soften; stirring occasionally. Lower the heat a bit and add the garlic
and red pepper. Continue to cook the vegetables, stirring often for
15 minutes.

In a food processor or blender, chop the almonds fine. Add the
pepper-onion mixture, the vinegar, and the remaining olive oil;
blend all to a puree. Add the salt, black pepper, and cayenne. Blend
briefly to incorporate them.

Arrange a vegetable steamer over water in a saucepan. Bring the
water to a boil, and add the broccoli. Cover the pan, and cook the
broccoli over medium heat for 5 minutes or a bit longer, until it is
tender as you like. Keep it warm.

Cook the pasta in a large pot of salted boiling water until it is just
tender. Drain the pasta, and return it to the pot.

Pour the red pepper sauce, the Parmesan cheese, the broccoli, and
the basil into the pot of penne. Heat the contents over medium heat
until the pasta is very hot. Mix well. Add more salt and pepper to
taste if necessary. Serve the pasta immediately.
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Ingredients

2 tablespoons olive oil

3 cloves garlic, minced

1 (28 ounce) can crushed
tomatoes

1 (28 ounce) can tomato puree

2 1/2 tablespoons dried oregano
2 1/2 tablespoons dried parsley
1/4 cup grated Romano cheese
1/3 cup grated Parmesan cheese
2 bay leaves

1 teaspoon onion powder

Directions

Simple Marinara Sauce

Heat oil in a large saucepan over medium heat. Saute garlic until
aromatic and tender. Stir in crushed tomatoes, tomato puree,
oregano, parsley, Romano cheese, Parmesan cheese, bay leaves
and onion powder. Reduce heat to low and simmer for at least 40

minutes.
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Glazed Ham with Peach-Ginger Sauce

Ingredients

1 (10 pound) fully-cooked, bone-in
ham
2 teaspoons whole cloves

1/4 teaspoon ground cinnamon
2 tablespoons brown mustard
1/2 cup packed brown sugar

1/4 cup packed brown sugar

2 tablespoons apple cider vinegar
1 cup peach nectar

1 cup peach preserves

5 cups frozen peach slices

2 teaspoons minced fresh ginger
root

1 hot cherry pepper, seeded and
minced

1 (3 inch) cinnamon stick

Directions

Preheat the oven to 325 degrees F (165 degrees C). Use a serrated
knife to score the top of the ham in a diamond pattern. Press whole
cloves into the ham and place on a roasting rack in a roasting pan.

Bake for 1 1/2 to 2 hours in the preheated oven, or until the internal
temperature of the ham has reached 140 degrees F (60 degrees C).
Cover with aluminum foil if the ham starts to look dry.

While the ham is baking, mix together the cinnamon, mustard and
1/2 cup of brown sugar in a cup or small bowl. Set aside. In a
saucepan over medium heat, mix together the remaining brown
sugar, cider vinegar, peach nectar and peach preserves. Bring to a
boil and then stir in the sliced peaches, ginger, cherry pepper and
the cinnamon stick. Simmer until the peaches are tender and the
sauce has thickened, 25 to 30 minutes.

Remove the ham from the oven and brush liberally with the mustard
glaze. Increase the oven temperature to 350 degrees F (175
degrees C) and return the ham to the oven, uncovered.

Bake for an additional 20 to 30 minutes, or until glaze is bubbly.

Allow the ham to rest for 15 to 20 minutes before carving. Serve
with hot Peach-Ginger sauce.
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Ingredients

2 tablespoons oil

2 cloves garlic, crushed
1/4 cup brown sugar

3 green onions, sliced

1/4 cup oyster sauce

1 cup water

2 pounds salmon fillets

1 tablespoon cornstarch

2 tablespoons warm water

Salmon in Oyster Sauce

Directions

Heat oil in a medium skillet over medium heat. Stir in garlic and
brown sugar, and cook until garlic is lightly browned. Stir in green
onions, and cook until tender. Mix in oyster sauce and water.

Place salmon fillets into skillet, and reduce heat to medium low.
Spoon sauce mixture over fillets. Cook 10 to 15 minutes, until fish is
easily flaked with a fork.

Remove fish from skillet, and set aside. Mix cornstarch and warm

water into the remaining sauce mixture. Stir until thickened to
desired consistency. Pour over salmon to serve.
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Ingredients

1 pound ground beef

1 pound bulk Italian sausage

1 medium green pepper, chopped
1 medium onion, chopped

8 cloves garlic, minced

3 (14.5 ounce) cans ltalian diced
tomatoes, drained

2 (15 ounce) cans tomato sauce
2 (6 ounce) cans tomato paste
1/3 cup sugar

2 tablespoons Italian seasoning
1 tablespoon dried basil

2 teaspoons dried marjoram

1 teaspoon salt

1/2 teaspoon pepper

Hot cooked spaghetti

Meaty Spaghetti Sauce

Directions

In a large skillet over medium heat, cook beef and sausage until no
longer pink; drain. Transfer to a 5-qt. slow cooker. Stir in green
pepper, onion, garlic, tomatoes, tomato sauce, paste, sugar and
seasonings; mix well. Cover and cook on low for 8 hours or until
bubbly. Serve over spaghetti.
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Dynamite Sauce

Ingredients Directions
1 cup mayonnaise In a small bowl, stir together the mayonnaise, sugar and chili garilc
1 tablespoon sugar sauce. Use immediately or refrigerate and use within one week.

1 tablespoon chili garlic sauce
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Ingredients

1/2 cup olive oil

4 cloves garlic, minced

5 green bell peppers, cut into 1/4
inch strips

8 ounces kalamata olives

1/2 teaspoon crushed red pepper
1 cup white wine

32 ounces tomato-vegetable juice
cocktail

1 teaspoon dried basil leaves

1/2 teaspoon dried oregano

1 pinch white sugar

salt and pepper to taste

1 tablespoon chopped fresh
parsley

Pepper and Olive Pasta Sauce

Directions

In a large skillet, heat the oil on high and add the garlic. Reduce to
medium high and cook until the garlic begins to turn golden, then
add the peppers. Cook until the peppers are soft and turning brown
around the edges. Add the olives and crushed red pepper and stir.
Pour in the wine and cook for 2 minutes.

Add the tomato-vegetable juice cocktail, basil, oregano, sugar, salt

and pepper. Bring to a boil and reduce heat to medium. Cook until
liquid is halved. Stir in parsley. Serve over your favorite pasta.
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Ingredients

1 clove garlic, minced

1 teaspoon white sugar

1 teaspoon ground cumin

1/2 teaspoon salt

1/2 teaspoon ground mustard
1 dash cayenne pepper

1 tablespoon distilled white
vinegar

1/2 cup olive oil

Directions

Taco Sauce

Whisk together the garlic, sugar, cumin, salt, mustard, cayenne
pepper, and vinegar in a bowl. Whisk in the olive oil until

incorporated.
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Goat Cheese Arugula Pizza - No Red Sauce!

Ingredients

1 unbaked pizza crust

6 tablespoons prepared pesto
sauce

3 roma tomatoes, thinly sliced

1 (8 ounce) package seasoned
goat cheese

2 cloves garlic, peeled and thinly
sliced

1 cup fresh arugula

1 teaspoon olive oil

Directions

Preheat oven according to pizza package instructions.

Dab pesto onto the center of the pizza base, and spread toward the
outer edges. Cut the goat cheese into thin coins, and spread or
crumble across the pizza. Arrange tomato slices over goat cheese.
Sprinkle with garlic. Brush the crust edges lightly with olive oil.

Place pizza directly on preheated oven rack. Bake for 5to 10
minutes, or until the crust edges are golden.

After taking pizza out of the oven, allow to cool for a few minutes so

that the cheese has time to set. After a couple of minutes, cover the
pizza with a few handfuls of arugula. Cut, serve, and enjoy!
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Ingredients

1 chopped onion

5 cloves garlic, chopped

2 teaspoons olive oil

2 (28 ounce) cans peeled ground
tomatoes in paste

1 (6 ounce) can ltalian-style
tomato paste

7 cups water

3 tablespoons Italian seasoning
2 tablespoons dried basil

1 teaspoon white sugar

1/2 cup red wine

1 pinch crushed red pepper

Homemade Spaghetti Sauce

Directions

In large saucepan over medium heat, saute onion and garlic in olive
oil until soft. Stir in tomatoes, tomato paste, water, Italian
seasoning, basil, sugar, wine, and crushed red pepper. Reduce
heat to low and simmer 3 hours, stirring occasionally. Serve.
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Simple Creamy Lemon Chicken Sauce

Ingredients Directions

1 (10.75 ounce) can cream of Stir the chicken soup, water, lemon juice, butter, and garlic powder
chicken soup together in a pan and place over medium heat. Cook until hot,

1/2 cup water about 5 minutes.

2 tablespoons lemon juice
2 tablespoons butter
1/2 teaspoon garlic powder
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Ingredients

2 tablespoons olive oil

1/4 cup minced sweet onion
3 cloves garlic, crushed

1 (8 ounce) can tomato sauce
1 (6 ounce) can tomato paste
1/4 cup cider vinegar

1/3 cup tomato juice

1 tablespoon Worcestershire
sauce

1/2 teaspoon dry mustard

1/2 teaspoon cayenne

1/2 teaspoon paprika

1/3 cup Stevia Extract In The
Raw® Cup For Cup

Fresh ground black pepper to
taste

BBQ Sauce

Directions

In medium saucepan cook minced onion and garlic in olive oil until
onions turn opaque. Stir in remaining ingredients; blend well and
simmer covered for 20 minutes.
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Ingredients

2 tablespoons butter

2 tablespoons all-purpose flour
1/4 teaspoon salt

1/2 cup packed brown sugar

1 cup boiling water

1 teaspoon vanilla extract

Brown Sugar Sauce

Directions

In a medium saucepan, melt butter or margarine. Add flour and salt;
stir until smooth.

Stir in brown sugar. Blend thoroughly and cook over medium heat,
stirring constantly, until mixture bubbles and is lightly browned,
about 5 minutes. Remove from heat.

Stir in boiling water. Return to heat and bring to a boil, stirring

constantly, until smooth and thickened. Add vanilla extract and stir
until well blended. Serve hot.
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Ingredients

3 tablespoons olive oil

3 cloves garlic, sliced

1 (28 ounce) can tomato puree
28 fluid ounces water

1/2 cup red wine

1 teaspoon salt

1 teaspoon white sugar
crushed red pepper to taste

1 (16 ounce) package uncooked
linguine pasta

3 pounds squid, cleaned and
sliced into rings

Calamari with Tomato Sauce

Directions

Heat olive oil in a large saucepan over medium heat. Stir in the
garlic and cook until lightly brown. Stir in tomato puree, water, red
wine, salt, sugar and crushed red pepper. Bring to a boil. Reduce
heat and simmer 30 minutes, stirring occasionally

Bring a large pot of lightly salted water to a boil. Add linguine and
cook for 8 to 10 minutes or until al dente; drain.

Stir calamari into the tomato puree mixture. Continue to simmer
approximately 15 minutes, until squid is opaque. Check frequently
to avoid overcooking squid. Serve squid and sauce over cooked
linguine.
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Ingredients

2 cups water

2 pounds fresh asparagus,
trimmed

1/2 cup chopped onion

2 tablespoons butter

2 tablespoons all-purpose flour
1 teaspoon garlic powder

1 teaspoon lemon-pepper
seasoning

1/2 teaspoon salt

1 cup chicken broth

1/4 cup minced fresh parsley
2 tablespoons cider vinegar
1 teaspoon dill weed

1 cup sour cream

Asparagus with Cream Sauce

Directions

In a large skillet, bring water to a boil. Add asparagus; cover and
boil for 3 minutes. meanwhile, in a small skillet, saute onion in butter
until tender. Stir in the flour, garlic powder, lemon-pepper and salt
until blended. Gradually stir in broth. Add the parsley, vinegar and
dill.

Bring to a boil; cook and stir 2 minutes or until thickened. Reduce
heat to low; whisk in sour cream. Drain asparagus; arrange on a
serving platter. Top with cream sauce.
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Bread Pudding with Whiskey Sauce

Ingredients

2 eggs, beaten

3 tablespoons butter, melted

2 tablespoons vanilla extract

2 1/2 cups milk

1/4 cup white sugar

1 (1 pound) loaf French bread, cut
into 1 inch cubes

1 cup chopped pecans

1/2 cup white sugar
1/2 cup butter

1/2 cup heavy cream
1/4 cup whiskey

Directions

Preheat oven to 325 degrees F (165 degrees C). Lightly grease a
9x13 inch pan.

In a large bowl, stir together eggs, butter, vanilla and milk. Gradually
add 1/4 cup sugar and mix thoroughly until sugar is dissolved.

Place bread cubes in bottom of prepared pan. Pour liquid over
bread, fully saturating all bread. Sprinkle pecans on top.

Bake in preheated oven for 60 minutes, until golden. Meanwhile,
combine 1/2 cup white sugar, 1/2 cup butter, cream and whiskey in
a small saucepan. Warm over low heat, stirring constantly, until
sauce is gently boiling. Pour sauce over baked bread pudding and
serve.
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Linguine with White Clam Sauce |

Ingredients Directions

1 (16 ounce) package linguini In a large pot with boiling salted water cook linguini pasta until al
pasta dente.

1 tablespoon olive oil

3 cloves garlic, minced Meanwhile, in a medium sized saucepan using medium heat cook

olive oil and minced garlic until garlic is translucent. Add chopped
clams, clam juice or water, and chopped parsley. Add salt and
ground black pepper to taste. Bring to a boil. Lower heat and
simmer for 3 minutes.

2 (6.5 ounce) cans minced clams,
with juice

1/4 cup clam juice

1 tablespoon chopped fresh
parsley

salt to taste

ground black pepper to taste

Toss pasta with clam sauce. Serve warm.
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Ingredients

2 cups instant nonfat dry milk
powder

1 cup all-purpose flour

2 teaspoons salt

1 cup cold butter or margarine
ADDITIONAL INGREDIENTS:

1 cup water

White Sauce Mix

Directions

Combine dry milk, flour and salt; mix well. Cut in butter until mixture
resembles fine crumbs. Store in an airtight container in the
refrigerator for up to 3 months.
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Ingredients

1 2/3 pounds lean ground beef
1/2 cup distilled white vinegar

2 onions, chopped

1/2 cup ltalian seasoning

2 (14.5 ounce) cans whole peeled
tomatoes, sliced

2 (6 ounce) cans tomato paste

1 green bell pepper, chopped
1/2 cup Worcestershire sauce
1/4 cup soy sauce

10 drops hot pepper sauce

3 cups tomato sauce

1 (16 ounce) package penne pasta

Ryan's Fantastic Spaghetti Sauce

Directions

In a large Dutch oven over high heat add chopped beef, vinegar,
chopped onion, and Italian seasoning. Stir until brown. Add the
sliced tomatoes, tomato paste, and chopped green bell pepper, and
stir. Reduce heat to medium and cook for 15 minutes.

Stir in the Worcestershire sauce, soy sauce, and hot pepper sauce.
Stir in the tomato sauce. Allow mixture to simmer for 10 minutes.

While sauce simmers cook penne pasta in a large pot of boiling
salted water until al dente. Drain well.

Add warm pasta to sauce and toss well. Let stand for 15 minutes to
allow maximum blending of flavors. Serve hot.
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Macaroni and Peppers in White Sauce

Ingredients

1 pound spaghetti

2 onions, minced

2 red bell peppers, diced

2 green bell peppers, diced

2 yellow bell peppers, diced

1 cube chicken bouillon, crumbled
1 cup white wine

1/2 teaspoon dried oregano

1/2 teaspoon paprika

1/2 teaspoon salt

1/4 teaspoon ground black
pepper

1/4 teaspoon ground nutmeg

12 ounces crumbled feta cheese
7 ounces Gouda cheese,
shredded

2 (8 ounce) containers creme
fraiche

Directions

Bring a large pot of lightly salted water to a boil. Add pasta and
cook for 8 to 10 minutes or until al dente; drain.

Meanwhile, in a large skillet over medium heat, cook onions until
translucent. Stir in peppers and cook until just tender. Stir in
bouillon cube, wine, oregano, paprika, salt, pepper and nutmeg.
Simmer 20 minutes, until thickened.

Reduce heat to low and stir in feta, Gouda and creme fraiche.
When cheese is melted, toss sauce with pasta and serve.
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Ingredients

1 cup mayonnaise

1/3 cup creamy French dressing
1/4 cup sweet pickle relish

1 tablespoon sugar

1 teaspoon dried minced onion
salt and pepper to taste

Special Hamburger Sauce

Directions

In a bowl, combine all ingredients. Store in the refrigerator.
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Kay's Spaghetti and Lasagna Sauce

Ingredients Directions

1 (28 ounce) can stewed tomatoes Blend the stewed tomatoes and crushed tomatoes in a blender. In a
1 (28 ounce) can crushed stock pot or large kettle, brown the ground beef with the onions,
peppers, garlic. Pour in tomatoes, and reduce heat. Add sugar,
basil and oregano, and simmer about 40 minutes. Season with salt
and pepper before serving.

tomatoes

1 pound lean ground beef

2 yellow onions, chopped

2 green bell peppers, chopped
5 cloves garlic, chopped

2 tablespoons white sugar

1 tablespoon dried basil

1/2 teaspoon dried oregano
salt and pepper to taste
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Ingredients

12 skinless, boneless chicken
breast halves

1 1/4 cups cranberry sauce

1 packet dry onion soup mix
1/2 cup French-style salad
dressing

1 teaspoon white sugar

1 pinch ground black pepper

Cranberry Sauce Chicken |

Directions

Preheat oven to 325 degrees F (165 degrees C).

Arrange chicken in an 11x17 inch baking dish. In a medium bowl,
combine the cranberry sauce, soup mix, salad dressing, sugar and
ground black pepper. Mix well and spoon mixture over chicken.

Cover dish and bake at 325 degrees F (165 degrees C) for 1 to 1 1/2
hours, or until chicken is cooked through and juices run clear.
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Steak Tacos with Spicy Yogurt Sauce

Ingredients

1 pound top round steak, cut into

small pieces

2 tablespoons olive oil

2 tablespoons chopped fresh
cilantro

1 teaspoon ground cumin

1 tablespoon dried oregano

1 pinch cayenne pepper, or to
taste

salt and ground black pepper to
taste

2 cups plain yogurt

1/2 cup mayonnaise

1 pinch cayenne pepper

1 tablespoon dried dill weed
2 tablespoons chopped fresh
cilantro

1 lime, juiced

salt to taste

1 1/4 cups chopped fresh cilantro

1 onion, finely chopped

8 (7 inch) flour tortillas

1 cup shredded Mexican cheese
blend

Directions

Place the steak between two sheets of heavy plastic (resalable
freezer bags work well) on a solid, level surface. Firmly pound the
beef with the smooth side of a meat mallet to a thickness of 1/8
inch. Combine the olive oil, 2 tablespoons of cilantro, cumin,
oregano, 1 pinch of cayenne in a large glass or ceramic bowl;
season to taste with salt and pepper. Add the beef and toss to
evenly coat. Cover the bowl with plastic wrap, and marinate in the
refrigerator for 30 minutes.

Mix yogurt and mayonnaise in a separate bowl. Stir in 1 pinch of
cayenne pepper, dill weed, 2 tablespoons of cilantro, lime juice, and
salt. Cover the bowl with plastic wrap and refrigerate until ready to
serve. Combine 1 1/4 cup of cilantro and onion in a bowl. Set aside.

Heat a large skillet over medium-high heat and stir in the steak.
Cook and stir until the beef is evenly browned. Drain and discard
any excess grease. Heat another skillet over medium heat. Place
one tortilla in the skillet and sprinkle with cheese and cooked steak.
Top with the onion mixture, then carefully fold the tortilla in half.
Cook until lightly crisp on each side. Repeat with remaining tortillas.
Serve with yogurt sauce on the side.
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Polenta with Homemade Tomato-Seafood Sauce

Ingredients

Tomato-Seafood Sauce:

2 tablespoons butter

1 onion, chopped

3 cloves garlic, minced

1 celery stalk, minced

2 tablespoons olive oill

1 tablespoon dried Italian
seasoning

2 tablespoons minced fresh
parsley

1 1/2 cubes fish-flavored bouillon
cubes

1 cup dry red wine

3 cups canned diced tomatoes
1 tablespoon white sugar

1 pinch cayenne pepper

1 pinch paprika

1 pound mixed frozen seafood
4 squid, cleaned and cut into rings
and tentacles

salt and pepper to taste

Polenta:

3 cups water

1 cup coarse polenta (not instant)
1/2 cup baby spinach leaves

1/4 cup grated Parmesan cheese
1/4 cup shredded mozzarella
cheese

garlic salt to taste

Vegetable Mix:

2 tablespoons olive oil

1 small red onion, diced

2 zucchini, cut in half lengthwise
then into 1/4-inch slices

10 cremini mushrooms, sliced

1 tablespoon balsamic vinegar
sea salt and pepper to taste

Directions

Melt butter in a large saucepan over medium-high heat. Stir in onion
and garlic; cook until the onion has softened and the garlic has
begun to turn brown, about 5 minutes. Stir in the celery and cook
for 5 minutes. Add olive oil, Italian seasoning, parsley, bouillon
cubes, and red wine; simmer for 5 minutes, stirring to break up the
bouillon cubes. Stir in canned tomatoes, sugar, cayenne, and
paprika. Bring to a boil, then reduce heat to medium-low and
simmer for 10 minutes.

Take the tomato sauce off of the heat and puree with a stick
blender until smooth. Stir in the mixed seafood, and return to a boil
over medium-high heat. Stir in squid, reduce heat to medium-low,
and gently simmer for 30 minutes; season to taste with salt and

pepper.

While the tomato-seafood sauce is simmering, prepare the polenta
by bringing water to a boil in a saucepan over medium heat. Reduce
heat to medium, and slowly whisk in polenta with a wire whisk.
Allow to simmer 5 minutes, whisking constantly. Stir in spinach,
Parmesan cheese, and mozzarella cheese. Reduce heat to medium-
low, and allow to slowly simmer 15 minutes, stirring frequently to
keep from burning. Once the polenta has softened and turned
creamy, remove from heat, season to taste with garlic salt, and
keep warm.

To prepare the vegetable mix, heat 2 tablespoons olive oil in a large
skillet over medium-high heat. Stir in red onion and cook for 2
minutes. Add zucchini and cook for an additional 2 minutes, or until
zucchini begins to brown. Stir in mushrooms, and continue cooking
until soft. Season with balsamic vinegar and salt and pepper to
taste.

To serve, scoop a pile of polenta into the center of each plate; ladle
the seafood sauce around, then top with vegetable mixture.
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Ingredients

4 tablespoons peanut butter

4 tablespoons hot water

2 tablespoons soy sauce

1 1/2 tablespoons brown sugar
1/4 teaspoon cayenne pepper
1 1/2 teaspoons lemon juice

Hot Peanut Sauce

Directions

In a small bowl combine peanut butter and water; mix until a
smooth paste forms. Stir in soy sauce, then brown sugar, cayenne
and lemon juice. Mix by hand until well combined and smooth.
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Firehouse BBQ Sauce

Ingredients Directions

1 (46 fluid ounce) bottle ketchup  Pour ketchup into a large saucepan. Pour vinegar into the ketchup
1 1/2 cups apple cider vinegar bottle, shake to loosen any remaining ketchup, and pour into the

2 cups packed brown sugar saucepan. Save the bottle, and clean. Stir in the brown sugar,

1/2 cup butter, cut into pieces butter, and red pepper flakes. Cook over medium heat until almost
2 tablespoons red pepper flakes, Poiling, but do not boil. For convenience, refrigerate leftover sauce
or to taste in the clean ketchup bottle.
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Ingredients

3 tablespoons tahini

1/8 cup lemon juice

1 cup plain yogurt

3/4 cup water

3 cloves garlic

1/4 cup olive oil

1 onion, chopped

2 large portobello mushrooms,
sliced

1/2 red bell pepper, diced

1 (16 ounce) package penne pasta
1/2 cup chopped parsley
ground black pepper to taste

Penne with Yogurt-Tahini Sauce

Directions

In a large pot of lightly salted boiling water, cook pasta 10 to 12
minutes, or until al dente.

While pasta is cooking, stir together tahini and lemon juice. Place in
a food processor with yogurt, water, and garlic cloves; process until
smooth.

Heat the oil in a saute pan over medium heat. Add the onion, and
cook until soft. Add the mushrooms, and cook until soft. During the
final few minutes of cooking add the bell pepper; the pepper should
be still crispish.

Drain the pasta. Toss with the yogurt-tahini sauce, chopped

parsley, and freshly ground black pepper. Serve the vegetable saute
over the noodles.
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Ingredients

2 (14.5 ounce) cans peeled and
diced tomatoes with juice

4 cloves garlic, chopped

3/4 cup finely chopped carrots
3/4 cup finely chopped red bell
peppers

4 stalks celery, finely chopped
1/2 large onion, chopped

1 cup chopped fresh parsley

2 tablespoons dried oregano
1/4 cup extra virgin olive oll
salt to taste

Hearty Homemade Tomato Sauce

Directions

In a large pot combine tomatoes, garlic, carrots, bell peppers,
celery, onion, parsley, oregano, olive oil and salt. Bring to a boil.

Reduce heat and simmer on medium heat for 1 hour.
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Perry Family Barbeque Sauce

Ingredients Directions

1 quart apple cider vinegar In a large saucepan, mix together apple cider vinegar, margarine,
1/2 cup margarine cayenne pepper, Worcestershire sauce, ketchup, brown sugar, salt
1 teaspoon cayenne pepper and pepper. Bring to a boil. Reduce heat and simmer 1 hour.

1 teaspoon Worcestershire sauce
1/2 cup ketchup

1/4 cup brown sugar

salt and pepper to taste
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Baby Carrots With Curry Sauce

Ingredients Directions
1 (16 ounce) package baby Place carrots in a steamer basket over 1 in. of boiling water in a
carrots saucepan. Cover and steam for 12-14 minutes or until crisp-tender.

1/4 cup reduced-fat mayonnaise = Meanwhile, combine the remaining ingredients in a small saucepan;
2 tablespoons fat-free sour cream €00k and stir over medium-low heat until heated through (do not
1 teaspoon lemon juice boil). Drain carrots; add sauce and toss to coat.

1 teaspoon fat free milk

1 teaspoon honey

1/2 teaspoon curry powder
1/4 teaspoon salt
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Ingredients

2 tablespoons butter

1 small onion, minced

2 cups ketchup

1/2 cup cider vinegar

1/4 cup water

1/4 cup apple juice

1/4 cup Worcestershire sauce
2 tablespoons brown sugar

2 tablespoons molasses

2 tablespoons honey

2 teaspoons dry mustard powder
1 teaspoon chili powder

1 teaspoon garlic powder

1 teaspoon ground cayenne

pepper

Sweet and Tangy BBQ Sauce

Directions

Melt the butter in saucepan over medium heat. Stir in the onion, and
cook until tender. Mix in ketchup, cider vinegar, water, apple juice,
Worcestershire sauce, brown sugar, molasses, honey, mustard
powder, chili powder, garlic powder, and cayenne pepper. Bring to
a boil. Reduce heat to low, and simmer 30 minutes, stirring
occasionally.
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Ingredients

1 clove garlic, minced

1 shallot, finely chopped

1 tablespoon minced galangal
1/2 cup dry white wine

1/4 cup butter, cut into 1
tablespoon sized pieces

1 teaspoon grated lime zest

2 tablespoons lime juice

sea salt and freshly ground black
pepper to taste

1 tablespoon finely chopped fresh
cilantro

Lime and Galangal Butter Sauce

Directions

Place the garlic, shallot, galangal, and white wine in a small
saucepan. Bring to a boil over medium-high heat, and reduce the
wine to 2 tablespoons. Remove from the heat, and whisk in the
butter, one piece at a time, adding each piece after the last one has
melted. Once the butter has been incorporated, whisk in the lime
zest and juice. Season to taste with salt and pepper. Stir in cilantro
and serve immediately.

390



Spicy Garlic Panini Sauce

Ingredients Directions

1 tablespoon mayonnaise Stir the mayonnaise, hot pepper sauce, and garlic powder together
1 1/2 teaspoons hot pepper sauce in a bowl. Use immediately or keep refrigerated.

(such as Tabasco®)
2 teaspoons garlic powder
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Lamb Kebabs with Kahlua Peanut Sauce

Ingredients

Kebabs:

2 pounds boned leg of lamb
4 cloves garlic

2 cups tomato juice

1 tablespoon cumin powder
Salt and pepper

2 red peppers

2 green peppers

16 button mushrooms

Kahlua Peanut Sauce:
2 small onions

1 tablespoon olive oil
2 cloves garlic

1/2 teaspoon cayenne pepper

1/2 teaspoon cumin powder
3/4 cup tomato juice
3/4 cup Kahlua

8 ounces crunchy peanut butter

1/2 cup chicken stock
Salt and pepper

Directions

Cut the lamb into 1 inch cubes. Crush the garlic cloves and add to
the tomato juice. Season with the salt and pepper and cumin
powder. Marinate the lamb cubes overnight.

Drain lamb cubes and wash and remove the seeds from the pepper
and cut into 1 inch squares. Thread the lamb, green and red
peppers and mushrooms alternately onto 8 kebab skewers. Brush
with oil and grill slowly until the lamb is just cooked through.

Prepare the Kahlua Peanut Sauce: Peel and finely chop the onions.
Saute in the oil with the crushed garlic. Add the cayenne pepper
and cumin powder and cook gently for 1 to 2 minutes more. Add
the tomato juice, Kahlua, peanut butter and stock. Simmer over a
low heat for 10 minutes, stirring from time to time.

Serve cooked kebabs on a bed of rice with the Kahlua Peanut
Sauce.
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Ingredients

1 cup water

1 cup white sugar

1 (12 ounce) package fresh
cranberries

1 orange, peeled and pureed

1 apple - peeled, cored and diced
1 pear - peeled, cored and diced
1 cup chopped dried mixed fruit
1 cup chopped pecans

1/2 teaspoon salt

1 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg

Cranberry Sauce Extraordinaire

Directions

In a medium saucepan, boil water and sugar until the sugar
dissolves. Reduce the heat to simmer, and stir in cranberries,
pureed orange, apple, pear, dried fruit, pecans, salt, cinnamon, and
nutmeg. Cover, and simmer for 30 minutes, stirring occasionally,
until the cranberries burst. Remove from heat, and let cool to room
temperature.
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Ingredients

1 (6 ounce) can tomato paste

6 fluid ounces warm water (110
degrees F/45 degrees C)

3 tablespoons grated Parmesan
cheese

1 teaspoon minced garlic

2 tablespoons honey

1 teaspoon anchovy paste
(optional)

3/4 teaspoon onion powder
1/4 teaspoon dried oregano
1/4 teaspoon dried marjoram
1/4 teaspoon dried basil

1/4 teaspoon ground black
pepper

1/8 teaspoon cayenne pepper
1/8 teaspoon dried red pepper
flakes

salt to taste

Exquisite Pizza Sauce

Directions

In a small bowl, combine tomato paste, water, Parmesan cheese,
garlic, honey, anchovy paste, onion powder, oregano, marjoram,
basil, ground black pepper, cayenne pepper, red pepper flakes and
salt; mix together, breaking up any clumps of cheese.

Sauce should sit for 30 minutes to blend flavors; spread over pizza
dough and prepare pizza as desired.
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Apple Crunch Pie with Vanilla Sauce

Ingredients

1 (9 inch) unbaked pie crust
1/2 cup white sugar

1/2 cup brown sugar

2 tablespoons all-purpose flour
1/2 teaspoon ground cinnamon
5 cups Granny Smith apples -
peeled, cored and sliced

1 cup HERSHEY®'S Cinnamon
Chips

3 tablespoons butter

3/4 cup all-purpose flour
3/4 cup brown sugar
6 tablespoons butter

2/3 cup HERSHEY®'S Cinnamon

Chips

2 eggs

1 cup half-and-half cream
1/2 cup white sugar

1 teaspoon vanilla extract

Directions

Preheat oven to 400 degrees F (200 degrees C.)

In a large bowl, Mix together 1/2 cup white sugar, 1/2 cup brown
sugar, 2 tablespoons flour and cinnamon. Stir in sliced apples until
coated with sugar mixture. Stir in 1 cup cinnamon chips. Pour filling
into pie crust, and dot with 3 tablespoons butter. Sprinkle with
streusel topping.

To make streusel topping: In a medium bowl, mix together 3/4 cup
flour and 3/4 cup brown sugar. Cut in 6 tablespoons butter until
mixture resembles coarse crumbs. Stir in remaining 2/3 cup
cinnamon chips.

Bake in preheated oven for 10 minutes, then reduce heat to 350
degrees F (175 degrees C) and continue baking for 35 to 40
minutes, or until filling is bubbling and streusel is golden brown.
Allow to cool for at least 1 hour.

While the pie is cooling, prepare the vanilla sauce. In the top of a
double boiler over medium heat, whisk together eggs, half-and-half
and 1/2 cup sugar. Cook, stirring constantly, until sauce has
thickened. Remove from heat, and stir in vanilla. Spoon sauce
(warm or cooled) over slices of pie.
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White Cake with Raspberry Sauce

Ingredients Directions
1 (18.25 ounce) package white Prepare and bake cake according to package directions, using a
cake mix 13-in. x 9-in. x 2-in. baking pan. Cool on a wire rack.

4 ounces cream cheese, softened
1 cup confectioners' sugar

1 cup whipping cream, whipped

1 (18 ounce) jar strawberry glaze
1/2 cup water

2 1/2 cups fresh or frozen
unsweetened raspberries

In a small mixing bowl, beat cream cheese and confectioners' sugar
until smooth. Fold in whipped cream. Spread over cooled cake.
Refrigerate until serving. Just before serving, combine strawberry
glaze and water in a bowl; gently fold in raspberries. Serve over
cake.
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Ingredients

1 tablespoon olive oil

1 clove garlic, minced

1/2 onion, minced

1/2 teaspoon chopped fresh dill
1/2 teaspoon chopped fresh
thyme

1/4 teaspoon salt, or to taste
1/4 teaspoon ground black
pepper

2 tablespoons Dijon mustard

2 tablespoons balsamic vinegar
3/4 cup beef stock

2 tablespoons sour cream

Romance Sauce

Directions

Heat olive oil in a small saucepan over medium heat. Stir in garlic
and onions, and cook for 2 to 3 minutes until the onions soften and
turn translucent. Add the dill, thyme, salt, and pepper; cook for 30
seconds to flavor the onion.

Stir in the Dijon mustard, balsamic vinegar, and beef stock. Bring to
a simmer over medium-high heat then reduce heat to low, and
continue simmering for 5 minutes to infuse the flavors. Remove
sauce from the heat, and whisk in sour cream; season to taste with
salt and pepper before serving.
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Ingredients

2 cups fresh sliced mushrooms
1/4 cup butter

1 tablespoon butter

1 tablespoon shallots, minced
1/2 cup chopped mushrooms
1/2 teaspoon dried thyme

1 bay leaf

1/4 cup red wine

2 cups beef broth

1 tablespoon arrowroot powder
salt to taste

freshly ground black pepper

Mushroom Sauce

Directions

In a medium saute pan, melt 1/4 cup butter over medium heat. Add
sliced mushrooms; cook and stir until soft. Remove mushrooms
from pan, and set aside.

Add 1 tablespoon butter to pan, and melt . Add shallots; cook and
stir until translucent. Add mushrooms, and cook until soft. Add
thyme, bay leaf, and red wine. Reduce.

In a small bowl, dissolve arrowroot in 1/4 cup cold beef broth. Stir
remaining broth into sauce, and bring to a boil. Whisk in arrowroot
mixture, and stir until thick. Add reserved mushrooms. Season to
taste with freshly ground black pepper and salt.
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Ingredients

1 cup white sugar

1 tablespoon cornstarch

2 cups water

1/4 cup butter

2 teaspoons vanilla extract

Vanilla Sauce

Directions

In a saucepan, combine the sugar and cornstarch. Whisk in the
water, stirring until blended. Bring mixture to a boil and continue to
cook for 1 minute, stirring constantly. Remove from heat and mix in
the butter and vanilla. Serve warm.
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Halibut with Cream Sauce

Ingredients Directions

5 tablespoons butter or margarine, Place butter and onion on a double thickness of heavy-duty foil
cubed (about 34 in. x 18 in.). Cut fish into serving-size pieces, removing
1 medium onion, sliced and and discarding the bones. Place over the onion.

separated into rings

1 1/2 pounds halibut or salmon In a bowl, combine the mayonnaise, sour cream and seasonings.

Set aside 1/2 cup for serving. Spoon the remaining sauce over fish.
Sprinkle with bread crumbs and Parmesan cheese. Fold foil around
fish and seal tightly. Grill, covered, over indirect medium heat for 15
-20 minutes or until fish flakes easily with a fork.

steaks

3/4 cup mayonnaise

3/4 cup sour cream

3/4 teaspoon garlic powder

3/4 teaspoon seasoned salt

3/4 teaspoon dried basil

3/4 teaspoon dried thyme

1/8 teaspoon pepper

1/2 cup dry bread crumbs

1 cup shredded Parmesan cheese
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Ingredients

1/4 cup white wine

1/4 cup white wine vinegar
1 tablespoon shallots

1/2 cup heavy cream

3/4 cup butter

24 sea scallops
1 tablespoon olive oil
salt and pepper to taste

Scallops with White Wine Sauce |

Directions

In a medium saucepan, combine white wine, wine vinegar, and
shallots. Cook until liquid is almost evaporated, approximately 1
tablespoon left. Stir in heavy cream and let boil down until reduced
by half. Stir in butter 1 tablespoon at a time, allowing each to melt
before adding the next. Keep warm while preparing the scallops.

Preheat oven on broiler setting.
Brush scallops with olive oil and sprinkle with salt and pepper.
Place under preheated broiler for 2 minutes on each side, until

scallops are opaque, with a bit of brown around the edges. Place a
spoonful of sauce on each plate, and top with 4 scallops.
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Asian Stir Fry Sauce

Ingredients Directions

2 tablespoons ArgoB® Corn Stir corn starch, brown sugar and crushed red pepper together in a
Starch small saucepan OR 1-quart microwaveable dish. Add remaining

3 tablespoons brown sugar ingredients; stir well.

1/8 teaspoon Spice IslandsB®
Crushed Red OR Cayenne Pepper Cook over medium heat (OR microwave on HIGH (100%) for 2

1/2 cup KaroB® Light Corn Syrup m!nutes) stirring occgsionally: Heat until mixf[ure boils for _1 full
minute. Cook and stir an additional 1 to 2 minutes, or until

1/2 cup soy sauce thickened to a syrup-like consistency.

2 tablespoons dry sherry

- lelolegpern mzeams el Drizzle over your favorite stir-fry just before serving. Also delicious

1 tablespoon rice vinegar as a glaze for grilled meats. Store covered in refrigerator for up to 2
1 tablespoon minced fresh ginger yeeks.

2 teaspoons minced garlic

402



Ingredients

1 cup orange juice

1/4 cup maple syrup

1/4 cup molasses

2 teaspoons packed brown sugar
2 teaspoons butter

1/4 teaspoon salt

1 (12 ounce) bag fresh or frozen
cranberries, thawed

Nantucket Cranberry Sauce

Directions

Place the orange juice, maple syrup, molasses, brown sugar, butter,
and salt in a pan. Cook over medium heat until the sugar dissolves.
Reduce heat to low, and stir in the cranberries. Cook until
cranberries pop, about 10 minutes. Bring the mixture to a boil. Cook
and stir until mixture reduces to approximately 1 3/4 cups, about 10
minutes. Cool, cover, and refrigerate until needed.
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Ingredients

1 large onion, chopped

1 jalapeno pepper, seeded and
chopped*

1 tablespoon olive or canola oil
1 1/2 cups water

1 (6 ounce) can tomato paste
1/2 cup packed brown sugar
1/2 cup cider vinegar

1/4 cup honey

2 tablespoons chili powder

1 tablespoon molasses

2 teaspoons chicken bouillon
granules

1 teaspoon garlic powder

1/2 teaspoon onion powder
1/2 teaspoon ground cumin
1/4 teaspoon pepper

1/4 teaspoon cayenne pepper
1/2 teaspoon liquid smoke
(optional)

Sweet 'N' Tangy Barbecue Sauce

Directions

In a saucepan, cook onion and jalapeno in oil over medium heat
until tender and lightly browned. Add the next 13 ingredients. Bring
to a boil. Reduce heat; simmer, uncovered, for 30 minutes or until
thickened, stirring occasionally. Remove from the heat. Stir in liquid
smoke if desired. Store in the refrigerator for up to 2 weeks.
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Beef Sirloin Kabobs with Roasted Red Pepper

Ingredients Directions

1 1/2 pounds boneless beef top Heat oil in large skillet over medium heat until hot. Add onion and 3
sirloin steak, cut 1 inch thick cloves garlic; cook and stir 2 to 3 minutes or until onion is tender.
2 teaspoons coarse grind black

pepper Add red peppers, wine, tomato paste and thyme, stirring until

tomato paste is blended. Combine broth and cornstarch in small
bowl, mixing until smooth. Stir into pepper mixture; bring to a boil.
Reduce heat to medium-low; simmer 10 to 12 minutes or until
slightly thickened, stirring occasionally. Keep warm.

3/4 teaspoon salt

3/4 teaspoon sweet paprika
2 cloves garlic, minced

B

Dipping Sauce:. . Meanwhile cut beef steak into 1-1/4 x 1-1/4 x 1-inch pieces.
1 table.spoon.ollve_ oil Combine pepper, salt, paprika and 2 cloves minced garlic in large
1 medium onion, finely chopped 51, Add beef: toss to coat. Thread beef pieces evenly onto six 12-

3 cloves garlic, minced inch metal skewers, leaving small space between pieces.

2 (7 ounce) jars roasted red

peppers, rinsed, drained, finely Place kabobs on grid over medium, ash-covered coals. Giill,
chopped covered, about 7 to 9 minutes for medium rare (145 degrees F) to
1/2 cup dry white wine medium (160 degrees F) doneness, turning once. Serve with dipping
2 tablespoons tomato paste sauce.

3/4 teaspoon dried thyme leaves,

crushed

1 cup ready-to-serve beef broth
2 teaspoons cornstarch
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Ingredients

1 (20 ounce) can crushed
pineapple in heavy syrup, drained
with syrup reserved

1 tablespoon cornstarch

1 teaspoon ground ginger

3/4 cup orange juice

2 tablespoons maple syrup

Spicy Pineapple Sauce

Directions

In a medium bowl, mix the crushed pineapple, cornstarch and
ground ginger. Gradually stir in enough of the reserved pineapple
juice to make the mixture smooth.

In a medium saucepan over medium heat, blend orange juice and
maple syrup. Cook and stir 5 minutes, until clear and thickened. Mix
in the pineapple mixture. Continue to cook and stir until well
blended and thick, about 15 minutes.
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Lobster Sauce for Mashed Potatoes

Ingredients

1/2 cup butter

2 (7 ounce) cans lobster meat,
diced

1 medium onion, diced

2 large stalks celery, diced

2 carrots, peeled and chopped
1 teaspoon minced fresh thyme
1/8 teaspoon chopped fresh
parsley

1 teaspoon whole black
peppercorns

1/8 teaspoon seasoned salt

1 bay leaf

1/8 teaspoon lemon juice

1/4 cup all-purpose flour

2 tablespoons tomato paste
1/2 cup cream sherry

1 quart heavy cream

1/2 teaspoon salt and pepper to
taste

Directions

Melt the butter in a large pot over medium heat. Stir in the lobster,
onion, celery, carrot, thyme, parsley, peppercorns, seasoned salt,
bay leaf, and lemon juice. Cook, stirring constantly, over medium
heat to soften the vegetables, about 10 minutes. Stir in the flour
and tomato paste; cook for another 5 minutes, stirring constantly.
Pour in sherry and cook for a minute or two to cook off the alcohol.

Pour in the heavy cream, and bring to a simmer. Reduce heat to
low, simmer until the sauce has thickened, and will coat the back of
a spoon, about 15 minutes. Strain through a fine mesh strainer, and
discard the solids. Season to taste with salt and pepper.
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Ingredients

2 cups ketchup

2 tablespoons brown sugar

1 tablespoon Worcestershire
sauce

1 tablespoon soy sauce

1/2 teaspoon hot pepper sauce
1 lemon, juiced

1 small onion, finely chopped
1/2 teaspoon garlic powder
salt and pepper to taste

Directions

Dave's BBQ Sauce

In a small bowl combine ketchup, brown sugar, Worcestershire
sauce, soy sauce, hot sauce and lemon juice. Add the finely
chopped onion, season with garlic powder, salt and pepper. Mix

well.

Apply to meat around 5 minutes before you remove meat from the

barbecue.
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Honey Mustard Sauce

Ingredients Directions

1 1/2 cups mayonnaise In a medium bowl, blend the mayonnaise, Dijon-style mustard and
1/4 cup prepared Dijon-style honey. Chill in the refrigerator at least 2 hours before serving.
mustard

1/2 cup honey
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Ingredients

1 (10.75 ounce) can condensed
cheddar cheese soup, undiluted
1/2 cup half-and-half cream

6 eggs

1/2 teaspoon salt

1/4 teaspoon pepper

2 tablespoons chopped green
chilies

1 tablespoon butter or margarine

Omelet with Cheese Sauce

Directions

In a small saucepan, cook soup and cream over low heat until
warm, stirring occasionally. In a small bowl, beat the eggs, salt and
pepper; stir in chilies. Melt butter in a 10-in. skillet over medium
heat; add egg mixture. As the eggs set, lift edges, letting uncooked
portion flow underneath.

When eggs are completely set, remove from the heat. Fold omelet

in half; cut into three wedges. Serve with the cheese sauce.
Refrigerate any leftover sauce.
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Ingredients

1/2 cup water

1/2 cup butter, melted
1 cup white vinegar

1 tablespoon salt

White Barbeque Sauce

Directions

Pour the water, butter, vinegar and salt into a jar and screw the lid
on tight. Shake vigorously until well blended.

Use on chicken or turkey when grilling. Baste every 15 minutes, until
meat is cooked through.
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Ingredients

2 1/2 cups milk, divided

2 tablespoons cornstarch

2 cups shredded Colby longhorn
cheese

1/2 teaspoon garlic salt

1/8 teaspoon ground red pepper
4 drops yellow food coloring

Cheese Sauce

Directions

In a small bowl combine 1/2 cup milk with cornstarch; mix well and
set aside.

In a medium saucepan over low heat, combine cheese with 2 cups

milk and melt. Stir in garlic salt, red pepper and food coloring. To
the melted cheese add the cornstarch mixture and stir well.
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Ingredients

1/4 cup mayonnaise

1/4 cup chopped fresh chives
2 tablespoons minced fresh
parsley

1 tablespoon lemon juice

1/2 teaspoon seafood seasoning

1/8 teaspoon cayenne pepper
Dash pepper

1 pound lump crabmeat, cartilage

removed

4 French bread, crust removed
RED PEPPER SAUCE:

1/2 cup chopped sweet red
pepper

1/4 cup chopped green onions
1/4 cup Dijon mustard

1/4 cup mayonnaise

2 tablespoons minced shallots
2 tablespoons minced fresh
parsley

1 tablespoon lemon juice

salt and pepper to taste

2 tablespoons butter

1 tablespoon olive oil

Lemon wedges

Crab Cakes with Red Pepper Sauce

Directions

In a large bowl, combine the first seven ingredients; stir in crab. In a
food processor or blender, process bread slices, a few at a time,
until fine crumbs form (total volume should be 2-1/2 cups). Add 1
cup to the crab mixture; mix well.

Shape 1/4 cupfuls of crab mixture into patties. Coat both sides of
patties with remaining bread crumbs, pressing to adhere. Place on
a baking sheet; cover and refrigerate for up to 6 hours.

Meanwhile, for sauce, in a blender of food processor, combine the
red pepper, onions, mustard, mayonnaise, shallots, parsley, honey,
lemon juice, salt and pepper; cover and process until finely
chopped. Refrigerate until serving.

In a large skillet, melt half of butter and half of oil. Place half of the
crab cakes in skillet. Cook over medium heat for 5 minutes on each
side or until lightly browned (carefully turn the delicate cakes over).
Repeat with remaining butter, oil and crab cakes. Serve with sauce
and lemon wedges.
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Tartar Sauce IV

Ingredients Directions

1 quart mayonnaise In a stainless steel or glass mixing bowl, combine the mayonnaise,
1/4 cup lemon juice lemon juice, onion, and dill pickle. Mix thoroughly. Transfer to a

1 cup diced onion glass or plastic container with a tight lid and refrigerate.

1 cup finely chopped dill pickle
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Seafood Omelets with Creamy Cheese Sauce

Ingredients

Filling:

1/4 cup chicken broth

1 tablespoon Dijon mustard
1/4 cup heavy cream

2 tablespoons butter

1 (6 ounce) can crab

1 (6 ounce) can salad shrimp

Sauce:

1/4 cup heavy cream

1 teaspoon Dijon mustard

1 cup shredded Cheddar cheese
1 dash nutmeg

Salt and pepper to taste

Omelets:

4 eggs, beaten

1/4 cup heavy cream
Salt and pepper to taste

Directions

Prepare the filling by stirring Dijon mustard into chicken broth in a
saucepan until dissolved. Bring to a simmer over medium-high heat,
then add 1/4 cup cream and 2 tablespoons butter. Reduce heat to
medium, and simmer until reduced by half, then stir in crab and
shrimp; keep warm over low heat.

Prepare the sauce by warming 1/4 cup cream, and 1 teaspoon
mustard over medium heat. Once hot, whisk in the shredded
cheese, then season to taste with nutmeg, salt, and pepper. Keep
warm over low heat.

Whisk eggs, 1/4 cup cream, salt, and pepper together until smooth.
Heat an 8-inch non-stick skillet over medium heat, and lightly oil
with cooking spray. Pour 1/4 cup of the egg mixture into hot pan,
and swirl to make a thin, even layer of egg. Cook until firmed, then
flip and cook for a few seconds more to firm the other side.

To prepare omelets, spoon some of the seafood filling into the lower

half of each omelet. Roll up into a cylinder. Serve 2 per person
bathed with Cheddar sauce.
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Ingredients

1 1/2 cups water

1 medium onion, sliced

1 tablespoon lemon juice

1 teaspoon chicken bouillon
granules

1 teaspoon salt

4 salmon steaks (1 inch thick)
DILL SAUCE:

1 tablespoon finely chopped onion
2 tablespoons butter or margarine
2 tablespoons all-purpose flour

1 teaspoon dill weed

1/2 teaspoon salt

1/8 teaspoon pepper

1 1/2 cups milk

Salmon Steaks with Dill Sauce

Directions

In a large skillet, combine the first five ingredients; bring to a boil.
Add salmon. Reduce heat; cover and simmer for 15-20 minutes or
until fish flakes easily with a fork. Meanwhile, in a saucepan, saute
onion in butter until tender. Stir in flour, dill, salt and pepper until
blended; gradually add milk. Bring to a boil; cook and stir for 2
minutes or until thickened. Serve with the salmon.
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Tonkatsu / Katsu Sauce

Ingredients Directions

1 cup ketchup In a small bowl, stir together the ketchup, mustard powder, garlic
4 teaspoons dry mustard powder powder, pepper, and Worcestershire sauce. Cover and refrigerate
1 1/2 teaspoons garlic powder for at least 1 hour to blend the flavors before serving.

1 1/2 teaspoons ground black

pepper

3 tablespoons Worcestershire

sauce
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Apple and Crabapple Sauce

Ingredients Directions
5 pounds red apples - peeled, In a large pot, combine the red apples, crab apples, and apple
cored and diced cider. Simmer over low heat until apples are completely soft, about

11/2 pounds crabapples, cleaned 3 hours. Stir in sugar to taste.
and chopped

1 cup fresh apple cider
2 cups white sugar, or to taste
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Ingredients

2 tablespoons margarine

3/4 cup white sugar

1 egg

2 cups milk

2 teaspoons all-purpose flour
1 teaspoon vanilla extract

Plum Pudding Sauce

Directions

In a small saucepan over medium heat combine margarine, sugar
and the egg. Pour in milk and cook until mixture begins to bubble;
be careful not to scald. Stir in flour and vanilla; mix well and serve.
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Ingredients

1 (8 pound) whole chicken, cut
into parts

1 cup all-purpose flour

salt to taste

ground black pepper to taste
2 tablespoons vegetable oll

1 onion, chopped

3 cloves crushed garlic

1 tablespoon chopped fresh
tarragon

1 3/4 cups dry white wine

1 tablespoon cornstarch

1/4 cup water

1 tablespoon sour cream

Chicken In a Tarragon Sauce

Directions

Coat the chicken pieces in flour.

Heat the oil in a large saute pan. Brown chicken on all sides in the
oil, and remove from pan.

To the oil remaining in the pan, add the onion. Fry lightly for 2
minutes, then add the garlic. Deglaze pan by stirring in the wine,
which should lift off the residue of the flour from the bottom of the
pan. Add the tarragon, and salt and pepper to taste. Return the
chicken to the pan. Cook over low heat for about 45 minutes, or
until the chicken is well done.

When ready to serve, thicken the sauce with a cornstarch and water

mixture; often this is not necessary as the initial flour coating
thickens it naturally. Stir in the sour cream.
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Blender Sauce Noisette (Hollandaise with Hazelnut

Ingredients

1/2 cup hazelnuts

2 tablespoons butter, softened
1 cup butter

3 egg yolks

1 pinch salt

1 pinch white pepper

1 tablespoon fresh lemon juice

Directions

Preheat the oven to 400 degrees F (200 degrees C). Place the
hazelnuts on a baking sheet and toast in the oven for about 8
minutes, or until fragrant. Remove from the oven and cool. When
cool enough to handle, place the nuts on a kitchen towel, fold the
towel over to cover them and rub to remove the skins.

Place the cooled hazelnuts into a food processor or blender and
grind to a fine powder. Add 2 tablespoons of butter to the nuts and
blend thoroughly. Set the hazelnut butter aside.

Melt 1 cup of butter in a small saucepan, and keep hot. In the
container of a blender, combine the egg yolks, salt, pepper and
lemon juice. Cover, leaving the hole in the lid open, and blend for
about 5 seconds. Continue to blend at high speed while pouring
butter in through the lid in a thin stream. Stir in the hazelnut butter
while still warm. Keep warm until serving or serve immediately.
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Ingredients

2 large sweet onions cut into 1/2-
inch slices

1/4 cup olive or vegetable oil

1/2 teaspoon salt

1/8 teaspoon pepper

1/2 cup plain yogurt

1 tablespoon mayonnaise

1/4 cup chopped radishes

2 tablespoons snipped fresh dill

Sweet Onions with Radish Sauce

Directions

Brush both sides of onion slices with oil; sprinkle with salt and
pepper. Place the onions directly on grill rack. Grill, covered, over
indirect heat for 8 minutes on each side or until crisp-tender.

In a small bowl, combine the yogurt, mayonnaise, radishes and dill.
Serve with the onions.
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Ingredients

1 cup sugar

2 tablespoons cornstarch
1/2 teaspoon salt

2 cups boiling water

1/2 teaspoon vanilla extract
1/4 cup butter

Hard Sauce for Cake

Directions

In a small saucepan, combine the sugar, cornstarch and salt.
Gradually stir in water until smooth. Bring to a boil; cook and stir for
15 minutes until smooth, thickened and clear. Remove from the
heat; stir in vanilla and butter. Serve warm over cake.

423



Pistachio Crusted Chicken Breasts with Sun-Dried

Ingredients

2 cups chopped pistachio nuts
1 cup panko bread crumbs

2 egg whites

4 skinless, boneless chicken
breast halves

salt and black pepper to taste
1 tablespoon vegetable oil

2 tablespoons butter

Sauce:

1 teaspoon butter

2 shallots, finely chopped

1/2 cup red wine

4 ounces dried cherries

1 cup freshly squeezed orange
juice

1 1/2 cups chicken stock

1 teaspoon grated orange zest

Directions

Preheat the oven to 325 degrees F (165 degrees C). Mix together
the pistachios and bread crumbs in a bowl. Beat the egg whites in a
separate bowl, and set aside.

Season the chicken breasts with salt and pepper, gently dip them
into the beaten egg whites, and then press into the pistachio-bread
crumb mixture to coat. Gently toss between your hands so any
coating that hasn't stuck can fall away.

Heat the oil and butter in an oven-safe skillet over medium heat.
Gently place the chicken breasts into the hot skillet, and fry for 5 to
8 minutes, until the bottom coating is golden brown and crisp.

Turn the chicken over in the skillet, and place the skillet in the
preheated oven. Bake for about 30 minutes, until the chicken is no
longer pink, the juices run clear, and the top coating is lightly
browned.

While the chicken is baking, melt 1 teaspoon of butter in a
saucepan over medium-low heat, add the shallots, and cook for 2
to 3 minutes until tender. Pour in the wine, drop in the cherries, and
cook and stir for about 10 minutes to reduce wine to a glaze. Pour
in the orange juice, chicken stock, and orange zest, and cook and
stir about 20 more minutes, until sauce is reduced and thickened.
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Halibut Cheeks with Ginger-Orange Sauce

Ingredients

1/4 cup fresh orange juice

2 teaspoons minced fresh cilantro
1 teaspoon minced fresh ginger
root

1 clove garlic, minced

1 tablespoon soy sauce

1 teaspoon sesame oil

1/4 teaspoon red pepper flakes

1 tablespoon olive oil
4 (3 ounce) halibut cheeks

Directions

Whisk the orange juice, cilantro, ginger, garlic, soy sauce, sesame
oil, and red pepper flakes together in a small bowl; set aside.

Heat the olive oil in a skillet over medium-high heat. Cook the
halibut cheeks until golden brown on each side, 2 to 3 minutes per
side. Pour the orange juice mixture into the skillet and bring to a
boil. Reduce heat to medium and simmer until the halibut flakes
easily with a fork and the sauce has thickened slightly. Remove
halibut cheeks to a plate and drizzle with orange sauce to serve.
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Ingredients

1 (28 ounce) bottle ketchup
1 (12 fluid ounce) can beer

1 small onion, diced

1 1/2 cups dark brown sugar
1/2 cup prepared mustard

3 tablespoons barbeque
seasoning

2 tablespoons distilled white
vinegar

1 teaspoon black pepper

1 teaspoon garlic powder

Old Style BBQ Sauce

Directions

In a slow cooker, combine ketchup, beer, onion, brown sugar,
mustard, barbecue seasoning, vinegar, pepper, and garlic powder.
Simmer on low setting for 12 hours or overnight.
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Ingredients

1/2 cup ketchup

1/2 cup brown sauce

6 tablespoons lemon juice

1/4 cup balsamic vinegar

1/4 cup white vinegar

1/4 cup Worcestershire sauce
2 tablespoons brown sugar
1/2 teaspoon dry mustard

This and That BBQ Sauce

Directions

In a medium saucepan over low heat, mix the ketchup, brown
sauce, lemon juice, balsamic vinegar, white vinegar, and
Worcestershire sauce. Blend in the brown sugar and dry mustard
until dissolved. Simmer 10 minutes, until thickened. Remove from
heat, and allow to cool before using on meats as desired.
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Simple BBQ Sauce

Ingredients Directions

1/2 (1 ounce) package dry onion In a medium bowl, mix together onion soup mix, sugar, ketchup,
soup mMix and Worcestershire sauce. Do not use until the last few minutes of
1/2 cup packed brown sugar cooking, because this sweet sauce will burn if cooked for too long
2 cups ketchup or over too high heat.

1 teaspoon Worcestershire sauce
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Basil Mushrooms in Cream Sauce

Ingredients Directions
2 tablespoons butter Melt the butter with the olive oil in a skillet over medium heat. Cook
1 tablespoon olive oll the mushrooms and basil in the mixture until the mushrooms are

6 cups sliced fresh mushrooms warm. Pour the rum and sherry over the mushrooms and continue
1 tablespoon chopped fresh basil o cook until the mushrooms soften. Stir in the lemon juice, sour
3 tablespoons rum cream, and Parmesan cheese; simmer until heated through. Season

2 tablespoons cooking sherry with salt to serve.

1 tablespoon lemon juice

1 1/4 cups sour cream

1/2 cup grated Parmesan cheese
1/4 teaspoon sea salt

429



Ingredients

1 cup butter, softened

1 cup confectioners' sugar
1/4 cup dark rum

1 teaspoon vanilla extract
1/4 teaspoon ground nutmeg

Hardly Hard Sauce

Directions

Beat butter or margarine until light and fluffy, about 2 minutes. Sift
confectioners' sugar into the butter. Add rum, vanilla, and nutmeg.
Beat on high speed for 5 minutes. Serve at once over cake, or cover
and refrigerate. Bring to room temperature before using if

refrigerated.
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Ingredients