Sizzlin Sisters-March 2010

Chicken Marsala
1/3 c butter
1 slice prosciutto, diced
2 tsp minced shallots
2 tsp minced garlic
2 (4oz) cans mushrooms, drained (or 8 oz fresh)
¼ c dry Marsala wine
1 c chicken stock
2 tsp cornstarch
1 tsp minced fresh parsley
2 TBL heavy cream
Chicken Spice
1 ¼ tsp salt
1 tsp ground black pepper
½ tsp dried oregano
½ tsp dried thyme
½ tsp dried parsley
¼ tsp marjoram
¼ tsp garlic powder
4 chicken breasts
olive oil
Melt butter over low heat in a medium saucepan.  Turn heat up to medium high to saute the prosciutto in the melted butter for about 2 to 3 minutes; be careful not to burn butter, add shallots and garlic and saute for about 30 seconds.  Add Marsala wine, simmer for another 30 seconds or so, then add mushrooms and black pepper.  Simmer over medium high heat for 5 minutes.
Dissolve corn starch in chicken stock.  Add stock to saucepan and simmer for an additional 5 minutes.  Add parsley and cream to the sauce and simmer 3 to 4 minutes or until thick.  Remove from heat, cover until needed.

Preheat grill on high heat.  Combine ingredients for the chicken spice in a small bowl.  Use your thumb and fingers to crush the spiced in the bowl to make a finer blend.
Brush each chicken breast generously with olive oil.  Sprinkle spice blend over both sides of chicken breast and grill for 6 to 8 minutes per side or until done.  Give chicken a one quarter turn on each side while cooking to make the criss cross grill marks.
Serve entree by arranging each chicken breast on a plate.  Spoon one quarter of the Marsala sauce over each serving of chicken and serve.
Serves 4
Red Garlic Mashed Potatoes
8 medium red potatoes, cubed 

2 teaspoons crushed garlic 

1/2 cup butter or margarine 

1/4 cup half-and-half cream 

1/4 teaspoon steak seasoning 

1/4 teaspoon garlic powder

Place the potatoes into a large pot, and fill with enough water to cover. Add 1 teaspoon of the crushed garlic to the water for flavor. Bring to a boil, and cook for about 10 minutes, or until easily pierced with a fork. 

Drain the potatoes, and add the butter. Mash until the butter is melted. Mix in the half-and-half, sugar, steak seasoning, garlic powder and remaining garlic. Mix potatoes with an electric mixer until smooth.

Serves 4-6

Lemon Broccoli Florets

Salt and freshly ground black pepper 

1 1/2 pounds broccoli florets 

1 TBL fresh lemon juice

2 TBL extra virgin olive oil

Fill a large pot halfway with water. Cover and bring the water to a boil over high heat. Salt the water and add the broccoli. Boil until the broccoli is crisp-tender, about 5 minutes. 

Combine oil and lemon juice. Set aside.

Drain, transfer the broccoli florets to a large bowl, and toss with the lemon oil. Season the broccoli florets with salt and pepper, to taste, and serve. 

Serves 6

Roasted Onion Salad
3 large sweet onions, cut into 1/2-inch slices 

1/4 cup plus 1/2 teaspoon Extra Virgin Olive Oil, divided 

4 garlic cloves 

8 cups torn mixed salad greens 

1 cup (4 ounces) crumbled feta or blue cheese 

1/2 cup chopped walnuts, toasted 


DRESSING: 

2 tablespoons white wine vinegar 

2 shallots, quartered 

1/4 cup minced fresh parsley 

1/2 teaspoon crushed red pepper flakes 

2/3 cup Extra Virgin Olive Oil

Place onions in a 15-in. x 10-in. x 1-in. baking pan. Drizzle with 1/4 cup oil; toss to coat. Place garlic on a double thickness of heavy-duty foil. Drizzle with remaining oil. Wrap foil around garlic; place on baking pan with onions. 

Bake at 400° for 40-45 minutes or until onions are lightly browned and garlic is tender, turning onions occasionally. Cool for 10-15 minutes. 

To toast walnuts, place on a cookie sheet in a single layer and bake at 350 degrees for 8-10 minutes.

In a large salad bowl, combine the greens, cheese and walnuts; top with onions. 

For dressing, place vinegar and shallots in a blender; squeeze softened garlic into blender. Cover and pulse until blended. Add parsley and pepper flakes. Cover and process, gradually adding oil in a steady stream. Serve with salad.

Serves 8

Crème Caramel

6 tsp brulee sugar (see recipe below)

¼ c milk

¾ c heavy cream

3 egg yolks

¼ c granulated sugar

butter for greasing

1/2 tsp vanilla

Grease ramekins and set aside.  Heat brulee sugar in pot on stove until caramelized.  Pour evenly into ramekins.

In saucepan over low heat, scald milk and cream together just until bubbles begin to form. Do not boil!

In a bowl, whisk egg yolks with white sugar and vanilla, just until blended. Add SMALL amount of hot cream to egg mixture, stirring well after each addition.  Pour through a fine sieve. Place ramekins in a pan with sides. Slowly pour cream mixture evenly over caramel in ramekins.  Carefully pour hot water around ramekins in pan. 

Bake at 300 degrees for 35-40 minutes or until set.  Remove from oven and cool and remove from water bath.  Cover with plastic wrap and place in fridge for several hours or overnight.  Before serving, loosen sides with a knife and flip over onto serving plates. 

Brulee Sugar:

1 c light brown sugar

1 c granulated sugar

Spread brown sugar on a baking sheet.  Place in a low heat (200 degrees) oven for 35 minutes until crisp and crumbly.  Remove and cool completely. Rub through a fine sieve. Mix with granulated sugar and store in an airtight container.

Makes 4 (4oz) custards

