Sizzlin Sisters​-October 2010

Fresh Fruit Parfait with Lemon-Poppy Seed Yogurt

2 peaches, pitted, quartered, diced 

2 kiwi, peeled, quartered and sliced 

1 cup blueberries 

1 lemon, juiced, plus zest for garnish 

1 tablespoon sugar 

2 cups plain yogurt 

1 tablespoon poppy seeds 

Mint sprigs, for garnish

In a medium bowl place cut fruit, blueberries, lemon juice and 1 tablespoon sugar. Mix well and let sit for about 10 to 15 minutes. This will allow fruit to be infused with lemon juice and sugar. Meanwhile in a small bowl stir 2 cups of yogurt and poppy seeds. In clear glasses, layer the ingredients starting with the fruit mixture then next layer with yogurt, then fruit, then yogurt. Repeat these steps until you have filled the glasses. Garnish with a sprig of mint. 

Serves 4

Cracked Pepper Cheddar Muffins

2 cups all-purpose flour

1 tablespoon sugar

3 teaspoons baking powder

1/2 teaspoon coarsely ground pepper

1 egg

1-1/4 cups milk

2 tablespoons vegetable oil

1 cup (4 ounces) shredded cheddar cheese

In a large bowl, combine the flour, sugar, baking powder and pepper. In another bowl, whisk the egg, milk and oil. Stir into dry ingredients just until moistened. Fold in cheese. 

Fill muffins cups coated with cooking spray two-thirds full. Bake at 375° for 25-30 minutes or until a toothpick comes out clean. Cool for 5 minutes before removing from pan to a wire rack. Serve warm. 

Yield: 1 dozen.

Spinach, Caramelized Onion, and Feta Quiche

2 teaspoons olive oil
3 cups chopped onion
1 teaspoon sugar
1/2 teaspoon salt
2 cups frozen Southern-style hash brown potatoes, thawed
1 (11-ounce) can refrigerated soft breadstick dough (NOTE: we did not use-made crustless)
Cooking spray
1 (10-ounce) package frozen chopped spinach, thawed, drained, and squeezed dry (can use fresh)
1 cup milk
5 large eggs
1 1/4 cups (5 ounces) smoked  gouda cheese, shredded (could use feta)


Preheat oven to 350°.

Heat olive oil in a large nonstick skillet over medium heat. Add onion, sugar, and salt; cook for 30 minutes or until golden brown, stirring occasionally. Stir in potatoes, and cook for 5 minutes or until lightly browned. Lightly sauté spinach in pan with potatoes and onions. Remove from heat.

NOTE: If making crustless, as we are for Sizzlin Sisters, skip the following step.

If using a crust, unroll dough, separating into strips. Working on a flat surface, coil one strip of dough around itself in a spiral pattern. Add second strip of dough to the end of the first strip, pinching ends together to seal; continue coiling the dough. Repeat procedure with the remaining dough strips. Cover and let dough rest for 10 minutes. Roll dough into a 12-inch circle, and fit into a 10-inch deep-dish pie plate coated with cooking spray.

Spread potato mixture in bottom of prepared crust, and top with spinach. Combine milk, eggs, and cheese; pour the milk mixture over the spinach. Bake at 350° for 1 hour or until set, shielding crust with foil after 50 minutes. Let stand 10 minutes before serving.

Serves: 8

Mocha Coffee-Coffee Cake

2 cups all-purpose flour

1 teaspoon baking powder

1/2 teaspoon baking soda 

1/4 teaspoon salt

1 1/2 sticks (12 tablespoons) unsalted butter, softened

1 cup granulated sugar

2 large eggs

2 teaspoons vanilla extract

1 cup sour cream

2 Tablespoons cocoa powder dissolved in 1 1/2 Tablespoons hot water

2 Tablespoons instant espresso powder dissolved in 1 Tablespoon hot water (we used instant espresso granules)

For the Glaze

1 1/2 teaspoons instant espresso powder

2-3 Tablespoons strong brewed coffee

3/4 cup confectioners' sugar, sifted

Put a rack in the middle of the oven and preheat to 350 degrees F.  Generously butter and flour 8- inch (6 cup) Bundt pan.

Whisk together flour, baking powder, baking soda and salt in a bowl.

Combine butter and sugar in a large bowl and beat with an electric mixer at medium speed until pale and fluffy, about 2 minutes.  Add eggs one at a time, beating well after each addition, then beat in the vanilla.  Add flour mixture alternately with the sour cream, beginning and ending with flour mixture and mixing until just incorporated.  

Transfer about one third of the batter to a small bowl.  Add espresso mixture and stir until combined.  Transfer 1/3 of the remaining vanilla batter to another small bowl and add the cocoa mixture and stir until combined.  Spoon all three batters into the Bundt pan, alternating so each flavor is distributed through the pan.  

Bake until cake is golden, or until a wooden spoon inserted in the center comes out clean, 55 to 60 minutes.  Cool in pan on a rack for 30 minutes, then invert onto a rack to cool completely.

GLAZE:

Stir together espresso powder and 2 tablespoons coffee in a bowl until powder is dissolved.  Add confectioners' sugar and stir until well combined.  If glaze is not pourable, thin with remaining coffee if necessary.  

Pour glaze over coffee cake and let cake stand until glaze is set, about 10 minutes, before serving.  

(This recipe can be doubled and baked in a 10- inch (12 cup) Bundt pan.  Increase the baking time to about 1 hour.) 

