Sizzlin Sisters – July 2011
Grilled Pork Lettuce Wraps

For the Pork: 

· 4 cloves garlic, minced 

· 2 tablespoons finely chopped fresh lemongrass 

· 2 shallots, finely chopped 

· 1/4 cup packed light brown sugar 

· 3 tablespoons fish sauce 

· 2 tablespoons soy sauce 

· 2 tablespoons vegetable oil, plus more for brushing 

· Kosher salt and freshly ground pepper 

· 1 1/2 pounds thin boneless pork chops 

For the Sauce and Fixings: 

· 1/2 cup fresh lime juice 

· 2 tablespoons fish sauce 

· 3 tablespoons granulated sugar 

· Kosher salt 

· 1 tablespoon grated carrot 

· 1 teaspoon Asian chile sauce, such as sambal oelek 

· 1 clove garlic, minced 

· 1 head Boston lettuce, leaves separated 

· 1/2 bunch mint 

· 1/2 bunch basil 

· 1/2 bunch cilantro 

· 1 English cucumber, thinly sliced 

· 1 red jalapeno pepper, seeded and thinly sliced 

· 1 cup prepared fried shallots, scallions or onions 
Directions

Prepare the pork: Mash the garlic into a paste with the flat side of a knife. Transfer to a large bowl and stir in the lemongrass, shallots, brown sugar, fish sauce, soy sauce, vegetable oil and 1/2 teaspoon each salt and pepper. Add the pork and toss to coat. Cover and refrigerate 2 hours or overnight. 

Make the sauce: Whisk the lime juice, fish sauce, granulated sugar, 1/2 teaspoon salt and 1/4 cup water in a small bowl. Stir in the carrot, chile sauce and garlic. 

Preheat a grill to high. Brush the grill with vegetable oil. Remove the pork from the marinade and grill until well marked, 3 to 4 minutes per side. Transfer to a cutting board and let rest 5 minutes, then cut into strips. Arrange the pork and lettuce on a platter; set out the herbs, cucumber, jalapeno and fried shallots for fixings. Assemble the lettuce wraps and serve with the carrot sauce. 
Serves 6
Mango-Cucumber Rice Salad

· Kosher salt 

· 1 1/2 cups rice blend 

· 1/4 cup quinoa, rinsed 

· Finely grated zest and juice of 1 lime 

· 2 tablespoons peanut or vegetable oil 

· 1 teaspoon sugar 

· Freshly ground pepper 

· 1 cup chopped mango 

· 1 cucumber, peeled, seeded and diced 

· 1 red jalapeno, seeded and thinly sliced 

· 2 scallions, thinly sliced 

· 1/2 cup chopped fresh cilantro 

· 1/3 cup chopped salted roasted peanuts

Directions

Bring a large saucepan of salted water to a boil over high heat. Add the rice and cook, stirring until tender, 25 to 35 minutes (depending on the rice blend). 

Meanwhile, bring a separate saucepan of salted water to a boil over medium-high heat. Add the quinoa and cook until tender, about 12 minutes. 

Drain the grains and rinse under cold water until cool; shake off the excess water. 

Whisk the lime juice and zest, the peanut oil, sugar, 1 teaspoon salt, and pepper to taste in a large bowl. Add the rice mixture, mango, cucumber, jalapeno, scallions, cilantro and peanuts and stir to combine. Season with salt. 

Serves 6-8

Watermelon Salad
Bring 1/4 cup each sugar and water to a simmer in a saucepan. Remove from the heat, add 3 mint sprigs and steep 10 minutes. Discard the mint; add the zest and juice of 1 lemon and a pinch of salt. Toss with 2 cups blueberries and 3 cups cubed watermelon. Let stand 15 minutes. Top with chopped mint. 

Serves 4

Green Tea Frappe (with almond cookies)

· 3 individual green tea bags

· 1 cup boiling water

· 1-1/2 cups ice cubes




· 3/4 cup fat-free sweetened condensed milk

· 1/2 cup fat-free milk

Place tea bags in a small bowl; add boiling water. Let stand for 15 minutes or until lukewarm. Discard tea bags. Pour tea into a blender; add the remaining ingredients. Cover and process for 30-45 seconds or until smooth.  Pour into chilled glasses; serve immediately. 

Yield: 4 servings. 

Note: We served the frappes with almond cookies

