Sizzlin Sisters – February 2011
Provolone and Apricot Stuffed Chicken
· 6 skin-on chicken breast halves trimmed off the bone (we used boneless, skinless breasts)

· Salt and pepper 

· 6 slices provolone cheese 

· 9 dried apricots, halved crosswise 

· 3/4 cup flour 

· 3 tablespoons extra-virgin olive oil 

· 2 sprigs fresh rosemary 

· 1 cup dry white wine 

· Juice of 1 lemon 

· 3 tablespoons unsalted butter 

· 6 cups cooked white rice (we made Risotto)

Directions:

1. Preheat the oven to 350°. Using a knife, split each chicken breast horizontally, being careful not to cut all the way through, then lay flat. Place between 2 sheets of plastic wrap. Using a meat mallet, pound the breasts 1/2 inch thick. 

2. Season the chicken with salt and pepper. Place a slice of provolone on each breast, then top with 3 apricot halves. Fold to enclose and cover with a sheet of plastic wrap; pound the edges together to seal. Coat the breasts with flour. 

3. In a nonstick skillet, heat the olive oil over high heat. Add the chicken breasts and rosemary and cook, turning once, until golden, 2 to 3 minutes. Transfer to a rimmed baking sheet; discard the rosemary. 

4. Add the white wine and lemon juice to the same skillet and cook, scraping up any bits, over medium-high heat for 2 minutes. Stir in the butter until melted. Pour the sauce over the chicken, cover with foil and bake for 10 minutes; uncover and bake until the sauce is thickened, about 10 minutes more. Serve with the rice; sprinkle with pepper.

Serves 6

Sesame Green Beans
· 1 tablespoon olive oil

· 1 tablespoon sesame seeds

· 1 pound fresh green beans, cut into 2 inch pieces (we used frozen whole green beans)
· 1/4 cup chicken broth

· 1/4 teaspoon salt

· freshly ground black pepper to taste

Continued next page….

Directions

1. Heat oil in a large skillet or wok over medium heat. Add sesame seeds. When seeds start to darken, stir in green beans. Cook, stirring, until the beans turn bright green. 
2. Pour in chicken broth, salt and pepper. Cover and cook until beans are tender-crisp, about 10 minutes (may be less time if using frozen green beans). Uncover and cook until liquid evaporates. 

Serves 4

Pecan Risotto

1-1/4 cups  fresh pecans or pecan halves 

3 Tbsp.  olive oil 

1 cup  sliced fresh button, crimini, shiitake (stem removed), or oyster mushrooms 

5 cups  reduced-sodium chicken broth 

1-1/4 cups  Arborio rice 

1 medium  shallot, thinly sliced 

2 cloves  garlic, thinly sliced 

3 cups  baby spinach leaves, rinsed and drained 

1/4 cup  finely shredded fresh Parmigiano-Reggiano cheese or Parmesan cheese 

  Freshly ground black pepper to taste 

Directions:
1. In a large saucepan cook and stir the pecans over medium heat for 5 minutes or until toasted. Remove from pan. Cool slightly and coarsely chop; set aside. In the same pan heat 1 tablespoon of the oil. Add mushrooms; cook until mushrooms are tender. Meanwhile, in a medium saucepan bring chicken broth to boiling; reduce heat and simmer. Remove mushrooms from pan; set aside. Wipe pan clean.

2. In the large saucepan heat remaining oil over medium heat; add rice, shallot, and garlic. Cook just until rice is lightly golden, about 5 minutes. Slowly add 1 cup of the broth to the rice mixture, stirring constantly. Continue to cook and stir over medium heat until liquid is absorbed. Add another 1/2 cup of the broth to the rice mixture, stirring constantly. Continue to cook and stir until liquid is absorbed. Add remaining broth, 1/2 cup at a time, stirring constantly until broth has been absorbed and rice is slightly creamy and tender. (This should take about 15 minutes.)

3. Stir in spinach, cheese, pepper, mushrooms, and pecans until combined. Serve immediately.
 Makes 4 main-dish or 6 to 8 side-dish servings.

Coconut Cake with Lemon Filling
· 2 3/4 cups all purpose flour

· 1 teaspoon baking powder

· 1/2 teaspoon baking soda

· 1/2 teaspoon salt





· 1 3/4 cups sugar

· 1 cup (2 sticks) unsalted butter, room temperature

· 1 cup canned sweetened cream of coconut (such as Coco Lépez)*

· 4 large eggs, separated

· 1 teaspoon vanilla extract

· 1 cup buttermilk

· Pinch of salt
· 4 cups sweetened shredded coconut

Cream Cheese Frosting
· 2 (8-ounce) packages Philadelphia-brand cream cheese, room temperature

· 1/2 cup (1 stick) butter, room temperature

· 2 cups powdered sugar

· 1/2 cup canned sweetened cream of coconut (such as Coco López)*

· 1 teaspoon vanilla extract

Beat cream cheese in medium bowl until fluffy. Add butter and beat to blend. Add sugar, sweetened cream of coconut and vanilla extract and beat until well blended.

Lemon Filling
· 1 cup sugar 
· 4 tablespoons cornstarch 
· 1 egg, beaten 
· 1 cup water 
· 1/2 cup lemon juice (fresh is best) 
· 1 teaspoon lemon rind, grated (from the fresh lemon) 
· 1 Tablespoon butter (no substitutions)
Mix sugar and cornstarch together thoroughly. Combine the beaten egg, water, lemon juice and rind; add to dry ingredients. Cook in a double boiler about 15 minutes, stirring constantly. Add butter, beat well and cool before using.
Continued on next page….



Directions and Assembly for Cake:
Preheat oven to 350°F. Butter and flour two 9-inch-diameter cake pans with 2-inch-high sides. Whisk flour, baking powder, baking soda and 1/2 teaspoon salt in medium bowl to blend. Using electric mixer, beat sugar, butter and sweetened cream of coconut in large bowl until fluffy. Beat in egg yolks and vanilla extract. On low speed, beat in dry ingredients and then buttermilk, each just until blended. 

Using clean dry beaters, beat egg whites with pinch of salt in another large bowl until stiff but not dry. Fold beaten egg whites into batter. 

Divide cake batter between prepared pans. Bake cakes until tester inserted into center comes out clean, about 45 minutes. Cool cakes in pans on rack 10 minutes. Run small sharp knife around pan sides to loosen cakes. Turn cakes out onto racks and cool completely. 

Place 1 cake layer on cake plate. Spread Lemon Filling over bottom layer. Top with second cake layer. Spread cream cheese frosting over top and sides of cake. Sprinkle coconut over cake, gently pressing into sides to adhere. (Coconut Layer Cake can be prepared up to 1 day ahead. Cover with plastic wrap and refrigerate. Let stand at room temperature 2 hours before serving.) 

Serves: 10

Note: For Sizzlin Sisters, we cut each cake into two layers and spread the lemon filling between. This gave four layers rather than two.

