Sizzlin Sisters – June 2011
Quick Parmesan Couscous

2 cups chicken broth

1 tablespoon butter

1 (10-ounce) package plain, uncooked couscous

1/3 cup grated Parmesan cheese

1 tablespoon fresh lemon juice

1 tablespoon olive oil

1/4 teaspoon salt

1/8 teaspoon freshly ground pepper

Bring 2 cups chicken broth and 1 tablespoon butter to a boil. Stir in 1 (10-ounce) package plain, uncooked couscous; cover and remove from heat. Let stand 5 minutes. Stir in 1/3 cup grated Parmesan cheese, 1 tablespoon fresh lemon juice, 1 tablespoon olive oil, 1/4 teaspoon salt, and 1/8 teaspoon freshly ground pepper. Fluff with a fork, and serve immediately.

Serves  4
Broiled Tilapia with Mustard-Chive Sauce

Fish: 

Vegetable oil cooking spray 

4 (5 to 6-ounce) tilapia fillets 

Extra-virgin olive oil, for drizzling 

Kosher salt and freshly ground black pepper 

Sauce: 
1/4 cup plain, full-fat Greek yogurt 

2 teaspoons agave nectar or honey 

1 teaspoon Dijon mustard 

1/4 cup lemon juice (from 1 large lemon) 

2 tablespoons chopped fresh chives 

Kosher salt and freshly ground black pepper

Directions
For the fish: Preheat a broiler. Spray a small baking sheet or glass baking dish with vegetable oil cooking spray. Set aside. 

Drizzle the tilapia fillets on both sides with olive oil and season with salt and pepper. Arrange the fillets in a single layer on the prepared baking sheet and broil until cooked through and the flesh flakes easily with a fork, about 6 to 8 minutes. Set aside to cool slightly. 

For the sauce: In a small bowl, mix together the yogurt, agave nectar, and mustard until smooth. Whisk in the lemon juice and chives. Season with salt and pepper, to taste. 

Transfer the tilapia to a serving platter and drizzle with the sauce. 

Serves 4
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Blueberry Waldorf Salad  

      

 1 cup fresh or frozen blueberries, thawed, divided

1/4 cup vegetable oil

2 tablespoons orange marmalade         

2 teaspoons lemon juice         

1 teaspoon Dijon mustard     

1/4 teaspoon salt         

1 large Granny Smith apple         

4 cups (about 4 ounces) baby spinach    

2 stalks celery, cut into 1 1/2-inch matchsticks        

1/3 cup pecan halves, toasted


Directions: 

In a blender container, combine half the blueberries, the oil, marmalade, lemon juice, mustard and salt; blend until a smooth, thick dressing forms. 

Core and slice the apple. 

Arrange spinach, apple slices, celery and pecans on cold salad plates; top with remaining blueberries if using fresh. 

Blend dressing again until smooth and drizzle each serving with dressing. If using frozen berries, fold into dressing and spoon over salads.

Yields 4 servings

Strawberry Rhubarb Crisp

4 cups fresh rhubarb, 1-inch diced (4 to 5 stalks) 

4 cups fresh strawberries, hulled and halved, if large 

1 1/4 cups granulated sugar 

1 1/2 teaspoons grated orange zest 

1 tablespoon cornstarch 

1/2 cup freshly squeezed orange juice 

1 cup all-purpose flour 

1/2 cup light brown sugar, lightly packed 

1/2 teaspoon kosher salt 

1 cup quick-cooking (not instant) oatmeal, such as McCann's 

 ¾ - 1 stick of cold unsalted butter, diced 

Vanilla ice cream, for serving

Directions

Preheat the oven to 350 degrees F. 

For the fruit, toss the rhubarb, strawberries, 3/4 cup of the granulated sugar and the orange zest together in a large bowl. In a measuring cup, dissolve the cornstarch in the orange juice and then mix it into the fruit. Pour the mixture into an 8-by-11-inch baking dish and place it on a sheet pan lined with parchment paper. 

For the topping, in the bowl of an electric mixer fitted with the paddle attachment, combine the flour, the remaining 1/2 cup granulated sugar, the brown sugar, salt and oatmeal. With the mixer on low speed, add the butter and mix until the dry ingredients are moist and the mixture is in crumbles. Sprinkle the topping over the fruit, covering it completely, and bake for 1 hour, until the fruit is bubbling and the topping is golden brown. Serve warm with ice cream. 

Serves 6

