Sizzlin Sisters – May 2011
Roasted Corn Tostadas

· 6 ears corn, shucked (for Sizzlin Sisters we used a bag of frozen sweet corn)
· Vegetable oil, for drizzling 

· Ancho chile or traditional chili powder, for sprinkling 

· Salt and pepper 

· Grated peel and juice of 1 lime 

· 1 cup heavy cream 

· 1 chipotle chile in adobo sauce, seeded and finely chopped, plus 1 tablespoon sauce 

· One 15-ounce can spicy vegetarian refried beans 

· Chopped iceberg or romaine lettuce, for topping 

· 2 plum tomatoes, seeded and chopped, for topping 

· 1 small red onion, finely chopped, for topping 

· Drained and sliced pickled jalapeño chiles, or giardiniera (pickled vegetables), for topping 

· Chopped cilantro (optional), for topping 

· Eight 4- to 6-inch flour or corn tortillas 

· 2 1/2 cups shredded monterey jack or mild mexican melting cheese 

Preheat an outdoor grill or preheat a broiler to high and position a rack on the second shelf. Dress the corn with a little oil and season with a sprinkle of chile powder, salt and pepper. Grill or broil the corn, turning occasionally, until tender and evenly charred, 12 to 15 minutes. Invert a small bowl in a larger bowl. Using tongs, remove the corn from the grill or broiler and steady the ears upright, 1 at a time, on the inverted bowl. Using the back of a knife, scrape the kernels from the cobs. Dress with the lime juice. NOTE: Another option is to use a bag of frozen sweet corn and blacken in a cast iron skillet

In a small saucepan, bring the cream, chipotle, adobo sauce and lime peel to a boil over medium heat on the stovetop only (cream requires a babysitter and the grill heat is too high). Lower the heat to a low, slow boil and cook until reduced slightly.

In another small saucepan, combine the refried beans and 1/4 cup water on the grill or over medium-low heat. Heat through and remove from the grill.

While the beans heat, line up your toppings. Char the tortillas on the grill or under the broiler, then top with the beans and some of the cheese. Melt under a covered grill or the broiler for 1 minute. Save a little cheese for garnish.

Serve 2 tostadas per person. Top each tostada with a mound of corn, the chipotle cream, the remaining cheese, the lettuce, tomatoes, onion, pickled chiles and cilantro, if using.

Serves 4-6

Black Bean-Tomato Soup with Cilantro-Lime Cream

2 center-cut bacon slices, chopped 

1/2 cup chopped onion (about 1 small) 

1/4 cup chopped celery 

1 teaspoon ground cumin, divided 

1/2 teaspoon chipotle chile powder 

1 garlic clove, minced 

1/4 teaspoon freshly ground black pepper 

1 (15-ounce) can black beans, rinsed and drained 

1 (14.5-ounce) can diced tomatoes, undrained 

1 (14-ounce) can chicken broth 

1/4 cup sour cream 

1 tablespoon minced fresh cilantro 

1/2 teaspoon grated lime rind 

1 tablespoon fresh lime juice 
1. Cook bacon in a large saucepan over medium heat until crisp. Remove bacon with a slotted spoon, reserving 1 teaspoon drippings in pan; set bacon aside. Add onion and celery to pan; cook 5 minutes or until celery is tender. Stir in 3/4 teaspoon cumin, chile powder, and garlic; cook 1 minute. Stir in bacon, pepper, beans, tomatoes, and broth; bring to a boil. Cover, reduce heat, and simmer 10 minutes. Place half of bean mixture in a blender. Remove center piece of blender lid (to allow steam to escape); secure blender lid on blender. Place a clean towel over opening in blender lid (to avoid splatters). Blend until smooth. Pour into a large bowl. Repeat procedure with remaining bean mixture; process until smooth. Keep warm.

2. Combine sour cream, remaining 1/4 teaspoon cumin, cilantro, rind, and juice in a small bowl. Drizzle cream over soup.
Serves 4

CUCUMBER MINT AGUA FRESCA


· 1 pound cucumbers, cubed

· 6 cups water, divided

· 1/4 cup chopped mint leaves

· 1/2 cup sugar

· 2 tablespoons lime juice

· Ice

· Garnish: Mint leaves and cucumber slices

PROCEDURE:
1. Combine cucumbers, 2 cups of water and chopped mint leaves into a blender. Blend until cucumbers are liquefied, and let blender sit for 5 minutes to allow mint leaves to steep.
2. Strain puree into a 2 quart pitcher. Add remaining 4 cups of water, sugar, lime juice and ice. Stir to combine and taste, adding more sugar if needed.
3. Portion agua fresca and ice into four glasses and garnish with mint leaves and cucumber slices. Serve immediately.

Serves  4

Decadent Chocolate Mousse
· 18 ounces bittersweet chocolate, chopped 

· 1/2 cup strong coffee 

· 1/3 cup sugar 

· 6 large eggs, separated 

· 1 1/2 cups heavy cream 

· 1/4 cup orange liqueur, such as Grand Marnier 

1. Put chocolate, coffee, and sugar in a large metal mixing bowl. Set bowl over a large pot filled with 1 in. simmering water. Melt chocolate, stirring often, until smooth. Remove from heat and set aside.

2. Whisk egg whites in a medium bowl with a mixer until they hold stiff peaks. Whisk cream in another bowl until soft ribbons form.

3. Stir yolks into warm chocolate mixture. Mix in liqueur. Using a rubber spatula, gently fold in whites until almost blended, then gently fold in whipped cream until no streaks remain.
4. Pour chocolate mixture into a large (8-cup) glass serving bowl. Cover bowl tightly with plastic wrap and chill until ready to serve. Serve with sweetened whipped cream.

Make ahead: Up to 3 days, covered and chilled.

Serves 10-12

