Sizzlin Sisters – August 2011
Heirloom Tomato Pie

· 1 cup all-purpose flour 

· 3/4 cup yellow cornmeal 

· 3/4 teaspoon fine salt 

· 1 stick cold unsalted butter, cut into 1/2-inch pieces 

· 3/4 cup plus 3 tablespoons shredded manchego cheese 

· 2 tablespoons extra-virgin olive oil 

· 1 large onion, thinly sliced 

· 2 1/4 pounds mixed heirloom tomatoes 

· Kosher salt 

· 3/4 cup shredded mozzarella cheese 

· 1/4 cup mayonnaise 

· 3 tablespoons breadcrumbs 

· 3 tablespoons chopped fresh chives 

· 3 tablespoons chopped fresh parsley 

· 1 teaspoon chopped fresh thyme 

· Freshly ground pepper

Directions

Make the crust: Pulse the flour, cornmeal and fine salt in a food processor to combine. Add the butter and 3 tablespoons manchego; pulse until the mixture looks like coarse meal with pea-size bits of butter. Drizzle in 4 tablespoons ice water and pulse until the dough comes together; add 1 more tablespoon ice water if necessary. Turn out onto a sheet of plastic wrap and pat into a disk. Wrap and refrigerate until firm, about 45 minutes. 

Put the dough between 2 sheets of parchment paper and roll into a 13-inch round. Transfer the dough to a 9 1/2-inch deep-dish pie plate. Fold the overhang under itself and crimp the edges. Pierce the bottom of the crust all over with a fork. Refrigerate until firm, about 20 minutes. Meanwhile, preheat the oven to 350 degrees F. 

Line the crust with foil, then fill with dried beans. Bake until the edges are golden, about 20 minutes. Remove the foil and beans and continue baking until golden all over, 10 to 15 more minutes. Transfer to a rack to cool. 

Make the filling: Heat 1 tablespoon olive oil in a large skillet over medium heat. Add the onion and cook, stirring, until golden, about 15 minutes. Let cool. Meanwhile, thinly slice the tomatoes; toss with 1 teaspoon kosher salt in a colander. Let drain, gently tossing occasionally, about 30 minutes. 

Increase the oven temperature to 375 degrees F. Combine the remaining 3/4 cup manchego, the mozzarella, mayonnaise, breadcrumbs, 2 tablespoons each chives and parsley, the thyme, 1/4 teaspoon each kosher salt and pepper, and the sautéed onion in a bowl. Spread in the crust. Arrange the tomatoes on top. Drizzle with the remaining 1 tablespoon olive oil and season with pepper. Bake until the tomatoes are browned, about 50 minutes. Top with the remaining 1 tablespoon each chives and parsley. 
Serves 6

Café Green Salad
Mustard Vinaigrette: 

· 1 garlic clove, sliced in 1/2 

· 1 teaspoon Dijon mustard 

· 1 tablespoon balsamic vinegar 

· Small splash soy sauce 

· Salt and freshly ground black pepper 

· 3 tablespoons olive oil
· Honey to taste (approx. 1 tsp.)
Directions

3 cups mixed greens, the darker the better (not iceberg) 

Rub the inside of a large wooden bowl with the garlic clove and then either discard it or save it for another use (If not using a wooden bowl, mince garlic into the salad dressing). Put the mustard in the bowl and whisk in the balsamic vinegar and soy sauce (a French secret!) vigorously for about 10 seconds to get a creamy consistency. Season with salt and pepper, to taste. Add garlic if mincing into dressing.  Add honey. Whisk. Drizzle in the olive oil as slowly as possible with 1 hand while whisking as quickly as possible with the other hand to emulsify. Lay the salad greens on top of the dressing and toss just before serving. 
Serves 4

Creamy Corn “Off the Cob” with Bacon
· 6 slices bacon 

· 8 large cobs fresh corn, preferably white, shucked and cleaned 

· Kosher salt and freshly cracked black pepper

Directions

In a large skillet, (seasoned cast iron does well here) cook the bacon over medium-high heat until crisp. Turn off the heat and transfer the bacon to a paper towel lined plate. Reserve the drippings in the pan. 

On a cutting board, cut the stalk ends of the corn cobs to make a flat surface; stand them up and shave the corn from the cobs with a sharp chef's knife. Return the skillet to medium-low heat, and add the corn kernels. With the back of the knife, firmly scrape the cobs over a shallow plate to extract as much liquid (milk) as possible and add it to the skillet. 

Season corn lightly with salt and pepper and cook until broken down and creamy, about 30 to 45 minutes, stirring often; add water if the pan gets too dry. 

Serve warm or at room temperature. 

Note: Crisp bacon can be crumbled over the creamed corn when serving or reserved for another use. If you have bacon drippings on hand, use 1/4 cup for this recipe. 
Serves 4

Mudslide Brownies with Coffee Ice Cream
6 (1-oz.) unsweetened chocolate baking squares
1/2 cup plus 2 tablespoon unsalted butter, divided

1 cup granulated sugar

1 cup firmly packed light brown sugar

3 large eggs

4 teaspoons espresso powder, divided 
2 tablespoons plus 2 tsp. coffee liqueur, divided

1 1/2 cups all-purpose flour

1/2 teaspoon salt

1 cup chopped pecans, toasted

2 tablespoons whipping cream or half-and-half

2 tablespoons vodka

2 1/4 to 2 1/2 cups powdered sugar

Garnish: chocolate-covered espresso coffee beans, chopped

Preparation:
Melt 4 chocolate baking squares and 1/2 cup butter in a heavy saucepan over low heat, stirring occasionally. Remove from heat, and transfer to a large bowl. Add sugars; stir well. Stir in eggs, 2 teaspoon espresso powder, and 2 teaspoon coffee liqueur. Add flour and salt, stirring until blended. Stir in pecans.

Spread batter into a lightly greased aluminum foil-lined 13" x 9" pan (or see note). Bake at 325° for 20 to 25 minutes or until brownies appear set on top. Cool completely in pan on a wire rack.

Melt remaining 2 chocolate baking squares and 2 Tbsp. butter in heavy saucepan, stirring occasionally. Remove from heat; transfer to a medium bowl. Stir in remaining 2 tsp. espresso powder, whipping cream, vodka, and remaining 2 Tbsp. coffee liqueur. Add enough powdered sugar to make a good spreading consistency, beating at medium speed with an electric mixer until smooth. Spread frosting over cooled brownies; garnish with chopped espresso beans, if desired. Let stand until frosting is set. Use foil to lift uncut brownies out of the pan. Cut into bars to serve. (We served with coffee ice cream at Sizzlin Sisters)
Makes 1 dozen large brownies

Note: For really thick, showy brownies, bake these in an 11" x 7" pan at 325° for 26 to 28 minutes.

