Sizzlin Sisters – January 2012
Pho
2 gallons of water

1 – 10oz container of Beef Flavored “Pho” Soup Base (powder and 2 bouquets)

Asian eggplants (figure on at least 1 per person); quartered, but not cut the whole way through

Meatballs (figure on 3-4 per person)

Raw beef rib eye sliced paper thin

Rice Noodles

FRESH bean sprouts
cilantro

limes

 

Bring 2 gallons of water to boil.

Put 90% of soup base in to the water, but not the bouquets.

Bring back to a boil if it stopped boiling.

Reduce heat to simmer and put in the 2 bouquets and the meat balls.

Simmer at least 20 minutes. It can simmer as long as you want.

10 minutes before serving, put in the Asian eggplants.

 

To serve:

Put rice noodles in the bottom of each serving bowl.

Ladle soup broth and meatballs in to each serving bowl on top of dry rice noodles.

Garnish with raw beef rib eye, bean sprouts, and cilantro.

Squeeze lime juice over food to taste.

Makes 2 gallons of soup, which will serve 16 people 1 pint of soup each

Cold Asian Rice Salad
4 cups cooked brown rice, chilled

1/4 cup peanut oil (can use olive oil)
1 tsp salt

1/2 tsp pepper

1 tsp sugar

1 tsp sesame oil

1 carrot, diced

1/2 cup chopped snow peas

1/2 cup corn kernels (optional)

1/4 cup rice vinegar

1 stalk celery, diced

1/2 red or yellow bell pepper, diced

3 green onions, chopped

2 tbsp chopped fresh parsley
Five spice, optional

Cont. on next page….

Preparation:

In a small mixing bowl, combine the peanut oil, salt, pepper, sugar and sesame oil. Stir until the sugar dissolves, then pour over the rice in a large mixing bowl. Toss gently to coat, and then set aside. 

Steam the carrot, snow peas and corn for one minute. Drain, then stir the vegetables into the rice. 

Add the remaining ingredients and stir to combine. Serve chilled.  Note: For this recipe we used olive oil in place of peanut oil and added 5-spice

Serves approx 12

Chinese-Almond Cookies

1 cup butter, softened

1 cup sugar

1 egg

1 teaspoon almond extract

3 cups all-purpose flour

1 teaspoon baking soda

1/2 teaspoon salt

1/4 cup sliced almonds

1 egg white

1/2 teaspoon water

Directions

In a large bowl, cream butter and sugar. Beat in egg and extract.

Combine the flour, baking soda and salt; gradually add to creamed

mixture. 

Roll into 1-in. balls. Place 2 in. apart on ungreased baking sheets.

Flatten with a fork. Sprinkle with almonds. 

In a small bowl, beat egg white and water. Brush over cookies. Bake

at 325° for 14-16 minutes or until edges and bottoms are lightly

browned. Cool for 2 minutes before removing from pans to wire racks.

Yield: about 5 dozen. 

Coconut Ice Cream

1 cup milk 

1 (14 ounce) can cream of coconut 

1 1/2 cups heavy cream 

1 1/2 cups sweetened flaked coconut (optional)

Cont. on next page…

Directions

Combine the milk and cream of coconut in the container of a food processor or blender, and mix thoroughly. Stir in cream and flaked coconut. 

Pour into the container of an ice cream maker, and freeze according to the manufacturer's instructions. 

Note: Do not confuse sweetened cream of coconut-used in this recipe-with unsweetened coconut milk or cream. The sweetness in this recipe comes from the cream of coconut. 

Serves 8
