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NOTE: Please see highlighted notes below of the changes we made while making these dishes at Sizzlin Sisters

Chilled Sweet Corn Soup with Crab and Avocado Salad

Corn Soup
2 tsp olive oil
1 medium white onion finely chopped
1/2 cup finely chopped celery
1/8 tsp each salt & pepper
5 cups water
Kernels from 5 large ears of corn
4 fresh thyme sprigs
1/4 tsp salt
dash of white pepper (to taste)

Crab (or Lobster) and Avocado Salad
1/2 cup fresh orange juice
1/8 cup extra virgin olive oil
juice from 1 fresh lime
juice from 1 fresh lemon
1 lb lump crab meat or lobster meat
2 avocados pitted, peeled, cut into 1/2 inch cubes

1/8 cup chopped fresh cilantro (could substitute chives)

For corn soup: Heat oil in heavy large saucepan over medium heat. Add onion, celery, sprinkle with salt and pepper and saute until almost tender, about 5 minutes. Add 5 cups of water, corn kernels and thyme sprigs. Bring to a boil, reduce heat to medium-low and simmer until corn is very tender, about 30 minutes. Cool slightly. Discard thyme. Add salt & white pepper to taste. 

Reserve 1/4 cup of corn kernel's to mix with crab or lobster & avocado for texture.

Working in batches, puree soup in blender until smooth. Pour soup through a mesh strainer set over a bowl, pressing on solids in strainer to release liquid. Discard solids in strainer. Season with additional salt and pepper. Cover and chill until cold, about 4 hours. Note: soup can be made a day ahead and refrigerated.

For crab (or lobster) avocado salad: Whisk orange juice, olive oil, lime juice and lemon juice in a large bowl. Fold crab and avocado into dressing. Add reserved corn kernels. Season with salt and pepper. Note: salad can be made 4 hours ahead and refrigerated.
Mound salad in center of bowls. Ladle soup around salad, dividing equally. Sprinkle with cilantro, salt & pepper and mist (using a Misto) with olive oil.

Servings: 8 first course servings or 4 main course servings

We tripled this recipe for 13 people and had enough for at least 3 or 4 extra people

Stuffed Mushrooms with Spinach

2 tablespoons butter

5 slices bacon

1 (10 ounce) package frozen chopped spinach 

12-24 medium to large mushrooms 

3 tablespoons butter 

2 tablespoons finely chopped onion 

2 cloves garlic, peeled and minced 

3/8 cup heavy cream

1/4 cup grated Parmesan cheese 

salt and pepper to taste 

2 tablespoons butter, melted

1. Preheat oven to 400 degrees F.  Butter a 9x13 inch baking dish with 2 tablespoons butter. 

2. Place bacon in a large, deep skillet. Cook over medium high heat until evenly brown. Drain, crumble and set aside. 

3. Place frozen spinach in a medium saucepan with 1/4 cup water. Bring water to a boil, then reduce heat to medium and cook spinach covered 10 minutes. Uncover and stir. Remove from heat and drain. 

4. Remove stems from mushrooms. Arrange caps in the baking dish. Finely chop stems. 

5. Melt 3 tablespoons butter in a medium saucepan over medium heat, and mix in onion and garlic. Cook 5 minutes, or until tender, then mix in bacon, spinach, chopped mushroom stems and heavy cream. Bring cream to a boil. Remove from heat and mix in Parmesan cheese, salt and pepper. 

6. Stuff mushroom caps generously with the mixture. Drizzle with 2 tablespoons melted butter. Bake in the preheated oven 30 minutes until lightly browned. 

Serves 12 (1 large mushroom or 2-3 medium size per person)

Bruschetta

1 French baguette, cut into 1/2 inch thick circles 

8 plum tomatoes, diced 

1 cup chopped fresh basil 

1/2 red onion, minced 

freshly ground black pepper 

3 cloves garlic

Preheat oven to 400 degrees F  

1. Combine tomato, basil, and red onion in a small mixing bowl; stir well. Season with freshly ground black pepper. Set aside. 

2. Arrange bread on a baking sheet. Place in oven, and bake until well toasted, approximately 5 minutes. 

3. Remove bread from oven, and transfer to a large serving platter. Let bread cool 3 to 5 minutes. Rub garlic into the top of each slice of toast; the toast should glisten with the garlic. Spoon the tomato mixture generously onto each slice, and serve. 

Serves 16

We brushed the toasted bread with a little olive oil and then rubbed with garlic

Grilled Peaches with Mascarpone and Balsamic Syrup

1 peach (cut in half and stoned)
1/4 cup balsamic vinegar
1/2 tablespoon honey
2 tablespoons mascarpone
1/2 tablespoon honey

pistachios, optional
Directions:
1. Grill the peach with the cut side down until soft, about 5-10 minutes.
2. Simmer the balsamic vinegar and honey until it thickens, about 5-10 minutes.
3. Mix the mascarpone and honey.
4. Serve the grilled peaches topped with the mascarpone and the balsamic syrup. Sprinkle with chopped pistachios (optional).

Serves 1-2

This was excellent! We couldn't find feestone peaches which made them difficult to cut in half. So we did our best to cut around the seed and quartered them. The only other change we made was to the balsamic syrup.  We added extra honey to this (to taste) to sweeten it up. We then used it very sparingly and drizzled on the plate rather than over top of the peaches. The amount of balsamic syrup for this recipe would be enough for atleast 6 servings (rather than the 1-2 servings as the recipe indicated). We also drizzled a little honey over the finished product! Delish!

