Sizzlin Sisters-May 2010

Steak Fajitas with Sauteed

Onions and Peppers

	1/2 cup olive oil
12 garlic cloves, minced
1/4 cup lime juice
4 teaspoons ground cumin
1 teaspoon salt
1/2 teaspoon freshly ground black pepper
3 pounds skirt steak or flank steak
3 tablespoons olive oil
1 large red bell pepper, cut lengthwise into 1/2" strips
1 large yellow bell pepper, cut lengthwise into 1/2" strips
1 large orange bell pepper, cut lengthwise into 1/2" strips
2 large onions, sliced and separated into rings
1 1/2 teaspoons dried oregano
4 garlic cloves, minced
1/4 cup minced fresh cilantro
10 (10") flour tortilla

Can add toppings such as guacamole, salsa, and sour cream

Combine first 6 ingredients in a shallow dish. Add steak, turning to coat with marinade. Cover and chill 8 hours. Heat 3 tablespoon oil in a large cast-iron skillet over medium-high heat. Add bell peppers, onions, and oregano. Cook 12 minutes or until tender, stirring often. Add remaining minced garlic, and cook 2 minutes, stirring often. Stir in cilantro. Keep warm. Warm tortillas according to package directions. Remove steak from marinade, discarding marinade. Grill steak, covered with grill lid, over medium-high heat (350° to 400°) 5 minutes on each side or to desired degree of doneness. Transfer steak to a cutting board, and let stand 10 minutes. Cut steak diagonally across the grain into thin strips. Serve with tortillas, onions and peppers, and desired toppings.

Serves 10

Wholly Guacamole

6 avocados (soft, but not mushy) 

2-4 garlic cloves, minced (depends on how much you like garlic) 

1 lime, cut in half 

1medium tomato, diced 

1/2medium onion, diced 

salt 

chopped cilantro (optional) 

1 diced jalapeno pepper (optional) or diced serrano pepper (optional) 

Cut avocados in half, remove pit, and spoon avocado into a mixing bowl. Add minced garlic and squeeze the juice from one-half of the lime into the bowl of avocado. Mash the ingredients together to desired consistency using the back of a large spoon or a potato masher (some like the avocado chunky, some like it smoother). Fold in diced tomato and diced onion, a couple pinches of salt, and the juice from the remaining lime half (Also add cilantro or peppers at this time). Cover the bowl and refrigerate for 30-45 minutes. Uncover and taste.  Add salt as needed.




Mexican Rice and Cheese

Casserole

	2 (8-oz.) packages Mexican Rice (we used Goya brand)
2 cups (8 oz.) shredded Monterey Jack cheese, divided
1 cup thinly sliced green onions
1 (8-oz.) container sour cream
1 teaspoon salt
1/4 teaspoon ground red pepper
1/4 teaspoon smoked or sweet paprika

Prepare rice according to package directions.

Combine hot cooked rice, 1 1/2 cups shredded cheese, and next 4 ingredients in a large bowl; stir until combined. Transfer seasoned rice mixture to a greased 13" x 9" baking dish; sprinkle with remaining 1/2 cup cheese and paprika. Bake, uncovered, at 350° for 25 to 30 minutes or until thoroughly heated.

Serves 10


Mango, Red Onion, and Mint Salad

	2 heads romaine lettuce, chopped
5 Mangos, peeled and diced (can use oranges instead of mangos)
1 small red onion, thinly sliced, separated into rings, and halved
2 avocados, sliced
2 tablespoons lime juice
1 tablespoon white or red wine vinegar
1/2 teaspoon salt
1/2 teaspoon ground cumin
1/4 teaspoon freshly ground black pepper
Pinch of sugar
1/3 cup olive oil
3 tablespoons minced fresh mint
8 fresh mint leaves

Combine first 4 ingredients in a salad bowl. Combine lime juice and next 5 ingredients in a small bowl; slowly add oil in a thin stream, whisking constantly. Drizzle dressing over salad; sprinkle with minced mint, and toss. Top with mint leaves.  Serves 10


Cinnamon Cake with Chile-

Chocolate Buttercream

CAKE:

1 ½ sticks (6oz) unsalted butter, softened, plus more for buttering the paper

1 ½ cups all-purpose flour, plus more for dusting

1 c cake flour

1 tsp baking soda

1 tsp baking powder

¾ tsp cinnamon

½ tsp salt

1 ½ cups sugar

3 large eggs, at room temperature

2 tsp vanilla

1 cup sour cream

FROSTING:

5 sticks unsalted butter, softened

1 pound confectioners sugar, sifted

¼ c heavy cream

1 tsp vanilla

1 tsp cinnamon

1 tsp ancho chile powder

½ tsp cayenne pepper

5 oz bittersweet chocolate, melted and cooled

5 ounces white chocolate, melted and cooled

Make the cake: Preheat the oven to 350°. Butter two 9-inch round cake pans. Line the bottoms with parchment paper and butter the paper. Dust the pans with flour, tapping out the excess. 

In a medium bowl, whisk the 1 1/2 cups of all-purpose flour with the cake flour, baking soda, baking powder, cinnamon and salt. In a standing mixer fitted with a paddle, beat the butter with the sugar at medium speed until fluffy, about 3 minutes. Beat in the eggs and vanilla until incorporated. In 3 alternating additions, add the dry ingredients and sour cream, scraping down the side of the bowl between additions. 

Scrape the batter evenly into the prepared pans. Bake the cakes on the lower and middle racks of the oven for about 30 minutes, until golden and springy and the edges begin to pull away from the sides of the pan. Transfer the cakes to racks and let cool for 15 minutes, then turn the cakes out and let them cool completely. Remove the parchment paper. 

Meanwhile, make the frosting: In a standing mixer fitted with a paddle, beat the butter until creamy. At low speed, beat in the confectioners’ sugar. Increase the speed to high and beat until fluffy, scraping down the side of the bowl, about 2 minutes longer. At low speed, beat in the cream, vanilla, cinnamon, ancho chile powder and cayenne, then gradually beat in the bittersweet and white chocolate. Scrape down the side of the bowl and the paddle, increase the speed to medium-high and beat until light, 3 minutes longer. Using a wooden spoon, vigorously beat the buttercream for 30 seconds to deflate any air bubbles. 

Place one cake layer on a plate and spread with 1 cup of the frosting. Top with the second cake layer and spread the remaining frosting over the top and sides. Refrigerate the cake for at least 30 minutes. Bring to room temperature before serving. 

Serves 12

