Sizzlin Sisters – November 2010
Brisket with Cranberry-Horseradish Gravy
1 teaspoon onion powder 

1 teaspoon salt

1 teaspoon coarsely ground pepper

1/2 teaspoon ground allspice

1 fresh beef brisket (5 pounds)

1 can (14 ounces) whole-berry cranberry sauce

3/4 cup horseradish sauce

2 teaspoons lemon juice

1 bay leaf

3 tablespoons cornstarch

1/4 cup cold water

Combine the onion powder, salt, pepper and allspice; rub over brisket. Cut brisket in half; place in a 5-qt. slow cooker. 

Combine the cranberry sauce, horseradish, lemon juice and bay leaf; pour over beef. 

Cover and cook on low for 6-7 hours or until tender. 

Remove brisket and keep warm. Strain cooking juices; discard bay leaf. Transfer 3 cups cooking juices to a small saucepan. 

Combine cornstarch and cold water until smooth; stir into juices. Bring to a boil; cook and stir for 2 minutes or until thickened. Thinly slice beef across the grain; serve with gravy. 
Serves 10

Roasted Butternut Squash Salad with Warm Cider Vinaigrette

1 (1 1/2-pound) butternut squash, peeled and 3/4-inch) diced 

Good olive oil 

1 tablespoon pure maple syrup 

Kosher salt and freshly ground black pepper 

3 tablespoons dried cranberries 

3/4 cup apple cider or apple juice 

2 tablespoons cider vinegar 

2 tablespoons minced shallots 

2 teaspoons Dijon mustard 
4 ounces baby arugula or spring mix, washed and spun dry 

1/2 cup walnuts halves, toasted 

3/4 cup freshly grated Parmesan
(Salad recipe continued…..)

Preheat the oven to 400 degrees F. 

Place the butternut squash on a pan. Add 2 tablespoons olive oil, the maple syrup, 1 teaspoon salt and 1/2 teaspoon pepper and toss. Roast the squash for 15 to 20 minutes, turning once, until tender. Add the cranberries to the pan for the last 5 minutes. 

While the squash is roasting, combine the apple cider, vinegar, and shallots in a small saucepan and bring to a boil over medium-high heat. Cook for 6 to 8 minutes, until the cider is reduced to about 1/4 cup. Turn off the heat, whisk in the mustard, 1/2 cup olive oil, 1 teaspoon salt, and 1/2 teaspoon of pepper. 

Place the salad greens in a large salad bowl and add the roasted squash mixture, the walnuts, and the grated Parmesan. Spoon just enough vinaigrette over the salad to moisten and toss well. Sprinkle with salt and pepper and serve immediately. 

Serves 4

Multi-grain Pilaf with Sunflower Seeds

4  teaspoons  canola oil, divided

1/3  cup  sunflower seed kernels

1/2  teaspoon  salt, divided

2  teaspoons  butter

1  cup  thinly sliced leek (about 1 large)

2 1/2  cups  water

1 1/2  cups  fat-free, less-sodium chicken broth

1/2  cup  uncooked pearl barley

1/2  cup  brown rice blend (such as Lundberg) or brown rice

1/2  cup  dried currants

1/4  cup  uncooked bulgur

1/4  cup  chopped fresh parsley

1/4  teaspoon  freshly ground black pepper

Heat a Dutch oven over medium-high heat. Add 2 teaspoons oil, sunflower seeds, and 1/4 teaspoon salt; sauté 2 minutes or until lightly browned. Remove from pan; set aside.

Heat pan over medium heat; add remaining 2 teaspoons oil and butter. Add leek; cook 4 minutes or until tender, stirring frequently. Add 2 1/2 cups water and next 3 ingredients (through rice); bring to a boil. Cover, reduce heat, and simmer 35 minutes. Stir in currants and bulgur; cover and simmer 10 minutes or until grains are tender. Remove from heat; stir in remaining 1/4 teaspoon salt, sunflower seeds, parsley, and pepper. Serve immediately.
Serves 8

Pumpkin Gingerbread with Caramel Sauce

(double cake recipe for a 9x13 pan)

2 ¼ c flour

½ c sugar

2/3 c pecans or walnuts

¾ c buttermilk or sour milk

½ c canned pumpkin

½ c molasses

1 large egg

1 ½ tsp ground ginger

1 tsp baking soda

½ tsp cinnamon

¼ tsp salt

¼ tsp ground cloves

Caramel Sauce (see recipe below)

Whipped cream or ice cream

Combine flour and sugar; cut in butter with a pastry blender until mixture is crumbly.  Stir in nuts.  Press 1 ¼ cups mixture into bottom of an ungreased 9-inch square pan. Set aside.

Combine remaining crumb mixture, buttermilk, and the next 8 ingredients; beat at low speed until blended.  Pour over crumb mixture, and bake at 350 degrees for around 40 minutes. Cool.  Cut and serve with caramel sauce and whipped cream or ice cream.

Caramel Sauce
½ c butter

1 ¼ c brown sugar

2 TBL light corn syrup

½ c whipping cream

Melt butter in a small heavy saucepan over low heat; add brown sugar and corn syrup.  Bring to a boil; cook, stirring constantly for 1 minute or until sugar dissolves.  Gradually add whipping cream; return mixture to a boil.  Remove from heat.  (yields 2 cups)

Serves 6

