Sizzlin Sisters – November 2011

Onion and Fennel Pot Roast

· 1 tablespoon chopped fresh rosemary leaves 

· 1 tablespoon chopped fresh thyme leaves 

· 1 tablespoon extra-virgin olive oil 

· 1 teaspoon kosher salt 

· 1 teaspoon freshly ground black pepper 

· 1 (5-pound) boneless beef chuck roast 

· 1/4 cup extra-virgin olive oil 

· 3/4 pound (about 2 cups) cipollini, boiler, or pearl onions, peeled 

· 3 medium carrots, peeled and chopped into 3/4-inch pieces 

· 2 medium fennel bulbs, sliced into 1/2-inch pieces 

· Kosher salt and freshly ground black pepper 

· 6 cloves garlic, crushed 

· 1 cup dry sherry 

· 4 cups low-sodium beef broth, plus extra, as needed 

· 2 dried bay leaves
For the rub: In a small bowl, mix together the rosemary, thyme, oil, salt, and pepper until smooth. 

Preheat the oven to 350 degrees F. Pat the beef dry with paper towels and rub on all sides with the herb rub. In a heavy 6-quart pot or Dutch oven, heat 2 tablespoons of oil over medium-high heat. Add the beef and cook until browned on all sides, about 12 minutes. Remove the beef and set aside. 

Add the remaining oil, onions, carrots, and fennel to the pot. Season with salt and pepper. Cook, stirring frequently, until tender, about 8 minutes. Add the garlic and cook for 1 minute until aromatic. Add the sherry and scrape up the brown bits that cling to the bottom of the pan with a wooden spoon. Stir in the broth and bay leaves. Return the beef and any juices to the pot and bring the liquids to a boil. Cover the pot and transfer to the oven. Cook until the beef is fork-tender, about 4 hours, turning the beef over halfway through and adding extra broth, as needed, to keep the beef halfway covered in liquid. 

Transfer the beef to a cutting board. Tent with foil and let stand for 15 minutes. Spoon any excess fat off the top of the pan juices. Remove the bay leaves and discard. Using an immersion blender, blend the vegetables and cooking juices together until smooth. (The vegetables can also be pureed in a blender). Season with salt and pepper, to taste. Keep warm over low heat. 

Cut the beef into 1-inch pieces and place on a platter. Spoon some of the sauce over the meat and serve the remaining sauce on the side. 
NOTE: For Sizzlin Sisters-we did this roast in a crock pot on low
Serves 8-10

Mashed Sweet Potatoes
10 cups sweet potatoes, peeled and chopped 
1/4 to 1/2 cup butter 
3 tablespoons honey 
1/4 teaspoon ground cinnamon 
1/4 teaspoon kosher salt 

Add the potatoes to a large Dutch oven and cover with water. Bring to a boil over medium-high heat. Reduce the heat and simmer or until the potatoes are tender, about 8 to 10 minutes, drain well. Return the potatoes to the Dutch oven and add the butter, honey, cinnamon, and salt. Beat at medium-low speed with an electric mixer until smooth. Transfer to a serving bowl and serve hot.

Cook’s Note: For more sweetness, add more honey.
Serves 4-6

Brussels Sprouts Salad with Apples, Pecans and Manchego 

· 1 pound brussels sprouts trimmed 

· 3 empire apples 

· 1/4 cup fresh lemon juice 

· 2 tablespoons extra-virgin olive oil 

· 8 slices thick-cut bacon, cut into 1/2-inch pieces 

· 1 large clove garlic, finely chopped 

· 4 teaspoons dijon mustard 

· 3 tablespoons red wine vinegar 

· Salt and pepper 

· 3/4 cup pecan halves, toasted and chopped 

· 3 ounces manchego cheese, shaved 

Using a food processor fitted with a slicing attachment, thinly slice the brussels sprouts. 

Core and coarsely chop the apples. In a bowl, toss the apples with 2 tablespoons lemon juice. 

In a large skillet, heat the olive oil over medium heat. Add the bacon and cook until crisp, about 5 minutes. Using a slotted spoon, transfer the bacon to a plate. Add the garlic to the remaining fat in the pan and cook, stirring, for 1 minute. Whisk in the mustard, remaining 2 tablespoons lemon juice and the vinegar; season to taste with salt and pepper. 

In a large bowl, combine the brussels sprouts, apples, pecans and cheese. Toss with the bacon and warm vinaigrette.

Pumpkin Gingerbread Trifle
· 2 (14-ounce) packages gingerbread mix

· 1 (5.1-ounce) box cook-and-serve vanilla pudding mix

· 1 (30-ounce) can pumpkin pie filling

· 1/2 cup packed brown sugar

· 1/3 teaspoon ground cardamom or cinnamon

· 1 (12-ounce) container frozen whipped topping

· 1/2 cup gingersnaps, optional

Bake the gingerbread according to the package directions; cool completely. Meanwhile, prepare the pudding and set aside to cool. Stir the pumpkin pie filling, sugar, and cardamom into the pudding. Crumble 1 batch of gingerbread into the bottom of a large, pretty bowl. Pour 1/2 of the pudding mixture over the gingerbread, then add a layer of whipped topping. Repeat with the remaining gingerbread, pudding, and whipped topping. Sprinkle of the top with crushed gingersnaps, if desired. Refrigerate overnight. Trifle can be layered in a punch bowl. 
Serves 20
