Sizzlin Sisters – September 2011
Turkey Hummus Sliders
· 1 English cucumber, diced 

· 1/2 cup crumbled feta cheese 

· 2 tablespoons red wine vinegar 

· 1 teaspoon dried mint 

· 4 tablespoons extra-virgin olive oil 

· Kosher salt and freshly ground pepper 

· 1 1/2 pounds ground turkey 

· 1 cup hummus, preferably spicy or roasted red pepper (about a 7-ounce container) 

· 1/2 cup chopped fresh parsley 

· 2 teaspoons ground coriander 

· 16 mini pita pockets, preferably whole wheat, split open and warmed 

· 2 to 3 plum tomatoes, sliced

Toss the cucumber, feta, vinegar, mint, 1 tablespoon olive oil and a pinch each of salt and pepper in a bowl; cover and refrigerate. 

Mix the turkey, 1/2 cup hummus, the parsley and coriander in a bowl; season generously with pepper. Dampen your hands and shape the mixture into 16 small patties, about 1/2 inch thick. 

Heat 1 1/2 tablespoons olive oil in a medium cast-iron skillet over medium-high heat. Add half of the patties and cook until browned and cooked through, about 2 minutes per side. Transfer to a plate. Cook the remaining patties in the remaining 1 1/2 tablespoons olive oil. 

Mix the remaining 1/2 cup hummus with a splash of hot water in a bowl. Spread some of the hummus on the inside of each pita; fill with a tomato slice, turkey patty and some of the cucumber mixture.
Makes 16 sliders
Grilled Dijon Summer Veggies

 

· 1/2 cup olive oil

· 1/4 cup red wine vinegar

· 1 tsp dried oregano

· 1 tbs dijon

· 2 cloves garlic, minced
· 1/2 tsp salt





Continued on next page….
· 1/4 tsp pepper

· 4 med. zucchini cut into 1/2" slices

· 4 med. yellow squash " "

· 2 med red onions, quartered

· 1 large red pepper cut into 2" pieces

· 1 large yellow pepper "    "

· 14 small mushrooms

· 12 cherry tomatoes

 

In jar w/ tight lid, combine marinade ingredients.  Place veggies in shallow baking dish or ziploc bag.  Add marinade and toss to coat.  Let stand 15 min.

Arrange veggies on grill rack.  Grill 10-12 min or until tender.
Serves 8

Artichoke Dip with Waffle Fries
· 2 cans (12-14 oz each) artichoke hearts in water, drained 

· 1 cup mayonnaise 

· 1 cup sour cream 

· 1 cup grated Parmesan cheese 

· 1 cup grated Asiago cheese 

· 2 tablespoons minced onion 

· 1 teaspoon minced garlic 

· 1/2 teaspoon sea salt 

· 3 tablespoons lemon juice (juice of 1 lemon) 

· dash Worcestershire sauce 

· dash of cayenne pepper to taste 

· grated cheese, paprika and chopped parsley for garnish

1. Preheat oven to 350°F. 

2. Squeeze the artichoke hearts of any excess liquid and pat dry with a paper towel. 

3. Finely chop the artichokes, either by hand or with a food processor, and blend with the remaining ingredients, except for the garnish. 

4. Place the artichoke dip in a shallow oven-safe dish and bake for about 10 minutes. Sprinkle the garnish evenly and bake for an additional 5 minutes until lightly browned and hot through and through.
5. Serve with waffle fries (we used Alexia Brand). Cook fries according to package directions.  Serves 8-10
Caramel Fondue with Fresh Fruit
· 1-2 cans of sweetened condensed milk
· Assorted fresh fruit
Remove paper label from can of sweetened condensed milk.  Place the unopened can in a large kettle. Fill kettle with water to cover can.  Bring water to a boil and simmer for several hours (at least 3).  Periodically check the can and add water to the kettle as it evaporates.

When finished simmering, remove the can from the kettle and allow to slightly cool.  The sweetened condensed milk will have turned to caramel.  Open can and serve immediately in a fondue pot.  Or make a few days ahead and reheat on stove top before serving in a fondue pot. (Note: several cans of milk can be done at a time and stored in your cupboard until needed).

Serve with assorted fresh fruit such as bananas, apples, pears, and strawberries.

Serves 4-6
