Sizzlin Sisters – April 2011
Shepherds Pie

1/2 pound Italian sausage, casing removed 

1 pound ground beef 

1/4 teaspoon red pepper flakes 

1/2 teaspoon dried oregano 

1/2 teaspoon dried basil 

1 1/2 teaspoons freshly cracked black pepper 

2 cups chopped yellow onions 

3 tablespoons canola oil, if needed 

1/4 cup all-purpose flour 

2 cups beef stock 

1 teaspoon salt 

1 tablespoon Worcestershire sauce 

Roasted Vegetables, recipe follows 

Asiago Mashed Potatoes, recipe follows 

1/2 cup grated Asiago cheese (we used parmesan) 
Directions
Preheat the oven to 350 degrees F.

In a large saute pan over medium-high heat, add the sausage and the sirloin and season with the red pepper flakes, oregano, basil and 1/2 teaspoon of the pepper. Stir and cook until brown. Remove the meat mixture from the pan to a bowl. Add the onions to the pan, along with a little canola oil, if needed. Cook for 10 minutes, until lightly caramelized. Return the meats to the pan, then add the flour and cook for 2 minutes. Deglaze the pan with the beef stock and add the Worcestershire sauce. Adjust the seasoning with additional teaspoon of salt and pepper. Add in the prepared Roasted Vegetables

In a 13 by 9-inch baking dish, add in the vegetable and meat mixture. Top with the Asiago Mashed Potatoes and spread evenly, leaving a 1-inch border of meat mixture exposed. Sprinkle with 1/2 cup of Asiago and put in the oven for 1 hour and 15 minutes. Remove from the oven and let sit for 15 minutes before serving. 

For the Roasted Vegetables:

2 red bell peppers 

2 parsnips (1/2 pound), peeled 

3 medium carrots, peeled 

1 tablespoon olive oil 

1 teaspoon salt 

1 teaspoon freshly cracked black pepper 

Preheat the oven to 400 degrees F. 

Wash and dry the vegetables, put on a baking sheet, drizzle with the olive oil and toss to coat. Sprinkle with the salt and pepper and bake for 45 to 55 minutes. Remove the bell peppers to a plastic bag and when cool enough to handle, remove skin and seeds. Dice all of the vegetables into 1-inch pieces and combine with the cooked meats. 

For the Potatoes:

3 pounds Yukon gold potatoes, quartered 

1 tablespoon kosher salt 

2 heads Roasted Garlic, recipe follows 

1 1/2 cups grated Asiago cheese (we used parmesan)
6 tablespoons unsalted butter, room temperature 

2 teaspoons freshly cracked black pepper 

1/2 cup milk 

In a large Dutch oven, add the potatoes, cover with water and add the kosher salt. Bring to a boil over high heat, then reduce the heat to a strong simmer and let cook until potatoes are fork tender, about 20 minutes. Drain, return to the pot and mash with a potato masher. In a small bowl, add the roasted garlic, 1 1/2 cups of Asiago cheese, the butter and the pepper. Mix to combine well and then add to the potatoes. Stir in the milk and adjust the salt and pepper, to taste. 

Roasted Garlic:
2 heads garlic 

1 teaspoon salt 

1 teaspoon cracked black pepper 

1 fresh rosemary sprig 

2 fresh thyme sprigs 

1 tablespoon olive oil 

Preheat the oven to 400 degrees F. Cut the tops off the garlic and put them into a 12 by 12-inch doubled foil square. Sprinkle with 1 teaspoon salt, 1 teaspoon pepper and add the rosemary and thyme sprigs. Drizzle with the olive oil, seal tightly and roast until soft, about 45 minutes. When cool enough to handle, squeeze from the root end to release the garlic pulp. 
(Serves 10)
Chop Salad with Creamy Blue Cheese Dressing
1 romaine lettuce hearts 

6 slices bacon, cooked until crisp, cooked and chopped 

1/2 pint grape tomatoes, halved 

2 carrots, peeled and thinly sliced 

1 red bell peppers or 1 yellow bell peppers, chopped 

1 English cucumbers, halved lengthwise and thinly sliced 

1/2 cup walnuts, toasted and chopped 
Blue cheese Dressing

4 ounces blue cheese, coarsely crumbled 

3 tablespoons buttermilk 

1/2 cup mayonnaise 

2 tablespoons white vinegar or 2 tablespoons apple cider 

1 teaspoon Dijon mustard 

1/4 teaspoon coarse salt 

1/8 teaspoon fresh ground pepper 
Chop the lettuce heart into 1 to 2-inch pieces. 

Combine it with the bacon, other vegetables and nuts in a large bowl and toss the mixture well. 

Keep the salad chilled until serving time. 

Toss it again with enough dressing to coat the vegetables and season it with salt and pepper. 

Creamy Blue Cheese Dressing: blend all the ingredients in a food processor until they are well combined, but the mixture is still a little chunky. Transfer the dressing to an airtight container and refrigerate until serving time. Makes 1 1/3 cups  (NOTE: We just mixed by hand)

(Serves 6-8)
Special Deviled Eggs
6 eggs

1/4 cup mayonnaise

2 tablespoons finely chopped onion

3 tablespoons sweet pickle relish

1 tablespoon prepared horseradish

1 tablespoon prepared mustard

paprika, for garnish

salt and pepper to taste

Place eggs in a medium saucepan and cover with cold water. Bring water to a boil and immediately remove from heat. Cover and let eggs stand in hot water for 10 to 12 minutes. Remove from hot water, cool, peel and cut lengthwise. 

Remove yolks from eggs. In a medium bowl, mash the yolks and mix together with mayonnaise, onion, sweet pickle relish, horseradish and mustard. 

With a fork or pastry bag, fill the egg halves with the yolk mixture. Garnish with paprika, salt and pepper. Chill until serving. 
Serves 6-8 (makes 12 eggs)

English Sticky Toffee Pudding
1 cup plus 1 tablespoon all-purpose flour 

1 teaspoon baking powder 

3/4 cup pitted dates 

1 1/4 cups boiling water 

1 teaspoon baking soda 

1/4 cup unsalted butter, softened 

3/4 cup granulated sugar 

1 large egg, lightly beaten 

1 teaspoon vanilla 

TOFFEE SAUCE: 

1/2 cup unsalted butter 

1/2 cup heavy cream 

1 cup packed dark brown sugar 

1 cup heavy cream, whipped

Directions

Preheat oven to 350 degrees. Butter a 10-inch round or square baking dish. Sift the flour and baking powder together and set aside. Chop the dates fine. Place in a small bowl and add the boiling water and baking soda; set aside. In a bowl of electric mixer beat the butter and sugar until light and fluffy. Add the egg and vanilla; beat until blended. Gradually beat in the flour mixture. Add the date mixture to the batter and fold until blended with a rubber spatula. Pour into the prepared baking dish. Bake until pudding is set and firm on top, about 35 minutes. Remove from oven to a wire rack. Toffee Sauce: Combine the butter, heavy cream and brown sugar in a small heavy saucepan; heat to boiling, stirring constantly. Boil gently over medium low heat until mixture is thickened, about 8 minutes. Preheat broiler. Spoon about 1/3 cup of the sauce over the pudding. Spread evenly on top. Place pudding under the broiler until the topping is bubbly, about 1 minute. Serve immediately spooned into dessert bowls. Drizzle with toffee sauce and top with a spoonful of whipped cream. 

(Serves 8)

