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Tabbouleh

1 cup bulgur wheat

1 ½ cups boiling water

¼ cup fresh squeezed lemon juice (2 lemons)

1 ½ tsp kosher salt

1 cup minced scallions, white and green parts (1 bunch)

1 cup chopped fresh mint leaves (1 bunch)

1 cup chopped flat-leaf parsley (1 bunch)

1 cucumber, peeled or as you desire, diced

2 cups cherry tomatoes, halved

1 tsp freshly ground black pepper

      Place the bulgur wheat in large bowl, pour in boiling water and add the lemon juice, olive oil and pinch of salt.  Stir, then allow to stand at room temperature for about an hour.  Add scallions, mint, parsley, cucumber, tomatoes, 1 ½ tsp salt, and the pepper; mix well.

      Serve or cover and refrigerate.  The flavor will improve if the tabbouleh sits for a few hours.

Naan Bread

(bread machine recipe)

½ cup milk

2 tbs veg. Oil

¼ cup plain yogurt

2 eggs

1 tsp salt

4 cups bread flour

4 ½ tsp yeast

*you can add minced or chopped garlic if desired

       Add ingredients to the bread machine according to the manufacturer's directions.  Set bread machine cycle to 'dough', loaf size 2 lb.

       After about 5 minutes, check the dough; add a tbs of water at a time if too dry, or a tbs of flour at a time if too wet.   Preheat oven to 450*, put 2 baking sheets in to heat for 10 minutes (this will help the naan to puff up and brown).

       When dough cycle is done, turn dough onto a floured surface and punch down.  Divide into 8 pieces.  Working one at a time, with the other pieces covered, roll dough out to ¼ inch thick circle.

        Bake about 4 minutes, until puffed up.  Brown tops under the broiler, then wrap in a towel to keep warm while cooking the remaining naan.  These freeze very well.

Chicken Curry

1 onion, cut into large chunks

2 cups cubed chicken breast

½ bag baby carrots, cut into chunks

3 large potatoes, cubed

2 stalks celery, chunked

2 tbs butter

2 boxes curry sauce mix (available at walmart or in the ethnic section of the grocery store)

Saute onion in butter; when softened add chicken.  Cook a few minutes, but chicken does not need to be completely cooked.  Add 5 cups water, potatoes, carrots and celery; boil 10 minutes.  When veggies are tender, turn heat down to med/low.  Add curry sauce and stir until dissolved.  Serve over hot rice.  
Chai

2 cups water

4 black tea bags

¼ cup honey

½ tsp vanilla

1-2 cinnamon sticks

5 whole cloves

¼ tsp ground cardamom

¼ tsp ground ginger

1 pinch ground nutmeg

2 cups milk

In saucepan, bring water to a boil.  Add tea, honey and vanilla.  Add spices.  Simmer 5 minutes.  Pour in milk and bring to a boil.  Remove from heat and strain through a fine sieve.  4 servings.

Crème Brulee

1 cup whipping cream

2 egg yolks

1/3 cup sugar

pinch salt

½ tsp vanilla

6-8 tsp granulated sugar

     Preheat oven to 300*.  Put cream in saucepan and stir over medium heat, just to boiling point.  Set aside. 

In small bowl, whisk egg yolks, sugar and vanilla until blended.  Into this, add the hot cream a little bit at a time, whisking as you go until all is incorporated.  Strain mixture through a fine sieve.  Place ramekins (or small custard cups) in a pan with sides.  Fill ramekins evenly.  Carefully fill the pan with hot water around the ramekins, reaching just to the custard line.  Do Not get water in the custards.  Bake about 35 minutes (this can depend on the size of your ramekins).  Custards should seem mostly set.  Remove from oven.  Cool.  Remove from hot water bath when comfortable to handle.  Cover with plastic wrap and refrigerate at least 1 hour or up to 2 days.

     Just before serving, sprinkle with sugar and caramelize with brulee torch or put under the broiler.....but watch closely; sugar will melt and turn to a caramel color when done; forming a hard candy like crust.

