                                              Sizzlin' Sisters January 2010

Zucchini Patties with Feta

2 ½ cups coarsely grated zucchini (about 3 medium)

1 tsp salt, divided

1 large egg

1 large egg yolk

½ cup or more all purpose flour

½ cup crumbled feta cheese 

1 cup chopped fresh Italian (flat leaf) parsley

½ cup chopped green onions

1 ½ tbs chopped fresh dill

½ cup (approx.) olive oil

½ cup (approx.) corn oil

plain Greek yogurt

     Toss zucchini and ½ tsp salt in large bowl.  Let stand 5 minutes.  Transfer to sieve.  Press out excess liquid; place zucchini in dry bowl.  Mix in egg, yolk, ½ cup flour, cheese, and ½ tsp salt.  Mix in parsley, onions and dill.  If batter is very wet, add more flour by spoonfulls.

     Heat 2 tbs olive oil and 2 tbs corn oil in large skillet over medium heat.  Working in batches, drop batter by rounded tablespoonfuls into skillet.  Fry patties until golden, 5 minutes per side, adding more oil as needed.  Transfer to paper towels.  DO AHEAD: can be made 1 day ahead.  Place on baking sheet, cover and chill.  Rewarm uncovered in 350* oven 12 minutes.  Serve with yogurt.

     Makes 18 patties.

Spicy Lamb with Charred Eggplant Puree and Pita

6 (12-14oz) eggplants

2 large garlic cloves, peeled

¾ tsp salt

1 ½ cups plain Greek yogurt or drained plain whole-milk yogurt

7 (8oz) lamb shoulder blade chops (about ¾ inch thick), trimmed and boned, meat cut into ¾ “ cubes

½ tsp dried crushed red pepper

chopped fresh mint or Italian parsley

warm pita bread wedges

     Char eggplants directly over gas flame or in broiler until blackened on all sides and very tender in center, about 20 minutes.  Cool; cut open.  Spoon flesh into sieve set over bowl; discard skins.  Drain at least 1 hour and up to 3 hours.

     Transfer eggplant to bowl and mash.  Chop garlic with salt and mash to paste; mix into eggplant.  Mix in yogurt.  Season with salt & pepper.  DO AHEAD can be made 1 day ahead.  Cover; chill.

     Heat large nonstick skillet over high heat.  Sprinkle lamb with salt & pepper; add to skillet in single layer.  Sprinkle with dried crushed pepper.  Cover, reduce heat to medium-low, and cook lamb until tender and brown, turning occasionally and adding water by tbs if very dry; about 45 minutes.  DO AHEAD Can be made 1 day ahead.  Cover lamb in skillet and chill.  Rewarm over low heat.

     Warm eggplant over low heat; spoon into dish.  Spoon lamb and any juices over eggplant.  Sprinkle with parsley.  Serve with pita.

     Serves 6. 

Tomato & Mint Salad with Pomegranate Dressing

1 ¼ lbs plum tomatoes, halved, seeded, cut into ½ inch cubes

1 cup diced seeded fresh Anaheim chiles*

1 cup diced seeded peeled cucumber

1 cup fresh mint leaves

¾ cup chopped green onions

½ cup walnut pieces

1 jalapeno chile, seeded, diced

3 tbs chopped fresh Italian parsley

¼ cup pomegranate molasses**

2 tbs extra virgin olive oil

*Also known as California chiles; available at many supermarkets and at Latin markets.    **Pomegranate molasses can be difficult to find.  Here is a recipe to make your own:

4 cups pomegranate juice

2 tbs honey

1 tbs lemon juice

Heat ingredients over medium heat until thickens (about 55 minutes).  Makes 1 ½ cups.

Combine first 8 ingredients.  Whisk pomegranate molasses and oil in small bowl.  Season with salt & pepper; toss.  
     Serves 6-8.

Cognac-Glazed Dried Apricots with Cinnamon Spiced Yogurt

Yogurt:

3 cups plain Greek yogurt or drained plain whole milk yogurt

¾ tsp ground cinnamon

Apricots:

1 tbs finely chopped slivered orange peel (orange part only)

1 tbs butter 

2 tbs sugar

1 lb dried pitted whole Turkish apricots (about 3 cups), halved crosswise

1 cup plus 2 tbs orange juice

1/3 cup Cognac or other brandy

toasted natural unsalted pistachios

slivered fresh mint

     For yogurt:  Stir yogurt and cinnamon in medium bowl to blend.  Cover and chill at least 1 hour and up to 1 day.

     For apricots:  Cook orange peel in boiling water for 5 minutes.  Drain and reserve peel.

Melt butter in medium skillet over medium heat.  Whisk in sugar.  Add apricots; toss, saute until beginning to brown in spots, about 8 minutes.  Add 1 cup orange juice and reserved orange peel.  Simmer uncovered until juice is reduced to thick syrup and apricots are tender, stirring occasionally, about 8 minutes.  Do Ahead; can be made 1 day ahead.  Cover; chill.  Bring to simmer before continuing.

     Add Cognac to simmering apricots; ignite with long match.  Let flames subside, shaking skillet occasionall.  Mix in remaining 2 tbs orange juice and simmer 1 minute, stirring.

     Spoon chilled yogurt into 6 dessert dishes.  Spoon warm apricots and syrup over yogurt.  Sprinkle with pistachios and mint.

     Serves 6.  We found this to be rather tart. So add some sugar and vanilla to the yogurt; if desired. 

