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Guacamole

juice of 1 lime

3 avocados

2 garlic cloves, chopped

3 scallions, chopped

2 tbs olive oil

1 tbs sour cream

salt to taste

cayenne pepper, to garnish

tortilla chips

   Put lime juice into food processor or blender.  Halve the avocados and remove pits.  Scoop out the avocado flesh with a spoon straight into the processor.  Add garlic, scallions, olive oil and sour cream; season with salt.  Process until smooth.  Serve with tortilla chips.  
Grilled Bacon Jalapeno Wraps

6 fresh jalapeno peppers, halved lengthwise and seeded

8oz cream cheese 

12 bacon slices

   Preheat a grill on high or use oven at 350*.  Spread cream cheese to fill jalapeno halves.  Wrap with bacon.  Secure with toothpicks.  Place on grill or in oven on baking sheet.  Cook until bacon is crispy.

Black Bean and Corn Quesadillas

2 tbs olive oil

3 tbs finely chopped onion

1 (15.5oz) can black beans, rinsed and drained

1 (10oz) can corn, rinsed and drained

¼ tsp red pepper flakes

2 tbs butter, divided

8 flour tortillas

1 ½ cups shredded monterey jack cheese

   Heat oil in medium saucepan over medium heat.  Stir in onion and cook until softened.  Stir in beans, corn and pepper flakes; cook until heated through. 

   Melt 2 tsp butter in large skillet over medium heat.  Place tortilla in skillet, sprinkle evenly with cheese and top with bean mixture.  Place another tortilla on top.  Cook until golden, flip and cook on other side. 

Pork and Rice Quesadillas with Orange Salsa

1 cup cooked rice

2 cups diced, roasted pork loin

1 cup shredded monterey jack cheese 

½ cup diced tomatoes

6 tortillas

Orange Salsa:

1 (11oz) can mandarin oranges, drained and chopped

¼ cup diced red bell pepper

2 tbs chopped onion

2 tbs chopped cilantro leaves

1 tbs fresh lemon juice

½ tsp ground cumin

salt and pepper to taste

   Coat pan/griddle with cooking spray.  Set to medium heat.  In large bowl, combine rice, pork, cheese and tomatoes.  Mix well.  Place tortilla in skillet and top with pork mixture.  Place another tortilla on top.  Cook until golden, flip and cook on other side.  Serve with orange salsa.

   Combine all salsa ingredients in medium bowl and toss to combine. 

Key Lime Pie

5 egg yolks, beaten

1 (14oz) can sweetened condensed milk

½ cup key lime juice

1 (9”) prepared graham cracker crust

whipped topping, optional

lime slices, for garnish

   Preheat oven to 375*.  Combine egg yolks, sweetened cond. Milk and lime juice.  Mix well.  Pour into crust.  Bake in oven for 15 minutes.  Allow to cool.  Top with whipped cream and garnish with lime slices if desired. 

