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Portobelle Sandwiches with Gorgonzola Butter and Red Pepper Vinaigrette

Marinade:

5 tbs balsamic vinegar

6 large garlic cloves, minced

2 tbs chopped fresh thyme leaves or 2 tsp dried thyme, crumbled

½ cup olive oil

Gorgonzola Butter:

2oz gorgonzola cheese (about ¼ cup) at room temperature

1tbs unsalted butter, softened

Red Pepper Vinaigrette:

1/3 cup drained bottled roasted red peppers

1 tbs white wine vinegar

1 tbs water

2 tbs extra virgin olive oil

salt and pepper to taste

4 extra large fresh portobello mushrooms, stems trimmed flush with caps

4 rolls, sliced

     Whisk together marinade ingredients.  Put mushrooms and marinade in ziploc bag, arranging mushrooms in a single layer.  (may need 2 bags)  Seal bag, pressing out excess air.  Marinate mushrooms at room temperature for 1-2 hours, turning bag over several times.

     While mushrooms are marinating, mash gorgonzola cheese with butter until blended.  Set aside.

In a blender, blend vinaigrette ingredients with salt and pepper, to taste.  Blend until smooth.

     Brush inside of rolls with olive oil.  Grill or broil a minute or two until toasted.  Spread gorgonzola butter on bottom half of roll.  Set aside.

     Remove mushrooms from marinade.  Grill or broil mushrooms 3-4 minutes on both sides or until tender. (if broiling, set oven rack to approx. 4 inches from heat source and grease pan with cooking spray.) (you could also use a stove-top grill pan)  After mushrooms are done, transfer with tongs to a cutting board and thinly slice.

     Arrange warm mushrooms on roll with gorgonzola butter.  Spoon vinaigrette over each mushrooms.  Top sandwich with top of roll.  
     Note: can add sauteed or caramelized onions

serves 4.

Baked Fries (sweet potato and /or white potato)

10 large baking potatoes or sweet potatoes (can do a mixture)

½ cup plus 2 tbs olive oil

1 tbs plus 2 tsp paprika

1 tbs plus 2 tsp chili powder

1 tbs plus 2 tsp garlic powder

1 tbs plus 2 tsp onion powder

     Preheat oven to 450*.  If using sweet potatoes, peel.  There is no need to peel the baking potatoes.  Cut potatoes into wedges.  Mix the olive oil, paprika, chili powder, garlic powder and onion powder together.  Coat potato wedges with oil/spice mixture and place on baking sheets.

     Bake for 45 minutes turning several times during baking time.

Serves 10.

Horseradish-Mayo Dip

4 tbs prepared horseradish

1 tbs cider vinegar

1 tsp dry mustard

3 tbs mayo

1/8 tsp ground red pepper

½ cup sour cream

     In small bowl, mix all ingredients together.  Serve with fries.

Serves 8

Apple Walnut Slaw

6 cups shredded cabbage

1 ½ cups shredded carrot

1 cup coarsely chopped walnuts, toasted

¾ cup raisins

1/3 cup finely chopped red onion

¾ cup mayo

¾ cup buttermilk

4-5 tbs sugar

4 ½ tsp lemon juice

¾ tsp salt

1/4-1/2 tsp pepper

2 medium apples, chopped

     In a large salad bowl, toss cabbage, carrots, walnuts, raisins and onion.  In a small bowl, combine the mayo, buttermilk, sugar, lemon juice, salt and pepper.  Pour over cabbage mixture and toss to coat.  Gently fold in apples.  Cover and refrigerate until serving.

     Serves 12. 

Pink Cloud Strawberry Shortcake

Shortcake:

¾ cup sugar

2 cups flour

½ cup milk

¼ cup shortening or butter 

1 egg

1 ½ tsp baking powder

1 qt strawberries

     Beat egg, sugar and shortening.  Add flour, baking powder and milk.  Pour into greased 9x9 pan.  Bake at 350* for 30 minutes.  Cut into squares and serve warm topped with strawberries, pink cloud whipped cream and milk.

Pink Cloud Whipped Topping:

1 cup mashed strawberries, drain well

1 cup sugar

1 egg white

     Mix all ingredients together.  Beat until fluffy.  Serve on top of strawberry shortcake.

Serves 6-8.

