                                                  Sizzlin' Sisters March 2008

Shrimp Salad on Endive

1/3 cup mayo

½ tsp lemon juice

¼ tsp dill weed

¼ tsp seafood seasoning/ Old Bay

salt and pepper, to taste

½ lb cooked shrimp, chopped

1 green onion, finely chopped

2 tbs chopped celery

1 tbs diced pimientos

2 heads Belgian endive, separate leaves

   In a small bowl, combine the first 6 ingredients.  Stir in the shrimp, onion, celery, pimientos.  Spoon 1 tbs shrimp salad onto endive leaf.  Arrange onto platter.  Refrigerate until serving.  Yield: 1 ½ dozen.

Individual Beef Wellingtons

6 beef tenderloin steaks (about 1 1/2-2 inches thick and 8oz)

4 tbs butter, divided

3 sheets frozen puff pastry, thawed

1 egg, slightly beaten

½ lb sliced fresh mushrooms

¼ cup chopped onion or shallots

2 tbs flour

1 (10.5oz) can beef broth

3 tbs cooking sherry

2 tsp thyme

   In large skillet, brown steaks in 2 tbs butter for 2-3 minutes on each side.  Remove and keep warm.  
   On a lightly floured surface, roll out each pastry sheet into a 14x10” rectangle, cut into 7 inch squares and discard scraps.  Place a steak in the center of each square.  Lightly brush pastry edges with water.  Bring opposite corners of pastry together, pinch seams to seal tightly, cut 4 small slits in top of pastry.

   Place in a greased baking pan.  Brush with egg and bake at 400* for 25-30 minutes.  
   Meanwhile, in same skillet, saute mushrooms and onion in butter for 3-5 minutes.  Combine flour and broth until smooth.  Add to mushroom mixture.  Bring to a boil, stir and cook for 2 minutes or until thickened.  Stir in wine and thyme.  Cook for an additional 2 minutes.  Serve with beef.  
    Serves 6.  
Black Forest Tart

Crust:

1 ¼ cup chocolate wafer crumbs

¼ cup sugar

¼ cup butter, melted

Filling:

½ cup butter

6 squares (1oz each) semisweet chocolate, chopped

3 eggs

2/3 cup sugar

1 tsp vanilla

¼ tsp salt

2/3 cup flour

Topping:

1 (21oz) can cherry pie filling

2 squares (1oz each) semisweet chocolate, chopped

1 tbs heavy whipping cream

   In small bowl, combine wafer crumbs and sugar; stir in butter.  Press into bottom and up sides of a lightly greased 11” tart pan with removable bottom.  Place pan on a baking sheet.  Bake at 350* for 8-10 minutes or until lightly browned.  Cool on wire rack. 

   In microwavable bowl, melt butter and 6 oz chocolate until smooth.  Cool for about 10 minutes.  In a large mixing bowl, beat the eggs, vanilla, sugar and salt until thickened, about 4 minutes.  Blend in the chocolate mixture.  Add the flour and mix well.

   Pour into crust; spread evenly.  Bake at 350* for 25-30 minutes or until toothpick test.  Cool completely on wire rack. 

   Spread cherry pie filling over the top.  In small microwavable bowl, combine chocolate and cream.  Microwave on high for about 20-30 seconds or until melted.  Stir until smooth.  Drizzle over tart.  Chill and let set.  Serves 12. 

