                                              Sizzlin' Sisters September 2007

Cucumber Salad

2-3 cucumbers, thinly sliced

1 large tomato

thinly sliced red onion, to taste

1/3 cup red wine vinegar

1-2 tbs sugar

salt, to taste

Toss together cucumbers, tomatoes and onion in bowl.  In separate small bowl, combine sugar and vinegar and stir until sugar is dissolved.  Add liquid mixture to vegetables and salt to taste, if desired.  Dish can be served chilled or at room temperature.

Sugar Snap Peas

½ lb sugar snap peas

1 tbs olive oil

1 tbs chopped shallots

1 tsp fresh thyme

kosher salt, to taste

Preheat oven to 450*.  Toss peas in oil.  Spread evenly onto baking sheet.  Sprinkle with thyme, shallots and salt.  Bake 6-8 minutes until crisp-tender.  
Creamy Parmesan Risotto

5 cup chicken broth

¼ cup butter

1 large onion, finely chopped

1-2 tsp chopped garlic

1 ½ cup arborio rice

3 tbs butter

1 ¼ cup grated parmesan cheese 

2/3 tbs chopped fresh parsley

salt and pepper, to taste

Bring chicken broth to boil in medium saucepan; reduce heat to low and cover.  In a large pot melt ¼ cup butter over med-low heat.  Add onion and saute until very tender, but not brown (about 8-10 minutes).  Add garlic and cook for about 2 minutes.  Increase heat and add rice, stir for 1 minute.  Slowly add in 1 ½ cups hot chicken broth with ladle, boil gently.  Stir until broth is absorbed.  Add broth ½ cup at a time allowing broth to absorb before each addition (do this until you have used all the broth) stirring frequently until the rice is tender and creamy.  This should take b/n 25-30 minutes.  
Stir in 3 tbs butter and 1 ¼ cups or less of parmesan cheese.  Mix to combine.  Season with salt and pepper.  Transfer to serving bowl and sprinkle with chopped parsley.

Black and Bleu Steak

steak, any cut good for pan searing or grilling

black pepper

bleu cheese crumbles

marinade (personal favorite or combine following ingredients to suit your taste) 

   olive oil

   worcestershire sauce

   Italian dressing

   garlic salt or powder

   onion flakes

   parsley

   pepper

   cayenne pepper

Marinate steak at least a few hours prior to cooking.  Remove steak from marinade and sprinkle with light coating of pepper.  Grill or pan sear over med to med-high heat for 3-4 minutes per side.  Remove from heat and top with bleu cheese.  
Coconut Mousse

¼ cup butter

8 oz cream cheese, softened

2/3 cup sugar

2 cup heavy, whipping cream

½ cup sweetened, flaked coconut

½ tsp vanilla or coconut extract

toasted coconut, if desired for garnish

Place butter and cream cheese in large bolw.  Beat at medium speed until creamy.  Add sugar and continue beating until well blended and increase speed to high.  Beat, gradually adding whipping cream until stiff peaks form.  Gently stir in ½ amount of coconut and extract by hand.  Divide equally into 8 individual ramekins.  Cover and refrigerate until ready to serve.  Garnish with toasted coconut if desired.  
