                                             Sizzlin' Sisters September 2009

Crostini with Feta-Chile Spread

3 large fresh poblano chilies

1 jalapeno chile

4 oz feta cheese (about ½ cup)

¼ cup sour cream

1 tbs finely chopped fresh dill

2 tsp fresh lemon juice

18-24 slices baguette (1/2”thick)

extra virgin olive oil

salt & pepper to taste

     Char poblano and jalapeno chilies until blackened all over. (see below for instructions)

Peel and coarsely chop 2 poblano chilies and jalapeno.  Transfer to food processor.  Add feta, sour cream, chopped fresh dill and lemon juice to processor.  Puree until smooth.  Season with salt & pepper.  Cover and chill until firm enough to spread.

     Peel and thinly slice remaining poblano chile.  Set aside

Prepare grill to med-high heat.  Brush 1 side of baguette slices with olive oil.  Grill oiled side down until toasted, about 2 minutes.  Transfer toasts to platter.  Spoon about 2 tsp of the chile spread over each toast, top with thinly sliced poblano and serve.

How to char-roast peppers:  Quarter peppers lengthwise, discarding stems, seeds and ribs.  Put peppers, skin sides up on rack of a broiler pan and broil about 2 inches from heat until skins are blistered and charred, 8-12 minutes.  Transfer peppers to a bowl and let stand, covered, until cool enough to handle.  Peel peppers.
     Serves 6-10
Blackened Salmon Fillets

2 tbs ground paprika

1 tbs ground cayenne pepper

1 tbs onion powder

2 tsp salt

½ tsp ground white pepper

½ tsp ground black pepper

¼ tsp dried thyme

¼ tsp dried basil

¼ tsp dried oregano

4 salmon fillets, skin and bones removed

½ cup unsalted butter, melted

     In a small bowl, mix paprika, cayenne pepper, onion powder, salt and peppers, thyme, basil and oregano.  Brush salmon fillets on both sides with ¼ cup butter and sprinkle evenly with the cayenne pepper mixture.  
     In large heavy skillet over high heat, cook salmon, extra buttery side down, until blackened, 2-5 minutes.  Turn fillets, drizzle with remaining butter and continue cooking until blackened and fish is easily flaked with a fork.

     Serves 4.

Roasted Corn, Black Bean & Mango Salad

1 tbs vegetable oil

2 garlic cloves, minced

3 cups fresh corn kernels (about 6 ears)

2 cups diced, peeled, ripe mango (about 2 lbs)

1 cup chopped red onion

1 cup chopped red bell pepper

1/3 cup fresh lime juice

3 tbs chopped fresh cilantro

½ tsp salt

½ tsp ground cumin

1 chipotle chile in adobo sauce, drained and chopped

2 cans (15oz) black beans, rinsed and drained

8 cups gourmet salad greens

     Heat oil in large nonstick skillet over med-high heat.  Add garlic; cook 30 seconds.  Stir in corn; cook 8 minutes or until browned, stirring occasionally.  Place corn mixture in large bowl.  Add mango and remaining ingredients except greens; stir well.  Arrange 1 cup greens on each of 8 plates.  Spoon 1 cup corn mixture over greens.

     Serves 8. 

S'more Pie

1 (8inch) prepared graham cracker crust or 1 homemade graham cracker crust

2 cups semi-sweet chocolate chips, divided

3 cups miniature marshmallows, divided

1/3 cup milk

2 cups heavy whipping cream

     In medium saucepan over low heat, melt 1 ¾ cup chocolate chips and 1 cup marshmallows.  Do not over heat.  
Pour into large bowl; cool to room temperature.  Whip cream in smaller bowl until stiff peaks form.  Fold 3 cups of the whipped cream and remaining 2 cups marshmallows into cooled chocolate mixture.  Spoon into crust; swirling top.  Garnish with remaining whipped cream and at least ¼ cup chocolate chips.

     Chill several hours.

Serves 6. 

