Reid’s Recipes

Baked Spaghetti
Ingredients:
 1 (16 ounce) package spaghetti
 1 pound ground beef
 1 onion, chopped
 1 (32 ounce) jar meatless spaghetti sauce
 1/2 teaspoon seasoned salt
 2 eggs
 1/3 cup grated Parmesan cheese
 5 tablespoons butter, melted
 2 cups small curd cottage cheese, divided
 4 cups shredded mozzarella cheese, divided
Directions:
Preheat oven to 350 degrees F (175 degrees C). Lightly grease a 9x13-inch baking dish.
Bring a large pot of lightly salted water to a boil. Cook spaghetti in boiling water, stirring occasionally until cooked through but firm to the bite, about 12 minutes. Drain.
Heat a large skillet over medium heat; cook and stir beef and onion until meat is browned and onions are soft and translucent, about 7 minutes. Drain. Stir in spaghetti sauce and seasoned salt.
Whisk eggs, Parmesan cheese, and butter in a large bowl. Mix in spaghetti to egg mixture and toss to coat. Place half the spaghetti mixture into baking dish. Top with half the cottage cheese, mozzarella, and meat sauce. Repeat layers. Cover with aluminum foil.
Bake in preheated oven for 40 minutes. Remove foil and continue to bake until the cheese is melted and lightly browned, 20 to 25 minutes longer.

CALLIKO, allrecipes.com 
Roast Leg of Lamb with Rosemary

Ingredients: 

       1/4 cup honey

       2 tablespoons prepared Dijon-style mustard

       2 tablespoons chopped fresh rosemary

       1 teaspoon freshly ground black pepper

       1 teaspoon lemon zest

       3 cloves garlic, minced

       5 pounds whole leg of lamb

       1 teaspoon coarse sea salt

Directions:

In a small bowl, combine the honey, mustard, rosemary, ground black pepper, lemon zest and garlic. Mix well and apply to the lamb. Cover and marinate in the refrigerator overnight.

Preheat oven to 450 degrees F (230 degrees C).

Place lamb on a rack in a roasting pan and sprinkle with salt to taste.

Bake at 450 degrees F (230 degrees C) for 20 minutes, then reduce heat to 400 degrees F (200 degrees C) and roast for 55 to 60 more minutes for medium rare. The internal temperature should be at least 145 degrees F (63 degrees C) when taken with a meat thermometer. Let the roast rest for about 10 minutes before carving.

JMASS, allreceipes.com

Crab Salad with Lime and Avocado 

Ingredients:

       1 pound (2 cups) fresh cooked lump crabmeat

       Grated zest of 2 limes or lemons, preferably organic

       1/4 cup Creamy Lemon-Chive Dressing (recipe follows)

        Fine sea salt

       Coarse, freshly ground black pepper

        1 orange or red bell pepper, trimmed, seeds removed, and minced (1 scant cup)

        2 celery ribs, finely minced (about 2 cups)

        1/4 cup minced fresh cilantro, chervil, or parsley leaves

        1/4 teaspoon Red Hot Salt (recipe follows) or fine sea salt

        1 large ripe avocado, halved, pitted, peeled, and cut into very thin half- rounds

        4 thin slices sourdough bread, toasted, for serving

Creamy Lemon-Chive Dressing:

        2 tablespoons freshly squeezed lemon juice

        1/2 teaspoon fine sea salt

        1 cup light cream

        1/3 cup finely minced fresh chives

        Lemon zest

Red Hot Salt:

       2 teaspoons ground Piment d'Espelette or other ground mild chile pepper

       1/2 teaspoon hot-smoked Pimentón de la Vera or other hot smoked paprika

       1/2 teaspoon mild paprika

       1 teaspoon fine sea salt

Directions: 

For the Creamy Lemon-Chive Dressing: In a jar, combine the lemon juice and salt. Cover with the lid and shake to dissolve the salt. Add the cream, chives, and lemon zest. Shake to blend. Taste for seasoning. The dressing can be used immediately. 
Store the dressing in the refrigerator for up to 1 week. Shake to blend again before using. But will it curdle? I use a light cream with a 12% fat content, much like what is also called half- and- half, and have never had a problem with curdling when adding lemon juice to the cream.

For the Red Hot Salt: Combine all the ingredients in a jar. Cover, shake to blend. (Store the salt mixture, sealed in a jar, at room temperature for up to 1 month. After that the flavors will begin to fade.)

For the Salad: In a large bowl, combine the crabmeat and citrus zest and toss with just enough dressing to lightly coat the crabmeat. Taste for seasoning.

In another bowl, combine the bell pepper, celery, cilantro, and Red Hot Salt and toss with just enough dressing to lightly coat the vegetables. Taste for seasoning. Combine the contents of the two bowls, mixing gently to blend.

Mound the salad in the center of the dinner plates. Arrange the avocado slices around the salads. Serve with the toast. 

Caroline Russock, Seriouseats.com 
Bean Soup

Ingredients: 

         4 cans of black beans

         4 cups vegetable broth

         1 chopped red Bell pepper

      1 chopped celery stalk

         2 minced garlic cloves

         1 sliced carrot

         1 can of sweet corn

         1/8 cup chopped cilantro (optional)

         1/2 teaspoon black pepper

         1 tablespoons olive oil

         1/8 cup white vinegar

         1 large yellow onion

         3 cups mild, medium, hot salsa

         1 can crushed or stewed tomatoes

Directions:  

Peel 2 carrots and cut into 1/4 inch slices and set aside. Peel 1 yellow onion, cut ends off and cut into quarters and set aside. De-seed 1 red bell pepper, cut into quarters, and set aside. Peel 1 garlic clove and set it aside.

Chop 1 celery salt and set aside. Chop 1/8 cup fresh cilantro.

Now put the onions, red bell pepper and the garlic in a food processor and mince them in it.

Add 1 tablespoon olive oil to the frying pan and heat on medium. Add the carrots and the contents from the food processor to the pan, and sauté on medium-high. Heat for about 5 minutes. Stir frequently. 

While sautéing put the 4 cups of vegetable broth, celery, corn, cilantro, salsa, tomatoes, vinegar, and black pepper in the large pot and turn on medium-high heat.

After 5 minutes of sautéing add the contents of the frying pan to the large pot. Don’t forget to turn off the burner the frying pan was on.

Turn the stove on high heat and bring to a boil. Reduce heat to medium and simmer uncovered for 15 minutes, stirring occasionally.

Drain the 4 cans of black beans and add them to the rest of the soup. We didn’t put them in right away because we don’t want them to get mushy.

Now simmer for 5-10 more minutes and serve.

Copyright 2007 savory-soup-recipes.com 
Spinach and Ricotta Gnocchi

Ingredients:

       4 6-ounce packages ready-to-use baby spinach leaves

       2 cups whole-milk ricotta cheese (about 16 ounces)

       1 cup freshly grated Parmesan cheese
       1/2 cup (about) all purpose flour

       2 large egg yolks

       1/2 teaspoon salt

       1/2 teaspoon ground black pepper

       Generous pinch of ground nutmeg

       1/4 cup (1/2 stick) butter, melted

Directions:

Cook spinach in large pot of boiling salted water just until wilted, stirring occasionally, about 2 minutes. Drain. Squeeze out liquid. Chop spinach.

Mix spinach, ricotta, 1/2 cup Parmesan, 1/2 cup flour, egg yolks, salt, pepper and nutmeg in bowl until slightly sticky dough forms.

Dust baking sheet with flour. Working in batches and using floured hands, roll 1/4 cup dough on floured work surface to form 5-inch-long rope. Cut rope into 1-inch pieces. Roll each piece between palms to form oval. Transfer gnocchi to prepared baking sheet. Repeat rolling, cutting and shaping with remaining dough. Working in batches, add gnocchi to pot of boiling salted water; cook until gnocchi rise to surface. Cook 4 minutes longer. Using slotted spoon, remove gnocchi from water; drain. Place in serving dish.

Pour butter over gnocchi; toss. (Can be made 1 day ahead. Cover; chill. Reheat in 400°F oven about 10 minutes.) Sprinkle with 1/2 cup Parmesan. Season with salt and pepper.

Bon Appétit, May 2000
Mascarpone and Dark Chocolate Cream

Ingredients: 
       8 ounces good-quality white chocolate, chopped
       4 ounces bittersweet or semisweet chocolate, chopped
       1 cup whipping cream
       3 tablespoons sugar
       8 ounces mascarpone cheese
       1 teaspoon grated orange peel
       1/4 teaspoon vanilla extract
       White chocolate curls, for garnish
Directions:

Line 8 muffin cups with paper liners. Melt the white chocolate in top of double boiler over simmering water, stirring until smooth. Spoon 1 tablespoon melted chocolate into each paper liner. Using a pastry brush, coat the chocolate evenly over the bottom and up the sides of the liners. Freeze until the chocolate is firm, about 30 minutes. Remelt the white chocolate in the bowl. Spoon 1 tablespoon into each cup and brush over the bottom and up the sides, forming a second coat. Freeze until completely set, about 1 hour.

Melt the bittersweet chocolate in top of a clean double boiler over simmering water, stirring until smooth. At this point, set aside to cool completely.

Using an electric mixer, beat the cream and sugar in a large bowl until soft peaks form. Set the whipped cream aside.

Using an electric mixer, beat the mascarpone cheese, melted bittersweet chocolate, orange peel, and vanilla in a large bowl just until smooth and glossy, about 30 seconds (do not overmix). Fold the whipped cream into the chocolate mixture in 2 batches. Transfer the mousse to a pastry bag fitted with a star tip. Pipe the mousse into the white chocolate cups. Sprinkle the white chocolate curls over the mousse and serve immediately, or cover and refrigerate overnight, and then let stand at room temperature 1 hour before serving.

Read more at: http://www.foodnetwork.com/recipes/giada-de-laurentiis/mascarpone-and-dark-chocolate-cream-in-white-chocolate-cups-recipe.html?oc=linkback

Giada De Laurentiis, Everyday Italian
Swiss Eggs
Ingredients: 

       1/2 pound pork sausage, if desired
       1 1/2 cups shredded Cheddar cheese
       3 tablespoons butter
       1/3 cup light cream
       1 1/2 teaspoons dry mustard powder
       1/4 teaspoon salt
       8 eggs
Directions: 

Preheat oven to 325 degrees F. Grease the baking dish and set aside.


Cook sausage in small saucepan, breaking up meat with a fork, until browned and cooked. Drain thoroughly. Place sausage in prepared dish and top with cheese. Add butter to it.


Mix cream, mustard powder and salt. Pour half of mixture into baking dish on top of cheese and butter.

Beat eggs until frothy. Pour into baking dish.  Drizzle remaining cream mixture over eggs.


Bake for 20-25 minutes until puffed and just beginning to brown.

Cut into squares to serve. Serve hot with toast or muffins.

Zeenews.india.com, June 23, 2010 

Orange Honey Muffins


Ingredients: 
       1/2 cup orange juice (with pulp)

 2 cups unbleached flour  
 1/4 cup sugar                                                                                                                            
 2 teaspoons baking powder
 1 teaspoon baking soda 
 1/2 cup honey                                                                                                                                  
 2/3 cup butter, melted (or margarine) 

 1/2 cup fat free egg substitute 

 1 teaspoon vanilla extract
Directions:

In a medium bowl, combine the flour, sugar, baking powder and baking soda.

In a small bowl, combine the honey, orange juice, butter, egg substitute, and vanilla - mixing well.

Stir wet ingredients into the dry ingredients - mixing just until combined.

Coat 12 muffin cups with non-stick spray or line with paper baking cups.  Fill each cup 2/3rds full with batter.

Bake at 375 degrees until golden, about 15-20 minutes.

Let cool 10 minutes before removing to a wire rack to let cool completely.

HokiesMom, Food.com 

	
	


Spinach and Grapefruit Salad
Ingredients:   
 1/2 red onion, thinly sliced

       3 grapefruit, preferably pink or red

 6 cloves garlic, peeled

 2 tablespoons white-wine vinegar

 2 tablespoons extra-virgin olive oil

 1 tablespoon coarse-grain mustard

 1/2 teaspoon honey

 Salt & freshly ground pepper, to taste

 12 ounces fresh spinach, trimmed, washed and torn (16 cups)

 1/2 small jicama, peeled and cut into matchsticks

 2 teaspoons poppy seeds, toasted (see Tip)

Directions:

Place onion in a small bowl, add cold water to cover and soak for 10 minutes. Drain.

Meanwhile, with a sharp knife, remove skin and white pith from grapefruit and discard. Working over a small bowl to catch the juice, cut the grapefruit segments from their surrounding membrane; reserve the segments in a small bowl. Measure 1/3 cup of the juice and set aside.

Place garlic in a small saucepan and add water to cover. Bring to a simmer over medium heat and cook until tender, about 3 minutes. Drain.

Combine vinegar, oil, mustard, honey, the cooked garlic and reserved grapefruit juice in a blender and blend until creamy. Season with salt and pepper.

Combine spinach, jicama and reserved onions and grapefruit sections in a salad bowl. Drizzle with the dressing and toss. Arrange on salad plates and garnish with poppy seeds.

Tip: To toast poppy seeds: Place in a small dry skillet and cook over medium-low heat, stirring          constantly, until fragrant and lightly browned, 2 to 4 minutes.

      EatingWell January/February 1994         
      Marmalade–Glazed Ham  

Ingredients:

       1 smoked bone-in ham (10 pounds)

  1/2 cup orange marmalade (5 ounces)

  3 tablespoons Madeira or dry sherry

  1 tablespoon plus 1 1/2 teaspoons fresh lemon juice

  1 navel orange

Directions: 

Preheat oven to 350 degrees. Cover ham with a large piece of parchment and then foil. Place ham, widest side down, on a heavy rimmed baking sheet. Bake for 1 hour.

Heat marmalade, Madeira or sherry, lemon juice, and juice of 1/2 orange in a saucepan over medium heat until runny, about 5 minutes.

Remove ham from oven, and uncover. Score ham all over in a diamond pattern. Brush 1/2 of the glaze over ham. Thinly slice remaining 1/2 orange, and arrange slices over glaze, covering the ham.

Increase temperature to 425 degrees. Bake ham, uncovered, for 20 minutes. Brush with remaining glaze, and bake until golden brown, 10 to 15 minutes more. Let rest for 15 to 30 minutes before slicing. Top with orange slices, and serve.

Marthastewart.com 

     Pineapple-Mint Relish

Ingredients:
       1/2 large pineapple, peeled, cored, cut into 1/4-inch pieces (about 3 cups)

 1/2 cup finely chopped green bell pepper

 1/2 cup finely chopped red onion

 1/4 cup chopped fresh mint

 2 teaspoons grated lemon peel
Directions: 

Stir all ingredients in large bowl to blend. Season to taste with salt and pepper. Can be made 1 day ahead. Cover; chill.

      Ellen Silverman, epicurious.com
Snap Pea and Radish Salad
Ingredients:
       2 1/2 cups (12 ounces) sugar snap peas
       1/2 cup thinly-sliced red radishes
       2 green onions, thinly sliced, white and green parts
       1 tablespoon chopped chives
       Salt and freshly-ground black pepper 
       1 tablespoon light soy sauce
       1 tablespoon toasted sesame oil
       1 tablespoon unseasoned rice vinegar
       2 teaspoons granulated sugar
       1/4 cup fresh mint, pull leaves from stems and rough chop

Directions: 
Trim the ends off of the peas.

In a pan of boiling water, blanch the peas for about 1 1/2 minutes to 2 minutes or until the peas turn bright green. Remove from heat and transfer to an ice water bath until cool, and then drain in a colander. Place drained peas on paper towels in a single layer, roll up and let dry for a few minutes.

In a large serving bowl, combine prepared sugar snap peas, radishes, green onions, and chives; cover and place into the refrigerator until ready to add the dressing.

To make the dressing, combine soy sauce, sesame oil, rice vinegar, and sugar; whisk until sugar dissolves. Pour the dressing over the salad mixture and toss to coat. Do not overdress the salad (you may have some dressing left for another use). Season with salt and pepper to taste. Garnish with mint leaves.

Serve at room temperature or chilled.

Karen Calanchini, whatscookingamerica.net
Sweet Potato Biscuits

Ingredients:
 2 ½ cups Original Bisquick™ mix

 1/3 cup butter or margarine, softened

 1cup mashed cooked sweet potato

 1/2 cup milk

Directions:
Heat oven to 450°F. Stir all ingredients until soft dough forms.
Place dough on surface sprinkled with Bisquick mix; roll in Bisquick mix to coat. Shape into a ball; knead 3 or 4 times. Roll 1/2 inch thick. Cut with 2 1/2-inch round cutter dipped in Bisquick mix. Place with edges touching on ungreased cookie sheet.

Bake 10 to 12 minutes or until golden brown. Serve warm.

Bettycrocker.com
Chicken Enchilada Casserole

Ingredients: 

       1 1/2 cups diced sweet onion

       2 large poblano peppers, seeded and diced

       2 tablespoons canola oil

       3 garlic cloves, minced

       2 (10 3/4-oz.) cans cream of chicken soup

       1 (8-oz.) container sour cream

       2 (4.5-oz.) cans chopped or diced green chilies
       1 cup chicken broth

       1 (1-oz.) envelope taco seasoning mix

       18 (6-inch) corn tortillas, quartered

       6 cups shredded cooked chicken

       2 cups (8 oz.) shredded extra-sharp Cheddar cheese

       2 cups (8 oz.) shredded pepper Jack cheese

Directions: 

Preheat oven to 350°. Sauté first 2 ingredients in hot oil in a large skillet over medium-high heat 5 minutes or until tender. Add garlic, and sauté 1 minute. Stir in soup and next 4 ingredients; remove from heat.

Spread 1 cup soup mixture in a lightly greased 13- x 9-inch baking dish. Arrange 24 tortilla quarters, slightly overlapping, over soup mixture; top with 3 cups chicken, 3/4 cup each Cheddar and pepper Jack cheeses, and 1 1/2 cups soup mixture. Repeat layers once. Top with remaining 24 tortilla quarters, soup mixture, and cheeses.

Bake at 350° for 45 to 50 minutes or until bubbly and golden. Remove from oven to a wire rack, and let stand 15 minutes before serving.

Southern Living, January 2014

Zippy Beef Casserole

Ingredients:

       1 cup uncooked elbow macaroni

       1 pound ground beef

       1 (10.75 ounce) can condensed cream of mushroom soup
 3/4 cup milk
       2/3 cup ketchup

 1/2 cup shredded Cheddar cheese
 1/4 cup chopped green bell pepper
 1 cup dried minced onion
 1 teaspoon salt, or to taste
 1 cup crushed potato chips

Directions:

Preheat the oven to 350 degrees F (175 degrees C). Bring a saucepan of lightly salted water to a boil. Add pasta, and cook for 8 to 10 minutes or until al dente; drain.
Cook ground beef in a skillet over medium heat, stirring until evenly browned; drain. Stir in cooked macaroni, condensed soup, milk, and ketchup until well blended. Mix in the Cheddar cheese, green pepper, and minced onion. Season with salt, and pour into a 2 quart baking dish.
Cover, and bake for 40 minutes in the preheated oven. Uncover, sprinkle the top with potato chips, and bake for another 5 to 10 minutes, until chips are toasted.

Atriumlady, allrecipes.com 
Apple Cider Roast
Ingredients:

 3lb Tenderloin Roast

 1 yellow onion

       1 apple

 Fresh poultry herbs

       1 clove garlic
       Salt and pepper

 Olive oil

 Apple cider

       Potatoes
Directions:

First, prep your roast. Take your herbs and use about 1/2 of them, a tablespoon of olive oil, salt and pepper, a clove of garlic, a small bit of onion and a slice of apple and create a paste in the blender or food processor. Rub the roast down with this paste. Use a knife and stab a few holes into the roast. Apply some of the taste inside these holes to add flavor deep inside the roast.

Set the roast in a roasting dish and pre-heat your oven to 325. While waiting for the oven to warm, roughly chop your onion, peel the remaining garlic and slice the apple. Dress the roast in the roasting pan with these as well as the remaining seasoning. Add apple cider to roasting dish, enough to fill roughly 1/2″ to 1″ deep. Add salt and pepper to flavor, recognizing some salt will be needed to flavor the basting liquid and fresh produce. Cover roasting pan with aluminum foil and place in the oven.

Every 20-30 minutes, roll the roast one quarter turn and baste with liquids. Continue this process until roast is fully cooked, approximately 3 hours. Roasting times vary depending on the size of your roast. Revised USDA cooking temperatures recommend bringing the internal temperature to 145 as measure by a meat thermometer and allowing for 3 minutes of rest.

For the final 30 minutes, add potatoes around the roast. These potatoes should be lightly tossed with olive oil and salt and pepper. For this occasional, I used yellow, red and purple potatoes for added color. Be sure to use a waxy potato that can handle the roasting. Do not use russets.

When finished, set the roast on a plate and surround it with vegetables. Remaining basting liquid should be put into a sauce pan, brought to a boil and simmered for 5 minutes.

Serve roast in thin slices with potatoes and vegetables. Liberally apply basting liquids as a gravy and enjoy.

Mario Rubio, Brewedforthought.com, posted December 6, 2011

Basic Sourdough Bread
Ingredients:

       Bread flour: 1 1/4 cups (7 ounce or 200 grams)

 Water, at room temperature (70 to 90°F): 2/3 liquid cup (5.5 ounces or 154 grams)

       Stiff sourdough starter: 2/3 cup (5.25 ounces or 150 grams)
       Salt: 1 scant teaspoon (scant 0.25 ounce or 6 grams)
Directions: 

The Storage Starter:
First, feed (refresh) and store some of the sourdough seed starter for future batches of bread (you will be increasing it by 2 1/2 times, from 50 grams to 125 grams):
Begin by tearing off a scant 1/4 cup (1.75 ounces/50 grams) of the starter. It will be soft and stretchy. Place it in a small bowl.

Add 1/3 cup (1.75 ounces/50 grams) of the flour and 1 tablespoon plus 2 teaspoons (1 scant ounce/25 grams) of the water. With a wooden spoon and then your hand, mix and knead together until all the flour is absorbed. The starter should be the consistency of a stiff biscuit dough. If after about 2 minutes of kneading there are still loose particles of flour, add water by the droplet. (Don't worry, too much water won't hurt it—but during fermentation and resting, the dough becomes softer, and it is easier to work with the starter when it is firm and not sticky, so you don't lose any on your fingers or the bowl.)

Place this starter in a lightly oiled 1-cup storage container with a lid. Lightly oil the surface of the starter. Allow the starter to start to ferment at warm room temperature (75°to 80°F) before storing it in the refrigerator. If you are planning to bake more bread soon, you want the starter to ferment longer at room temperature so it will be more active sooner. If you are not planning to bake more bread for several days, you want to slow down the fermentation by refrigerating it sooner so that the yeast doesn't consume all the added flour.

The Starter for the Bread:
Give the starter the first feeding and allow it to ferment and rise (you will be increasing the starter by 4 times, from 25 grams to 100 grams). Tear off a scant 2 tablespoons (1 scant ounce/25 grams) of the sourdough starter (discard any remaining starter) and place it in a small bowl.

Add 1/3 cup (1.75 ounces/50 grams) of the flour and 1 tablespoon plus 2 teaspoons (1 scant ounce/25 grams) of the water. With a wooden spoon and then your hand, mix and knead together until all the flour is absorbed. If after about 2 minutes of kneading there are still loose particles of flour, add water by the droplet. The starter should be a rough dough that is very stiff but holds together, with no loose flour particles. It will measure a rounded 1/3 cup and weigh 3.5 ounces/100 grams.

Transfer the starter to an oiled 1-cup glass measure. Oil the top and press it down into the cup. It should measure about 1/3 cup in the glass measure. Cover the measuring cup tightly with greased plastic wrap and let rise (ideally at 75°to 80°F) until it has doubled, to 2/3 cup, 6 to 8 hours.

Give the starter the second feeding and allow the yeast to ferment and rise (you will be increasing it by 4 times, from 50 grams to 200 grams). Tear off a scant 1/4 cup (1.75 ounces/50 grams) of the starter and discard the remainder. Tear the starter into a few pieces and place in a medium bowl. Add the remaining 2/3 cup (3.5 ounces/100 grams) flour and 3 1/2 tablespoons (1.75 ounces/50 grams) water. With a wooden spoon and then your hand, mix and knead together until all the flour is absorbed. If after about 2 minutes of kneading there are still loose particles of flour, add water by the droplet. The starter should be a rough dough that is very stiff but holds together, with no loose flour particles. You will have a full 3/4 cup (7 ounces/200 grams).

Transfer the starter to an oiled 2-cup glass measure. Oil the top and press it down into the cup. It should measure about 3/4 cup in the glass measure. Cover the measuring cup tightly with greased plastic wrap and let rise (ideally at 75°to 80°F) until it has doubled, to 1 1/2 cups, about 6 hours. Refrigerate the starter if you are not ready to mix the dough—up to 20 hours.

Mix the dough:
Mixer Method: 

If you have refrigerated the starter, remove it to room temperature 1 hour before mixing the dough.

In the mixer bowl, place the flour. With the dough hook, on low speed (#2 if using a KitchenAid), gradually add the water until the flour is moistened enough to form a rough dough. Continue kneading on low speed for 3 minutes, enough to develop the gluten structure a little. Scrape down any bits of dough. Cover the bowl with plastic wrap and allow the dough to rest for 20 minutes.

With oiled fingers, tear off 2/3 cup (5.25 ounces/150 grams) of the starter; discard the rest. Tear it into 4 pieces, roughly the same size. On low speed, knead it into the dough, about 2 minutes. Add the salt and continue kneading for 1 minute. Raise the speed to medium (#4 KitchenAid) and knead for 3 minutes. The dough will be barely tacky (sticky), smooth, and very elastic. If it is still very sticky, knead in a little flour. If it is not at all sticky, spray it with a little water and knead it. (The dough will measure about 2 cups and weigh about 17.7 ounces/502 grams.)

Hand Method:

If it has been refrigerated, remove the starter to room temperature 1 hour before mixing the dough.

With oiled fingers, tear off 2/3 cup (5.25 ounces/150 grams) of the starter; discard the rest. Tear it into 4 pieces, roughly the same size, and place it in a mixing bowl.

With a wooden spoon, stir in the water, stirring for a few seconds to soften the starter, then add all but 2 tablespoons of the flour and the salt. Continuing with the wooden spoon or using your hand, mix until the flour is moistened. Knead the dough in the bowl until it comes together, and then scrape it onto a lightly floured counter. Knead the dough for 5 minutes, enough to develop the gluten structure a little, adding as little of the reserved 2 tablespoons flour as possible to keep it from sticking. (To prevent sticking, it helps to use your fingertips, not the palms of your hands.) Use a bench scraper to scrape up the dough and gather it together as you knead it. At this point, it will be very sticky. Cover it with the inverted bowl and allow it to rest for 20 minutes. (This rest will make the dough less sticky and easier to work with.)

Knead the dough for another 5 to 10 minutes or until it is very smooth and elastic. It should be barely tacky (sticky) to the touch. If the dough is still very sticky, add some or all of the remaining reserved flour or a little extra. (The dough will measure about 2 cups and weigh about 17.7 ounces/502 grams.)

Both Methods:

Let the dough rise. Using an oiled spatula or dough scraper, scrape the dough into a 4-cup glass measuring cup or 1-quart food storage container, lightly greased with cooking spray or oil. Press down the dough so you can get an accurate measure, and lightly spray or oil the top. It will come to 2 cups. Cover the measuring cup with plastic wrap; or cover the container with a lid and, with a piece of tape, mark the side of the container at approximately where double the height of the dough would be. Allow the dough to rise (ideally at 75°to 80°F) for 1 hour. It will only have risen a little.

Scrape the dough onto a lightly floured counter. Gently push it down to deflate it, and stretch it into a rectangle (the exact size is not important). Give it 2 business letter turns. It will be soft and stretchy but a little firmer after each turn. Return the dough to the greased container and lightly spray or oil the top. Cover the container with a lid or plastic wrap and allow it to rise for another hour.

Stretch the dough again, give it 2 business letter turns, and return it to the container. Grease the top, cover, and allow it to rise until doubled, to 4 cups (1 quart), 4 to 5 hours.

Shape the dough and let it rise. Without deflating it, turn the dough out onto a floured counter and round it into a ball (see page 65). Set it in a floured banneton or a colander lined with a floured towel, seam side up. Pinch together the seam if it starts to pull apart. In the banneton, the dough will be about 2 inches from the top.

Spray the dough with oil or sprinkle lightly with flour and cover it with a large container or plastic wrap. Let the dough rise ideally at (75° to 80°F.) until almost doubled, 3 to 4 hours. When it is pressed gently with a fingertip, the depression will very slowly fill in. In the banneton, the center of the dough will be 3/4 to 1 inch from the top.

Preheat the oven. Preheat the oven to 475°F 1 hour before baking. Have an oven shelf at the lowest level and place an oven stone or baking sheet on it, and a cast-iron skillet or sheet pan on the floor of the oven, before preheating.

Slash and bake the dough. Very gently invert the dough onto the prepared baking sheet. (If you are using a colander and the risen bread is more than 1 inch below the top, you will need to support the bread when inverting it so that it doesn't fall and deflate. Cut a cardboard circle small enough to fit into the colander and touch the surface of the bread. Place a piece of parchment on top of the bread, place the cardboard on top, and invert it onto the cardboard. Then slide the bread, still on the parchment, onto the baking sheet.) For a more evenly rounded bread, it's fine to leave the dough unslashed. If you like the rustic appearance of a slashed top crust, with sharp scissors, sharp knife, or a single-edged razor blade, slash a 1/4-inch-deep cross in the dough. Because the skin of the dough is very dry, it will be difficult to slash; use a gentle hand so as not to deflate the dough.

Quickly but gently set the baking sheet on the hot baking stone or hot baking sheet. Toss 1/2 cup of ice cubes into the pan beneath and immediately shut the door. Bake for 5 minutes. Lower the oven to 450°F and continue baking for 10 minutes. With a heavy pancake turner, lift the bread from the pan and set it directly on the stone, turning it around as you do so for even baking. Continue baking for 10 to 15 minutes or until the crust is deeply burnished and a skewer inserted into the middle comes out clean (an instant-read thermometer inserted into the center will read about 212°F). For a very crisp crust, prop the open door slightly ajar for the last 5 minutes of baking.

Cool the bread. Remove the bread from the oven, and transfer it to a wire rack to cool completely.

Altering the Percentage of Starter:
In a very cold room, when yeast will take a long time to ferment, or a very warm one, when yeast will take a shorter time to ferment, you may want to adjust the amount of sourdough starter used in the dough.

To reduce the amount of stiff sourdough starter from 30 percent to 20 percent: Reduce the starter to a rounded 1/3 cup (3.5 ounces/100 grams). To the rest of the dough, add 1 full tablespoon (about 1 ounce/16.6 grams) water and 3 1/2 tablespoons (1 full ounce/33.3 grams) flour.

To increase the amount of stiff sourdough starter from 30 percent to 40 percent: Increase the starter to a full 3/4 cup (7 ounces/200 grams). From the rest of the dough, subtract 1 full tablespoon (about 1 ounce/16.6 grams) water and 3 1/2 tablespoons (1 full ounce/33.3 grams) flour.

Pointers for Success:
If you need more starter—to make 2 loaves at once, for ​example—in Step 2, rather than discarding half, use the full 100 grams and increase it to 400 grams.

The Dough Percentage:
 Flour: 100%
 Water: 68%
 Dough Starter: 30%
 Salt: 2%
Rose Levy Berenbaum, The Bread Bible, W.W. Norton & Company, Inc., 2003
Lime Vinaigrette 
Ingredients:

       3 to 4 tablespoons olive oil
       2 tablespoons fresh lime juice
       1 teaspoon Dijon mustard
       1/2 teaspoon garlic powder
       1/4 teaspoon ground cumin
       1/4 teaspoon salt
       1/4 teaspoon ground black pepper
Directions: 
In a jar with a lid, shake together all ingredients. Pour desired amount of vinaigrette over greens just before serving. There will be leftover dressing.

Copyright 2005 Robin Miller, All Rights Reserved

Strawberry Delight

Ingredients:

       1 pint fresh strawberries (1 pkg. of frozen strawberries may be substituted if you drain off the juice.)

       1/2 pint whipping cream

       1 small packager marshmallows
Directions: 

Cut the marshmallows in half with a pair of kitchen scissors. Clean the strawberries and cut in halves. 
Whip the cream and add the cut strawberries and marshmallows.

Mix well and serve.

Sarasota Journal, October 15, 1954

Chocolate Coffee Midnight Dessert

Ingredients:

       50 g Toblerone chocolate bar (Cadbury equivalent would work too.)

       1/4 can condensed milk

       2 cups hot water

       4 teaspoons instant coffee powder

       2 tablespoons sugar

       2 tablespoons gelatin

       5 cherries

       5 mint leaves

Directions:

Mix gelatin in 1/2 cup water. Dissolve it by heating it over a pan of hot water. Divide into 2 equal parts (one for the white coffee mixture and the other for the black one).

Blend coffee powder in the remaining 1 1/2 cups of hot water. Divide into 2 equal parts. Add sugar and one portion of the dissolved gelatin. Keep this coffee-jelly mixture aside.

Add condensed milk and the remaining gelatin to the other portion of the coffee. Mix this milk-coffee-jelly mixture nicely.
Take 5 cocktail glasses and pour 1/2 inch layer of black jelly coffee mixture. Chill till set.
Pour a 1/2 inch layer of the milk-coffee-jelly mixture. Chill till set.
Repeat the layer. Chill to set.
Chop the chocolate into small pieces. Melt it over a pan of hot water. Just before serving, pour 2 teaspoons of the melted chocolate on the set dessert.
Decorate with a maraschino cherry and a mint leaf. Serve in style!

“Cooking with Chocolate—Valentine’s Day Special,” Foodcourt column, Weekend Magazine.
Cook's Country Low-Fat Cinnamon Rolls

Ingredients:

Dough:

       1 1/3 cups warm skim milk (110 degrees) 

      3 tablespoons maple syrup 

      2 tablespoons unsalted butter, melted (secret trick here!) 

      3 1/2 cups all-purpose flour, plus extra for work surface   

      1 package rapid-rise yeast or instant yeast (2 ¼ teaspoons)                                                                                            

       1 teaspoon table salt

Filling: 

       1/2 cup packed dark brown sugar

       1/4 cup granulated sugar

       2 teaspoons ground cinnamon
       1/8 teaspoon table salt

       1 tablespoon unsalted butter, melted

Icing:

       1 cup confectioner’s sugar

 4 tablespoons light cream cheese

 1 tablespoon skim milk

 1/2 teaspoon vanilla extract

Directions:  

Dough: 

Put 1 teaspoon of vegetable oil in a large plastic bag. Rub sides of bag together to grease inside of bag. Line 13- by 9-inch baking pan with foil, allowing excess foil to hang over pan edges. Grease foil. Cover and tag pan.

Heat milk in small skillet to 110F. Pour into 2 cup Pyrex measuring cup. Add butter chunk. Stir to melt. Add maple syrup. Stir in yeast to dissolve.

Mix flour and salt together large bowl. Make a “well” in flour, and then add milk mixture to well. Stir until dough becomes shaggy and difficult to stir. Turn out onto heavily floured work surface and knead until dough forms cohesive ball and is smooth, about 10 minutes. Depending on the humidity, the dough may need up to 1/4 cup extra flour. Place dough ball in greased plastic bag, tie with a loose square knot and refrigerate overnight. (If making the same day, adjust oven rack to middle position and heat oven to 200 degrees. When oven reaches 200 degrees, turn it off. Place dough ball in greased bowl. Cover and rest in warm oven for 10 minutes.)

For the filling: Mix sugars, cinnamon, salt, and melted butter in medium bowl until incorporated.

To make the rolls: On lightly floured work surface, roll dough into 18 by 12-inch rectangle with long side facing you. Sprinkle sugar mixture over dough, leaving 1/2 inch border along top edge, then lightly press sugar into dough. Starting at edge nearest you, roll up dough. Brush border with water, then press dough to seal.

Using chef’s knife, slice dough into 12 rounds, then place in prepared pan with cut side up. Cover pan with plastic wrap coated with cooking spray and refrigerate overnight. (If making the same day, place covered pan of rolls in warm oven until rolls have nearly doubled in size, 30 to 40 minutes.)

When ready to bake, remove pan from refrigerator and let sit at room temperature for 1 hour. Heat oven to 350 degrees. Remove plastic wrap and bake until rolls are deep brown and filling is melted, 20 to 25 minutes, rotating pan front to back halfway through baking.

For the icing: While rolls are baking, whisk confectioners’ sugar, cream cheese, milk, and vanilla together in small bowl until smooth. Remove pan from oven, and let cool for a few minutes. Using foil overhang, lift buns from pan to serving tray. Top with glaze. Enjoy! 

Cook’s Country Magazine, February 1, 2006. 

	
	

	


