Green Chile Chicken Enchiladas

· 1 28 oz. can green chili enchilada sauce

· 8 oz. diced green chilies

· 8 oz. shredded Mexican cheese blend

· 4 shredded chicken breasts

· 12 corn tortillas

Directions

· Spray 13x9 inch pan with cooking spray.

· Put 1/3 of sauce on bottom of pan.

· Layer one half of tortillas around pan to cover sauce.

· Spread another 1/3 of sauce over tortillas.

· Layer chicken, 6 oz. of chilies, and 4 oz. of cheese.

· Layer remaining tortillas, then sauce, then chicken, then cheese.

· Bake at 350 degrees for 30-45 minutes until heated through and cheese is melted.

Curry and Honey Glazed Chicken

· ½ c. honey

· ½ c. Dijon mustard

· 1T. lemon juice

· 1 T. curry powder

· 2 T. soy sauce

· ¼ c. butter

· 5 chicken breasts

Directions

· Place chicken in dish skin side down.

· Ina small sauce pan, mix together other ingredients.

· Pour mixture over chicken, cover and let marinade overnight.

· Cover pan with foil. 

· Bake 1 hour at 350 degrees.

· Remove foil and bake additional 15 minutes.

· Serve over rice.

Greek Dressing
· 3/4 cup of Greek extra virgin olive oil

· 1/4 cup of good quality red wine vinegar

· 1 1/2 teaspoons of crushed Greek oregano

· 1 teaspoon of salt

· a pinch of pepper. 

Directions

· Whisk together in a bowl, or place in a tightly covered jar and shake to combine. 
· The dressing will turn a light color with a creamy texture as the oil and vinegar combine. 

Italian Dressing

· 1 cup vegetable oil 

· 1/4 cup fresh lemon juice, no seeds shopping list 

· 1/4 cup white vinegar shopping list 

· 1 teaspoon salt 

· shopping list 

· 1 teaspoon granulated sugar shopping list 

· 1/2 teaspoon dry mustard shopping list 

· 1/2 teaspoon onion salt shopping list 

· 1/2 teaspoon paprika shopping list 

· 1/2 teaspoon dried oregano leaves shopping list 

· 1/8 teaspoon ground thyme leaves shopping list 

· 2 cloves garlic, crushed s
Directions

· In a bowl combine all ingredients and whisk well.

· Transfer to a jar with a tight-sealing lid; use a spatula to get it all.

· Refrigerate 4 hours.

· Shake well before using.
Ranch Dressing

· 1 c. mayonnaise

· ½ c. sour cream

· ½ t. dried chives

· ½ t. dried parsley

· ½ t. dried dill weed

· ¼ t. garlic powder

· ¼ t. onion powder

· Salt and pepper to taste

Directions

· In a large bowl whisk together all ingredients.

· Cover and let chill for at least 1 hour before serving

Japanese Ginger Dressing

· 1 c. olive oil

· ¼ c. soy sauce

· 1 c. lemon juice

· 3 cloves minced garlic

· 3 T. minced ginger root

· 1 t. Dijon mustard

· 2 t. honey

· Black pepper to taste

Directions

· In a small bowl, whisk together lemon juice, soy sauce, garlic, ginger, mustard, honey and pepper.

· Add oil in steady stream, whisking constantly.

· Pour into glass jar and chill until serving.

· Shake well before serving.

Chimmichuri Sauce for Steaks

· 1 bunch chopped fresh parsley

· 8 cloves minced garlic

· ¾ c. olive oil

· ¼ c. sherry wine vinegar

· 3 T. lemon juice

· 1 t. salt

· ½ t. ground black pepper

· ½ t. ground cayenne pepper

Directions

· Add all ingredients to food processor or blender and combine well.

· Do not puree.

· Dip grilled steaks in this for a wonderful treat or use as a marinade.
Oriental Chicken Salad

· 1-2 heads Napa cabbage

· 2-4 green onions, thinly sliced

· ½ c. sliced almonds

· 2-3 cooked chicken breasts, small dice

· 2 cans Mandarin oranges

· 2 pkgs, Top Ramen Noodles, Oriental Flavor

Directions

· Cut cabbage and onions and combine with almonds, chicken, and oranges in a large bowl.

· Crush dry Ramen noodles and add to salad mixture.

· Add dressing and serve.

Artichoke Dip

2 cans artichoke hearts (in water, not marinated), chopped

1 can diced jalapenos (adjust to personal taste)

½ c. sour cream

½ c. mayonnaise

¼ c. grated Asiago cheese

¼ c. grated Parmesan cheese

Directions
· Mix together all ingredients.

· May serve cold or bake following below directions

· Spoon into buttered baking dish.

· Top with cheese. Add more or less to your preference.

· Bake at 350 for 25 minutes.

· Serve with crackers or bread.
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SALADS

SOUPS

ENTREES

SIDE DISHES

DESSERTS

SAUCES AND DRESSINGS

Greek Salad

· 1 large seedless (English) cucumber

· 1 pint cherry or grape tomatoes

· 1 package feta cheese

· 1 small jar of quartered artichoke hearts in water (optional)

· 3 T Greek Dressing 
Directions

· Cut cucumber lengthwise into 4 equal pieces and cut into a small dice

· Cut tomatoes in half lengthwise

· If using artichoke hearts, rough chop if pieces are too large

· Combine all ingredients in bowl and stir gently.

· Let set up at least 1 hour and enjoy!
Italian Salad

· Italian Dry Salami Slices

· Sopresatta Slices

· Pepperoni Slices

· Provolone Cheese Slices

· Smoked Fontina Cheese Slices

· 1 Pint Cherry or Grape Tomatoes

· 3T Italian Dressing

Directions

· Cut Pepperoni, Sopresatta and Salami into quarters.

· Cut Provolone and Fontina into eights.

· Cut tomatoes in half, lengthwise.

· Put all ingredients into bowl and toss with Italian Dressing. 

BLT Salad

· 1 pound of Bacon

· ¾ C. light mayonnaise

· ¼ C. milk

· 1T. Garlic Powder

· Salt and Pepper to Taste

· I head Romaine lettuce

· 2 large tomatoes

· 2 c. seasoned croutons

Directions

· Cook bacon over medium high heat until crispy. Drain on paper towels. Crumble, and set aside

· In a blender, combine mayo, milk, garlic powder and salt and pepper. Blend until smooth.
· Combine lettuce, tomato, bacon and croutons in large salad bowl. 

· Toss with dressing and serve immediately.
Asian Coleslaw
· 2 C. thinly sliced green cabbage

· ¾ C. thinly sliced red cabbage

· ¾ C. shredded Napa cabbage

· 1 red bell pepper, cut into strips

· 1 carrot, cut into thin strips

· 2 C. green onions, chopped finely

· 3T chopped Cilantro

Dressing

· 2 T. rice wine vinegar

· 2 T. vegetable oil

· 2 T. creamy peanut butter

· 1 T soy sauce

· 1 T. brown sugar

· 2 T. minced garlic

Directions

· Combine all dressing ingredients and mix well. 

· In a large bowl, combine all other ingredients, and toss with dressing just before serving.
Strawberry Almond Salad

· 3 C. baby spinach

· ½ C. sliced strawberries

· ¼ C. toasted almonds (put in a dry pan over medium heat, and turn often until you smell them getting nutty)

· 1 T. apple cider vinegar

· 1 T. honey

· 1 ½ t Sugar or splenda

Directions

· In a jar, combine vinegar. Honey and sweetener. Shake well.

· In a large bowl, combine Spinach, Strawberries and Almonds.

· Drizzle dressing over salad, toss lightly, and serve immediately.

· TIP. Toasted Walnuts are great in this too. Just be sure to use chopped Walnuts.

Black Bean Salad

· 1 can black beans, rinsed and drained

· ¾ can whole kernel corn, drained

· 1 jalapeno, seeded and small diced (May use canned, diced jalapeno, 2 T.)

· 3 green onions, chopped roughly

· ½ green bell pepper, cut into a medium dice

· ½ avocado, peeled and diced

· 2 tomatoes, sedded and chopped roughly

· ½ C. cilantro, chopped

· ½ lime, juiced

· ¼ c. Italian dressing

· ½ t. Garlic salt

Directions

· In a large bowl, combine all ingredients and toss together. 

· Season with Garlic Salt as needed. Chill until serving.

Mediterranean Pasta Salad

· 1 pound spiral pasta shells

· 1 can artichoke hearts in water

· 2 oz. sundried tomatoes

· ½ red bell pepper

· ½ green bell pepper

· ¼ C. Italian Dressing

· ½ C. grated Parmesan cheese

Directions

· Cook pasta according to package directions, drain and put in large bowl.

· Rough chop artichoke hearts

· Cut sundried tomatoes into strips.

· Cut bell peppers into a small dice.

· Toss all ingredients in a bowl, and slowly add dressing until just coated. Chill at least one hour and serve

Poblano Potato Salad

· 2 pounds baby red potatoes, cut into 1 inch pieces

· 2 c. Baby corn (may use frozen corn. Thaw well.)

· 2 roasted poblano chills (see note below)

· 1/2 c. green onion, chopped

· ½ C. sour cream

· ¼ C. Mayonnaise

· ¼ C. cilantro, chopped

· Salt and Pepper to taste

Directions

· Put potatoes in a large pot, cover with water. Bring to a boil on medium high heat. Cook until fork tender (20-30 min.)

· Combine all ingredients in a bowl and stir gently. 

· Season with Salt and Pepper to taste.

NOTES:

· May toast corn in a dry skillet for a charred flavor.

· To char the Poblano Chiles, place underneath the broiler until blackened on all sides. Place into a bowl and tightly cover with plastic wrap. Leave for 10 minutes. Peel the char off chills with the back of a knife or spoon, remove stem and seeds, and chop.

Cucumber Salad
· 3 English cucumbers

· 1 garlic clove

· 1 cup white wine vinegar

· 1 cup water

· 1/2 cup sugar

· 2 teaspoons salt

· Fresh ground black pepper

· 2 tablespoons chopped parsley

· 1/2 small red onion, sliced into rings

Directions

· Place cucumbers in a jar or container with a tight fitting lid.

· Whisk remaining ingredients together, not including parsley or onions.

·  Chill covered overnight. Serve garnished with red onion rings and finely minced parsley.

Spaghetti Pie

· 12 oz. spaghetti

· ½ c. butter

· 1 c. freshly grated Parmesan cheese

· 3 eggs, well beaten

· 2 ½ lb. ground beef

· 1 c. finely chopped onion

· 2 15 oz. cans tomato sauce

· 2 6 oz. cans tomato paste

· 3 T. Italian Seasoning

· 2 c. sour cream

· 8 oz. shredded mozzarella cheese

Directions

· Cook spaghetti to al dente and drain.

· Stir in butter, Parmesan cheese, and eggs.

· Chop up well with knife and fork.

· Form into crust of 2 10” pie tins. Let cool.

· Cook ground beef and onion. Drain off fat.

· Stir in tomato sauce, tomato paste, and Italian season. Heat through.

· Spread sour cream onto spaghetti crusts.

· Fill pies with meat sauce.

· Cover with mozzarella cheese.

· Bake at 350 degrees for 30 minutes.

Conversion Chart

Oz. = ounce

C = cup

t = teaspoon

T = Tablespoon

3t = 1 T

4 T= ¼ C.

8 T = ½ C.

1 t = 1/6 oz.

1 T = ½ oz.

2 T = 1 oz.

¼ C. = 2 fluid oz.

1 C. = 8 fluid oz. = ½ pint

2 C. = 16 fluid oz. = 1 pint

4 C. = 32 fluid oz. = 2 pints = 1 quart

8 C. = 64 fluid oz. = 4 pints = ½ gallon

16 C. = 128 fluid oz. = 4 quarts = 1 gallon

TIPS AND TRICKS
Cooking Terminology

Conversion Chart

Cooking Terminolgy

Al dente

The pasta is cooked until tender but still has a firm, chewy texture.

Baste

-To brush liquids such as fat, meat drippings, marinade, water or juices over meat during roasting to add flavor and to prevent it from drying out.

Blanche

- To blanch food immerse fruit or vegetable in boiling water for a minute or so, remove and place in a bowl of ice water. This is often used before freezing fruits or vegetables. Or you can blanch a fruit or vegetable such as tomatoes or peaches to remove their skins.

Braise

- To tenderize meat, you brown meat or poultry in oil. Then place in roasting pan and cook in the oven or place directly in the crock pot.

Bread

-To bread something is to coat it with bread crumbs, cracker crumbs, or other crumb mixture before cooking it.

Broil

-To cook meat or other food under the heat source. This seals in flavor.

Brown

-Saute meat or vegetables in a frying pan with oil or butter until it turns brown in color
Caramelize

-Browning sugar over medium heat.

Chiffonade

- herbs or leafy green vegetables (such as basil) are cut into long, thin strips. This is generally accomplished by stacking leaves, rolling them tightly, then cutting across the rolled leaves with a sharp knife, producing fine ribbons.

Chop

- To cut food into pieces with a knife, food chopper, blender, or food processor.

Coats a spoon

- When stirring liquid in a saucepan the liquid will cover a metal spoon.

Combine

-Adding ingredients together and stirring.

Cream

- Mixing butter, shortening or margarine with sugar until smooth and creamy.

Cut in

- Blend or cream butter or shortening into a flour mixture.

Dash

-To add a dash of something in cooking is less than 1/16 teaspoon. Since there is no 1/16 teaspoon you use a pinch amount.

Deglaze

-After cooking or roasting meat you add liquid such as milk, broth or water to dissolve the juices stuck to the bottom of the pan. Often deglazing is used when making gravy.
Dice

-To cut food into small cubes.

Dredge

-To lightly coat food with flour, bread crumbs or cracker crumbs. See "coat" above.

Drippings

-Drippings are what is left in the bottom of a pan after roasting meat.

Dust

-To sprinkle food with flour, spices or sugar. For example before kneading bread dust the counter top with flour.

Egg wash

-Blending eggs with water and then coating or brushing baked goods.

Fillet

-Remove bones from fish or meat.

Flake
-Breaking food apart with a fork usually used for fish.

Flambé

-To light a sauce or liquid with flames.

Flute

- To press edges of a pie crust together in a decorative way.

Fold

-To combine ingredients together carefully by stirring through the mixture and bringing the spoon back up to the top gently.

Hull

-To remove leafs from fruits such as strawberries.

Ice

-To spread a glaze or frosting on a cake or to cool food down by placing on ice.

Julienne
- Cut food into long thin strips.

Knead

-Massage dough with your hands in a back and forth pressing and folding motion for several minutes until dough is smooth.

Marble

-To swirl food together

Mince

-To chop in tiny pieces.

Pan broil

- To cook food in a skillet over high heat by itself and removing fat from pan as it cooks off meat.

Pan fry

-To cook with a small amount of oil or butter.

Parboil

-To cook food partly in boiling liquid. Also called blanching.

Parchment

- Heat-resistant paper used in cooking.
Pare

-To peel or trim a food, usually vegetables.

Peaks

-Egg whites whipped until stiff peaks form or they stay upright.

Pipe

-To use a pastry bag or plastic bag with a corner cut off to decorate food.

Pit

-To take out the stone of a fruit such as cherry or peach.

Poach

-to simmer in boiling liquid.

Proof

-The process of adding yeast to warm water or milk.

Punch down

-In regards to baking bread you push down risen yeast dough with your fist.

Purée

-To blend food together until it becomes completely smooth.

Reconstitute

-Adding water to dried food to return it back to its original consistency.

Reduce

-To boil liquids down to enhance flavor or thicken.

Re-hydrate

-To soak or cook dried foods in liquid.

Roast

-To cook in an oven uncovered.

Roux

-A thickened paste made from butter and flour usually used for thicken sauces.

Rub

-A mixture of ground spices that is rubbed over meat and then baked or roasted.

Sauté

-Cooking food in hot oil in a pan.

Scald

-To cook just under the boiling point.

Score

- Cut diagonal slits on the top of meat.

Sear

-To cook meat in a frying pan under high heat to seal in juices. Then the meat is usually cooked in the oven after searing.

Set

- Allowing food to become solid.

Shred

-To cut with a knife, tear with your hands, or use a grater to cut food into long strips. For meat, two forks can be used to shred cooked roasted meat.

Sift

-To remove lumps from dry ingredients with a mesh strainer or flour sifter.

Simmer

- To cook over low heat so food or liquid doesn't reach the boiling point.

Skim

-To take the top layer of fat from soups or other liquids with a slotted spoon or other utensils.

Skewer

- Used for cooking on a stick. Usually wood or metal stick.

Steam

- To cook food in a covered pan with a small amount of  boiling water.

Steep

-To soak dry ingredients in liquid until the flavor is infused into the liquid.
Stew

- Cooking meat and vegetables in broth. This works best with less tender cuts of meat.

Strain

-To use a colander or strainer to drain liquid off cooked food.

Thicken

-To stir together cornstarch and cold water and then adding to food to thicken.

Thin

- To add more liquid to food.

Unleavened

-Baked goods with no baking powder, yeast or baking soda added.

Water Bath

-To cook a dish that is set in a larger pan. The larger pan holds boiling water.

Whip

- To beat ingredients together quickly with a spoon or mixer until light and fluffy.

Whisk

- To mix together by beating with a whisk or mixer.

Zest

- To remove the outer part of citrus fruits with a small grater.

Tips and Tricks

•Pecans can be tough to shell. To make it easier, soak them in boiling water for 10 minutes, or you can soak them (or Brazil Nuts) in 1 cup of water for 5 to 6 minutes on High in the microwave.

•When boiling corn on the cob, add a tablespoon of sugar to help bring out the corn's natural sweetness.

•To prevent egg shells from cracking, add a pinch of salt to the water when hard-boiling.

•Potatoes will take food stains off of your fingers. Just slice and rub the raw potato on your skin and rinse with water.When you're peeling shrimp or cleaning fresh fish and you don't want the smell to remain on your hands all day, squish a few fresh strawberries between your fingers for a minute or two, then rinse with soap and water.

•When marinating food keep these guidelines in mind: Certain foods like vegetables or chicken soak up marinades quicker than pork or red meat. For chicken, shrimp, fish or vegetables, 3-4 hours is usually good in the refrigerator. With pork or red meat, 6 hours works nicely, overnight works the best.

•When chopping or cutting up onions, breathe through your mouth instead of your nose to keep from tearing heavily. The smell and the chemicals inside of the onions is what makes your eyes burn. Chewing mint gum can also relieve the tears and burning.

•Frozen spinach - after thawing spinach squeeze the water out of it to prevent the water coming out during the cooking process. You can squeeze it by hand, or you can press it against the side of a colander. Lay the spinach onto paper towels afterwards, to soak up any excess moisture.

•Fresh mushrooms naturally contain water, so stir them constantly while sautéing to cook off excess moisture. Excess liquid results in weaker flavor.

•When grating cheese, spray the surface of the grater with cooking spray to prevent the cheese from sticking. Or you can use vegetable oil lightly.

•Always use tongs to turn meat on the grill to avoid piercing the meat. This keeps most of the wonderful juices inside the meat.

•To easily remove burnt food off of a skillet, add a drop or two of dish soap and enough water to cover the bottom of the pan. Then set it on the stove and bring to a boil to remove the offending foods.

· To perfectly boil an egg, you need a pot which is large enough to hold the number of eggs you want to cook without them touching – but do not let it be so big that the eggs can move around the pot. Fill it with just enough water that the eggs will just be covered when you add them. Bring the water to the boil and add the eggs one by one with a spoon so that you don’t crack the shells. Set a timer for 8 minutes. After exactly eight minutes take the eggs off and run cold water into the pot until the eggs are completely cold (this stops the cooking process). 

· Wet and dry measuring cups are NOT interchangeable. There is a difference. A wet measuring cup has the line a little below the top of the cup, so you can avoid spillage. Tapping a wet measuring cup to settle a dry ingredient to the desired line will cause some fine ingredients, like flour or sugar, to compact. This can wreak havoc with fragile recipes. For example, an extra 10 grams of sugar in certain cake recipes would be disastrous.

· A dry measuring cup filled to the top with a liquid will yield a roughly correct measurement, though pouring it may be messier without a spout
Cinnamon Rice Pudding
· 3 1/2 C. white rice, cooking according to box instructions,

· 2 1/2 C. milk

· 2 1/2 C. heavy cream

· 2/3 C. sugar

· 2 t ground cinnamon

Directions

· In a large saucepan, combine the rice, milk, cream, sugar and salt. Bring to a simmer, stirring, over medium heat.

· Reduce the heat slightly to maintain a low simmer and cook uncovered, stirring frequently, until the mixture starts to thicken, about 30 minutes.

· Continue to cook, stirring occasionally to prevent the rice from sticking, until a spoon is just able to stand up in the pudding, about 5 minutes.

Lemon Bars

· 2 c. flour

· 2 c. sugar

· ½ c. powdered sugar

· 1 c. real butter

· 4 eggs, beaten

· ½ c. lemon juice

· ¼ c. all-purpose flour

· ½ t. baking powder

Directions

· Mix 2 c. flour, powdered sugar, and butter in food processor until crumbled.

· Press into a 9x13 baking dish that has been well floured and buttered.

· Bake at 350 degrees until barely golden brown on the edges.

· Mix eggs, sugar, lemon juice, baking powder, and ¼ c. flour in food processor bowl.

· Pour mixture into warm baked crust.

· Bake at 350 another 20-28 minutes.

· When tooth pick comes clean out of the center, it is done.

· Liberally sprinkle with powdered sugar while still warm.

· Store in airtight container.

Lemonade Pie

· 1 can condensed sweetened milk

· 6 oz. can frozen lemonade

· 9 oz. Cool Whip

· 1 lemon, juiced

· 2 baked pie shells or graham cracker crust

Directions

· Mix milk and lemonade.

· Slowly stir in Cool Whip.

· Add lemon juice to mixture.

· Spoon into pie shells.

· Refrigerate until ready to serve.

Peach Cobbler

· 1 large can diced or sliced peaches

· 2/3 c. flour

· 2/3 c. milk

· 2/3 c. sugar

· 1 t. baking powder

· 1 stick of butter

· 2 t. cinnamon (optional

Directions

· Preheat oven to 350 degrees.

· Melt butter in 9x9 dish.

· In separate bowl, mix flour, sugar, milk, and baking powder.

· Pour contents into dish. DO NOT MIX.

· Drain peaches, and lightly spoon into dish. DO NOT MIX.

· Sprinkle with cinnamon if desired.

· Bake for 35-40 minutes.

· Let cool 15-20 minutes before serving.

Chocolate Meringues

· 3 egg whites, at room temperature

· 1/4 t. cream of tartar

· 3/4 C. granulated, superfine sugar

· 1 teaspoon vanilla

· 3 T unsweetened Cocoa Powder, sifted

Directions

· Preheat oven to 200 degrees F.

· In a large bowl with an electric mixer beat the egg whites until frothy. 

· Add the cream of tartar and granulated sugar 1 tablespoon at a time.

· Beat until the egg whites are stiff and shiny and the sugar granules cannot be felt in the whites.

· Beat in the vanilla, reduce speed to low and add cocoa until combined. 

· With a spatula put the egg white mixture into a pastry bag fitted with a large star tip. 

· Pipe 2-inch meringue "kisses" on a parchment paper lined baking sheet, at least 2 inches apart.

· Bake in the middle of oven for 2 hours. Turn off oven and leave the meringues in it for at least 2 more hours or until meringues are completely dry

Blackened Chicken Penne Gorgonzola

· 1 lb. Chicken tenderloins or 1 roasted chicken from grocery store

· ¼ c. blackened seasoning

· 1 jar Alfredo sauce

· 4 c. penne pasta

· 4 T. olive oil

· 2-4 T. Gorgonzola or Bleu Cheese

· ½ c. Freshly grated Parmesan cheese

· 1 small can diced jalapenos (save the juice)

· Salt and pepper to taste
Directions

· In an airtight container or resealable bag, combine chicken, blackened seasoning (enough to coat) and olive oil.

· Refrigerate minimum 4 hours or overnight.

· Cook pasta according to box directions. Drain, rinse, and lightly toss with olive oil.

· In a saucepan, bring Alfredo to a steady simmer. Add Gorgonzola and continue to stir until blended.

· Add ¼ cup Parmesan and stir until smooth.

· Add salt and pepper to taste.

· In a skillet, heat one T. olive oil over medium heat.

· Place marinated chicken in pan, and cook until golden brown.

· Remove chicken from heat a roughly chop it (ok if not completely cooked)

· Return chicken to pan and add the chopped jalapeno slices, as well as some jalapeno juice.

· Combine pasta, chicken, and sauce in large bowl.

· Garnish with remaining Parmesan and serve piping hot.

Red Chile Shredded Beef

· 4 lbs. Beef roast cut into cubes

· 3 c. water

· 1/4 c. New Mexico Chili Powder (red)

· 2 T. Adobo Paste

· 14 oz. Red enchilada Sauce

· 2 T. fresh lemon juice

Directions

· In medium bowl combine chili powder, enchilada sauce and lemon juice. Mix well.

· Place meat in resealable plastic bag and turn to coat thoroughly in marinade.

· Place in refrigerator overnight, at least 8 hours.

· Place in slow cooker on low and cook on high for roughly 4-6 hours, until meats shreds easily.

· Great served with tortillas.

Tomato Gazpacho

· 20 oz. can small diced tomatoes

· English cucumber

· Half Yellow onion

· ½ bunch cilantro

· ½ punch flat leaf parsley

· T. Lemon juice

Directions
· Chop cucumber into a small diced

· Finely chop Cilantro and Parsley

· Cut onion into small dice

· Combine all ingredients into a bowl

· Cover, and let chill for a minimum of 4 hours

· Serve and enjoy
Cucumber Gazpacho

· 3 cucumbers, peeled and diced

· 12 oz. plain yogurt

· 1 T. lime juice

· 2t. lemon juice

· 2 Roma tomatoes, diced

· Salt and pepper to taste

Directions

· Combine all ingredients, minus half of a diced cucumber, in blender.

· Puree until smooth.

· Place in a plastic bowl and add remaining cucumber and diced tomato

· Cover and chill a minimum of 4 hours

· Serve and enjoy
Chilled Berry Soup

· 8 oz. Vanilla Yogurt

· 1 pint Blueberries

· 1 pint Raspberries

· 1 pint Strawberries

Directions

· Combine all ingredients in blender and puree

· Chill at least two hours
· Serve and Enjoy

French Onion Soup
· 1/2 cup unsalted butter

· 2 tablespoons olive oil

· 4 cups sliced onions

· 4 (10.5 ounce) cans beef broth

· 2 tablespoons dry sherry (optional)

· 1 teaspoon dried thyme

· salt and pepper to taste

· 4 slices French bread

· 4 slices provolone cheese

· 2 slices Swiss cheese, diced

· 1/4 cup grated Parmesan cheese

Directions

· Melt butter with olive oil in an 8 quart stock pot on medium heat. Add onions and continually stir until tender and translucent. Do not brown the onions. 

· Add beef broth, sherry and thyme. Season with salt and pepper, and simmer for 30 minutes. 

· Heat the oven broiler. 

· Ladle soup into oven safe serving bowls and place one slice of bread on top of each (bread may be broken into pieces if you prefer). Layer each slice of bread with a slice of provolone, 1/2 slice diced Swiss and 1 tablespoon Parmesan cheese. Place bowls on cookie sheet and broil in the preheated oven until cheese bubbles and browns slightly.

Baked Potato Soup

· 3 bacon strips, diced

· 1 small onion, chopped

· 1 clove garlic, minced

· 3 tablespoons all-purpose flour

· 1 teaspoon salt

· 1 teaspoon dried basil

· 1/2 teaspoon pepper

· 3 cups chicken broth

· 2 large baked potatoes, peeled and cubed

· 1 cup half-and-half cream

· 1/2 teaspoon hot pepper sauce

· Shredded Cheddar cheese

· Minced fresh parsley

Directions

· In a large saucepan, cook bacon until crisp.

· Drain, reserving 1 tablespoon drippings.

· Set bacon aside.

· Sauté onion and garlic in the drippings until tender.

· Stir in flour, salt, basil and pepper; mix well. Gradually add broth. Bring to boil; boil and stir for 2 minutes.

· Add the potatoes, cream and hot pepper sauce; heat through but do not boil.

· Garnish with bacon, cheese and parsley.
FORWARD
Looking back at my childhood, my fondest memories are of being in the kitchen with my Nana and Papa. Papa taught me how to cook, and Nana taught me how to bake. I remember making Zucchini Soup, Cucumber Salad, Coke Ribs, Apple Pies, and a truly decadent Chocolate Freezer Cake. 

My first ever creation was baby meatballs, which I made constantly, for a long time. I am pretty sure my family will be just fine if they never have those again.  

I never actually considered Cooking as a career path. I grew up wanting to be a teacher. On a fluke, my last year at NAU, I happened to be watching TV and a commercial came on for the Art Institute of Phoenix Culinary Arts program. I knew right then and there that I was meant to go. I called my parents the next day and told them. While they were a bit shocked a first, they were totally supportive, and thought it was a good idea.

I paid my dues working the line, cooking for hundreds, and I got burnt out. I quit cooking for a couple years, and after a while, I knew I wanted to get back into my passion. Hence, the idea of Tinylittlechef at Home. It started with meal deliveries, and took on a life of its own with parties and caterings. After continual requests for recipes, I decided to create this cookbook. I know it is not fancy or glamorous, but it serves the purpose. It is purposely created as a three ring binder so that more recipes may be added later, as well as photos and more fun facts and useful information

Now as I get ready to open my storefront, I can’t thank all of my friends, family, and clients, enough. Thank you for believing in me.

Sincerely,

Christy
