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The following recipes are taken from an old Roman cookbook

MARCUS GAVIUS APICIUS: DE RE COQUINARIA

The book | have is edited and translated from Latin by Robert Maier. My humble person only translated the German
tranglations into English. | hope the recipes are still rather near to the originas...

First | have to introduce you to some native Roman ingredients, such as:

-- Caroenum: Boiled must (you have to boil the new wine or grape juice until it is only half the amount you started
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with).

-- Defritum: Either thick flg syrup, or must that's boiled until you have only athird of the amount with which you
started.

-- Liebstoeckl: | didn't find an English trandlation. In Latin it's called 'levisticum officinal€'. It's an umbelliferous plant
with yellowish flowers. Its dried roots are used as spice. It seemsto be akind of celery.

-- Liquamen: a salty fish sauce. Most of the time you can replace it by salt.

-- Passum: Very sweet wine sauce, made by boiling the must (new wine or grape juice) to thicken it. (maybe add
honey? - just my guess)

-- Poleiminze: A kind of mint that's growing in inundated areas. Just replace it by ordinary mint.

-- Saturel: | didn't find an English trandation. In Latin it's called 'satureia hortensis. It's aviolet or white flowered
kind of labiate plants which grows mainly in Southern Europe. It's used as a spice plant, especially for bean dishes.

-- Silphium: Its other names are 'Laser' or 'ferula asafoetida. I've noticed that it's also called 'hing' in the Indian
cuisine. It isan onion and garlic substitute and should be used rather sparingly because of its very strong taste and
smell.

And here are some useful conversions, taken from the FAQ maintained by mara@kauri.vuw.ac.nz (great job!)

5m = 1tsp

15m = 1 tblsp

28. 39 = 1 ounce ( ==> 100g = 3.5 ounces )
4549 = 1 pound ( ==> 1kg = 2.2 pound )
250m = 1 cup

11 = 4 cups

180 deg C = 350 deg F

220 deg C = 425 deg F

And now let's come to the meals. All of those are calculated for 4 servings!

Unfortunately the exact cooking temperatures and times haven't been handed down in al cases. You haveto rely on
your gut feeling. But | hope you enjoy al of it nonethel ess!

ISICIA OMENTATA (akind of Roman Burgers)

(Apic. 2, 1, 7)

I ngredi ents:

500g m nced neat

1 french roll, soaked in white w ne

1/ 2 tsp freshly ground pepper

50m Liquanen (can be replaced by 1/2 tsp salt + a little white w ne)
some stone-pine kernels and green peppercorns

alittle Caroenum

Baki ng foill
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| nstructi ons:

Mx mnced neat wwth the soaked french roll. G ound spices and mx into
the nmeat. Form small burgers and put pine kernels and peppercorns into
them Put theminto baking foil and grill themtogether w th Caroenum

PEPONES ET MELONES (Water and Honey Melons)

(Apic. 3, 7)

I ngredi ents:

1/ 2 honey nel on \ bot h peel ed, diced
1/ 2 wat er el on / and st oned

500m Passum

alittle bit of honey (or Passum

1 tblsp m nced parsl ey

1/2 tsp freshly ground pepper

alittle bit of Liquanen, or a dash of salt
Pol ei m nze, Silphium vinegar, if wanted

| nstructi ons:

Cook diced nelons in a pan together with spices and herbs until done.
Sonetines Silphiumis added.

PATINA DE PISCICULIS (Soufflee of Small Fishes)

(Apic. 4, 2, 30)

I ngredi ents:

5009 boiled fillet of small fishes or whole sardelles
1509 dried raisins (sultanas)

1/2 tsp freshly ground pepper

1 tblsp Li ebst oeckl

1 thlsp or egano

2 smal | di ced onions
200m oi |
50m Li quanen, or 1/2 tsp salt

sone cornstarch

I nstructions:

M x raisins, pepper, Liebstoeckl, oregano, onion, w ne, Liguanen and oil
together and put in a casserole. Cook until done. Then put small boiled
fish fillets or boiled snall whole fishes into it. Thicken with a bit of
cornstarch and serve.
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PATINA DE PIRIS (Pear Soufflee)

(Apic. 4, 2, 35)

| ngredi ents:

1kg pears (peeled and wi thout core)
6 eggs

4 tblsp honey

100m Passum

alittle bit oi

50m Li quanen, or 1/4 tsp salt

1/2 tsp ground cum n
ground pepper to taste

I nstructions:

Mesh cooked and peel ed pears (wi thout core) together w th pepper, cum n,
honey, Passum Liquanen and a bit of oil. Add eggs and put into a
casserole. Cook approximately 30 mnutes on small to noderate heat.
Serve with a bitt of pepper sprinkled on the souffl ee.

MINUTAL MARINUM (Seafood Fricassee)

(Apic. 4, 3, 1)

| ngredi ents:

5009 fish fillet (e.g. sal non)

250m  white w ne

500mM beef broth

3 | eek branches (I hope branch is the correct expression...)
100m oi

Li quanen or salt, coriander, pepper, Liebstoeckl, Oregano to taste
alittle bit of starch or flour to thicken the sauce

| nstructi ons:

Put the fish in a pan, add Liquanen, oil, wine and broth. Chop | eek
branches and coriander. Chop fillets into a kind of fish goul ash. bszRC
Cook approximately 30 m nutes on small to noderate heat. Wien well done
ground cori ander, Liebstoeckl and oregano and add to the fish fricassee.
Boil again shortly. Then thicken sauce with starch, sprinkle pepper on
the fricasse and serve

GUSTUM DE PRAECOQUIS (Starter with Apricots)

(Apic. 4, 5, 4)

| ngr edi ent s:

http://www.cs.cmu.edu/~mjw/recipes/ethnic/ancient-rome/index.html (4 of 12) [12/17/1999 11:06:30 AM]



Antique Roman Dishes - Collection

1kg firmripe apricots or nectarines

200m  white w ne

250m  Passum

D -y?1 pepperm nt tea bag (portion for one cup)

pepper, Liquanen or salt, cornstarch, a little vinegar and honeykE) T@f Cr 7wZ
{L,i &sSyv:

Wash, cut and stone apricots. Put themwith a little cold water in a pan.
G ound pepper and dried mnt (that's where the tea bag cones handy...),
add Li quanen, honey, Passum w ne and vinegar. Pour into the pan with a
little oil. Cook approximately 20 mnutes on small to noderate heat.
After it boiled add a bit of cornstarch to thicken the sauce, sprinkle

W th pepper and serve.

FABACIAE VIRIDESET BAIANAE (Green and Baian Beans)

(Apic. 5 6, 1)

I ngredi ents:

) 5009 soybeans with pod, or green beans

50m Li quanen, or 1/2 tsp salt wth 50m w ne

1-2 tblsp oil

1 tblsp m nced coriander | eaves (or 1/2 tblsp ground cori ander seed)
1 tsp cum n seeds

1/ 2 m nced branch of | eek

| nstructi ons:

Cook beans with Liquanmen, oil, |eek and spices. Serve.

PULLUM FRONTONIANUM (Chicken a la Fronto)/B>
(Apic. 6, 9, 13)

I ngredi ents:

1 fresh chicken (approx. 1-1.5kg)

100m oi

200m  Liquanmen, or 200mM wine + 2 tsp salt

1 branch of | eek

fresh dill, Saturei, coriander, pepper to taste

alittle bit of Defritum

| nstructi ons:

Start to fry chicken and season wth a m xture of Liquanen and oil
together with bunches of dill, leek, Saturei and fresh coriander. Then
cook approximately 1 hour with 220 deg Cin the oven. Wen the chicken
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I's done, noisten a plate with Defritum put chicken on it, sprinkle
pepper on it, and serve.

PULLUS FUSILIS (Chicken With Liquid Filling)

(Apic. 6, 9, 15)

I ngredi ents:

1 fresh chi cken (approx. 1-1.5kQ)
300g m nced neat (half beef, half pork)
100g groats (of oat)

2 eggs

250mM white w ne

1 tblsp oil

1 tblsp Liebstoeck

1/4 tsp ground gi nger

1/4 tsp ground pepper

1 tsp green peppercorns
509 st one- pi ne kernels
Li quanen or salt to taste

I nstructions:

Ground pepper, Liebstoeckl, ginger, mnced neat and cooked groats. Add
eggs and m x until you have a snoboth mass. Season with Liquanmen, add oil,
whol e peppercorns and stone-pine kernels. Fill this dough into the

chi cken. Cook approxinmately 1 hour with 220 deg C in the oven.

DULCIA DOMESTICA (Housemade Dessert)
(Apic. 7, 13, 1)

| ngredi ents:

200g fresh or dried dates

509 coarsely ground nuts or stone-pine kernels
alittle bit salt

honey, or red wine with honey (to stew

I nstructions:

Take the stones out of the dates and fill themw th nuts or stone-pine
kernels. Sprinkle a bit of salt on the filled dates and stew themin
honey or honey-sweetened red wne. The dates have to be cooked in on
| ow heat until their paring starts to cone off (approximtely 5-10

m nut es) .
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You may also fill some dates with ground pepper. (I wonder how this
m ght taste - but that's a suggestion nmade in the original recipe.)

ALITER DULCIA (Another Kind of Dessert)

(Apic. 7, 13, 5)

I ngredi ents:

2509 coarsely ground nuts

100g coarsely ground stone-pi ne kernels
3-4 tblsp honey

1l tsp m nced rue

50m Passum

50m m |k

2 eggs

honey to drip on afterwards
a smal |l anmound of ground pepper

| nstructi ons:

Mesh pepper, pine kernels, honey, rue and Passumwith m |k and eggs, and
boil the dough. Serve topped with honey and sprinkle with pepper.

TIROPATINAM (A Kind of Soufflee)
(Apic. 7, 13, 7)
I ngredi ents:

3 thlsp honey
alittle bit of ground pepper

I nstructions:

Sweeten mlk with honey, add eggs and m x together until snooth. Cook
on low heat until stiff, sprinkle pepper on it and serve.

OVA SFONGIA EX LACTE (Pancakes with Milk)

(Apic. 7, 13, 8)

I ngredi ents:

8 eggs
600mM mlk
100m oi

alittle bit honey
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alittle bit ground pepper

| nstructi ons:

MXx eggs, mlk and oil until you have a pancake dough. Fry in a pan
and serve topped with honey and a little pepper.

IN OVIS APALIS (Boiled Eggs)

(Apic. 7, 19, 3)

| ngredi ents:

8 hard boil ed eggs (not too well done - boil ca. 4 mnutes)
50g stone-pine kernels
honey, pepper, vinegar, Liebstoeckl, Liquanen (or salt) to taste

| nstructi ons:

Dressing for boiled eggs: M x together pepper, Liebstoeckl, soaked pine
kernel s. Add honey and vi negar and season with Li quanen. Serve together
wth the eggs.

VITELLINA FRICTA (Fried Veal)

(Apic. 8, 5, 1)

| ngredi ents:

800g - 1kg veal

300g dried raisins (sultanas)
1 tblsp honey

2 tblsp Vi negar

200mM W ne

100m oi |

100m Def ritum

100m Li qguanmen (or 1ltsp salt)

pepper, celery seeds, Liebstoeckl, cumn, oregano, dried onion to taste

| nstructi ons:

Fry veal in olive oil until well done. Mx raisins, wne, vinegar,
honey, oil, Liquanen and spices together in an extra pan, shortly boi
t he sauce. Pour over the veal, then |l eave the neat for 10 minutes in
t he sauce and cook on | ow heat. Serve.

IN VITULINAM ELIXAM (Boiled Veal)
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(Apic. 8, 5, 3)

I ngredi ents:

800g - 1kg veal
pepper, Liebstoeckl, cumn, celery seeds to taste

2 tblsp honey

2 tblsp Vi negar

100m oi |

100m Li quanmen (or 100m white wine + 1 tsp salt)

alittle bit of cornstarch

| nstructi ons:

Cook the veal for about 1 1/2 hour until well done. M x together honey,
vinegar, oil, ligamen and spices in an extra pan. Boil the sauce only
shortly and thicken it wth cornstarch. Then pour sauce over the veal
and l et boil on |ow heat for another 10 m nutes. Serve.

ALITER BAEDINAM SIVE AGNINAM EXCALDATAM (Steamed Lamb)

(Apic. 8, 6, 2)

I ngredi ents:

10 | anb cutlets

11 white w ne

100m oi |

2 bi g oni ons, diced

2 tblsp ground coriander

1 tsp ground pepper

1 tblsp Liebstoeck

1 tsp ground cumn

200mM Li quanen (or 2 tsp salt)

| nstructi ons:

Put cutlets into pot, together with diced onion and spices. Add Liquanen,
oil and wi ne. Cook 45-60 m nutes. Pour sauce into a pan and thicken it
with starch. Serve cutlets together wwth the sauce.

IN MTULIS (Sea Missel s)

(Apic. 9, 9)
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I ngredi ents:

1kg fresh sea nussel s

100m Li quanen

1 branch of |eek, finely m nced
1 tsp cum n

200mM Passum

1 thlsp m nced Sat urei

500m white w ne

ca. 500mM water

I nstructions:

First water nussels, and clean them M x together Liquanen, w ne,

wat er, Passum and spices. Boil the broth for about 20 m nutes, then add
nmussels. Boil additional 10 m nutes. Serve.

SARDA | TA FI T (Tuna)

(Apic. 9, 10, 2)

I ngredi ents:

5009 cooked tuna fillet
1/2 tsp ground pepper

1/2 tsp Li ebst oeckl

1/2 tsp t hyne

1/2 tsp or egano

1/2 tsp rue

1509 dates (w thout stones)

1 thlsp honey

4 hard boiled eggs (in quarters)
50m white w ne

2 tblsp W ne Vi negar

50m Defritum

2-3 tblsp green olive oi

| nstructi ons:

Cook tuna fillet. Mesh fillet together with dates, honey, w ne, vinegar,
Defritumand oil. Put mass into a bow and garnish with egg quarters.
Serve.

SCI LLAS (Bi g Shrinps)
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(Apic. exc. 17)

I ngredi ents:

5009 cooked and prepared big shrinps
1 tsp green pepper

1 thlsp Li ebst oeckl

1/2 tsp ground cel ery seeds

2-3 tblsp vinegar

100m Li quanmen (or 1/2 tsp salt)

4-5 hacked hard-boil ed egg yol ks

I nstructions:

Cook shrinps. Then ground pepper, celery seeds and Liebstoeckl. Pour
vi negar, Liquanmen and egg yol ks over it and m x thoroughly. Pour the
m xture over the shrinpsand serve.

MUSTACEI (= Must Rolls)

(Cato: de agricultura, 121)

| ngredi ents:

5009 wheat fl our

300m grape juice (or young w ne)

2 tblsp anise seeds

2 tblsp cumn seeds

100g | ard

509 grat ed cheese (sheep's cheese woul d be best)
ca. 20 bay | eaves

I nstructions:

Pour sone nust over the flour, add anise and cum n seeds, the lard and
cheese. Work it together until you have a reasonabl e dough. Form
rolls, then put one bay |eaf under each of them

Bake 30-35 m nutes at 180 deg C.

It's better to nmake the nust rolls with yeast dough, because then they
can be kept longer, and they are not so hard. To nmake the yeast dough,
add 40g yeast to the flour + grape juice, leave it a while until you
continue |ike above.
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From zeranguek@gcs.com (Karl Zerangue)
Date: 16 Sep 1993 09:18:38 -0700

Various recipes for this popular dish include lots of different ingredients,
such as chicken liver, sausage, endouille, etc. But my Mom s recipe is of
course ny favorite and quite sinple. The following is a close estimte
(since no one has ever witten down the actual anounts of any

i ngredients - until now):

A Cajun Rice Dressing / Cajun Dirty Rice

| b. ground pork

| b. ground beef

| arge bel |l pepper

medi um oni on

- 6 peeled cloves of garlic

or 2 fresh, green cayenne peppers (if avail able)

tsp. salt (use to own taste)

tsp. red pepper (use to own taste -- balance with fresh pepper above)
cans nmushroom st eak sauce (NOT soup, usual brand |I find here is Dawn's;
1 can = about 4-6 0z.)

3-4 cups cooked rice ( not real sure about this anout)

NRPRRUORRRRE

The Dressing M x:
Pan fry the ground neat well until all of the nmeat is well done. Put bel

pepper, onion and garlic into food processor and "nearly" liquify it, then
add this to the neat. The pepper/onion/garlic should sizzle as you stir it
well into the the neat. Wen the sizzling fades, add the nushroom st eak

sauce and a little water and allow the entire dressing mx to simrer for at
| east a half hour.

Dirty Rice:

Cooked rice can be added to this m xure and thoroughly stirred. The nore
rice you add, the drier and "whiter" the resulting dressing will be. Adding
the right amount of rice will result in a dress that is noist with the rice
appearing very brown ("dirty").

Cor nbread Dressi ng:
Substitute crunbed cornbread for cooked rice.

Save sone for |ater:
Freeze the dressing mx, i.e., before adding rice/cornbread, separately.
When needed, defrost the m x by heating it and add the rice or cornbread.

amyl
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From: joseph@inland.com (Roger Joseph)
Date: 20 Aug 93 07:54:58 CST

A Col l ection of Cajun and O her Southern Delights
These reci pes were gleaned from Netters over the past couple nonths.

Subj ect: SEAFOOD: Crawfi sh Etouffee
Crawfi sh Etouffee

1/2 c oil or margarine

1/ 2 flour

1 large onion, finely chopped

1 large celery stalk, finely chopped

3 fat cloves garlic, mnced

2 1/2 c fairly rich shrinp broth

1 T Ilenon

1/2 ¢ cramfish fat (substitute 3-4 T
crawfish liquid or crawfi sh stock)?*

1 T lenon juice

1t salt (omt if using crawfish stock)

1 T fresh parsley (1 t dried)

1/2 t cayenne pepper

1/2 t black pepper

1/2 t thyne

1 bay | eaf

1 Ib frozen crawfish, all liquid included

2 large scallion tops, sliced

cooked converted rice

Make a nedi um dark roux by whisking the flour into the oil over nedi um
heat and cooking, stirring constantly, until the mxture is the col or
of chocolate. Add the onion along with the celery and garlic, and
saut ee over nedium | ow heat until vegetables are tender, about 10
mnutes. Slowy add the shrinp stock, and bring to a boil. Lower heat
to a simmer, and add | enon juice, crawfish fat/stock/liquid, and the
spices. Simmer 15 mnutes. Add the crawfish and any liquid, bring to
a rapid simer, reduce to a low simrer, add the scallions, and sinmmer
just until the crawfish are tender, about 10 m nutes. Adjust

seasoni ngs. To serve, nound sone rice in a plate, and | adl e sone of
the etouffee on top. This reci pe nakes about 4 servings.

Note: Crawfish fat gives the dish its characteristic flavor. |In New
Oleans, it can be bought in the stores, but it's tough to find

el sewhere, so substitute. |If you do find it, keep it refrigerated, as
it is very perishable. By crawfish liquid, | nmean any run off from
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frozen crawfi sh. Wenever you use crawfi sh for another reason (making
Caj un popcorn, say), you should save any liquid fromthe inside of the
package that renmins after defrosting. This liquid is mainly water,

but it will be orange in color fromthe crawfish fat and neat.

Finally, to make crawfi sh stock, take a dozen or so crawfi sh heads |eft
over froma crawfish boil, and cover with some of the |left over cooking
liquid or water. Bring to a boil, reduce to a simer, and cook for

several hours. At the end of simering, strain the stock, and reduce
in half. Be careful when using this stock because it will be very
salty. Omt any salt fromthe recipe, and adjust at the end.

Enj oy,
--frank (a honesi ck Caj un)
-------------------- End Recipe----------------------

The followng is a recipe for Crayfish Etouffee as garnered from "The
Whol e Chil e Pepper Book" by Dave Dewitt and Nancy CGerlach (I SBN
0-316-18223-0). | cannot purchase fresh crayfish, locally, so I
substitute shrinp for the crayfish ... its real good! The recipe is
printed exactly as it appears; ny changes and comments are included at
t he end.

Crayfish Etouffee

The word etouffee conmes fromthe French word for "snother” and in this
recipe, it refers to be snothered by a sauce. This dish, as wth al
traditional Cajun dishes, begins with a roux - or the browning of flour
in a fat or oil for use as a thickening agent.

| NGREDI ENTS

4 teaspoons Louisiana Hot Sauce

1 small Bell pepper, diced

1/ 3 cup veget abl e oi

1/ 4 cup flour

1 medi um oni on, chopped

2 cloves garlic, mnced

2 stal ks celery, diced

2 medi um t omat oes, peel ed and chopped
1 cup fish stock or clamjuice

1/ 2 teaspoon basil

1/ 4 teaspoon thyne

1 bay | eaf

freshly ground bl ack pepper

1 pound crayfish, peeled

1/2 cup chopped scal lions, including the greens

PROCEDURE
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To make the roux: Heat oil in a heavy skillet until hot.
G adually stir in the flour and stir constantly
until the m xture turns brown. Be very careful
you don't burn roux.

Saute the onions, garlic, celery, and Bell pepper in the roux for
five mnutes.

Add the tomatoes, stock, basil, thynme, and bay leaf. Bring to a
boil, stirring constantly. Reduce the heat and simrer for fifteen
mnutes or until it thickens to a sauce.

Add t he hot sauce, crayfish, and scallions and sinmer for an
additional five mnutes or until the crayfish/shrinp are cooked.
Renove the bay | eaf and serve.

Serving Suggestions: Serve with celery seed col esl aw, green beans,
====——=—==—=——=—=====—==== and corn bread.

Variations: Use shrinp or |obster neat in place of the crayfish

COMVENTS:

1. For the inexperienced, making the roux can be tricky ... be
certain stir the roux constantly (I nmean constantly!) or it wll
burn (if you see dark flecks formng in the roux, its burnt and it
is best to throwit out and start over). Think of it this way -
until you've done it a few tines, operate under the foll ow ng
edict: "You can't stir the roux too nmuch" Cook roux until it turns
"peanut butter brown" or darker.

2. Use only fresh tomatoes, even if they're the supermarket hothouse
variety. The first fewtinmes | made this stuff it was awful; |

| ater |l earned why - | had substituted canned tomatoes for fresh
t omat oes.
3. Instead of the required thynme, and basil try substituting

the follow ng: one tabl espoon of Paul Prudhomme's Poultry Magic.
Al so, anount of increase Louisiana Hot Sauce to two tabl espoons;
inits original form this recipe is pretty tane!

4. Serve over cooked rice with honenmade biscuits (I use Bisquick
for now ... | looking for a "fromscratch" equivalent if anyone
has suggesti ons!

bur di ck@eppo. crd. ge. com
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A Col l ection of Gunmbo Recipes from Netters

From "d ark Quinn"
Subj ect: SEAFOOD: Gunbo

Gunbo can be many things. | learned to nmake it using Paul Prudhome's
first book. O her Louisiana and sout hern cookbooks should have it, as
shoul d Joy of Cooking and one of Jeff Smth's (The Frugal Gournet)
books. However, as a sinple (and rough) starter:

@Qunbo is a rich cajun soup, thickened either with a) okra, b) a roux,
or c) file'" powder (ground sassafrass |eaves). O course, these can be
conbi ned.

| have nmade all types, but the easy one to nmake is the roux based. Pay
attention and read through before attenpting, you'll need to rearrange
the steps to make it efficient.

Start with oil and flour (approx 2 Ths each). Heat the oil in the
bott om of your soup pot, then add the flour. Stir the flour briskly
and brown the roux. |It's faster to do over high heat BUT it's easier
to ness it up. Prudhome has a section on making roux that discusses
this. Be careful to not get any on you or you'll find out why it's
called "cajun napalm. Take it off the heat if it gets too hot until
It cools down.

As soon as the roux is nediumto dark brown (don't scorch the flour or
you'll need to start all over), throwin your diced onion, green
pepper, and celery (the sacred trinity in cajun cooking). These should
stop the roux from cooking. How nuch? About an onion, a green pepper,
and two or three stalks of celery. About two cups diced, conbi ned.

Stir around. The roux should have been snelling wonderful and once

t hese vegetables hit the roux the snell becones al nost unbearably

good. @Garlic, two cloves or so, mnced, can go in now, too. Let cook

till the vegetables get soft, a couple of mnutes. The heat can go to
medi um now (you did the roux over high heat, being adventurous, didn't
you?). You prepared a seasoning m x of thyme, oregano, basil, red

(cayenne) pepper, black pepper, and white pepper that can be thrown in
when the vegetabl es get soft. About 2tsp to a 1Tbs each of the herbs,
1/4 to 1/2 tsp each of the peppers. | sonetines add sage, onmt the
oregano and basil, or otherwise play with the ingredients. This is
also the tine to add sone fresh chopped parsley (all too often

negl ected) and sone chopped green onion. Both are optional, both are
good. When this hits the roux/vegetable m xture your nose wll go into
conpl ete ecstasy. You should also add a Tbhs of Wrcestershire sauce
(sp?) and Tabasco to taste. Thyne, Wr. sauce and Tabasco are the
other sacred trinity of cajun cooking. Nowit's tine to get to the
neat of the matter (pun intended).
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Break: Gunbo can be based on any nunber of things. Seafood is
classic, with shrinp, oysters, crab, or fish in any conbi nation.

Chi cken can al so serve as a base. Sausage is alnbst mandatory, if you
can't get andouille (I can't) then a good snoked sausage will do. For
health reasons |'ve been using turkey sausage |lately. (Turkey) Ham can
go in. 1've even nade a seven-steak gunbo (from Prudhomme, again). |If
you' re gonna add chi cken, you shoul d have browned the diced chicken in
the oil, then renoved it before you made the roux. The diced chicken,
sausage, and/or ham should go in now. The seafood goes in after the

st ock.

Back to the gunbo, now that you've added any neat you want, you should
let it get warmand lightly browned in the roux m xture, thenit's tine

to add the stock. |If this is a seafood gunbo, you should use a seafood
stock. If you've crab, shrinp, or fish to add, the shells and/ or bones
shoul d have been used to make a rich stock earlier. I'mtalking a

redol ent, aromatic blend of celery tops, onion parts, bay leaf, etc
simmered in water and the fish parts for at | east an hour, then
strained. Oyster liquor is added if available. You'll want |ike four
cups or so. |If you're using sausage, ham and/or chicken, the bones of
the chicken that you diced should have been subjected to the sane
procedure to make a stock. The richer, the better. You can al ways use
sonme beer or wine to add nore flavor. Avoid, if at all possible, the
st ore bought stock.

Anyways, add the four cups of stock. O, if you want, make the
roux/vegetable mxture in a skillet and add to the already heated stock
in the soup pot. Now, if you've got them add shrinp, crab, fish,
oysters, clanms, whatever. Simrer for an hour or so. Serve sone rice
in a bow, ladle gunbo over it. Voila' . You can sprinkle file' powder
over as a seasoning, to taste.

----------------------------- End Recipe-------------------------

From arielle@aronga.com (Stephanie da Silva)

Bi scuit Topped Seafood Gunbo Pie

Gunbo:

3 tabl espoons plus 1 teaspoon vegetabl e oi
3 tabl espoons all - purpose flour

3 tabl espoons butter

3/ 4 pound snoked sausage, sliced

3/ 4 pound cooked bonel ss ham steak, cut into 2 by 1/4 inch strips
1 large onion, chopped

2 garlic cloves, mnced

1/2 green bell pepper, chopped

1/2 red bell pepper, chopped

1 small celery rib, mnced

3 tabl espoons rice

2 cups chicken stock

2 teaspoons fresh | enon juice

1/ 2 teaspoon cayenne pepper
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3/4 pound shrinp, shelled
1/ 2 pound okra, sliced
salt and freshly ground bl ack pepper

Bi scuit topping:

2 cups all-purpose flour

1 tabl spoon baki ng powder

2 teaspoons sugar

1/ 2 teaspoon baki ng soda

1/ 2 teaspoon salt

6 1/ 2 tabl espoons cold butter
3/4 cup butterm |k

Make the gunmbo: In a heavy nediumskillet, conbine 3 tabl espoons of the oi
with the flour and cook over noderatly |ow heat, stirring occasionally,
until the roux is dark mahogany in color, about 1 hour. Do not |et burn.
| medi ately renove from heat.

In a medium fl aneproof casserole, nelt 2 tabl espoons of the butter with the

remaining 1 teaspoon oil. Add the sliced sausage and cook over noderate
heat until well browned, about 5 mnutes. Transfer to a plate wwth a slotted
spoon. Add the hamstrips to the casserole and cook until lightly browned,

about 7 mnutes; add to the plate wth the sausage slices.

Add the remaining 1 tablespoon butter and the onion to the casserole. Cook
over noderate heat, stirring constantly, until softened and transl ucent,
about 2 mnutes. Reduce the heat to noderately |low and add the garlic,
green and red bell peppers, celery and rice. Cook, stirring, for 5 mnutes
| onger.

Reheat the brown roux if necessary. Scrape it into the casserole with

the vegetables and rice. Stir in the chicken stock and | enon juice. Bring
to a boil over high heat. Add the sausages and ham reduce the heat to
noderately | ow and cook, covered, for 25 m nutes.

Stir in the cayenne, shrinp and okra and season with salt and bl ack pepper
to taste. Cook, stirring once or twice, for 2 mnutes. Renove fromthe
heat .

Make the topping: Preheat the oven to 450F. In a nedium bow , conbine the
flour, baking soda and salt. Cut in the 5 1/2 tabl espoons of the butter
until the m xture resenbles coarse crunbs. Stir in the butterm |k until

a soft dough forns.

On alightly floured surface, roll out the dough 1/2 inch thick. Using
a 2 1/2 inch round cutter, stanp out 12 biscuits.

Melt the remaining 1 tabl espoon butter. Pour the hot gunbo into a shall ow
9 inch round baking dish. Arrange the bicuits on top and brush with the
nelted butter. Bake until the biscuits are puffed and gol den brown, about
20 m nutes.
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Chi cken and Sausage Janbal aya

1 package chicken thighs (6 count)

1/ 2 package Hilshire Farnms Polish Kiel basa (or other snoked sausage), sliced
1/ 2 bell pepper, chopped

5 stal ks cel ery, chopped

3 large white onions, chopped (DO NOT use a food processor)
2 cloves garlic, chopped fine

1/4 cup peanut oi

2 cups white rice (regular white rice. NOT Mnute rice!!l)
2 1/ 2 cups water

1 120z beer (Budweiser works fine)

flour to coat chicken

1 1/2 teaspoons Rosenary

1 teaspoon Thyne

A handful of chopped parsley (hard to put too nuch)

Salt to taste

Lots of cayenne pepper

Start off by washing the chicken and placing it skin side

down on a plate (you can renove the skin if you want). Now,
dependi ng on how spicy you want it, coat the chicken with

Cayenne pepper until very red (I use a LOT of Cayenne in

mne). Don't worry about getting it too hot, since this is

the mpjority of the pepper you are going to add and it will cook
into the rest of the dish. Turn the chicken pieces over and
lightly coat the skin side. Let sit for 15 mnutes or so to

soak it all up.

Heat the oil in the bottomof a | arge heavy cast iron or

al um num pot (don't use thin alum numor stainless steel since

the rice will tend to stick and burn if you're not really careful).

Place the flour in a paper bag (season the flour lightly with salt, cayenne
pepper, black pepper, garlic powder, etc). Place a couple of pieces

of chicken at a tine into the bag and shake to coat.

Fry the chicken in the oil until golden brown. Don't worry about
cooking it all the way through just yet. Renove the chicken.
Now pl ace the onions, celery, garlic and bell pepper into the pot
(along with a bit nore oil if necessary) and saute themuntil the
oni ons are transparent, scraping the bottomof the pot often. Add
the rosemary, thyne and parsley and cook for a mnute or so.

Pl ace the sausage slices, chicken, and a little water into the pot

and mx well wth the vegetables. Turn heat |ow, cover and simmer for

about 30 mnutes (until the chicken is tender). Stir the m xture frequently,
al ways scraping the bottomto keep things fromburning (break the

chicken up a bit with the spatula as it cooks. It should break up
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naturally as the dish cooks, but this just helps things a little).

When the chicken is cooked, add the washed rice and stir it into
everything for a couple of mnutes. Pour the warm beer and

the water in and stir things for another m nute or so.

Taste it at this point and adjust the salt if necessary.

Now, keeping the heat |ow, cover the pot and cook until the rice
Is tender (anywhere from 30 mnutes to an hour). Stir the

m xture every now and then, scraping the bottom of the pot.

JABBALAYA

1 bunch scallions

1 bell pepper

a few cloves garlic
a few stal ks celery

meat possibilities:
sausage, pork chop, chicken (dark neat), country ham

rice and water (1 Ib neat with this nuch veggie is enough for 2-3 cups
rice)

a few | arge pinches parsley (maybe 1/4 cup)
thyne, bay |leaf, etc.
Tony Chachere's Creole Spice (McCormck's will work in a bind)

Brown the neat for a few mnutes, then add the veggies to coat themwth
the juice. Add the water, herbs, and spice and boil till the neat is
about cooked; add the rice and cook till the rice is done.

Serve with Tabasco and French bread.

This is a cajun recipe, to nake it creole add sone tomato paste, use
alittle nore water than the rice will absorb so you have sone sauce,
and possi bly use seafood instead of the neat. Since shrinp and crawfish
cook quickly, they should be added after the rice has been going 15

m nutes or so.

St ephanie da Silva
ariell e@aronga. com

Red Beans and Ri ce

1 pound red beans, soaked overni ght
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1 medi um oni on, chopped

1 bunch of green onions, chopped

7 cloves of garlic, chopped

1/ 2 cup parsley

1rib celery, chopped

1/ 2 cup ketchup

1 bell pepper, seeded and chopped

1 tabl espoon Wircestershire sauce

2 tabl espoons tabasco sauce

2 bay | eaves

1 teaspoon thyne

salt and pepper

1 pound snoked sausage cut into 1 inch pieces
1 pound pickled pork, rinsed and cut into cubes
Cooked Rice

Drain the beans. Put themin a |arge heavy pot and add 3 quarts of
fresh water. Cover and sinmmer for one hour or until the beans are
tender. Watch that the water does not boil down too far. The

beans nust be covered with water at all times. Add the rest of the

I ngredi ents, except for the rice. Add nore water to cover if needed.
Sinrmer for 1 to 1 1/2 hours or until the liquid has thickened.

Serve over rice.

RED BEANS AND RI CE

4 servings

1 1b red beans

1 1/2 I b snoked sausage, sliced
1/2 I b snoked ham shanks

1 I arge oni on chopped

1 green pepper, seeded and chopped
1 celery stalk, chopped

1 garlic clove, finely chopped
1t dried thyne, crunbled

1t ground pepper

1/2 t ground sage

1 bay | eaf

Pi nch of ground red pepper

Sal t

Freshly Cooked Rice

Pl ace beans in Dutch oven and cover generously with water. Let soak for 30
mnutes. Add all renmaining ingredients to beans except salt and rice. Bring

to boil over nmedium heat. Reduce heat to nediumlow, cover, and simer until
beans are tender, adding nore water if necessary, about 2 1/2 hours. Add salt
to taste. Renove ham bones. Renobve about 3 Tabl espoons of beans from m xture
and mash to a paste. Return bean paste to m xture and stir. Simrer 15 nore
m nutes and then serve hot over the rice.
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Red Beans and Rice

pound red ki dney beans

meaty ham bone

| arge oni ons, chopped

bel | pepper, chopped

ri bs celery, chopped

cloves garlic, finely chopped
Salt and pepper to taste ( use Tony's if possible )
pi nch of sugar

1 bay leaf ( optional )

2 pounds Oaen's spicy sausage |inks
1/ 4 cup parsl ey, chopped

Cooked rice

NNENPRE P

Soak beans overnight, rinse. Cover with water and cook with
ham bone ( fat trimred off ), onion, bell pepper, celery, salt,
pepper, sugar, and bay leaf. While beans are cooking, boil
sausage in skillet. Drain, fry until crisp, and set aside.
Cook beans until fork tender ( 1 - 2 Hs ); then add fried
sausage. JUST before serving, renove bay | eaf and add parsely.
Serves 8 ( small servings ) and freezes well.

Serve with corn bread and nustard greens to conpl ete the nood.

Red Beans and Rice ( Shane's 40 mn variety )

2 cans Red Beans ( bl ack-eyed peas al so work )

1/ 2 pound snoked sausage ( the snokier the better )

1 mediumto | arge onion, chopped

1/ 2 bell pepper, chopped ( too nmuch will rmake it bitter )
2 green onions ( if you have them)

1 rib of celery, chopped ( if you have it )

1 tsp mnced garlic (| usually get it inthe little jar )
salt, pepper, red pepper, tabasco (or just Tony's if you have it)
thynme and parsley ( if you have them)

alittle beer ( if you're drinking one or have one handy )
alittle vegetabl e oi

uncooked rice

Ri nse out the Red beans in their cans and fill the cans with
wat er, set aside. Chop up all that needs to be chopped up

( including sausage ) and get out your trusty deep black iron
skillet or pot. Put enough oil to wet the bottom of the pot
and start frying the sausage. After about a 1 mn or so,
season the sausage really well with the salt and pepper (

esp pepper ). Wen the sausage is about 1/2 done, stir in the
oni ons, bell pepper, and celery. Stir fry it all until the
sausage i s done and the vegetables are linp. ( push the
sausage to the side of the skillet if it cooks too fast and
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focus on the vegetables ). Pour in the beans and water, and
add about another can of water ( cover all the contents and
| eave burner at frying setting ). Add the garlic, a few
shakes of tabasco, a little ( about 2 tablespoons ) beer, a
pi nch of thynme, and about 1/4 cup parsley. Wile the

m xture cones to a boil, start the rice on another burner.
Keep the Red beans at a raging simer, and stir often. Wen
the rice is done, the beans should be about done. Cook the
beans down to the desired consistancy, and squash a few beans
on the bottomfor a nore paste like texture. Serve beans
over rice wwth a little nore pepper sprinkled on top

Serves 3.

RED BEANS AND RI CE

1 pound of small red beans
1/ 2 pound of ham hocks or snoked hocks (optional) (can substitute polish
sausage, if you want)
| ar ge yel | ow oni on, peel ed and chopped
stal ks cel ery, chopped
Tabl espoon parsl ey
green pepper, chopped
bay | eaves
| arge cl oves garlic, crushed
/ 8 pound margarine

Pepper to taste
1 Tabl espoon Worchestershire sauce

Tabasco to taste

Salt to taste

3 cups cooked white rice

Soak beans overnight in anple water. The next day, drain the water fromthe
beans, and place in a heavy kettle. Add the ham onion, celery, parsley, bay
| eaves, and garlic, and add water to the pot barely to cover the contents.
Bring to a boil, and then turn to a simmer. Simrer, uncovered, for 2 hours,
bei ng careful that the beans do not stick or becone too dry. You nay have to
add a little water.

After the initial two hours of cooking, add the nmargarine, pepper,
Wrchestershire, and Tabasco to the pot. Continue cooking for 1 nore hour,
this tine with alid on the pot and the heat quite | ow

Correct the seasonings. You may wich to add a bit of salt, but do not add salt
until this point because salt cooks out of the ham (if present) and will season
t he beans.

Serve over white rice. Pass additi onal Tabasco sauce for the bravel

Stephanie da Silva Di sney Afternoon Miling List
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ariell e@aronga. com ranger-1list-request @ar onga. con

From hharley@thena.mt.edu (a goofy newfie)
Carri bean Red Beans and Rice

1 diced onion
3 cloves garlic

Chop these up and toss theminto a deep frying pan or a saucepan.
Fry themin a little olive oil until onions are as usual, translucent.
Add:

1/4 - 1/2 tsp nutneg and ci nnanon
1/2 - 1 tsp cloves.
salt, black or cayenne pepper to taste

(I tend to use the |arger anount)

Drain and reserve liquid of 1 can kidney beans. Put beans in pan,
saute around a little bit.

Drain and reserve liquid of 1 can (14 oz) tonatoes. Mosh tomatoes up,
put themin and saute around a little bit too.

Add 1 cup rice, any kind, and the appropriate anount of |iquid, using
the reseved ki dney bean and tomato juice for sonme of it, and topping
up with water.

Cover the pan, let simrer until the rice is cooked and you have a nice
thi ck tomatoey cl ovey yunmy bunch of beans and rice.
---------------------------- End Recipe---------------------o- -
From jroth@mgnus. acs. ohio-state.edu (Jean E Roth)

Cari bbean Rice & Beans (from Eating Well Magazi ne)

1 1/2 tsp olive oi

1 large pimento or roasted red pepper cut in short, thin strips
1/ 2 green pepper cut in short, thin strips

2 cloves garlic finely chopped

2-16 oz cans bl ack beans, drained and rinsed

2 tabl espoons white vinegar

5-10 dashes hot pepper sauce

3 ¢ cooked white rice (1 cup raw)

3 T finely chopped fresh cilantro

salt and pepper to taste

Saute pimento, green pepper and garlic in oil in large saute pan 2 mn.
Add bl ack beans, vinegar and hot pepper sauce.

When hot, reduce heat to |low, cover and simrer 5 nmin.

Stir inrice and cilantro. Taste and adjust seasonings.
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Serve with additional hot pepper sauce.

Makes 6 servings. 229 cal, 2 g fat, 0 ng cholesterol, 3 ng sodium
------------------------ End Recipe--------------------------
From cl c3589@ ansun.tamnmu. edu (Christy Corse Kal ahar)

****EFasy Beans and Rice****

2 cans of black beans (about 16 oz can | guess)
1/2 cup of onion

1 strip of bacon

4 heapi ng tabl espoons of prepared picante sauce
2 cloves of garlic

salt and pepper to taste

Saute the onions in oil or non-stick spray until slightly translucent.

Cut the bacon strip into about 1 inch pieces.

Add the garlic and bacon to the onions and saute until the bacon is sonewhat
cooked but still 1inp.

Stir in the cans of beans.

Stir in about 4 heaping tabl espoons of picante sauce (add nore if you |ike).
Let this sinmmer for about ten mnutes. Keep covered and stir ocassionally.
You may want to try to nmash up sone of the beans with the spoon

This m xture should ultimately be slightly soupy.

Serve over Rice in a bow .

--------------------------- End Recipe--------------------------
From robertson@asadena-dc. bofa.com

Cook sone skinless pork sausage in a pan

Throw out nost of the grease, but |eave the sausage.

Then saute sonme chopped onion with it, and at the end
throw in sonme hoi-sin sauce (a Chinese plum based sauce),
and of course the beans.

Simer to get the flavors acquai nt ed,

Serve over rice.
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From cst@ork.nist.gov (Charles S. Tarrio)
Date: Sun, 29 Aug 1993 19:54:20 GVI

Caj un GQunbo

flour and oil for the roux

some conbi nati on of onion, bell pepper, okra, cayenne pepper, and garlic
sonme neat (chicken, andouille or other sausage, shrinp, crawfish, etc.)

spi ces (Tony Chachere's Cajun spice or conbi nation of black pepper, white
pepper, cayenne, garlic powder, and maybe sone herbs, file')

To make the roux, use slightly nore flour than oil. | usually use about
half a cup of light (safflower or canola) oil to about 2/3 c. for 1-2

| bs of nmeat. |In a heavy (preferably cast iron), large (>4 qt) pan, heat
the oil till it's nice and thin, then add the flour. Stirring frequently,
heat this m xture over |ow heat until it's as cooked as you think it can
get, then 10 mnutes nore. How long this takes depends on how |l ong you're
wlling to spend actually just standing there stirring the roux, which

det erm nes how hot you can cook it. If you're willing to stir it
constantly, the roux can be made in 45 m nutes-1:15, and can be cooked
sonmewhere between |ow and nedium |If you want to stir every couple of

m nutes, the roux takes a couple of hours and nust be cooked over very

| ow heat. This is the nost inportant step, as it nakes the

flavor and consistency of the dish. |If the roux is underdone, the gunbo
will have a kind of floury taste and texture, whereas if you burn the oil,
it wll taste like burnt oil. Best thing to do is have a real Cajun show

you how to do it properly (I was |ucky enough to have this opportunity).

Once the roux is done, add the neat*, coat with the roux and brown the
outside a little, add the veggi es and sone spices, toss a little nore,
then add hot water, nmaking sure the mxture isn't so hot that it wll
spatter. The water should cover the ingredients.

Bring to a boil, stirring constantly to enulsify the roux and water, then
simrer until all the neat is done, tasting and adding spice till it's
right.

*Since shrinp and crawfish only take a few mnutes to cook, they should
only be added 5-10 m nutes before serving.

Ri ght before serving, add a few tbsp of gunbo file', less if you' re using
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okra, increase the heat a little, and stir until the file' is dissolved
and the gunbo is thickened.

This is frequently served as a soup, but | nuch prefer it as a neal, wth
rice, bread, and | ots of tabasco.

A lot of effort, but well worth it.

Caj un Janbal aya

sone conbination of (totalling 1/2 - 2 |Db)
pork chop
chi cken
Andoui | | e, or snoked or Italian sausage

oni on, bell pepper, and/or bunch scallions

Tony Chachere's or McCorm ck's Cajun/ Creol e spice (you can approxi mate

wi th equal anmpunts of bl ack, Cayenne, and white pepper; sone garlic
powder, and salt)

Herbs (a few tbsp parsley, a touch of thynme, a bay |eaf)

Rice and water (1:2, 1-4 cups of rice)

| f the neat has bones, boil it until it's reasonably easy to get it off
t he bone. (save the stock)

Dice up neat, fry it until sonme fat is rendered, add diced up veggies, fry
until they are coated with fat and begin to soften. Add sone spice and
herbs, toss around until the neat and veggies are coated. Add water,
bring to a boil.

Boil/sinmrer until the neat is over half done. (taste the stock
occasionally to nmake sure the spices are ok) Add the rice and cook until
the rice is done.

As with the gunmbo, of you're using shrinp, add 5-10 m nutes before done.
Serve with Tabasco and bread.

Total prep tinme: 40-50 m nutes

total effore expended: 10-20 m nutes

| NCREDI BLY tasty for the anobunt of effort

| find that a pound of neat, a bell pepper, and a bunch of scallions go

well with about 2 cups of rice. That nuch should serve about 4-5 folks,
dependi ng on how hungry they are.
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Cajun Recipes : COLLECTION (2)

To make Creole, add a can of tomatoes or tonato sauce/ paste about 5
m nutes before the end of the boil. You can also add sone shri np/ ot her
seaf ood 5-10 m nutes before the end of the boil.

Red beans and rice

2c. red ki dney beans
onion (1 nediunm

bel | pepper (1/2 nedium

garlic (a few cl oves)

par sl ey
bay | eaf

Caj un spice (either Tony Chachere's or equal parts black pepper, white
pepper and cayenne, w th beaucoup salt)

Soak the beans overnight. Discard the water, bring to a boil in 6c.
water. simmer/boil for about 4 hours, topping up the water as necessary.
Add veggi es and herbs and spices to taste. Cook until the beans are
tender and the gravy is thick.

(Add sausage, ham bone, or pork with herbs and spices if you want. A
little bit adds a |l ot of flavor.)

Serve over rice with French bread and Tobasco.
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A Chinese Menu Suggestion #1

From hz225wu@ini dui . uni - dui sburg. de (M cael a Pant ke)
Date: Mon, 30 Aug 93 10:01:22 +0200

Sour ce: Sone Chi nese Cook Books. ..

CH NESE MENU #1

(Serves 4)

MENU | TEMS:

1. Raindrop Soup

2. Sweet And Sour Prawns (Shrinp)
3. Chicken Dice Wth Fried Wal nuts
4. Pork And Banboo Shoots

5. Fried Lettuce

6. Boiled Or Steaned Rice

7. G ngered Fruit

Note: | don't know what kind of stomach those 4 persons shall have - |'d
say the amounts would suffice for a small arny...

6 wat er chestnuts

2 scal |l i ons

1 tblsp sherry

3 cups chi cken stock (1 cup = 250 m)
6 o0z di ced cooked chi cken

salt and pepper

| nstructions:

Slice the water chestnuts and slice the spring onions (scallions) finely.
Put these in a sauce pan with the chicken stock and the chicken. Bring
to the boil and simer, covered, for 15 m nutes.
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A Chinese Menu Suggestion #1

Add the sherry and season to taste.

11b fresh peel ed prawns

2 tblsp tomat o ket chup

1 tblsp sanbal oel ek (nmeshed hot chilies)
pi nch of MSG (nonosodi um gl ut anat e)

1 tblsp sugar

1 1/2 rice wne

1 tblsp cornstarch stirred in 2 tblsp water
1 cl ove garlic

1 1/2 tblsp fresh ginger

3 oz scal | i ons

Mar i nade

1 egg white

3 thlsp cornstarch

1/2 tsp salt

3 thlsp water

5 thlsp oil

I nstructions:
Marinate prawns for 20 mnutes in egg white, cornstarch, salt, water
and oil.

M x together the tomato ketchup, sanbal oel ek, MSG sugar, rice w ne and
cornstarch. Peel garlic and ingwer and chop finely. Al so chop
scallions finely.

Heat 3/4 litres oil in a pan or wok and fry half of the prawns. Take
them out of the pan after 45 seconds and drain them |n another pan or
wok put 5 tabl espoons of oil and fry garly and gi nger for 30 seconds.

Add prawns and fry while stirring constantly.

Add prepared sauce and fry for 1 mnute. Add chopped scallions and 2
t abl espoons oil.
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A Chinese Menu Suggestion #1

3. CH CKEN DI CE WTH FRI ED WALNUTS

4 dried mushroons
4 o0z shel | ed wal nuts
1/3 cup oil

31b chi cken

1 tsp cornstarch

1 tblsp sherry

2 tblsp soy sauce

1 tsp sal t

1 tsp br own sugar

I nstructions:

Soak the mushroons in hot water for 10 m nutes. Chop the walnuts and fry
in 2 tabl espoons of the oil for 2 mnutes. Drain on absorbent kitchen
paper to renove all traces of oil.

Cut the chicken neat into small pieces, fry in remaining oil for 3

m nutes over fierce heat, stirring all the time. Mx the cornstarch to
a snmooth paste with the sherry, soy sauce, salt and sugar. Add to the
chi cken and m x wel | .

Drain the nmushroons and chop roughly, add to the pan and cook for 2
m nutes. Add the wal nuts.

2 1b | ean pork

1/4 cup soy sauce

1 tblsp sherry

1 tsp br own sugar

1 tsp ground gi nger
1 litre water

4 o0z banboo shoots

| nstructi ons:
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A Chinese Menu Suggestion #1

Cut the pork into small cubes. Mx the soy sauce, sherry, sugar and
gi nger together, add to the pork, toss well and | eave for 10 m nutes.

Put pork and flavourings in a |large pan, add the water and bring gently
to the boil, cover and sinmmer for 1 hour.

Drai n banboo shoots and shred finely, add to the pan and simrer for 10

mnutes. If wished, liquid my be thickened with 1 tabl espoon cornstarch.
mxed wth a little cold water.

1 | arge lettuce

1 tblsp oi

2 cloves garlic

pi nch of salt

1 tsp Vesop (this is a substitute for soy sauce)

| nstructi ons:

Wash and trimthe | ettuce and shake of f excess noisture. Cut into four.
Heat the oil and fry the lettuce for 1 mnute. Add the crushed garlic,
salt and Vesop; mx well and cook for another m nute.

1 cup |l ong grain rice
2 cups wat er

Wash and drain the rice. Cook in boiling water for 5 mnutes, stirring
occasionally to prevent sticking.

Reduce the heat to simrering, cover the pan and cook for 20 m nutes or
until all the water has been absorbed and the grains are quite separate
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6b. STEAMED RI CE

2/ 3 cups |l ong grain rice
3 - 4 cups wat er

I nstructions:

Was and drain the rice Cook in boiling water for 3 mnutes. Drain. Put
the rice in a steamng tier and cook for 30 mnutes. (If no steam ng
tier is available, use a nylon or hair sieve in a wooden ban.)

15 oz canned pi neappl e pi eces

11 oz canned | ychees

1 tblsp chopped glace' cherries

2 tblsp chopped crystallized ginger
1 cup fl aked t oasted al nonds

Drain the syrup fromthe canned fruits. Lightly conbine the pineapple,
| ychees, glace' cherries and ginger in a serving bow. Chill well.
Sprinkle the al nonds on top and serve inmmedi atly.
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A Chinese Menu Suggestion #2

From hz225wu@ni dui . uni - dui sburg. de (M cael a Pant ke)
Date: Mn, 30 Aug 93 10:01:23 +0200

Sour ce: Sonme Chi nese Cook Books. ..

CHI NESE MENU #2

(Serves 4)

MENU | TEMS:

1. Tomato Soup Wth Egg Fl ower

2. Fried Shellfish

3. Braised Chicken Wth Peppers
4. Stewed Lanb Wth Orange

5. Fried Celery Cabbage

6. Fried Rice

7. Alnmond Cream Wth Chow Chow

Note: | don't know what kind of stomach those 4 persons shall have - |I'd
say the amounts would suffice for a small arny...

4 t omat oes

1 oni on

1 tbhlsp oi |

3 cups chi cken stock (1 cup = 250 m)
pi nch of MSG (nonosodi um gl ut anat e)
1 egg, beaten

salt and pepper

| nstructions:

Skin and cut the tomatoes and cut the onion into eighths. Heat the oil
in a | arge saucepan. Add the tomatoes and onion and fry for 5 mnutes or
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A Chinese Menu Suggestion #2

until softened but not browned. Pour off excess oil and add the stock,
salt, pepper and MSG Bring to the boil and simrer for 30 m nutes.

Add the egg slowy, stirring constantly, until it separates into shreds.

ca. 1 1b shel | fish
Dough

12 oz flour

1 €gg

2 tbhlsp baki ng powder
3 1/2 tblsp cornstarch

1 tsp sal t

1 cup wat er

flour to dust
oil to fry and for the dough

| nstructi ons:

M x together flour, egg, baking powder, cornstarch and 1 cup water. Let
stand 10 m nutes. Add 10 tblsp oil and | et stand another 20 m nutes.

Cut fish to pieces and dust wth cornstarch. Then dip fish into dough
and fry in hot oil. Turn fish very cautiously when the color starts to
change. Renove fish pieces when slightly brown. Let cool 5 m nutes.

Now fry again in hot oil until the pieces are gol den brown.

Further Ingredients:

5 oz soaked chi nese nushroons
7 0z banmboo shoots

4 0z scal li ons

4 cl oves garlic

oi | for frying

4 tblsp Soy sauce

3 thlsp sugar

2 tsp pepper
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3 tsp salt
4 tblsp rice wine (or white w ne)
pi nch of NMSG

1/2 litre chicken broth or water
2 tblsp + 2 tsp cornstarch, stirred in 180 m water
4 tsp sesane oil

I nstructions:
Cut nmushroons and banboo shoot in equally thick slices. Cut scallion in
1 inch long slices. Peel and chop garlic finely.

Heat pan, put a little oil init and stir-fry vegetables. Take out of
the pan. Heat 6 tablespoons oil in the pan and fry garlic for 15
seconds. Add soy sauce, sugar, pepper, salt rice wine, MG and chicken
broth. Add cornstarch water m xture. Add vegetables and fish and boil
shortly. Season to taste with sesane oil.

3 red peppers

1 tblsp oi |

1 tsp sal t

11b chi cken neat

1 oz fresh gi nger

2 tblsp oi |

pi nch of brown sugar
2 tsp sherry

1 tsp cornstarch

2 tsp soy sauce

Core the peppers and cut into thinrings. Fry in the oil and salt for 1
m nute. Add 2 tabl espoons water, bring to the boil, cover and simrer for
2 mnutes. Drain.

Cut the chicken into 1 inch pieces. Chop the ginger finely, fry both
chi cken and ginger in oil for 1 mnute. Add the sugar and sherry.

M x the cornstarch to a snooth paste with the soy sauce and add to the
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pan. Heat gently, stirring until slightly thickend. Add the peppers and
cook for 1 mnute.

2 1b | ean [anb or mutton

1 tblsp soy sauce

1 tblsp sherry

1 tsp ground gi nger

2 tblsp finely grated orange rind
1 tsp sal t

1 litre stock or water

1 tblsp cornstarch

Wpe the neat, then cut into 1/2 inch cubes. Mx the soy sauce, sherry,
gi nger, orange rind and salt together, add the lanb and m x well. Put
the lanb into a pan with the flavourings and water. Bring to the boil,
renove the scum cover and simer for 2 hours.

M x the cornstarch to a snooth paste with a little cold water and add to
the pan. Bring back to the boil, stirring until slightly thickened.

11b whi te, or Chinese cabbage
2 tblsp oil or nelted lard
1 tsp sal t

2 sticks celery

| nstructi ons:

Wash the cabbage and shred finely. Heat the oil and fry the cabbage for
3 mnutes, stirring all the tinme. Add the salt, m xing well.
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Wash the celery and cut into thin slices, add to the cabbage with 2
t bl sp water; cook over a fierce heat, stirring all the tinme, for 2
m nut es.

2 1b cooked, cold rice
2 tbhlsp oil
2 eggs

salt and bl ack pepper

| nstructions:

Season the rice well with salt and bl ack pepper. Heat the oil and fry
the rice gently over nedium heat for about ten mnutes, or until all fat
has been absor bed.

Beat the eggs until smooth and pour on to the rice in a thin stream
stirring all the tinme. Heat gently, stirring, until the egg is evenly
di stri buted and set.

This is the sinplest formof fried rice, which, although very popular in
the West, is not served in restaurant in China, and rarely in the hone.

11b canned chow chow or m xed fruit sal ad
2 cups wat er

1 oz unfl avored gel ati ne

2 cups m |k

1 tsp al nrond essence

granul ated sugar to taste

| nstructi ons:
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Chop the | arger pieces of chow chowin half or drain the m xed fruit
sal ad.

Pl ace 4 tabl espoons of the water in a cup and stand it in a sauce pan of
hot water. Shower the gelatine into the cup and heat, stirring, until
t he gel ati ne has di ssol ved. Cool.

Heat the remaining water with mlk, sugar to taste, and al nond essence.
Stir until the sugar has dissolved. Stir in the gelatine. Pour into a
shallow, lightly oiled cake tin and cool until set.

Cut the alnmond creaminto triangular bite-sized pieces. Place these in a
serving bowl with the fruit and conbine very gently. Serve very cold.

Chow Chow i s Chinese preserved fruit which can be bought in shops
specializing in Chinese groceries.
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From hz225wu@ini dui . uni - dui sburg. de (M cael a Pant ke)
Date: Mn, 30 Aug 93 10:01: 24 +0200

Sour ce: Sone Chi nese Cook Books. ..

CHI NESE MENU #3

(Serves 4)

MENU | TENVS:

1. Waternel on Soup

2. Pineappl e Fish

3. Duck Wth Al nonds

4. Spiced Whol e Lanb

5. Broccoli Wth Pork

6. Boiled Or Steaned Rice
7. Al nond Biscuits

Note: | don't know what kind of stomach those 4 persons shall have - |'d
say the amounts would suffice for a small arny. ..

1 oz dri ed nmushroons

4 oz banmboo shoots

4 oz green peas

4 0z | ean ham

2 cups chi cken stock (1 cup = 250 m)
6 oz chi cken

6 oz por k

1/2 tsp M5G (nonosodi um gl ut amat e)

4 1b wat er nel on

| nstructi ons:

Cut the nushroons into snmall pieces and soak in boiling water for 1 hour.
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A Chinese Menu Suggestion #3
Cut the banboo shoots into thin slices; shredd or mnce (grind) the ham

Bring the stock to the boil. Mnce the chicken and pork, add to the
stock and simer for 10 m nutes. Add drained nushroons, banboo shoots
and ham mx well and add the MSG and peas.

Cut the top fromthe nelon and scoop out the seeds and sone of the pulp.
Pour the soup into the nelon and replace the top. Stand the nelon in a
basin and steam for about 1 1/2 hours or until the nelon is cooked.

The correct way to serve this soup is to place the nelon on the table

and scoop out soup and flesh, cutting the peel down as the |evel of soup
is | ownered.

ca. 11b fish

Dough

12 oz fl our

1 €99

2 tblsp baki ng powder
3 1/2 tblsp cornstarch

1 tsp sal t

1 cup wat er

flour to dust
oil to fry and for the dough

| nstructi ons:

M x together flour, egg, baking powder, cornstarch and 1 cup water. Let
stand 10 m nutes. Add 10 tblsp oil and |l et stand another 20 m nutes.

Cut fish to pieces and dust with cornstarch. Then dip fish into dough
and fry in hot oil. Turn fish very cautiously when the color starts to
change. Renove fish pieces when slightly brown. Let cool 5 m nutes.

Now fry again in hot oil until the pieces are gol den brown.

Further Ingredients:
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7 oz canned pineappl e pi eces

3/4 cup syrup from canned pi neappl e
1 tblsp cornstarch

2 tblsp vinegar

1 tbl sp soy sauce

2 tbl sp sugar

green tops of 2 scallions

| nstructi ons:

Pl ace ingredients in a saucepan and bring to the boil, stirring
constantly. Add the fish pieces and sinmer, covered, for 5 mnutes

11Db duck neat

2 tblsp oi

1 tsp sal t

2 tblsp soy sauce

2 sticks celery

2 0z fresh nmushroons

4 oz frozen peas

1 cups st ock

2 tsp cornstarch

3 oz split, toasted al nonds

I nstructions:

Cut the duck neat into paper thin slices. Heat the oil, add the salt and
duck and fry for about 5 mnutes or until the neat is tender. Add the
soy sauce and m x wel .

Wash and chop the celery; wash and thinly slice the nushroons; add both

to the pan with the peas, mx well and cook for 1 mnute. Add the stock,
bring to the boil and simer for 5 m nutes.

M x the cornstarch to a snooth paste with a little cold water, stir into
the pan, bring to the boil, stirring all the tinme until slightly

t hi ckened.

Add t he al nronds and serve.
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31b | eg or shoul der of |anb

1 tsp sal t

1 tblsp sherry

2 cloves garlic, crushed

1 oz fresh ginger, shredded or 1 tsp ground gi nger
1/ 3 cup oi

1 litre st ock

1 tblsp cornstarch

I nstructions:

Wpe the neat and rup salt into the skin. Put in a pan with cold water
to cover, bring to the boil, renove the scum cover and simer for 20
mnutes. Drain off the liquid. Mx the soy sauce and the sherry with the
garlic and ginger and rub into the | anb, |eave for 10 m nutes.

Heat the oil and fry the lanb for about 15 mnutes, turning it to brown
all over. Add the stock, bring to the boil and sinmmer for 2 1/2 hours.

M x the cornstarch to a snooth paste with a little cold water. Lift the

lanb on to a hot dish; keep hot. Add cornstarch m xture to the liquid in
the pan and bring to the boil, stirring, until slightly thickened. Pour

over the | anb.

3/4 1b cooked or frozen broccol

2 tblsp peanut oi

1 tsp sugar

pi nch of salt

1/2 tsp very finely chopped fresh gi nger
1 clove garlic, crushed

2 tblsp soy sauce

1 tblsp sherry

1 tsp cornstarch
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1 cup thinly sliced pork

| nstructi ons:

Cut the broccoli into 1 1/2 inch Iengths. Heat the oil in a saucepan,
add the broccoli and fry for 2-3 mnutes. Add the sugar, salt ginger and
garlic, cover the pan and cook slowy for 4-5 m nutes.

M x the soy sauce sherry, and cornflour (cornstarch) with 3 tabl espoons
(1/4 cup) water. Stir this in to the saucepan, cover again and cook for
a further 3-4 m nutes.

Add the pork and reheat.

1 cup |l ong grain rice
2 cups wat er

Wash and drain the rice. Cook in boiling water for 5 mnutes, stirring
occasionally to prevent sticking.

Reduce the heat to simrering, cover the pan and cook for 20 m nutes or
until all the water has been absorbed and the grains are quite separate

6b. STEAMED RI CE

2/ 3 cups |l ong grain rice
3 - 4 cups wat er

| nstructi ons:

Was and drain the rice Cook in boiling water for 3 mnutes. Drain. Put
the rice in a steamng tier and cook for 30 mnutes. (If no steam ng
tier is available, use a nylon or hair sieve in a wooden ban.)
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2 1/ 2 cups al | - purpose fl our

2 tsp baki ng powder

1/2 cup mar gari ne or butter

1 cup granul at ed sugar

1 €gg

1 tsp al nrond essence

bl anched al nronds for decoration

beat egg for gl azing

I nstructions:

Sift the flour, baking powder and salt into a bow. Creamthe margarine (
or butter) and sugar together until light, white and fluffy. Beat in the
egg and al nond essence. Stir in the sifted dry ingredients to nake a
stiff dough.

Formthe mxture into balls about 1 - 1.5 inch dianmeter and pl ace these
on a greased baking tray. Place half an alnond (split |engthways) on
each ball and press to flatten slightly. Brush with beaten egg.

Bake in a noderate oven (350 deg F/ 180 deg C) for 20 m nutes or until
gol den. Cool on a wire rack. This quantity makes about 45 biscuits.
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From hz225wu@ini dui . uni - dui sburg. de (M cael a Pant ke)
Date: Mon, 30 Aug 93 10:01: 25 +0200

Sour ce: Sone Chi nese Cook Books. ..

CHI NESE MENU #4

(Serves 4)

MENU | TENVS:

1. M xed Vegetabl e Soup

2. Scal lops Wth Peppers

3. Crisp Skin Chicken

4. Pork Wth Mishroons

5. Fried Spinach

6. Boiled O Steaned Rice

7. Alnond Lake Wth Mandarin O anges

Note: | don't know what kind of stomach those 4 persons shall have - |'d
say the amounts would suffice for a small arny. ..

tblsp Vesop (this is a substitute for soy sauce)
/2 tsp MSG (nonosodi um gl ut anat e)

2 carrots

1 small turnip

3 oz banboo shoots

4 0z whi t e cabbage

3 tsp sal t

2 | ar ge t omat oes

4 cups water (1 cup = 250 m)
3 oz noodl| es

3 oz Chi nese pickles (cha tsai)
2 scal | i ons

3 0z pea sprouts

2

1
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pi nch of pepper

I nstructions:

Peel the carrots and turnip,
banboo shoots;
t hese veget abl es.
for 5 mnutes, stirring well.
noodl es. Simer for 30 m nutes.

Slice the tomatoes. Fry

Slice the pickles;
and cook for 5 m nutes.
m nut es.

chop the scallions;

11b scal | ops

3 red peppers

1 tblsp oi

1 tsp sal t

1 oz fresh gi nger

2 thlsp ol

pi nch of brown sugar
2 tsp sherry

1 tsp cornstarch

2 tsp soy sauce

I nstructions:

Core the peppers and cut into thin rings.
m nute. Add 2 tabl espoons water, bring to
2 mnutes. Drain.

Chop the ginger finely, fry both scall ops
m nute. Add the sugar and sherry.

M x the cornstarch to a snooth paste with
pan. Heat gently, stirring until slightly
cook for 1 mnute.

Add t he water,

Add remaining ingredients and simer for

shred or grate the flesh finely; grate the
wash and shred the cabbage;

mx 1 tsp of the salt with
the vegetables in a little oi
mx well, then stir in the

add with pea sprouts to the pan

10

and salt for 1
and si mrer for

Fry in the oil
the boil, cover

and ginger in oil for 1

t he soy sauce and add to the
t hi ckend. Add t he peppers and
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3. CRISP SKI N CH CKEN

chicken (2 1/2 | b)

t bl sp vi negar

t bl sp soy sauce

t bl sp honey

t bl sp sherry

tsp nol asses (treacle)

t bl sp all - purpose fl our
tsp salt

peanot oil for deep frying

PNRPRPNNR PR

I nstructions:

Put the chicken in a | arge saucepan and add boiling water to cone

hal fway up the sides of the chicken. Cover tightly and simer until just
tender, about 45 mnutes to 1 hour. Drain, rinse under cold water and
dry with kitchen paper.

M x together the vinegar, soy sauce, honey, sherry and treacle

(rmol asses). Brush this all over the chicken and then hang the chicken in
an airy place to dry, for about 30 m nutes. Brush over the renaining soy
sauce m xture and hang again for 20-30 minutes. Mx the flour and salt
together and rub well into the chicken skin. Fry in deep hot peanut oi
until golden and crisp. Drain well on absorbent kitchen paper.

Chop the chicken into 8 pieces and serve warmw th the foll ow ng dips:

C nnanon D p:

1 tblsp ground cinnanon

1/2 tsp ground ginger

1/4 tsp freshly ground bl ack pepper
1/4 tsp salt

M x together, place in a small saucepan and heat until very hot,
stirring constantly.

Pepper and Salt D p:

1 thlsp sal t
1/ 2 tblsp freshly ground bl ack pepper

M x together, place in a small saucepan and heat, stirring constantly,
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A Chinese Menu Suggestion #4
until the salt begins to brown.

Hoi Sin Sauce

GQuests dip the pieces of chicken into the dips which are served
separately in small bow s.

As this dish is eaten with the fingers, place finger bowls of cold water
on the table.

11Db | ean pork
1 tblsp soy sauce
1 tblsp sherry

2 tblsp oil
4 0z fresh nmushroons
1 tsp cornstarch

1/4 cup stock or water

Cut the pork in paper thin slices, addthe soy sauce and sherry. Toss
well. Heat the oil and fry the neat over fierce heat, stirring all the
time, for 2 mnutes. Renove fromthe pan and keep hot. Wash and dry the
mushroons. Slice themthinly and fry quickly in the remaining fat. Add
the neat again and mx well.

M x the cornflour (cornstarch) to a snooth paste with the stock or water,
add to the pan and heat gently, stirring all the time, until slightly
t hi ckened.
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2 1b fresh spinach or 3/4 | b frozen | eaf spinach
1 tblsp oi
1 tsp sal t

1 tblsp soy sauce

I nstructions:

Wash the spinach thoroughly and drain off excess water, or defrost the
frozen spinach. Heat the oil in a |large sauce pan, add the |eaf spinach
and fry over fierce heat for 1 mnute, stirring all the tine, until the
spi nach softens. Add the salt and soy sauce, mx well and cook gently
for another m nute.

1 cup |l ong grain rice
2 cups wat er

Wash and drain the rice. Cook in boiling water for 5 mnutes, stirring
occasionally to prevent sticking.

Reduce the heat to simrering, cover the pan and cook for 20 m nutes or
until all the water has been absorbed and the grains are quite separate

6b. STEAMED RI CE

2/ 3 cups |l ong grain rice
3 - 4 cups water

| nstructions:

Was and drain the rice Cook in boiling water for 3 mnutes. Drain. Put
the rice in a steamng tier and cook for 30 mnutes. (If no steam ng
tier is available, use a nylon or hair sieve in a wdoden ban.)
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7. ALMOND LAKE W TH MANDARI N ORANGES

2 cups m | k

1/ 2 cup gr anul at ed sugar

1 tsp al nond essence

1/ 3 cup ground rice

11 oz canned mandarin oranges
1/4 cup fl aked toasted al nonds

Put the mlk, sugar, essence and rice in a saucepan. Bring to the boil,
stirring constantly, and sinmmer for 5 mnutes. Pour into a dish, cover
and cool. Drain the mandarin oranges well. Spoon the rice into

I ndi vi dual di shes. Place the nandarin oranges on the rice and sprinkle
with the al nonds.

mara
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Chinese Potato Salad

Chinese Potato Salad

From: Tom Kreitzberg tak@tazboy.Jpl.Nasa.Gov
Date: 19 Jul 1993 19:20:58 GMT

| believe this cane fromJeff Smth's cooking show, _The Frugal
Gournmet _. It's delicious!

Chi nese Potato Sal ad

5-6 nedi um pot at oes (about 2 1/2 pounds)
4 slices bacon, well-cooked and crunbl ed
3/4 cup chopped bok choy

1 red pepper, diced

1/ 2 cup chopped green onion

1/4 cup chopped cel antro

Sauce
1 1/3 cup mayonnai se
1 tsp sugar
1 tbs soy sauce
1-2 tsp sesane oi
1/8-1/4 tsp hot nustard powder
1/8 tsp salt

Boil the potatoes until cooked but still firm Cut into potato

sal ad-si zed chunks. Mx the ingredients for the sauce together,
using nore or |less sesane oil and host nmustard according to taste
(the nore the better, up to a point...). Put all solid ingredients
together in a large bow, then add the sauce and mx well. Chill.

mara
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Chinese Scallion Cakes

Chinese Scallion Cakes

From Susan M| ntosh SUSANMC@ervm nerdc. ufl . edu
Date: Fri, 03 Sep 93 15:24:29 EDT

|"mso glad to see that soneone else |likes these delish cakes! M SO thinks
they're strange, but | love them 1'I|l nmake a large batch and freeze them
uncooked wi th waxed paper in between; just thaw as many as you need and fry!

Scal l'i on Cakes
copi ed wi thout perm ssion from _Chi nese Cooking_ by Yan Kit Martin

1 1/4 C all-purpose flour (approx. 5 cups)
3/4 pint boiling water

1 or 2 Tbs cold water

1 or 2 tsp sesane oi

1 1/2 tsp salt

4 oz margarine or butter

12 oz chopped scallions (about 35)

peanut or corn oil for frying

Sift flour into a large bow. Pour in the boiling water gradually and
mx wth a fork. Rub together with fingers while the flour is stil
warm Add the cold water and knead to forma firm but not hard,
dough. Cover and let stand for 10 m nutes.

Ol a flat surface and a rolling pin with 1 tsp sesane oil. Place
dough on oiled surface. Knead a fewtinmes and divide into 6 pieces.
Roll out one piece into a 6 - 7 inch circle with the edges slightly
thinner than the mddle. Sprinkle all over with a good 1/4 tsp of
salt and press in with your fingers. Generously spread with 1/2 oz
margarine all over, stopping just short of edges. Spread with about 5
Tbs of chopped scallions.

Wth both hands, pick of the sides nearest you and roll the cake up
away fromyou (like a jellyroll), taking care not to |let the scallions
fall out. The dough should now be in a cylindrical shape. Pinch the
ends cl osed and roll towards each other until the dough is

bal | -shaped. Gently roll the ball out until it's about 6 inches
across. Don't worry if the surface of the cake bursts while you're
rolling (this *always* happens to ne!). Repeat for each piece of
dough.

Heat a heavy, flat frying pan until hot. Add 2 Tbs oil. Fry the

cakes over |ow heat, covered, for 4 or 5 mnutes or until spotted
brown. Turn over and fry the other side |ikew se. Renove and drain
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on a paper towel. Serve hot.
amyl

http://www.cs.cmu.edu/~mjw/recipes/ethnic/chinese/scallion-cakes.html (2 of 2) [12/17/1999 11:07:14 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Chinese Scallion Pancakes

Chinese Scallion Pancakes

From N na S Liang nl lc+@ndrew. cru. edu
Date: Wed, 1 Sep 1993 00:28:23 -0400

| think what you're tal king about is known as Chinese or scallion
pancakes and they're really easy to nake.

I ngredi ents
~2/3 ¢ flour + sone nore
~1/3 ¢ water
butter/ margarine
salt
~1/2 ¢ chopped green onions/scallions divided to 3 portions
3 tabl espoons of cooking oil

Di rections

In a nmedi um si zed bow, conmbine 2/3 ¢ flour and 1/3 ¢ water to nmake a
manage dough. It's a good idea to start with [ ess water and increase a
tabl espoon at a tinme since | don't know the exact neasurenents. The
dough nmay be a little tough but that's okay.

Di vide the dough into 3 pieces and keep the ones you' re not using under
a danp cl ot h.

Roll out the dough to a rectangul ar shape on a lightly floured surface.
NOTE: the thinner the dough is the nore layers you'll get

Spread enough margarine to cover surface

Sprinkl e enough salt to cover surface(this depends on personal taste)

Sprinkl e one portion of scallions on dough

Rol | up dough TIGHTLY by the short |length, tucking in the scallions
al ong the way and seal the edge.

Coil the dough into a snail shell and seal end.

Roll out as flat as possi bl e.

Heat up frying pan with a tabl espoon of oil

Fry both sides of pancake 'til golden. The whole thing won't be brown,
only the spots where it's actually touching the pan

Slice and serve imredi ately when done. |If it's not salty enough, it
can be served with sone soy sauce. Mkes 3 individual pancakes.
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Cold Chinese Noodles in Peanut-Sesame Sauce

Cold Chinese Noodles in Peanut-Sesame
Sauce

From: boss@scooby.cs.umass.edu (Ronya Boss)

Date: Mon, 16 Aug 93 13:31:11 -0400

This recipe was |ifted fromsonme "California" cooking cook book...sorry,
don't renenber the nane.

The hardest part of the recipe is amassing the ingredients. Mst can be
purchased in an Oriental Food Store. Once you make the dressing, you wll
have "instant" conpany fare on hand for a long, long tinme. The recipe
makes 1 quart. | store mine in a nayonnai se-type jar in the refrigerator
Dressing will keep well indefinitely in the refrigerator. Use about 2-4
heapi ng Tbsp. of dressing per pound of noodl es.

Reci pe may be prepared up to 1 day ahead of tinme through Step 3 and kept
refrigerated.

1 I'b. chinese-style noodles (or any spaghetti/fettucini-type pasta)
2 Thbsp. dark sesane oi
DRESSI NG
6 Thsp. peanut butter
1/4 cup water
3 Thsp. |ight soy sauce
6 Tbsp. dark soy sauce
6 Thsp. tahini (sesane paste)
1/2 cup dark sesane oil
2 Tbsp. sherry
4 tsp. rice W ne vinegar
1/4 cup honey
4 medi um cl oves garlic, m nced
2 tsp. mnced fresh ginger
1-2 Thbsp. hot pepper oil (see instructions bel ow)*
1/ 2 cup hot water

GARNI SH: (all are optional, depending on your taste)
1 carrot, peeled
1/2 firm medi um cucunber, peel ed, seeded, and julienned
1/ 2 cup roasted peanuts, coarsely chopped
2 green onions, thinly sliced

1. Cook noodles in |arge pot of boiling unsalted water over nedi um heat
until barely tender and still firm
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Cold Chinese Noodles in Peanut-Sesame Sauce

2. Drain imediately and rinse with cold water until cold. Drain well
and toss noodles wth (2 Tbsp) dark sesane oil so they don't stick
t oget her.

3. FOR DRESSING conbine all ingredients except hot water in a bl ender
or food processor fitted wth steel blade and blend until snooth.
Thin with hot water to consistency of whipping cream

4. For garnish, peel flesh of carrot in short shavings about 4" | ong.
Place in ice water for 30 mnutes to curl

5. Just before serving, toss noodles with sauce. Garnish w th cucunber,
peanuts, green onion, and carrot curls. Serve at roomtenperature.

* HOT PEPPER O L: Anmount you use depends on how hot you like it. 2 Tbsp.

will giveit anice "bite." If your tastes run to the very hot, you m ght
want to use 3 Tbsp.

If you don't want to buy the oil "ready nade" in the market, here's a

reci pe:

1/4 cup hot red pepper flakes, 1 cup oil. Conbine in a saucepan over
medi um heat. Bring to boil, and immediately turn off heat. Let cool.

Strain in small glass container that can be sealed. Refrigerate.
Lasts indefinitely.
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General Tso's Chicken (1)

General Tso's Chicken (1)

From singraha@mgnus. acs. ohi o-state. edu (Susan E | ngraham
Date: 30 Aug 1993 02:46: 06 GVII

This recipe is fromSiam Oiental Restaurant, which is the consensus choice
anong ny co-workers for the best General Tso's Chicken in Central OChio:

Sauce:

1/2 cup cornstarch

1/4 cup water

1+1/2 tsp mnced garlic
1+1/2 tsp minced gi nger root
3/4 cup sugar

1/ 2 cup soy sauce

1/4 cup white vinegar

1/ 4 cup cooking w ne

1+1/2 cup hot chicken broth
1 tsp nonosodi um gl utamate (optional)

Meat :

3 I bs deboned dark chicken neat, cut into |arge chunks
1/ 4 cup soy sauce

1 tsp white pepper

1 egg

1 cup cornstarch

Veget abl e oil for deep-frying

2 cups sliced green onions

16 small dried hot peppers

1) Mx 1/2 cup cornstarch with water. Add garlic, ginger, sugar, 1/2 cup soy
sauce, vinegar, wne, chicken broth and M5G (if desired). Stir until sugar
di ssolves. Refrigerate until needed.

2) In separate bow, m x chicken, 1/4 cup soy sauce and white pepper. Stir in
egg. Add 1 cup cornstarch and m x until chicken pieces are coated evenly.

Add cup of vegetable oil to help separate chicken pieces. Divide chicken into
smal |l quantities and deep-fry at 350 degrees until crispy. Drain on paper

t owel s.

3) Place a small anmpunt of oil in wok and heat until wok is hot. Add onions
and peppers and stir-fry briefly. Stir sauce and add to wok. Place chicken in
sauce and cook until sauce thickens.

mara

http://www.cs.cmu.edu/~mjw/recipes/ethnic/chinese/general-tsos-chick-1.html [12/17/1999 11:07:26 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Ken & Laura's Amazing Impromptu Sweet-n-Sour Stir-Fry

Ken & Laura's Amazing Impromptu
Sweet-n-Sour Stir-Fry

From hunt @ustin. netrowerks.com (Eric Hunt)
Date: Mon, 20 Mar 1995 21:59:27 GV

Yield: 2 servings

1/4 ¢ Chopped scallions
2 Cl oves garlic, m ncedd
Canol a oil (sesane
-oil would work wel |,
-t 00)
Snow pea pods, de-stringed
1 sm Yel | ow zucchi ni squash,
-sliced
1 1/2 ¢ Broccoli (florets and
-stens, cut into small
- pi eces)
12 oz Straw nushroons
1/2 ¢ Bean sprouts
1/2 ¢ Water chestnuts
1/2 ¢ Banboo shoots
1/4 ¢ Chopped red bell pepper
1 sm Can pi neappl e chunks
- (unsweet ened, be sure
-to save the juice)
1 sm Can mandari n orange slices
1 Ri pe mango, peel ed, seeded,
-and sliced

=
o

1 1/2 ¢ Tamari
Pi neapple juice (leftover
-fromthe can)
3 tb Cornstarch (or enough
-to make desired thickness)

2 th Water

2 ts Gated fresh gi nger
First to go in the wk was the oil, scallions, and garlic. Use
enough oil so that it'll coat all the veggies but not make them sliny

(I"d say about 1/2 - 2/3 c.). Heat these ingredients until the
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garlic starts to turn brown.
Then add t he pea pods, squash, and broccoli. Cook about 3-5 mn.
Then add the bean sprouts, water chestnuts, banboo, and peppers.
Cook for a few nore mnutes, until veggies are slightly tender but
still sort of crisp.
Then add t he pi neappl e, oranges, and mango. Cook about a m nute,
then add the sauce. Wen the sauce starts bubbling, the stir-fry is
done.

Serve over rice. Yum
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Lo Mein

Lo Meln

From: miki @aftacl.lInl.gov (R. Miki Moore 423-9712)
Date: Tue, 20 Jul 1993 15:27:42 GMT

Al though this is for beef o nein, just substitute chicken or shrinp.
This is fromthe Chinese Village Cookbook by Rhoda Yee. 1[It is great,
and kids |ove it!

1/2 I b egg noodles (I use the 12 oz package)
1/2 Ib flank steak

1 tsp. cornstarch
1 tbsp Iight soy sauce
1 tsp. sherry

1 clove garlic, crushed

sauce m xture -

1 tbsp cornstarch

1 c. chicken stock
1 tbsp soy sauce

2 tbsp oyster sauce

tsp sesane oi
stal k green oni on, di ced
tbsp. oil

N R

Par boil fresh egg noodles for 3 mnutes. R nse with cold water
and drain. Slice beef into 1/8-inch strips across the grain. Marinate
for 15 mnutes. Prepare sauce mxture. Have a pot of hot water ready.

Heat wok. Add 2 tbsp oil and reheat. Add garlic; brown.
Discard. Add beef and salt stir until 3/4 done. Add sauce m xture

and stir until thickened. Add green onions and sesane oil. MX
well and keep warm Drop noodles into hot water. Stir for a
mnute to heat. Drain well. Pour neat and sauce over noodl es.
mara
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Pork and Chinese Preserved Vegetable on Vermicelli Noodles

Pork and Chinese Preserved Vegetable
on Vermicelli Noodles

From: shaw@latcsl.lat.oz.au (Jenny Ngan-nei Shaw)
Date: Mon, 11 Oct 1993 01:23:22 GMT

Here's your real chinese recipe, froma real chinese woman (I was born
in Beijing).

It's called (deep breath) "Pork and Chi nese Preserved Vegetable on
Verm cel I'i Noodl es".

| ngr edi ent s:

350gm | ean por K.

hal f a 440m can of shredded chi nese perserve radi sh.

2 books of "vermcelli" (they are translucent when raw, very fine, and
_white_ when cooked)

2 tbsp light soy sauce.

fresh ground bl ack pepper to taste. (we |ike LOTS)

2-3 tbsp of cooking oil.

alittle sesane oil

Met hod:

1. Shred pork into 5x5mm nat chsti cks.

2. Heat oil in wk, and stir-fry pork until no pink shows.

3. Add soy sauce and bl ack pepper.

4. Cook for another 5 mns, then keep warm (the dish, not youl!)
5. Bring a pot of water to boil, then add noodl es.

6. Put on kettle, about 3-4 cups.

7. \Wen noodles are tender, drain and place in bow .

8. Place pork and sesane oil on bed of noodl es.

9. Pour boiling water fromkettle over the pork to nake a soup.
10. Serve, then eat with chopsticks and chi nese soup spoon.

Al'l the recipe books would say this "serves four", but we're always so
hungry that the two of us can eat all this and still want nore, ie
_serves two hungry people_.

This recipe is great for taking to work or school. Stop before step 9,

and when lunch cones you can add hot water fromthe office urn, etc.
Then you have a nice hot lunch - yumyum!
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Jenny.
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Pot Stickers : COLLECTION

From hamond@di n. scd. ucar. edu (Steve Hammond)
Date: Mn, 13 Sep 1993 15:22: 32 GV

Dunpl i ng Ski ns jiao zi pi

The texture of these fresh pasta products is positively silKky
I n conparison to the commercially prepared kind. Mking them
by hand is a very tinme-consum ng process, but the result is
certainly worth the effort. Commercial dunpling skins

(gyoza) wll work just fine.

Fifty skins:
2.5 ~cups all-purpose flour
1.25 cups boiling water

1. Place the flour in a mxing bow and add the boiling water.
Wth a wooden spoon, mx the ingredients to a rough ball.

| f the dough is too hot to handle, let it cool a bit; then
turn it out onto a lightly floured surface and need for about
5 mnutes, until it is snooth and elastic. |If the dough is
too sticky, need a few tabl espoons of flour into it.

Cover the dough and let it rest for 25 m nutes.

2. Cut the dough in two and formeach half into a | ong snakelike
roll about 1 inch in dianmeter. Cut each half into 25 pieces.
with a cut edge down, press each into a circle. Using a small
rolling pin or atortilla press that has been lightly floured,
roll out each piece into a 3-inch circle. Cover the circles
with a cloth or towel to prevent drying.

Fifty Dunplings Ji ao Zi

Meat dunplings typify the hearty, whol esone qualities of northern
honme-styl e cooking. Traditionally, they are filled wth pork,
cabbage, and flavored with a generous anmount of Chinese garlic
chives. For a nice variation is to substitute |lanb for pork
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1.5 cups finely m nced Chinese cabbage (Napa)
1 tsp salt
. 75 pounds ground porKk
1 cup finely mnced Chinese garlic chives, |eeks, or scallion
gr eens

Dunpl i ng Seasoni ng

2 Tbs soy sauce

1 Ths rice w ne (shaohsing)
2 Ths sesane oil

1.5 tsp m nced gi nger

1.5 tsp mnced garlic

1. Place the m nced cabbage in a large m xi ng bow, add the
salt, toss lightly to mx evenly, and let sit for 30 mn.
(this is done to renove the water fromthe cabbage, so the
filling wll not soak through the dunpling skin.) Take

a handful of m nced cabbage and squeeze out as nuch water

as possible. Place the cabbage in a m xing bow. Squeeze
out all the cabbage and discard water. Add the pork, m nced
chives, and "dunpling seasoning”. Stir vigorously into
conbi ne the ingredients evenly. (If the mxture seens | oose,
add 2 Tbs cornstarch to bind it together.)

2. Place a heaping tabl espoon of filling in the center of

each dunpling skin, and fold the skin over to nake a hal f-noon
shape. Spread a little water along the edge of the skin. Use
the thunb and index finger of one hand to formsmall pleats

al ong the outside edge of the skin; wth the other hand,

press the two opposite edges of the skin together to seal.

The inside edge of the dunpling should curve in a sem-circul ar
fashion to conformto the shape of the pleated edge. Place

t he seal ed edge dunplings on a baking sheet that has been
lightly dusted with cornstarch or flour.

3. In alarge wok or pot, bring about 3gts of water to a boil.
Add hal f the dunplings, stirring immediately to prevent them
fromsticking together, and heat until the water begins to boil.
Add 1/2 cup cold water and continue to cook over high heat

until the water boils. Add another 1/2 cup cold water and

cook until the water boils again. Renpbve and drain.

Cook the remaining dunplings in the same manner. (this is the
traditional nethod of cooking dunplings; for a sinpler nethod,
boild for about 8 m nutes, uncovered, on high heat.
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Serve the cooked dunplings with one (or both) of the follow ng
di ppi ng sauces:

D ppi ng Sauce |
1/ 2 cup soy sauce
3 Tbs Chinese Bl ack vinegar or Wrcestershire sauce

D ppi ng Sauce ||
1/ 2 cup soy sauce
2 Tbs Chi nese Bl ack vinegar or Wrcestershire sauce
1 Tbs chili oil or chili paste with garlic

Vari ati on

add 1 Tbs shredded gi ngerroot or mnced garlic to either
of the sauces.

Pan Fried Dunplings @Quo Tie

Literally translated, guo tie neans "pot stickers," and anyone
who has not used a well-seasoned pan to cook these dunplings
wi || understand the appropriateness of this title; the
dunplings often refuse to dislogde thenselves fromthe pan.

25 dunpl i ngs

3.5 Tbs peanut oil
5 meat dunpling from above
1 cup boiling water

Heat a |l arge wok or well-seasoned skillet until very hot.

Add three tabl espoons of oil and and heat until hot. Place
the dunplings in the pan, pleated side up. Fry the dunplings
over nedium heat until their bottons are a deep gol den brown.
Add the boiling water to the pan and cover. Reduce the

heat to | ow and cook for about 10 m nutes. Uncover, and pour
out the water. Lightly rinse the dunplings for 5 seconds under
hot running water to renove excess starch*. Drain. Place

t he pan containing the dunplings over nedi um high heat.
Drizzle 1/2 Ths of oil around the dunplings and fry until

the bottons are again crisp (about 2 mnutes). Loosen
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any dunplings that seemto be stuck to the bottom

* | have only had to rinse when | have nmade the skins nyself.

Most of this cane fromthe book N na Sinonds, "C assic Chinese
Cui si ne", Houghton Mfflin Conpany, Boston, 1982.

It is an excellent Chinese cookbook. The recipes are

straight forward and typically pretty easy. It contains nice
(often wordy and sonetines slightly dated) descriptions and

hi stori cal notes.

St eve H.

Anot her spicy di pping sauce that actually cones from anot her
reci pe in the book, spicy steaned eggplant. The sauce is
supposed to be poured over the steaned eggplant. W like

It but |ove the sauce for just about everything.

1/4 cup soy sauce
1T rice w ne
1T rice W ne vinegar
2t sugar
1T m nced scallion
1.5T mnced garlic
2T sesane oi
2t chili oil or chili paste
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Steamed Dumplings

Steamed Dumplings

From: marple@cs.ubc.ca (Kirk Marple)
Date: 9 Aug 1993 10:44:55 -0700

_Chinese Silver Loaves_ (dough for outside of dunpling)

1 3/4 cups hot water

3 T. sugar

2 T. vegetable shortening or oil
6 cups all-purpose (plain) flour
2 T. baking powder

1/2 tsp. salt

Add sugar and shortening to hot water, stir til sugar is dissolved, and all ow
to cool until barely warm

Sift remaining dry ingredients into a large mxing bow, and gradually stir in
sugar m xture. Mx well and gradually draw dough together with your hands. It
shoul d be soft, but not sticky.

On a floured board, knead dough about 5-8 minutes, or til snooth and el asti c.
Return to bowl, cover with danp cloth and let rise at |east 1 hour.

_Roast Pork Filling_
makes 24 buns

1 T. sugar

1 1/2 T. soy sauce

1 T. oyster sauce

1/ 2 cup chicken stock

1 tsp. sesane oi

1/ 4 tsp. ground bl ack pepper

1 drop red food colouring (optional)

1 T. vegetable oil

3/4 I b. diced roast pork (recipe: 3 |Ibs. pork sirloin cut into 2 inch strips,
marinated in: 2 T. sherry, 2 T. sugar, 1/4 cup soy sauce, 3 T.
hoi sin sauce, 1/4 tsp. red food colouring; marinate 4-5 hrs in
fridge; bake 1 hour at 325, brushing with honey three tines; let coo
20 mn. then dice for dunpling recipe)

1/2 inch piece fresh ginger, mnced

1 large or 2 small spring onions, chopped

1 T. cornstarch

2 T. water

1 recipe Silver Loaves
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M x together sugar, soy sauce, oyster sauce, chicken stock, sesane oil,
bl ack pepper and red food col ouring. Set aside.

Stir-fry the pork, ginger, and spring onions in the vegetable oil for 2 mn.
Pour in the seasoning m xture and stir for another mnute. Stir the cornstarch
into the water and pour into wok. Continue to cook, stirring, until the sauce
Is like thick custard. Renbve from heat.

Knead the Silver Loaves dough for 3 mnutes. Cover and let sit 10 m nutes.
Divide into 24 pieces and cover again with the cloth.

Pat each piece of dough into a 4 inch in dianeter circle. Place a teaspoon
of pork filling in centre and pleat edges of circle all the way around.
Bring edges up over filling, finally pinching the pleats together firmy at
the centre top. Set aside for 10 m nutes.

Pl ace each bun on a piece of wax (greaseproof) paper, and steamwth 1/2 inch
of space between them for 12 m nutes. Do not open the steaner while cooking
or else the characteristic splitting of the top of the bun will not take place.

_Shrinp and Vegetable Filling_

1 T. vegetable oil

2 cloves garlic, mnced

1 spring onion, finely chopped

3/4 | b. chinese cabbage, chopped, blanched in boiling water for 1 mn,
drai ned and squeezed dry in paper towels

1/ 4 cup cooked baby shrinp, m nced

1 tsp. sugar

1 tsp. soy sauce

1/2 tsp. ground bl ack pepper

1l tsp. sesane oi

1 tsp. cornstarch

1 T. water

Heat the oil in a wok, fry garlic and spring onion til garlic is a |ight

gol den colour. Stir in cabbage and shrinp, and cook one nore mnute. Add
sugar, soy sauce, pepper and sesane oil, stir; then add cornstarch m xed
wth water. Stir again. The m xture should thicken imediately. Fill buns as

w t h above reci pe.
_Sweet Red Bean Paste Filling_

(sweet red bean paste can be bought in the store, and used straight fromthe
can for filling, but this is howto nake it from scratch)

1 1/2 cups red beans, washed wel |
4 cups water

1/ 2 cup vegetabl e shortening

1 cup sugar

http://www.cs.cmu.edu/~mjw/recipes/ethnic/chinese/steamed-dumplings.html (2 of 3) [12/17/1999 11:07:39 AM]



Steamed Dumplings

Pl ace the beans and water in a saucepan, cover, bring to boil over nedi um
hi gh heat. Reduce heat to nediumlow and cook for 1 1/2 hours, or til beans
are very soft.

Strain the water fromthe beans, and blend theminto a puree in a bl ender
or food processor.

Press the puree through a sieve, discarding the skins, which will be |eft
in the sieve.

Pl ace the puree in several |ayers of cheesecloth, and gently squeeze to
renove excess noi sture.

Pl ace the thickened puree back into the saucepan, together with the sugar and
veget abl e shorteni ng, and heat over |ow heat, stirring until it becones a
thick paste. Stir and scrape vigourously so that it does not stick to

the bottom

Remove from heat and | et cool before filling buns.

mara
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COLLECTION: Stir-Fry Recipes
From: darsie@ece.ucdavis.edu (Richard Darsie)

Date: Mon, 26 Jul 93 15:59:19 -0700

Contents

o SZECHUAN-STYLE STIR FRY

« BROCCOLI AND TOFU IN SPICY ALMOND SAUCE

« SWEET & SOUR TOFU

o CRISP-FRIED TOFU AND GREENS
SZECHUAN-STYLE STIR FRY

Source: Better Hones and Gardens (May 1991)
(made neatl ess by RFD)

I ngredi ents

1 Ib. tofu, cubed

1/2 I b. snow peas

1/3 c. teriyaki sauce

3 T. Szechuan spicy stir-fry sauce
2 tsp. cornstarch

1 oni on, chopped

3 c. chopped bok choy

2-3 T. cooking oi

1 c. broccoli florets

1 red bell pepper

1 7-0z. can straw nmushroons
1 14-0z. can baby corn

I nstructions

Conbi ne teriyaki, stir-fry sauce and cornstarch; set aside. Cut bel

pepper in strips. Cut snow peas and baby corn in half. In wk stir-fry

onion & bok choy in 1 T. oil for 2 mnutes. Add broccoli & bell pepper; stir-fry 2
m nutes. Renove fromw Stir-fry cubed tofu in 1 T. oil for

2 mnutes; add nore oil if necessary. Stir sauce m xture and add to tofu;

cook until bubbly. Add all vegetables; heat through. Serve over hot rice.

BROCCOLI AND TOFU IN SPICY ALMOND SAUCE

Source: The Enchanted Broccoli Forest

I ngredi ents
Sauce: 1/2 c. hot water
1/2 c. alnond butter (original recipe was for peanut butter -
| use alnond cause |"'mallergic to peanut)
1/4 c. cider vinegar
2 T. tamari sauce
2 T. blackstrap nol asses
1/4 c. cayenne (this is a HUGE amount - | use 1-2 tsp.)
Saute: 1 Ib. broccol
2 tsp. ginger
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4 cloves garlic
1 1b. tofu, cubed

2 c. onion, thinly sliced

1 c. chopped cashews

2-3 T. tamari sauce

2 mnced scallions

I nstructions

Sauce: |In small saucepan, whisk together alnond butter and hot water
until you have a uniformm xture. Whisk in remaining sauce ingredients
and set aside. Saute: Stir-fry half the ginger and half the garlic in

1 T. oil. Add tofu chunks, stir-fry for 5-8 mnutes. Mx with sauce.
W pe wok clean, saute renmamining ginger & garlic in 2 T. oil. Add onions
and fresh pepper, saute for about 5 mn. Add chopped broccoli, cashews
and tamari; stir-fry until broccoli is bright green. Toss saute with

sauce, mxing in the mnced scallions as you toss. Serve over rice.
SWEET & SOUR TOFU

Source: The Enchanted Broccoli Forest

I ngredi ents

1 1b. tofu

1/4 c. lenon juice
1/4 c. tamari sauce
6 T. water

1/4 c. tomato paste
2 T. honey

1 tsp. ginger

4 cloves of garlic

8 scal lions, minced
1 green & 1 red bell pepper, sliced in strips
1 I'b. nmushroons

1 c. toasted cashews

I nstructions

Cut tofu into small cubes; set aside. Conbine |enon juice, tamari,

wat er, tomato paste, honey, ginger, and garlic; mx until well bl ended.
Add tofu to this marinade, stir gently, and |let marinate for several
hours (or overnight). Stir-fry scallions, bell peppers, and nushroons
in 2 tsp. of oil. After several mnutes, add tofu with all the

mari nade. Lower heat, continue to stir-fry until everything is hot

and bubbly. Renobve fromheat and stir in cashews. Serve over rice.

CRI SP- FRI ED TOFU AND GREENS

Source: The Mosewood Restaurant Kitchen Garden
I ngredi ents

2 cakes of tofu, frozen overnight and thawed
1/2 c. water or vegetabl e stock
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1 tsp. cornstarch

1/2 c. cornmeal or cornstarch

Marinade: 1/3 c. soy sauce

1/4 c. rice vinegar

1 T. finely grated gingerroot

2 cloves garlic, mnced or pressed

dash cayenne

Sauce: 3 T. soy sauce

1/4 c. dry sherry

2 tsp. rice vinegar

2 tsp. honey or brown sugar

Vegetables: 3 T. oil

3 cloves garlic, mnced or pressed

1 c. thinly sliced onion

6 c. mx of coarsely chopped pak choi, chard, kale,
nappa cabbage or 9 c. chopped spi nach

I nstructions

Gently squeeze as nmuch liquid out of thawed tofu as possible.

Cut tofu crosswise into 1/2-inch thick slices, then diagonally,
to make 4 triangles.* Conbine marinade ingredients and mx well.
Arrange tofu triangles in one layer in a dish and cover with
marinade. Allowto sit for at least 10 mnutes to absorb the
flavors. Prepare sauce mx by conbining all ingredients in a
small bow. 1In a separate bow nix the water or stock and the

1 tsp. cornstarch. Dredge nmarinated tofu pieces in cornneal or
cornstarch and fry over nmediumheat in 1/8 to 1/4 inch of oil

for 3-4 mnutes on each side. Drain and keep warmin 200F oven.
Add | eftover marinade to sauce mx. Heat 3 T. oil in a wok.
Stir-fry garlic and onion until onion is tender. Add greens and
continue stir-frying until just wilted but not nmushy. Add sauce
m x and cornstarch mx and stir-fry just until sauce is thickened.
Add reserved fried tofu. Serve with rice.

* | cut the tofu into many nore smaller triangl es.

This last recipe in particular is incredibly flavorful! Enjoy!

3
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Wonton noodles

Wonton noodles

From: yleung@athena.mit.edu (Y olanda A Leung)
Date: 3 Aug 1993 19:17:02 GMT

Shrinp Won-Ton

1/3 Ib raw, shelled shrinp
1/4 t rice wne

1/4 t salt

1/2 t cornstarch

1/4 t MSG (optional)

1/4 cup banboo shoot, diced
1 t chopped ginger root

30 won ton skins

Ri nce and de-vein shrinp, drain and cut each into 3 pieces; mx wth
rice win, salt, cornstarch and MSG. Add banboo shoot and chopped gi nger

root. m xing thoroughly. Taking one won-ton skin, put a teaspoon of filling in
the center. Trace water with fingertips along edge and fold over to form
triangle with filling in the center. Bring the tw outside corners together

and using another drop of water, pinch the 2 edges together to seal.
Boil 6 cups of water; add won ton and green vegetable; cover. Wen won tons
rise to the surface of the water renove, won-ton with green vegetabl es
drain and portion into serving bows with soup and seasoni ng.

Soup for Whnton

6 C stock

1t rice wne

11/2t salt

1 T shredded gi ngger root

Heat all above ingredients to boiling.

Seasoning in each bow

1/4 t black pepper

1/2 t sesane oi

1/2 T soy sauce

1 T chopped green onion

Put these into each individual serving bow .
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French Dishes

Index

o Cassoulet
o Fondue Savoyarde

e French Onion Soup
amyl|

http://www.cs.cmu.edu/~mjw/recipes/ethnic/french/index.html [12/17/1999 11:07:50 AM]


http://www.cs.cmu.edu/~mjw/recipes/meat/cassoulet/cassou.html
http://www.cs.cmu.edu/~mjw/recipes/cheese/fondue-savoyarde.html
http://www.cs.cmu.edu/~mjw/recipes/soup/french-onion-soup.html
http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

German Dishes

German Dishes

Index

e« German Onion Pie
o German Tomato Salad
o German Chocolate Cake

« German SurpriseChocolate Cake
« Grandma's German Potato Salad
o Hessian Dishes: COLLECTION
» Sauerbraten (Sour roasted beef)
o Sauerbraten (2)

« German Sauerbraten (3)

amyl|
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Grandma's German Potato Salad

Grandma's German Potato Salad
From: morrissey@stsci.edu (Mostly Harmless)
Date: Tue, 13 Jul 1993 17:23:04 GMT

1 Ib. fat back or bacon 2 tsp celey seed

1 cup chopped onion 1/ 2 cup chopped celery

4 Tbsp. flour 1 cup vi negar

4 Tbsp. sugar 1 cup water

3 tsp. salt 12 cups cooked pot at oes, chopped
pepper par sl ey

Cook bacon til crisp; drain (reserving 1/2 cup fat), and crunble.
Cook onion and celery in fat til just tender.

Blend in flour, sugar, salt, celery seed, and pepper to taste.

Add vi negar and water.

Cook and stir til thickened and bubbly.

Add bacon and potat oes; heat thoroughly, tossing lightly so as not

to break up the potato slices.

G nish with parsley.

Can be served warmor chilled, but you taste the bacon fat a bit nore
when it's chill ed.
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COLLECTION: Hessian Dishes

From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 5 Aug 93 09:50:21 +0200

Contents

o Franzoesisch Supp / Quer Durch De Garte (French Soup / Through the Garden)

e Frass (rude expression for: Food)
o Geroestete Griesssuppe (Roasted Groats Soup)
o Hessische Bouillon (Hessian Bouillon)

o Hessische Schmand- oder Specksauce (Hessian Sour Cream or Bacon Sauce)

o Lumpen und Fleeh (Rags and Fleas)
o Riwwel-Suppe (Streusel Soup)

Y8BA8868088880888808088880888808088880888808088080888808888080888

Here are sonme Gernman recipes fromthe Hessian area (Hessen being one of
the federal states of Germany.). | found those di shes on sone sheets
that were used as separators when a copy shop returned ny printing order
for a science fiction fanzine |'m publishing.

| think they shouldn't be ignored and cast away, so | translated them
But beware, | never tried one of them as | do not |ike the Gernman
cuisine at all. (I'ma fan of Chinese, Italian and |Indian cooking!)
But as far as | noticed those reci pes should be novelties on the net.

Unfortunately they | acked the cooking tenperatures, and sonetines exact
nmeasurenents, so you have to rely on feeling and how ot her dishes
simlar to the ones nentioned are cooked. | hope that doesn't spoil
your enthusiasm..

L A R L A L LA R L L L LR L LT L L LLLL:

[ These are no typing mstakes, it's just a German dial ect!]
(Roughly transl ated: French Soup / Through the Garden)

| ngredi ent s:

1.5 1 beef broth or water
1 kohl rabi (turnip-cabbage), peel ed and diced
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4 carrots, peeled and diced
1/ 2 cel ery, peeled and diced
1 | eek, diced

1/ 2 caul i f1 ower

350g fresh, green beans (broken in pieces)
2 t omat os, skinned and di ced

80g oni ons, diced

80g dried neat, diced

509 | ard

parsl ey, salt, freshly ground pepper

I nstructions:

Melt lard in a large pan, add the dried neat and cook until the neat is
gl assy. Add diced onions and steamfor a while. Add the prepared
veget abl es except the tomatos and pour 1.5 | beef broth or water over
it. Boil at |ow heat.

When everything is done, add the tomatoes, season with salt and pepper
and garnish with parsl ey.

You can add boiled neat that is cut in small pieces. In sone areas the
soup i s served together wwth freshly nmade waffl es.

G R A Rl R R e Bl B B B L A B L A L A R Ll A L L Ll A L L Ll L Ll L L L L LR

[Note: this German expression is a rather rude one...]
( Food)

| ngr edi ent s:

1-1.5 kg white cabbage

2-3 french rolls
1/ 4 | m |k

2509 m nced neat
2-3 | ar ge oni ons

alittle anount of bacon

| nstructi ons:

Chop white cabbage coarsly, boil shortly in salt water and pour into a
sieve. Cut the french rolls in small pieces and soak in mlKk.

M x thoroughly m nced neat, cut bacon, finely m nced onions, soaked

rolls and cabbage. |If necessary, add a bit of the water in which the
cabbage was boil ed.
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Put the m xture in a soufflee form sprinkle sone flour and butter
flakes over it. Bake for 1 - 1.5 hours in the oven.

2888848888888 888888888888888888888888888888888888888888888888888888888888888/

GEROESTETE GRI ESSSUPPE

(Roasted Groats Soup)

I ngredi ents:

3-4 tblsp groats (or senolina, or farina)

1 tblsp butter
11/2 1 beef broth
1 egg

salt, parsley

I nstructions:

Roast the groats in the butter until they are of light yellow sh col our.
Pour the beef broth over the groats and | eave for 15 m nutes. Season
with salt to taste, stir in the egg and garnish with m nced parsley.

Sonetinmes roasted, diced white bread is served with the soup.

VLLLLLL

VOL VOB DD DD DD DL LD LD DL

VOB DD DD DD DL DL LD DL LD LD DL LL DL DL DL DLLLL

HESSI SCHE BOUI LLON

(Hessi an Boui | | on)

| ngredi ents:

11 beef broth
2 eggs
209 nelted butter

2 tblsp flour
salt, nutneg, parsley to taste

M x thoroughly eggs, nelted butter and flour. Then pour the m xture into
the boiling broth. Season with salt and nutneg, and garnish with parsley.

2888848888888 888888888888888888888888888888888888888888888888888888888888888/

[ Note: Schmand is a | ocal expression for sour cream ]
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(Hessi an Sour Cream or Bacon Sauce)

| ngredi ents:

1509 snoked bacon
2 nedium onions
3/8 | sour cream

| nstructions:

Pour creamin a shallow pan. D ce bacon and onions, roast golden brown
and pour over the cream This is served with boiled potatoes with or
wi t hout their skins.

(Rags and Fl eas)

| ngredi ents:

1 head white cabbage

pork or nmutton w thout bones
| ots of cumn

salt, pepper to taste

Put the ingredients together in a pan and cook a hearty stew.

The nane of the dish cones fromthe fact that the cum n seeds junp like
fleas in the pan when the stew is cooked.

It is said that a local patriot from Kassel (where the dish originated)
has nentioned the suspicion, that sonme Irish people brought it to
Ireland and nmade it fanous as Irish Stew.

2888848888888 888888888888888888888888888888888888888888888888888888888888888/

Rl WAEL - SUPPE

[note: Riwel is a dialect expression for Streusel, which are fine crunbs]
(Streusel Soup)

| ngredi ent s:

1| m | k
1009 fl our
1-2 eggs
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sal t

I nstructions:

Knead eggs, flour and salt to crunbs. Put themin the boiling mlk and
cook for about 10 m nutes. Season to taste. The soup is served with
boil ed potatoes in their skins. (Be sure to peel them before you eat
them ) R wwel -Suppe is a supper dish fromthe Odenwal d.

LT LT LT L LT LT L LT LT LT LT LT LT LG

VOB DL: YOOR
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Greek Dishes

Index

o Authentic Greek Lamb

« Evangelos Doussis Zuchinni Collection (Authentic Greek/Turkish/L ebanese)
o Greek Cheese Pie

o Greek Dolmades Avgolemono

o Greek Homestyle Chicken

o Greek Spinach Pie

o Souvlaki

o Tsatsiki

« Vegetarian Stuffed Grape L eaves (Dolmas)

o Vegetarian Stuffed Grape L eaves (2)
o Vegetarian Stuffed Grape Leaves (3)
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Greek Cheese Pie
From: doussis@convex1.TCS.Tulane.EDU (Evangelos Doussis)

Date: Thu, 8 Jul 93 13:24:57 -0500

[a rich dish, brilliant for lunch at work served hot, or warnj

t he dough :

3 cups all purpose flour
1 cup warm wat er

2 tbl spoons oil

1/ 2 spoon oregano

dash of salt

m X ingredients; knead for about 2-3 mnutes; adding flour to until it
doesn't stick to the hands - separate into 3 equal parts

the filling :

a coupl e of chopped green shallots (can replace with 1/3 white onion)
1/3 cup finely chopped parsley

2 cups feta cheese , crunbled

1/3 cup freshly grated romano cheese

1/2 cup whole mlk or better still, half & half

3 eggs

salt, pepper, thyne

beat eggs;
m x all other ingredients; heat in pot until cheese starts nelting;
allowto cool to roomtenperature; then mx in eggs

the assenbly :

roll out the 3 dough balls- so that each one is a bit bigger than your
baki ng pan (i use 8x12 in.)- the amount of dough, for that size wll
gi ve you the right thickness

pl ace the first |layer on the greased pan, with ends hangi ng over the
pan rim- add half the filling

follow on wth the second dough |ayer -add the rest of the filling
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Greek Cheese Pie

finish off wwth the |ast dough layer; fold the dough | ayers together

pl uck a few hol es, nmaking sure you go through the second | ayer of
dough

bake for 3/4 hour at around 400F

enjoy, with a sinple tomato and cucunber sal ad

mara
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Greek Dolmades Avgolemono

From: "Alexis D. Gutzman" adgém@livia.acs.virginia.edu

Date: Fri, 27 Aug 1993 14:03:24 GMT

For five years, | have been trying to get this wonderful recipe out of
my Grandnother (Yiayia). This weekend, she gave in and spilled the grape
| eaves.

This recipe contains neat and is from Sout hern Greece (The Pel oponysos).
There is also a G eek Dol nades recipe from Asia M nor (Constanti nople)

whi ch was 80% G eek-popul ated until 1920 when et hnic cl eansing by the Turks
began in earnest. The other G eek Dol mades recipe is essentially seasoned
rice wapped with grape |l eaves and marinated. | can post that one if anyone
requests it.

_Yiayia's Dol mades_

1 I'b. ground beef

1 I arge oni on, chopped
1/2 ¢c. white rice

1 egg

1/2 c. dry mnt

1 T. butter, softened
1/ 2 bunch fresh parsley

dill, if convenient
3-4 T. |lenon juice
sal t

pepper

water, if needed

Knead all ingredients in a bowl. |[If the consistency is too hard, add
wat er, one tablespoon at a tine (upto 4 T.).

G ape | eaves are best picked from Gape Vines in the Spring, while they
are still tender. They can be washed and frozen between | ayers of waxed
paper and will keep for a year. They are also available in jars from
sone fruit markets (especially ones that carry a ot of Geek/lItalian

I nported foods).

Dependi ng on the size, you will need 20 to 40 grape |leaves (Fila -

pronounced fee'-lah). Small |eaves tend to be nore tender.
Boil grape |eaves until they are soft, but not tender. The tine will depend
on the | eaves. Fresh ones will only take a m nute.

Fol d grape | eaves around small spoonfulls of neat m xture, sealing
conpl etely.
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In a large pot (preferably one wwth a |arge surface area on the bottom,
melt 1/2 stick (4 T.) butter. Arrange rolled dolmdes on top. Do this

all at once, not as you roll them Pour 3-4 cups water or chicken broth
over dol mades, cover, and simmer for 2 hours.

_Avgol onono_

1 egg

3-4 T. |enon juice
corn starch

Separate egg. Wisk egg white mxed with 1 tsp. water; add yol k and m x.
Add corn starch (she gave no neasurenent) to |l enon juice and stir; add

to egg mxture. Skimbroth off dolmades (it is now a chicken/ beef broth
and should be greatly reduced because of the rice) and add 1 T. at a tine
to the egg m xture, whisking well. Egg m xture should thicken.

Renove dol mades from heat. Arrange dol mades in a bow for serving. Mx
remai ning broth into egg-lenon mxture. Stir well and pour over

dol mades.

| apol ogi ze for the |lack of precise neasurenents. She doesn't actually
use measuring cups or spoons, but the pal mof her hand and a coffee cup
-- | did the transl ation.

Al exis Dalianis GQutzman (100% G eek-100% Aneri ca)

mara
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Greek Spinach Pie
From: doussis@convex1. TCS.Tulane.EDU (Evangelos Doussis) Date: Thu, 8 Jul 93 13:08:29 -0500

[a light, lowfat dish, brilliant for lunch at work served hot, warm
or col d]
t he dough :

3 cups all purpose flour
1 cup warm wat er

2 tbl spoons oil

1/ 2 spoon oregano

dash of salt

m x i ngredients; knead for about 2-3 mnutes; adding flour to until it
doesn't stick to the hands - separate into 3 equal parts

the filling :

about one pound of thawed frozen spinach- i prefer the chopped | eaves ki nd
a coupl e of chopped green shallots (can replace with 1/3 white onion)

1/2 cup finely chopped parsley

1/ 3 pound feta cheese (totally optional i actually prefer it w thout)

salt, pepper, thyne

m X i ngredients
the assenbly :

roll out the 3 dough balls- so that each one is a bit bigger than your
baki ng pan (i use 8x12 in.)- the anount of dough, for that size wl]l
gi ve you the right thickness

pl ace the first |ayer on the greased pan, with ends hangi ng over the
pan rim- add half the filling

follow on with the second dough |ayer -add the rest of the filling
finish off wwth the | ast dough |layer; fold the dough |ayers together

pl uck a few holes, nmaking sure you go through the second | ayer of
dough

bake for 3/4 hour at around 400F
mara
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Souvlaki

From Kkisses@edbbs.com (Emly L.)
Date: Thu, 23 Sep 93 15:04:57 PDT

2

| b Lanb shoulder -OR- Sirloin tip; cut in 1 1/2" long strips

1/4 ¢ dive oil

3
2

tsp Lenon rind
c Red wine;dry

Sweet peppers and cherry

2
t
1

Garlic cloves; m nced
onat oes as needed

ts Oregano;dried
--------------------------------- TZAZI Kl = = - m e e e e e e e e e e e
2 ¢ Yoqgurt;pain 2 Garlic cloves; mnced
1/ 2 Cucunber; Engl i sh, peel ed & 3tbh Adive oi
-grated lts -salt

“"Begin preparing the tzazik a few hours before serving. The flavours need
time to blend. Marinate the neat overnight to absorb the wine and garlic.”

Souvl aki: Place the neat in a large bowl. Pour in the wine and sprinkle
m nced garlic and oregano. |Inbed the | enon strips anong the cubes of neat
and drizzle with olive oil. Cover tightly with plastic wap and refrigerate
12 hours or overnight. Shake or stir the m xture several times during the
mari nati on peri od.

About 30 m nutes before serving, drain off and discard the mari nade.
Thread the chunks of neat onto |ong skewers, brushing with a little olive

oil. (We usually BBQ the peppers and tomat oes on separate skewers but it's
really up to the chef.)
Over nmedium coal s, barbeque the souvlaki until it's done the way you |ike

it. Serve on a bed of rice and pass the tzazi ki to sppon on top. SERVES 4-6

Tzaziki: Line a colander or sieve with cheesecloth (or gauze) and set it
over a bow. Pour in the yogurt and allow it to drip for an hour or so.
After the yogurt has drained, conbine it, in a smll bow, wth the
cucunber and the garlic. Cover the bow tightly with plastic wap and
refrigerate until just before serving. Wiile the neat is BBQ ng, drizzle
the olive oil over the surface, and without stirring, sprinkle on the salt.
It needs no m xing - your guest will do that when they dollop it onto their
souvl aki. MAKES: About 3 cups

Source: Pat, Effie and Al ex Stroutzas, of Al ex's Cheeses, vendors, South

Mar ket, St. Lawence Market, Toronto, Canada.
_The St. Lawrence Market Cookbook by Anita Stewart.
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Historical Recipes of Different Cultures
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COLLECTION: Medieval and Anglo Saxon Recipes

COLLECTION: Medieval and Anglo Saxon
Recipes

From "Jennifer A. Newbury" jnlt+@ndrew. cru. edu
Date: Wed, 13 COct 1993 14:52:44 -0400

Contents

e A Jdellie of Fyshe

e Crustade of Chicken and Pi geon

« _Fenkel in Soppes' or Braised Fennel with G nger

e Lozenges or Curd Cheese Pastries

e Giddled Trout with Herbs

e Hare, Robbit, Veal, or Chicken Stew with Herbs & Barl ey
e« Small Bird & Bacon Stew with Wal nuts or Hazel nuts

e Summer Fruit, Honey & Hazel nut Crunble

All from The British Miseum Cookbook by M chelle Berriedal e-Johnson,
1987, British Museum Publi cati ons.

A Jellie of Fyshe
Serves 6

Ms. Berri edal e-Johnson expl ains that el aborate and highly decorative
jellies were "the delight of the artistic nedieval cook, often enhanced
with edible gold and silver."

225 g (8 oz) hake, cod, haddock, or other well-flavored white fish
3 scall ops

75 g (3 0z) prawns (shrinp)

2 onions, roughly sliced

1 tabl espoon white w ne vinegar

259 (1 oz) ginger root, peeled and finely chopped

1/ 3 teaspoon sea salt, 1/4 teaspoon white pepper

450m. (15 fl oz, 2 cups) each white wi ne and water

20g (3/4 oz) gelatine
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Put the white fish in a pan with the onions, vinegar, ginger root,
spices, wine and water. Bring it gently to the boil and sinmmer for 10
m nutes. Add the scallops and prawns and cook for a further 3 m nutes.
Renove the fish; bone and skin the white fish and set it all aside.
Strain the cooking juices and set aside to cool for several hours by
which tinme a lot of the sedinent will have settled in the bottom of the
bow . Carefully pour off the juices, |eaving the sedinent, and then
strain several tines through a clean teacloth. You should have

appoxi mately 750nL (25 fl oz, 3 cups) of liquid left. Melt 20g (3/4 o0z)
of gelatine in a little of the liquid, cool it to roomtenperature, then
mx it into the rest of the juices.

Pour a thin layer 1 cm (1/2 inch) of the juice into the bottomof a 1.2
liter (2 pint, 5 cup) souffle dish or fish nold and put it in the fridge
to set. Flake the white fish into smallish flakes; renove the coral from
the scallops and cut the white flesh into three of four pices. Once the
jelly is firm arrange the nost decorative of the fish in the bottom of
t he dish-- sone scallop coral in the mddle, prawns around the outsides,
flakes of white fish in between or however you feel inspired. Spoon a
little nore of the juice and return it to the fridge to set. Continue to
| ayer the fish in the nould, setting each layer with a covering of juice
until you have used up all the fish and juices. Leave the jelly to set
for at least 4 hours in a fridge. Unnold and decorate with fresh herbs;
serve as a starter

Crust ade of Chicken and Pi geon
Serves 6

225-350g (8-120z) whol eneal or whol ewheat pastry (dependi ng on whet her
you want a |id on your crustade)

1 pigeon

2 chicken joints (2 breasts or 2 whole |egs)
150mL (f fl oz, 2/ 3 cup) dry white w ne
several grinds of black pepper

4 cl oves

15 g (1/2 0z) butter

509 (20z) mushroons, roughly chopped

259 (1oz) raisins

3 large eggs

salt, pepper, and 1/2 teaspoon ground gi nger

Roll out 225g (8 o0z) of the pastry and line a 20cm (8 inch) flan dish;
back the crust blind.

Put the pigeon in a pot wwth the stock, w ne, pepper and cl oves and cook
very slowy for an hour. Add the chicken and continue to cook for a
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further 45 mnutes or till the neat of both birds is really tender.
Meanwhi | e cook the nmushroons lightly in the butter. Renove the birds
fromthe stock and bone them Cut the flesh into quite small pieces, mx
it wth the mushroons and the raisins and spread them over the base of
the flan case. Beat the eggs with a fork and season with the salt,
pepper, and ginger. Add 240nL (8floz, 1 cup) of the cooking juices and
pour over the neat in the flan case. If you want to have a lid, roll out
the rest of the pastry and cover the flan. Bake it in npoderate oven
(180C, 350F, Gas Mark4) for 25 mnutes if uncovered, 35 mnutes if
covered. Serve warmw th a good green sal ad.

For a nore 20th century flavor-- double the chicken, |eave out the
pi geon, and substitute 259 (1 oz) chopped fried bacon for the raisins.

' Fenkel in Soppes' or Braised Fennel with G nger
Serves 6

The original version of this recipe cones fromthe "Forne of Cury," a
collection of 196 "receipts" copied by Richard Il's scribes at his
cooks' directions.

7509 (1 1/2 Ib) trinmmed, fresh fennel root; cleaned and cut in matchsticks
2259 (8 o0z) onions, thickly sliced

1 heaped teaspoon of ground gi nger

1 I evel teapsoon of powdered saffron

1/ 2 teaspoon of salt

2 tabl espoon olive oi

150nmL (5 fl oz, 2/3 cup) each dry white wi ne and water

6 thick slices of coarse whol ewheat or whol eneal bread (optional)

Put the fennel in a wide, lidded pan with the onions. Sprinkle over the
spices and salt, then the oil and finally pour over the liquids. Bring
to the boil, cover and simrer for 20-30 mnutes or till the fennel is

cooked wi thout being nmushy. Stir once or twice during the cooking to
make sure the spices get well distributed. Serve it alone with a roast
neat or griddled fish or place one slice of bread on each warned pl ate,
cover it wth the fennel and pour over the juices.

Lozenges or Curd Cheese Pastries
Serves 6

2259 (80z) whol eneal or whol ewheat shortcrust pastry

2259 (8 o0z) curd cheese

259 (loz) very finely chopped stemor crystallized ginger or plunp raisins
159 (1/2 oz) toasted and chopped pine nuts

sugar to taste
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| enron juice to taste

Roll the pastry out very thin and cut it into small rectangl es--
approximately 15x8 cm (6x3 inches). You should have at |east 24. Bake
themin a noderately hot oven (190C, 375F, Gas Mark 5) for ten m nutes
or till they are crisp and brown. Renove them and cool on a rack.

Meanwhile m x the curd cheese with the ginger or raisins, the pine nutes
and the sugar and lenon to taste. Set aside. Wen you are ready to
serve, sandw ch together two pieces of pastry with the cheese m xture.
They can be used as a dessert or as a snhack.

Giddl ed Trout Wth Herbs
Serves 6

The herbs bel ow are what m ght have been used in Angl o- Saxon East
Anglia, but use whatever you mght fancy. Try to use fresh, although
dried is acceptable.

6 fresh cl eaned trout

6 sprigs fresh rosenary, or 1-2 tabl espoons dried

759 (3 oz) soft butter

18 fresh mnt |eaves or 2 teaspoons dried

| eaves from6 sprigs fresh thyne or 2 teaspoons dried
6 fresh sage | eaves or 1 scant teaspoon dried

1-2 teaspoons coarse sea salt

6-9 grinds black pepper

Put one sprig or generous shake of rosemary down the m ddl e of each
fish. Chop all the other herbs and seasonings and mash theminto the
soft butter. Use this to coat the fish generously on each side. G ddl e,
bar beque or grill it for 4-5 mnutes on each side or till the skinis
wel | browned and the flesh flaking off the bone. Baste now and then with
the butter which runs off. Serve at once with lot of fresh bread and a
salad or a sinple green vegetable.

Hare, Rabbit, Veal or Chicken Stew with Herbs & Barl ey
Serves 6

In 7th century Engl and, herbs were one of the few flavourings avail abl e
to cooks and were used heavily...

50g (20z) butter

1 -1.5kg (2-3 I b) (depending on the anount of bone) of hare or rabbit
joints, stewi ng veal or chicken joints

450g (1l b) washed and trimred | eeks, thickly sliced
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4 cloves garlic, chopped finely

175 g (6 o0z) pot barley

900 nmL (30 fl oz, 3 3/4 cups) water

3 generous tabl espoons red or white w ne vinegar

2 bay | eaves, salt, pepper

15 fresh, roughly chopped sage | eaves, or 1 tabl espoon dried sage

Melt the butter in a heavy pan and fry the neat with the | eeks and
garlic till the vegetables are slightly softened and the neat lightly
browned. Add the barley, water, vinegar, bay |eaves and seasoning. bring
the pot to the boil, cover it and sinmmer gently for 1 - 1 1/2 hours or
till the neat is really tender and ready to fall fromthe bone. Add the
sage and continue to cook for several mnutes. Adjust the seasoning to
taste and serve in bows-- the barley will serve as a vegetable.

Small Bird and Bacon Stew with Wal nuts or Hazel nuts
Serves 6

6 fatty rashers of bacon, chopped roughly

3 cloves garlic

4 pigeons or other small gane birds (6 if very snall)

225 g (8 o0z) nushroons, whatever variety, chopped roughly
75 g (3 0z) roughly chopped roasted hazel nuts or wal nuts
300 M (10 fl oz, 1 1/4 cups) real ale

150 M (5 fl oz, 3/4 cup) water

2 or 3 bay |eaves

alittle salt and freshly ground bl ack pepper

6 coarse slices brown bread

Fry the bacon, with the garlic, till it is lightly browed in a heavy
bott oned casserole. Add birds and brown on all sides. Add the nushroons
and nuts, continue to cook for a couple of mnutes, then add the ale and
water with the bay | eaves.

Bring to the boil, cover and simmer very gently for 2 - 2 1/2 hours--
the birds should be falling off the bone. Renpve the birds fromthe
juices, cool juices conpletely and renpbve any excess fat. The birds can
be served whole on or off the bone. If the latter, carve themwhile they
are cold then return to the skinmmed juices and reheat gently. Adjust

t he seasoning to taste and serve either the whole birds of the slices on
the pieces of bread, with plenty of the juices and "bits". A good green
salad to followis the best acconpani nent.

Sumrer Fruit, Honey, and Hazel nut Crunbl e
Serves 6
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....A baked dessert like this would have been sunk in the enbers of the
log fire wth a cauldron or pot upturned over it to forma lid...

1 kg (2 1/2 I b) m xed soft sumrer fruits-- raspberries, |oganberries,
strawberries, currants, bilberries or whatever is avail able

honey or brown sugar to taste

75 g (3 0z) tasted hazel nuts

75 g (3 0z) whol eneal or whol ewheat brown breadcrunbs

Put the fruits in a pan or mcrowave dish with about 20 cm (1 inch)
water in the bottomand cook gently for 10-15 mnutes (4-6 mnutes in
m crowave), or till the fruits are soft wthout being totally nushy.
Sweeten to taste with honey or brown sugar (Saxons woul d have used
honey); how nmuch you need will depend on what fruits you have used.
drain the excess juice and save to serve with the puddi ng. chop the
hazel nuts in a processor or liquidiser until they are alnbst as fine as
t he breadcrunbs, but not quite, then m x the two together. Spoon the
fruit into an ovenproof dish and cover with a thick |ayer of hazel nuts
and crunbs. Bake in a noderate oven (180C, 350F, Gas Mark 4) for 20 - 30
mnutes or till the top is slightly cruncy and browned. Serve with lots
of creamor plain yogurt and the warned fruit juices.

amyl|

http://www.cs.cmu.edu/~mjw/recipes/ethnic/historical/med-anglosaxon-coll.html (6 of 6) [12/17/1999 11:08:22 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Medieval European Recipes : COLLECTION

Medieval European Recipes : COLLECTION

From: "Jennifer A. Newbury" jnlt+@andrew.cmu.edu
Date: Sat, 25 Sep 1993 13:26:16 -0400

| think someone a while ago requested medieval recipes. These come from _The British Museum Cookbook
by Michelle Berriedal e-Johnson (1987, British Museum Publications Ltd.). It's a great cookbook with recipes
from the civilizations from the museum'’s collections. | personally haven't tried these recipes, but they sound
interesting. | apologize in advance for any typos!

Contents

A Tart for Ember Day

« Wastels Yfarced (or Toasted Stuffed Brown Ralls)
Caudel of Musculsto Potage (Braised Mussels)
Spit Roasted Meat with Egerdouce Sauce

o ASdat

A Rosy Almond Cream

A Tart for Enber Day

kkkkkhkkhkkhkkhkkhkkhkkhkkhkkhkkhkkhkkhkkhkhk*k

Ms. Berriedal e-Johnson says that enber day was one of the many days in the
year when the church forbade eating of neat (dairy, eggs, & fish were

al | owed) .

250 g (9 o0z.) whol eweat or whol e neal pastry

(made with 150g (6 o0z) whol ewheat or wholeneal flour, 40 g (1 1/2 oz) each
of butter and lard with a little cold water)

40 g (1 1/2 oz) butter

150g (6 oz) onions, roughly chopped

12 fresh sage | eaves, chopped, (or 1 tablespoon dried sage)
2 handful s fresh parsley, chopped roughly

75 g (3 oz) well flavoured cheese, grated

3 eggs

salt, pepper, 1/2 teaspoon each ground ci nnanon, gi nger

180 nmL (6 fl. oz, 3/4 c.) mlk

40 g ( 1 1/2 oz) raisins (optional)

make the pastry and line an 18-20 cm (7-8") flan case; bake it blind

nelt the butter in a pan and gently cook the onions with the sage and
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parsley until they are just soft. Add the cheese, eggs, seasoni ng and
mlk and mx well. Add the raisins if you are using them and pour the

m xture into the flan case. Bake in a noderate oven (180 C/ 350 F/ Gas
Mark 4) for approx.

20 mnutes or till the tart is risen, firmand lightly browned. Serves 6
war m or col d.

*

Wastel s Yfarced (or Toasted Stuffed Brown Rolls)

kkkkhkkhkkhkkkkhkkkk*k

(serves 6 as a starter, 3 as a nmain course)

Ms. Berriedal e Johnson explains that wastels were good quality | oaves
served to the gentry at a | ate nedi eval feast.

3 whol eneal or whol ewheat brown rools, halved and with their crunb renoved
50 g (2 oz) butter

100g (4 oz) nushroons, chopped roughly

100g (4 oz) cooked and very well drained | eaf spinach, chopped roughly

50g (2 oz) raisins

salt, pepper, ground cinnanon, cloves to taste

1 large or 2 small eggs

Put halved rolls in noderately hot oven for approx. 10 mnutes or till they
are lightly browned and cri sps

Melt the butter in a pan and cook the nmushroons for a couple of m nutes.
Add the spinach and the raisins and continue to cook gently for several
mnutes, or till the butter has been al nost absorbed by the veggi es.
Season to taste with the slat, pepper, and spices. Beat the egg in a
bowl, add to the veggie m xture and cook it gently just |ong enough for
the egg to slightly bind to the other ingredients. Pile the filling into
the halved rolls and serve at once.

Caudel of Musculs to Potage (or Braised Miussel s)

*kkkkkhkkhkkhkkhkkhkkhkkhkkhkkhkhkh*x

(serves 6)

This woul d have been served on one of the fish eating days of the

medi eval cal endar, and in a grand household, it would have been one of
ten or fifteen of such dishes presented to the lord and his guests...

2 kg (4 1/2 Ib) fresh nussels
2 tabl espoons olive oi
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1 large onion, very finely chopped

2 leeks, very finely sliced

40 g (1 1/2 oz) ground al nonds

2 teaspoons ground gi nger

1/ 2 teaspoon each ground saffron, cloves, salt
4 grinds of black pepper

450 nmL (15 fl oz, 2 cups) mlk

1-2 tabl espoons white w ne vi negar

Cl ean nussel s thoroughly, renoving beards, and di scardi ng any which do
not cl ose when tapped. Bring 5 cmwater to the boil in the bottomor a

| arge pan with a few slices of lenon and 150 ml (2/3 c¢) white wine. Drop
the nmussels in, turn the heat up to maxi num cover with a lid and cook
briskly for 3-4 mnutes or till all of the nussels have opened. D scard
any that do not.

Drain the remaining ones, renove fromtheir shells and reserved the juices.

Meanwhi | e, cook the onion slowy in the oil till it is soft, but not
col oured. Put the leek with the al nonds, spices and the mld in a pan
and bring to the boil. Sinmmer for a few mnutes then add to the shelled

nmussels along with the onions. Bring all to the boil and simrer together
for a few mnutes. Add the wine vinegar to taste and further seasoning

i f needed. Thin the sauce with sonme of the reserved cooking liquid, if
you think it needs it. Serve the broth in bowls with plenty of fresh
brown bread.

*

Spit Roasted Meat with Egerdouce Sauce

R R S b I b R AR S b Sk i b Sk S S S b S b I R R I e S

I n nmedi eval Europe, the spits were turned by kitchen boys and were
perioedically dusted with spices and herbs. Since forks were still

al most unknown the slices of neat were eaten in the fingers but
acconpani ed by sauces. These were laid in small dishes (sauc-ers) al ong
the tables, and diners would dip the little finger of the right had only
into the sauce and spread it on their neat. This finger was never |icked
but carefully wi ped on a napkin out of respect for fell ow diners.

In the nodern kitchen-- any joint of neat can be used, but it should be
well flavoured if the Egerdouce sauce is to be served with it. Cook it on
a spit, a barbecue, or on an open rack in the oven. Sprinkle it lightly
with ground m xed herbs plus a little of any spice that you fancy.

Eger douce Sauce
(served si x)
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2 tabl espoons olive oi

75 g (3 oz) onions, roughly chopped

25 g (1 oz) each of raisins and currants

1/ 2 teaspoon each salt, gournd ginger, mace and saffron
1/ 4 teaspoon ground cl oves

120 mL (4 fl oz, 1/2 cup) dry white W ne

90 mL (3 fl oz, 1/3 cup) w ne vinegar

25 g (1 oz) sugar

75 g (3 oz) whol eneal or whol ewheat breadcrunbs

approx. 90 nL (3 fl oz, 1/3 c) water

Gently cook the onions in the oil till they are soft. Add the fruit and
spi ces and cook for a few mnutes. Melt the sugar in the w ne and

vinegar and add this to the onion and fruits. Simer all together,
covered for 15 mnutes then process or liquids. Return the mxture to
the pan and add the bread crunbs and enough water to nake a thick but not
cl oggy sauce. Adjust the seasoning to taste and serve with the roast
neat .

A Sal at

*kkkkk*%

Serves 6

Sal ads, nade mainly of herbs, were popul ar throughout the M ddl e Ages,
often served at the start of a neal, rather than after the nain course.
The make up of the sal ad woul d change according to the season and what
grew in the cook's herb garden, so feel free to adapt this basic recipe
as desired. Do NOT nmake it with dried herbs!

2 bunches of watercress

2 cartons of nustard and cress

1medi um | eek, very finely sliced

6 spring onions or scallions, chopped snall

1 bulb of fennel, slicked in thin match-sticks

1 large handful of fresh parsley, pull off into small sprigs
the leaves from1l young sprig of fresh rosemary

the leaves from4-6 prigs of fresh mnt, slightly chopped

6 fresh sage | eaves, slightly copped

the |l eaves from2 small branches of thyne

a few |l eaves fromany other herb you have (take care not to use too
much of any very strong fl avoured ones)

sea salt and freshly ground bl ack pepper

2- 3 tabl espoons w ne vinegar

4-5 t abl espoons olive oil
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Wash the cresses, herbs and fennel and dry all thoroughly. MXx them
wth the leek and spring onions, in a large bow, sprinkle with salt and
pepper, and mx again. Mx the oil with the vinegar and pour over the
sal ad just before serving.

*

A Rosy Al nond Cream

R R S b b b I b S

Serves 6

600 M (20 fl oz, 2 1/2 cups ml k)

50 g (2 oz) ground al nonds

40 g (1 1/2 oz) rice four

1/ 2 teaspoon ground ci nnanon

1t ground ginger

350 g (12 0z) berries or currants, fresh or defrosted

75 g ( 3 0z) sugar

1-2 tabl espoons wi ne vinegar (don't worry-- used by ancient Ronme to
enphasi ze the flavor of the fruit)

crystallized petals to decorate

Put mlk in pan with ground al nonds, bring to boil, and sinmer for 3

m nutes. Meanwhile, m x the spices with the rice flour in a pan, then
gradual ly add the hot alnmond mlk. Coo themtogether till the m xture
thi ckens slightly. Add the fruit with the sugar. Cook themall together
gently till the sugar is nelted and the fruit wll mxed-- it should not
totally disintegrate although it should be partially nushed. Add the
vinegar to taste and spoon the desert into glasses. Chill for a couple

of hours but serve at roomtenp., decorated with another berry or with a
crystallized rose or violet petal.
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Bengali Eggplant with Mustard Seeds

Bengali Eggplant with Mustard Seeds

From: jkandell @SkyBIlu.CCIT.Arizona.EDU (Jonathan Kandell)
Date: 12 Aug 93 22:49:21 GMT

1 large eggplant--1 to 1 1/2 pounds, tip cut off and cut into 1" cubes

11/2T bl ack nmustard seeds, powdered in a coffee grinder

1 C+ wat er

1/4 t cayenne pepper

4-5 T nmustard oi

17T panch pharon m x (equal parts of whole cum n, fennel, fenugreek,
must ard, kalunji seeds)

1C yogurt

11/2t sal t

sprinkle bl ack pepper, cardanon powder (optional)

Soak ground nustard seed and cayenne in one cup of water. Cut up eggpl ant

into cubes. Heat nustard oil, put in panch pharon m x and after a few seconds

add the bl ack mustard/ cayenne water. This will splatter so have a cover

ready. Add eggplant and cook. You will| probably need to add additional water

as the eggpl ant cooks to keep its |evel about the sane, perhaps another cup. Cover
it for the | ast
ten m nutes.

When the eggpl ant is cooked add a cup of yogurt and the salt, mx and heat up
yogurt, but do not boil

Sprinkle a tiny bit of black pepper and cardanon over the top if you want.
This dish also tastes good cold the next day.
Variation: Anasua Miunshi tells me that in his grandnother's village they

make this wi thout the yogurt, substituting green chillis for cayenne and using
only fennel for the panch pharon m xture.

mara
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Bengali Red Dal Curry

From: jkandell@Violet.CCIT.Arizona.EDU (Jonathan Kandell)
Date: 3 Aug 93 21:48:48 GMT

Key spice: Panch Phanon M x, also known as Five Spice (do not substitute
Chi nese Five Spicel)

Equal proportions of whole cumn, fenugreek, anise, nustard, "Indian bl ack

oni on" seeds (kalunji). You will need to go to an Indian Store to get the

| ast ingredient. It is not related to the onion.

11/2C red lentils

31/2C wat er

6 serrano chilies (or 3 jalepeno?), either whole or sliced in
quarters

1/ 4 t turnmeric, or nore to taste

11/2t salt

4 T ghee, butter or vegetable oil

1C m nced oni ons

1C chopped t onmat oes

17T grated fresh ginger

2 ghee or vegetabl e oi

1 panch phanon m x

4 dried small red chilies
1-3 cloves garlic

—

There are three basic steps to this recipe: cooking the lentils in water,
maki ng a tomat o/ oni on/ gi nger mush, and neking a spiced oil.

1. Rinse lentils well, add water, serrano chilies, turneric and salt.
Bring carefully to boil and cook over |ow to nmedium heat, partially
covered, for 25 mnutes. Cover and cook another 10 m nutes. Adj ust
salt.

2. While lentils are cooking, cook onions in a frying pan in the oil until
they are golden brown (approximately 10 m nutes), stirring constantly.
Add tomat oes and gi nger and continue cooking until the tonmatoes
deconpose into a delicious and fragrant nush (approximately 8 m nutes.)
Stir constantly so that tomato m xture doesn't stick. Turn heat to | ow
i f necessary.

3. Scrape out this nmush into the lentils and stir it in. Let lentils sit
whil e you make the spiced oil.
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4. Do a quick rinse of the frying pan, w thout soap, and dry thoroughly.

Add the remaining 2T oil and heat over nedium high heat. Wen oil

hot add panch phanon m x and heat until the seeds begin to pop, about 15
seconds. Add red chilies and fry for another 15 seconds, until they
turn a little darker. Turn off heat and add the crushed garlic and | et
sizzle for about 30 seconds. Stir this mxture into the lentil/tomato

m xture and serve with rice. Adjust salt.

Usi ng ghee changes the taste conpared with oil. | prefer it for step 4.
tastes good either way though.

mara
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Chana Masala

Chana Masala

From: Mary Jane Kelly scarletbegonias+@cmu.edu
Date: Wed, 28 Jul 1993 12:51:45 -0400

| don't know how authentic this is, but | whipped it up last night. It
tasted great to ne.

2 T veget abl e oi

1 medi um oni on, chopped

1 large clove of garlic, mnced

1 Tcurry

1 T tomato paste (I used ketchup, how enbarassing :)
15 oz can of chick peas drained, reserving 3 T liquid
1/2 T lenon juice

1/2 t salt

fresh bl ack pepper

crushed red pepper, optional to taste

1 T butter

Heat oil on nedium high heat. Fry onions until slightly browned.
Reduce heat to nedium Add garlic, curry, and paste. Stir and sinmer
about 2 mnutes. Add chick peas, liquid, |enon juice, salt, and bl ack
pepper. Sinmmer 5-6 mnutes, stirring occasionally. Add red pepper to
taste. Add butter, stirring through to nelt it. Stir and simer for
5 mnutes nore or until peas are softened and dish is hot. Serve over

mara
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From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 12 Aug 93 10:11:13 +0200

khkkhkhkkhhkkhkkhkkhkkhkkhkhkkhkhkkhkhkkhkhkkhkhkhkhhkhhkhhkhhkhhkhhkhhkhkhkhkkhkkhkkkhkkikkikkkkk*k*x

* Archivist's note : having read the comment below, | am*
* not keen to mark up the contents to provide direct *
* links to the recipes. |If | get requests (and have *
* sonme spare tinme) | wll do it, but until then, 1"l *
* let nyself assune that it isn't needed - Any *
kkhkkhkkhkhkkhkkhkkhkkhhhkkhkhkhhhhkhkkhkhhhhkhkkhkkhkhhhkkhkhkhdhhhkkhkhk hhkhkhkkhkhhhkkhkhk)hkhkhhkkhkhkkikkhki*x

H Fol ks!

The followng is an ASCI| transcription of Somesh Rao's "The G aduate
Student's Guide To Indian Reci pes".

Due to the length of the File |

had to cut it into two parts. As | kept the original order in chapters,

t he al phabetical Contents does not correspond directly with the order in
the file. The best thing is, to paste the files together, then you have
Somesh Rao's book as a whole...

Somesh Rao's "The Graduate Student's Guide To |Indian Recipes"” Vol.1 (of 2)

Posted with perm ssion!

Besan Burfi

Bhel

Bonda Wth Instant Mashed Potato
Boondhi Raita

Carrot Hal va

Caulifl oner And Pot atoes (Al oo Gobi)
Chapati (Phul ka)

Chi cken Curry (Mirga)

Chicken Curry North Indian Style

Chi cken Pullao (Sriram 1985)

Chole "Bill And Jimt (Chick Peas) (Sonesh Rao)
Cori ander Fish (Bharia Mchli)
Curried Eggpl ant (Bhartha)

Curried Garbanzo Beans

Curried Miushroons

Dahi Vada (Savory Balls In Yogurt)
Dry Pot at oes (Sookha Al 00)
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Egg Cooked Wth Meat And Fried (Nargisi Kofta)
Gar am Masal a

Gobi Aloo (Cauliflower And Potatoes) (Sonesh Rao)
Green Pepper Curry (Sriram

Gul ab Jamuns (Easy Met hod)

Kheer (Verm celli Pudding) (Dal bir Chadda)
Kheer

Lanb Vi ndal oo

Mah Ki Dal (Wol e Bl ack Beans)

Mal ai Chi cken (Sriram 1985)

Mango | ce Cream

Masal edar Sem (Spicy G een Beans) (Madhur Jaffrey)
Masur Dal (Lentils)

Mat t ar Paneer (Peas And Cheese)

M nt And Cori ander Chut ney

Mughl ai  Chi cken Wth Al nonds (Madhur Jaffrey)
Navr at hna Kur ma

Navrattan Pullao (N ne-Jewel ed Rice)

Okra (Bhi ndi)

Onion And Tomato Raita

Pakoras (Savory Fritters)

Paneer (Cheese)

Par at ha

Pork Curry

Prawn (Shrinp) Curry (Sriram 1985)
Rasgool a

Red Ki dney Beans (Raj ma)

Ri ce Fl our Puddi ng

Saffron Rice (Kesar Chawal)

Sanbhar (Sriram

Sewi an (Vermcelli)

Shahi Korma (Mutton Curry)

South Indian Pullav (Rice) (Sriram 1985)
Stuf fed Par at has

Suji Halva (Senolina Hal va)

Tandoori Chi cken

Upma (Sriram 1985)

Vegetable Curry (Sriram 1985)

Veget abl e Kurma (Sriram

Veget abl e Puff

Vegetable Pullav (2) (Sriram 1985)

9888 888/8888888888888888888888888888888888888888888888888888888888888888888080
THE GRADUATE STUDENT' S GUI DE TO | NDI AN RECI PES

EDI TED BY SOMESH RAO
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| have coll ected these recipes over the network. | amjust responsible
for typesetting it and running it through a spell checker. In a later
edition | hope to add ny own recipes.

At this point | would Iike to apol ogi ze to those whose recipes | have
used but whose nanes | have not nentioned. During the editing process |
| ost nost of the addresses.

Finally, I amnot responsible for any of the recipes as | have been so
busy trying to put this book together that | have had no tinme for
experinmentation. Please send comments, suggestions and other recipes to

sonmesh@raxi ne. wpi . edu
somesh@wi . wpi . edu

Thi s book (\LaTeX and Postscript version!) is available through anonynous
FTP from

wWpi . wpi . edu
i n recipes/indian.recipes.*

| would like to thank Greg Leichtman and Jam |l e Hetke at The
Uni versity of M chigan who took the trouble to correct ny \LaTeX
errors.

By the way, | would prefer recipe contributions in electronic form

Bon Appetit.

Most of the ingredients are available at the grocery stores or
super mar kets. Sone, though, are special and have to be obtained from
t he I ndian stores.

Substitutes may change the character of the dish. It is better to omt

an ingredient if not available than to substitute for it. If whole
spice is not avail able, you may use the ground form but the ground form

http://www.cs.cmu.edu/~mjw/recipes/ethnic/indian/indian-coll-1.html (3 of 37) [12/17/1999 11:08:43 AM]



COLLECTION: Indian Recipes (1 of 2)

Is |l ess pungent.

Asaf oeti da Hi ng Dried gumresin fromthe root of various
| rani an and East Indian plants. Has a strong
fetid odor - definitely an acquired taste.
May be obtai ned.

Car danom El ai chi Dried fruit of a plant.
Mostly the seeds are used.
Seeds of 4 pods neasure approximately 1/4 t.
Cori ander dhani a Aromatic herb of the parsley famly. Sold as
cilantro or chinese parsley. Also sold as
seed or dry powder

Cum n Jeera Very aromatic and rem ni scent. Sold whol e or
gr ound.
Dal s Dal Hi ndi nanme for all nenbers of the | egune

or pulse famly. Commonly used are: Arhar,
Channa, Masur, Ming, Labia (bl ack-eyed peas),
Raj ma (red ki dney beans).

Fennel Seed Sauf Has an agreeabl e odor and licorice flavor.
Avai | abl e whol e or ground.

Fenugr eek Met hi Has a pleasant bitter flavor and sweeti sh
odor .

Gar am Masal a Gar am Masal a A m xture of spices; details cone |ater.

Chat Masal a Chat Masal a A variation of Garam nasal a.
Avail able in I ndian stores.

Chee Chee Fat for frying. Pure ghee is clarified
butter.

Must ard oi l Lar son Pungent oil made from bl ack nmustard seeds.

M nt Pudi na Aromatic herb. Fresh and dried | eaves are

used in the preparation of chutneys. Dried
| eaves are nuch |ess fragrant than the fresh
ones.
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Ponegr anat e Anar dana A flavoring agent. Has sone scent.
Saf fron Kesar Made of stigmas of a flower grown in
Kashmr and Spain. It is aromatic and

yields a yell ow col or.

Turnmeric Hal di An aromati c powdered root. Used as a
flavoring, and for flavoring curries.

To make

GARAM MASALA

(approximately 1 1/2 cups)

| ngr edi ent s:

3 - 5" pieces GCinnanon stick

1 c (???) G een cardanom pods
1/2 c Cum n seed

1/2 c Bl ack pepper corns
1/2 c G oves

1/2 c Cori ander seeds

Procedur e:

Dry the ingredients in an oven. Do not let themturn brown. Renove
the seeds fromthe cardanom pods. Pound cinnanon sticks into smaller
pi eces. Conbine ingredients until they are well m xed and bl end at
hi gh speed for 2-3 mnutes until conpletely pul veri zed.

(LINE M SSING The recipe seens to be conplete, but as the origina
had this | amletting it renmain.)

(4-6 Servings)

| ngredi ents:

8 oz. Yogurt (plain)
1 smal | Oni on
1/2 t Sal t
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1 smal |l Tomato

1/2 t Chat Masal a (optional)
1/2 t Bl ack pepper (ground)
1/4 c M | k

Met hod

Beat yogurt and mlk until smpoth. Chop onion and tomatoes and add to
yogurt. Add salt and pepper and sprinkle the Chat Masal a over, and
serve.

BOONDHI  RAI TA

1/4 c Besan

1/2 ¢ W\t er

Ghee for frying

to taste Salt

to taste Pepper

to taste Chat Masal a
1 1/2 c Yogur t

1/4 c M| k

Make a pouring paste of the besan and water. Heat ghee and drop paste
into it through a slotted spoon to get little drops that fall one at a
time (these are boondhi). Renove the drops when gol den brown and dry on
a paper towel to renove extra oil. Soak the drops in warmwater. Add
mlk, salt, pepper, and add Chat Masala to yogurt. Squeeze water out of
boondhi and add to yogurt.

M NT AND CORI ANDER CHUTNEY

1 bunch Coriander | eaves
1 bunch M nt | eaves

1 Green chili

1l oz Seedl ess tanmari nd
1 tsp Sal t

4 T Wat er

1 medi um Oni on
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Met hod:

Wash and soak tamarind in water for 1/2 hour. dean, pick and wash the
coriander and mint. Separate pulp fromthe tamarind and squeeze out the
pulp. G&Gind coriander, mnt, green chili and onion into a fine paste.
Add the tamarind pulp and salt. Blend well. 1In an airtight jar this
can be refrigerated for up to one week.

CHAPATI ( PHULKA)

(for 4, serving 1 or 2)

| ngr edi ent s:

1lc Whol e wheat flour (or 1/3 white + 2/ 3 whol e wheat)

1/2 c Wat er

Met hod

Put flour in alarge bowl with half the water. Blend the two together
until it holds. Beat and knead well until it fornms a conpact ball.
Knead dough until it is snooth and elastic. Set aside for 30 m nutes.
Knead and divide dough into 4 to 6 parts. Roll each ball into a

tortilla like flat, about $\frac{1{8%" thick. Heat an ungreased
skillet.

Put phulka on it, and let it cook for about 1 mnute (The top should
just start to ook dry and small bubbles should just start to form.

Turn and cook the second side for 2/3 mnutes until small bubbles form

Turn again and cook the first side pressed lightly with a towel. It
should puff. Serve warm (maybe slightly buttered).

Since the rolled out chappati's will dry out if they are left to stand
whi |l e cooking the others, it is advantageous to roll them out
i ndi vidual |y before cooking them
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| ngredi ent s:

1 ¢ Wol e wheat fl our
Ghee
Wat er

Make chappati dough. Divide into 6 parts and nmake balls. Flatten and
rol |l each.

Spread ghee over themand fold. Roll again.

Heat the paratha on a griddle |ike you would a chappati, but spread sone
ghee over the top side. Turn and spread ghee on the other side. Fry
until the bottomis crisp and golden, then turn and fry the renaining

si de.

Repeat with all six.

Serve at once, since they |ose crispness if stored.

STUFFED PARATHAS

Make dough for regular chappati's.

Fillings:

Potato - Boil potatoes, mash, add salt and chili to taste. Add Garam
Masal a and nango powder.

Radi sh - Grate one | arge Di akon Radi sh, add salt and |eave for 1/2 hour.
Squeeze out all the water, add grated ginger, chili, and ponegranate
seeds.

Cauliflower - Gate cauliflower, add salt, pepper, garlic, and Garam
Masal a.

Roll out 2 small chappati's. Place filling on one, cover with the
second, seal edges and cook as for parathas.
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COLLECTION: Indian Recipes (1 of 2)

This is a concoction that | often bought from street vendors in India.
My nouth still waters whenever | think of Bhel. The recipe presented
here was taken off the net, and | haven't had a chance to try it yet.

include the note fromthe contributors:

This recipe is directed at those who know what Bhel puri tastes liKke,
guantities nentioned are approxi mate, proportions are left to the
reader's taste. Purists will have to go to an Indian grocery shop.

Devi ationi sts may use substitutes. The nost inportant thing is to keep
the puffed rice-sev mxture crisp by not adding the other ingredients to
it until it is served. This should be done on the plate.

| ngr edi ent s:

Puffed Rice (1 carton of R ce Krispies may be used)
1 packet Bhel m x or Sev

2 cups Mashed boi |l ed potatoes (mashed coarsely and then salted)
1/ 2 cup Chopped fresh cori ander | eaves (a. k.a Chi nese parsl ey)
3 Thsp Freshly roasted and ground cum n

to taste Green chilies

1-2 Tbsp Freshly ground bl ack pepper
to taste Tamar i nd

to taste Jaggery (or Brown Sugar)

1 cup Chopped oni ons.

First boil the potatoes, mash them salt them and add pepper to taste.
Add sone coriander |eaves too.

Roast the cumn and grind it.

Di ssol ve about 4 Tbsp of tamarind concentrate in 1 cup of hot water, and
let it simrer and thicken gradually. Dissolve the jaggery (or sugar)
until the sauce becones tart and slightly sweet. (You nay add sone salt
and ground red paprika, if you want to.) The sauce should be of a

consi stency slightly thinner than maple syrup. Pour into a serving
container (like a creaner). Mx the puffed rice and sev/bhel mx in a

| arge bow .

On a plate, serve the rice-bhel m xture, add the potatoes, then the
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COLLECTION: Indian Recipes (1 of 2)

onions, chilies, and then dust the cum n powder over it. Next pour on
the sauce and top with the coriander garnish. (Add salt/pepper to
taste).

M x the ingredients on the plate and eat.

BONDA W TH | NSTANT MASHED POTATO

This reci pe was taken from Saranya Mandava's book on | ndi an cui si ne.

| ngr edi ent s:

1 medi um Oni on

2 cups Pot at 0 buds

1 1/2 cup Peas and carrots

2 big ones Green chilies
1 teaspoon Lenon juice

1 cup G am fl our
1/2 tsp Must ard seed
pi nch Turnmeric

1/2 tsp Baki ng powder

1/ 4" piece @G nger
1 snmall bunch Cori ander | eaves

2 tsp Sal t

al

Met hod

The filling is prepared as foll ows:

M x potato buds and 1/2 teaspoon of salt with 1 cup of hot water.
Finely chop ginger, chilies, coriander |eaves, and onion. Heat oil
(about 5 Tbsp) and add nustard seeds. Add chopped ingredients and fry
until onions are brown. Add carrots, peas, turneric and 1 tsp of salt
and cook on | ow heat for about 10 m nutes. Add potato (now nmashed) and
fry for 5 mnutes. Renove fromheat, add |enon juice and |let cool.

The batter is prepared as foll ows:

Conmbi ne gram flour, 3 Thsp of oil, 3/4 cup water, 1/2 tsp salt, the
baki ng powder and m x thoroughly

After the batter is prepared, nmake snmall balls out of the filling and

roll themin the batter. Next fry it in hot oil. You will get about
20- 30 smal | bondas.
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PAKORAS ( SAVORY FRI TTERS)

Batter:
1/2 ¢ Besan
5 oz VWAar m wat er

1/4 t Red pepper
34t Sal t

1/ 2 t Gar am Masal a
papri ka (optional)

Veget abl es:

1 Small onion

1 Potato

A few spinach | eaves
Q1 for deep frying

In a bowl put the besan and half the water, and stir until it becones a
thick batter. Beat hard for 5 mnutes. gradually add the rest of the
water, and leave to swell for 30 mnutes. Add salt, pepper and Garam
Masal a and beat agai n.

Wash peel and slice the onion and potatoes. Wish and pat dry the
spi nach | eaves.

Heat oil until snoking hot, dip the vegetables in the batter and deep
fry until gol den brown.

Serve hot.

DAH VADA ( SAVORY BALLS I N YOGURT)

1/2 c Urad dal

1/ 2 Moong dal

1lc Yogur t

Spice to taste (cum n and papri ka)
Ol for frying
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1/4 c M I k

Cl ean dal, wash and soak in water for 4 hours. Blend in bl ender at
nmedi um speed usi ng the m ni mum anount of water required to keep paste
nmoving freely. Add salt and start heating oil.

Drop spoonfuls of batter in the hot oil using a |large tabl espoon. Fry
until golden brown. Drop in water. Let it soak till ready to serve.

Beat yogurt with mlk. Add spice according to taste. Sqgueeze out water

fromthe vada and add yogurt. Serve.

UPNVA

Recipe from Sriram 1985
This is a breakfast dish in the southern part of India.

| ngr edi ent s:

1 cup Cream of wheat

1 Oni on cut | engthw se
1 tsp Sal t

1/ 4 tsp Must ard seeds

1/8 tsp Urad dal

1 Cashew nut

1/ 4 Lenon

1/ 2 cup Peas

1 clove Garlic

1/ 10" piece G nger

1 Green chili cut into small pieces.
Met hod

Fry cream of wheat on a dry pan for 5 mnutes and set aside.

Put two tabl espoons of oil in a pan and heat. Add nustard seeds, Urad
dal, cashewnut, and garlic clove. Wit till nustard seeds stop
splitting. Add the onion, chili, and ginger and fry till the onion

turns brown. Add cream of wheat and fry for 3-5 mnutes. Add salt and
peas. Add two cups of boiling water and stir for 2 mnutes. (Switch
of f the stove as soon as the water is poured.)

Cover the vessel for 4 mnutes. Add line if needed.
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VEGETABLE PUFF

(12 puffs)
This is a |local Karnataka speciality.

| ngredi ent s:

1 Ready to use pastry roll (Pepperidge farns)

M xed Veget abl es. ( potatoes, peas may be added)
to taste Masala

Geen Chilies

to taste Salt

Cook a vegetable m x with potatoes, peas, green chilies and | ots of
Masal a. Check for salt, before you stuff it in the pastry roll; no way
torectify it later.

Thaw the roll for about 10 m nutes before unfol ding.

After the pastry roll has thawed, open it out on a flat sheet and roll
it wth a pinto mke it alittle thinner. The pastry sheet woul d now
be about 12" x 12".

Cut the sheet into 6 pieces.

Pl ace about 2-3 Tbsp of the cooked vegetable onto the sheet and fold it
around it. Seal all the corners, by pressing the sheets together and
applying a little water.

Stick it into a pre-heated oven (350 $F*\circ$) for about 20-30 m nutes
or until it browns. Make sure that you flip it around every 5-10
m nut es.

This is nmy own recipe.

This recipe livens up ordinary cauliflower and potatoes into sonething
quite different. The recipe shown here has spices that are not
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necessary (like cloves and cardanonm or at |least that's not how nom nade
it at honme, however it adds a nice touch.

| ngr edi ent s:

1 Large caulifl ower

3 Medi um si zed pot at oes
1/ 2 large Onion sliced thinly in long slices
1 tsp Must ard seeds

2 or 3 pods Cardanom

1 tsp Cor i ander

1 tsp Cum n seeds

1/2 tsp Turmeric

1 Bay| eaf

3 Cl oves

3 thlsp Veget able G |

Met hod

Start boiling the potatoes in a saucepan. Let themboil for at |east 15
m nutes. After they are done, turn off the heat and let themstand in
the water.

Cut the cauliflower into small bite sized pieces (roughly 1" cubes),
t hrow ng away nost of the stem pieces. Wash and drain in a coll ander.

Wi |l e the potatoes are cooking, heat the oil in a wde skillet until it
is very hot. Add the nustard seeds and wait until they start popping.
Add bay | eaves, cardanom and cl oves.

M x around for a while and then add onions. Wait until the onion starts
to turn before adding the rest of the spices (except for turneric).

Put the cauliflower in the skillet and fry in the oil and spices for 2
mnutes. Wiile the cauliflower is frying, cut up the potatoes into bite
sized pieces and add to the skillet. Add turmeric and stir.

Continue stirring the vegetabl es under medi um heat for anot her couple of
mnutes. Add 1/2 cup of water and reduce heat to |low. Cover skillet
and let cook for 5 m nutes.

Check tenderness of vegetables. |If they are still too hard, add anot her
1/4 cup of water and cover again for 5 m nutes.

Salt to taste and serve.

CHOLE "BILL AND JI M (CH CK PEAS)
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This recipe is naned after Bill Chiles and Jim Miller both of whomliked
nmy concoctions well enough that | started cooking this alot. This is a
real sinple way of making chick peas. It barely takes 15 m nutes and
the result is quite delicious. Ask Jimand Bill

| ngredi ent s:

1 can Chi ck peas (al so called garbanzo beans)
(Progresso is a good brand.)

1 | arge Oni on chopped finely

2 medi um si zed Potatoes (optional)
1 tsp Must ard seeds

2 or 3 pods Cardanom

1 tsp Cor i ander

1 tsp Cum n seeds

1 tblsp Gar am Masal a

Veget able G |

Met hod

| f you are using the potatoes, start boiling themin a saucepan. Let
them boil for at |east 15 mnutes. After they are done, turn off the
heat and let themstand in the water.

Wil e the potatoes are cooking, heat the oil in a wde skillet until it
is very hot. Add the nustard seeds and wait until they start popping.
Add bay | eaves, cardanom and cl oves.

M x around for a while and then add onions. MWaituntill the onion starts
to turn gol den before adding the rest of the spices (except for the
Garam Masal a) .

Add chick-peas with all the liquid. Cut up the potatoes into bite sized
pi eces and add to the skillet. Add Garam Masal a.

Continue stirring the chick-peas under medium heat for 5-7 mnutes
wi t hout coveri ng.

Check the tenderness of the potatoes. |If they are still too hard, add
another 1/4 cup of water and cook for another couple of m nutes.

Salt to taste and serve.

MASALEDAR SEM ( SPI CY GREEN BEANS)

(Serves 6)
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This recipe is nostly Madhur Jaffrey's, although | don't followit to
the letter when | cook anynore. | |like to serve the beans a little
crunchier than you would find in an indian hone, so | don't cook it as
much in the end. It definitely warrants experinentation. This recipe
is guaranteed to spice up an ordinary neal. It also goes well wth
plain rice and neat or chicken that has been prepared sinply.

| ngredi ent s:

1 1/2 Ib. Geen beans (Trimthe ends and then cut the beans in half
Crossw se.)

1 1/2" | ong and Fresh gi nger (Peel and chop coarsely.) 1" thick piece
10 cloves @arlic peeled

1 cup Wt er

4 tblsp Veget abl e oi

3 tsp Whol e cum n seeds

2 tsp Ground coriander seeds

2 medi um Tormat oes, peeled (put tonmatoes in very hot water for a

few seconds, peel off the skin and finely chop.)
to taste Sal t
Freshly ground pepper
3 thlsp Lenon juice (or to taste)

Put ginger and garlic into a food processor and add 1/2 cup water.
Blend until fairly snooth

Heat the oil in a w de, heavy saucepan over a nediumflane. Wen hot,
put in the cumn seeds. Stir for half a mnute. Pour in the
ginger-garlic paste. Stir and cook for about two mnutes. Put in the
coriander and stir a few tines.

Put in the chopped tomatoes. Stir and cook for 2 mnutes while nmashing
the tomato pieces with the back of a slotted spoon. Put in the beans
and salt and one cup of water and simer them Cover, turn heat to | ow
and cook for 8-10 m nutes or until the beans are tender.

Renove the cover. Add the lenon juice and a generous anount of freshly
ground pepper.

Turn up the heat and boil away the remaining liquid, stirring the beans

gently as you do so.

VEGETABLE KURVA
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Reci pe from Sriram

| ngredi ent s:

2 cups Veget abl es

2 Oni ons cut | ength-w se

2 Green chilies cut |ength-w se
1 tsp Cori ander powder

1 1/4 tsp Salt
one pinch Turnmeric powder

1/ 2" Ci nnanon stick

2 Cl oves

2 Car danom

2 tblsp Coconut powder

1 tsp Khus- Khus (poppy seeds)

1/4 tsp (3 cloves) @Grlic
1/4 tsp powder (or 1/2" fresh) @G nger

Met hod

Put a reasonabl e sized vessel on the range and heat oil. Add ci nnanon,
cl oves and cardanom and fry for 2-3 mnutes. Add onions and green
chilies and fry till onions turn brown. Add garlic + ginger paste and

fry for a mnute or so. Add vegetables and fry for about 3 m nutes.
Add Water (about a cup or two). Let the vegetables + turneric powder
cook.

| f you are using canned or frozen vegetabl es skip the above step.

Add coconut paste, khus-khus, salt and wait until cooked.
(Note: Cook on | ow heat.)

VEGETABLE CURRY

Recipe from Sriram 1985

| ngr edi ent s:

1 cup Veget abl es
1/4-1/2 tsp Coriander powder
1/8-1/4 tsp Chili powder
1/8-1/4 tsp Garlic powder

1 tsp Sal t

1 | arge Onion
1/4-1/2 tsp Mustard seeds
1/8 tsp Urad Dal

1/4-1/2 cup Tonmatoes-crushed
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Met hod

Mx the garlic, coriander and the chili powder along with salt and pl ace
it aside.

Pour about 2 tablespoons of oil in a pan and heat. Add nustard seeds
and urad dal. The nustard seeds will split and the oil may spill. Be

careful when you are doing this. Wit until the nustard seeds stop
maki ng any noise. Add onions and fry until the onions turn brown. Add
t he vegetables, the m xture of step 1 and the crushed tonat oes.

Fry for about 5 mnutes, if you are using canned vegetables. Oherw se
cover the pan and let the vegetables cook. (This m ght take about 10-15
mn.)

GREEN PEPPER CURRY

Reci pe from Sriram

| ngr edi ent s:

2 | arge ones G een Pepper

1/ 4 tsp Chili powder

1/8 tsp Turmeric powder

1/ 2 tsp Dhani a powder

1 tblsp Coconut fl akes

1 tsp Khus Khus (poppy seeds)

1 smal | bunch Fresh Coriander | eaves
2 smal | Tomat oes

2 Oni ons

2 tblsp al

1 smal | piece Vadium (Vadiumis a conbi nation of various spices)
1 1/4 tsp Salt

Cut the green peppers, onion and tonmatoes |engthwise. Gind
chili-powder, turneric, dhania powder, coconut and poppy seeds.

Heat oil and add vadium \Wen vadi umturns brown, add onions and fry
for 4 mnutes. Add tomatoes and fry for 2 mnutes. Add green pepper
and Masal a. Add coriander | eaves.

Cook on | ow heat (should take around 15 m nutes).
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DRY POTATOES ( SOOKHA ALQO)

(4-6 Servings)

| ngr edi ent s:
medi um si ze Pot at oes
t Cum n seeds
t Sal t
t Mango powder
/14t Hot pepper
t Gar am Masal a
Il (to fill pan to 2")

Boil potatoes until cooked but not overdone. Peel and cut into 1/2"
cubes.

Heat oil very hot, add and brown cum n seeds. Add potatoes and fry
until they are golden brown. Add the remaining ingredients, and fry for
2-3 mnutes or nore. Renove fromoil wth a slotted spoon.

Serve hot.

Ti ps: Use enough oil so that the potatoes will not need to be stirred
often. This avoids breaking them up.

OKRA (BHI NDI )

(Serves 6)

| ngredi ent s:

11b okr a

2 smal | Oni ons

2 smal | Tomat oes
1/4 t Turnmeric

to taste Salt
Red pepper (optional)
Gl for frying

Wash the okra and dry it thoroughly. Cut off the heads and cut into
smal|l circles. Chop the onions and tonatoes separately. Deep fry the
okra until very brown. Renove from heat and set aside. Pour out sone
oil.
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Add turneric to hot oil. Add the onions and fry until gol den brown.
Add the fried okra, salt, pepper, and tomatoes.

Cover and bake at 250 deg F for 15 m nutes.

PANEER ( CHEESE)

1 1/2 pints MIKk

1/2 t Wi te vinegar AND
1/2 t Lenon juice OR
1lc Yogur t

Met hod

Heat mlk and stir constantly to prevent a |ayer of cream from form ng
on the top. Renove fromheat when it boils and slowly add white vinegar
and | enon juice or yogurt. This sours the mlk. Strain through a
muslin cloth or a double |ayer of cheese cloth and squeeze out the whey

(l'iquid).

Hang to drip dry for 2-3 hours (or overnight). Then lay out the cheese
in arectangle in a tray and place a weight (the nore the better, but at
|l east 10 Ibs) on it for 3/4 hour.

Cut it into whatever shape you liKke.

MATTAR PANEER ( PEAS AND CHEESE)

2 Oni ons

2 Tomat oes

4 cl oves Grlic

1/ 2 packet frozen Peas
1" cube G nger

1/4 t Turneric

to taste Sal t

to taste Pepper

1/2 t Gar am Masal a
2 C Wt er

Met hod:
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Cut paneer in 1" cubes and deep fry. Make Masala with onion, garlic,
gi nger, and tonmatoes. Season and add turneric. Add peas and paneer.

NAVRATHNA KURVA

(Serves 6)

| ngredi ent s:
100 g Paneer (or cottage cheese)
2 teacups M xed boil ed veget abl es
(carrots, french beans, green peas, potatoes)
Tomat oes
Oni ons
G nger and garlic paste
Chili powder
Turnmeric powder
Cori ander powder
Garam Masal a
eacup M | k
Fresh cream
Ghee
to taste Sal t
CGhee for deep frying

wwl—‘l—‘l\)tpl—‘l\)w
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G ate the onions. Put the tomatoes in hot water. After 10 m nutes take
off the skin and chop. Cut the paneer into small pieces and deep fry in
ghee.

Heat oil in a vessel and fry the onions for a few mnutes. Add the
ginger and garlic paste, and fry for 1/2 mnute. Add the chopped
t omat oes, turneric powder, coriander powder and chili powder, Garam

Masal a and salt. Fry for at least 3-4 minutes. Add the boiled
vegetables, mlk, creamand fried paneer pieces. Cook for a few
m nut es.

Serve hot decorated with silver foil.

THANKS TO THE DELI GATS OF VEGETARI AN COCKI NG -- TARLA DALAL

CAULI FLONER AND POTATCES (ALOO GOBI)
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1 medi um Caul i f| ower
2 medi um Pot at oes

1 Oni on

1 Tomat o

1 cl ove Garlic

1" piece G nger

pi nch Turneric

to taste Salt

to taste Pepper

to taste Garam Masal a

Make Masala with onion, garlic, ginger, and tomatoes. Add turneric and
spices. Break the cauliflower in flowerettes and cut the potatoes into
cubes (8 pieces each). Add both to Masala and | ower heat to simmer.
Cover the pot until the cauliflower and potatoes are coat ed.

CURRI ED EGGPLANT ( BHARTHA)

(Serves 4 to 6)

| ngredi ents:

2 1b Eggpl ant
4 nmedi um Tomat oes
3t Fresh chopped cori ander

1/2 c Ghee
1/2 ¢ Fi nely chopped oni on

Preheat oven to 450 deg F. Bake in the mddle | evel of the oven for 1
hour or until very tender. Wile they are still warm peel and crush
t he eggpl ant s.

Heat oil and fry onions until soft and clear. Do not brown. Add the
tomatoes and fry for 2 mnutes. Add the eggplant and stir until al nost
all liquid disappears and the m xture | eaves the side. Place into a
bow , sprinkle on coriander and serve at once.

CURRI ED MUSHROOVB

http://www.cs.cmu.edu/~mjw/recipes/ethnic/indian/indian-coll-1.html (22 of 37) [12/17/1999 11:08:47 AM]



COLLECTION: Indian Recipes (1 of 2)

| ngredi ent s:

1/2 1Ib Mushr oons

1 | ar ge Oni on
1/4 t Turnmeric

to taste Salt

to taste Chili

2 | ar ge Tonat oes
Ol

Wash and finely slice mushroons. Slice onion fine. Heat oil and add
turmeric and onions. Fry until soft. Add the sliced tonatoes and cook
for 3 mnutes, stirring all the tine. Add the nushroons, cover and
simrer for 15-20 m nutes. Renove cover and dry out all the water.
Serve hot.

LENTI LS

Thi s chapter needs nore recipes about Dals. For now, | only have a
reci pe for 'sanbar' a thin dal recipe fromSouth India. This is
typically served wwth idlis or plainrice. Idlis are hard to nake and |

haven't been able to find a satisfactory recipe for themto date.

Reci pe from Sriram

| ngredi ent s:

1 cup Toor Dal

1 tsp Tamar i nd

3 tsp Sal t

a pinch Turnmeric

2 tsp Channa Da

3 tsp Dhani a seeds

1 pinch Hi ng

3 Red chilies

1/ 4 cup Grat ed coconut

1 tsp Must ar d

10 Cori ander | eaves

1 Green peppers cut into pieces
1 Oni on chopped

1 Tomato cut into pieces
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Boil the toor dal with 3 cups of water.

Fry channa dal, dhania seeds, hing, and red chilies for a few m nutes,
and then fry themw th the grated coconut. Gind the above m xture with
wat er .

Fry the green pepper in oil for a few mnutes. Boil the tamarind paste,
water, salt, turnmeric, tonmato and veget abl es.

Add ??? 3 ??? and cook for about 5 mnutes. Add boiled dal and bring
it to a boi

In the neantine fry the nustard seeds and oni on.

Add t he above ingredients & coriander |eaves to the m xture.

MASUR DAL ( LENTILS)

(Serves 4)

| ngredi ents:

lc Dal (Mboong - yellow, or masur - pink)
31/2c Wat er

to taste Sal t

to taste Pepper

1/4 tsp Turmeric

2 cloves Garlic

1" piece G nger

1 smal | Onion

2-3 Tblsp Ghee (Can be replaced by butter)
1t Cum n seed

Wash the dal and drain it. Boil water and add the dal, salt, pepper,
turmeric, finely chopped ginger, and garlic. Cover the pot and sinmer
for 20 m nutes.

When done, heat the ghee, add the cumin and fry until gol den brown. Add
thinly sliced onions. Fry until crisp and brown. You may add paprika
and finely chopped tomatoes to the above for col or (Pour over the dal
and serve).
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MAH KI DAL (WHOLE BLACK BEANS)

1c Urad or Mah da
1" piece G nger
12 cl oves Garlic

Wt er

to taste Sal t

2-3 Tbl sp Ghee (Can be replaced by butter)
to taste Green chili (optional)

to taste Gar am Masal a

1/4 t Turneric

Met hod

G ean, wash and add the dal to boiling water. Add turneric, salt, half
of the finely chopped ginger, garlic and cook on nedi um heat for 2-3
hours or pressure cook at 15psi for 1/2 hour. Uncover, cook further in
same pan on | ow heat for 1/2 hour, stir and mash every now and then
until a creany consistency is achieved.

Heat the ghee, add remaining ginger, stir, add sliced onions, chili, and
fry until golden brown. Add cum n or coriander (optional). Pour over
dal just before serving.

RED Kl DNEY BEANS ( RAJMA)

2 cC Red ki dney beans

3 qt Wat er

1t Turnmeric

1T Sal t

1/4 c al

lc Oni on, Chopped

1" piece G nger, chopped
1t Gar am Masal a

3 Chopped t omat oes
Cori ander | eaves for garnish
Met hod

Wash beans and boil for 2-3 hours or 1/2 hour in a pressure cooker. In
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t he neantine nake Masal a of onions, garlic, ginger and tomato as in
chicken curry. Add to the beans and cook again until nost of the liquid
dries up and the beans are soft and thoroughly cooked. Garnish with
cori ander | eaves and serve.

CURRI ED GARBANZO BEANS

8 oz Gar banzo beans

to taste Green chili (optional)
12 cloves Garlic

2" piece G nger

to taste Pepper

1 | ar ge Car danom
6 Cl oves

1" Ci nnanon stick
to taste Sal t

Papri ka

4 o0z al

Mango powder

3 Oni ons

Dri ed ponegranate seeds

4 Tomat oes

Met hod

C ean, wash and soak the beans overnight. Boil themin the sanme water
wth salt, 1 small finely chopped onion, 4 cloves garlic, 4 |large
cardanom a 1" piece of ginger and 6 cloves. Simrer in pan about an
hour or until tender, or pressure cook for 7 mnutes at 15 psi.

Heat oil. Fry thinly sliced remining onions and cl oves of garlic.
Cook until mxture browns and dries up. Add finely chopped tomatoes and
cook 4-5 m nutes nore.

Add t he beans and cook for 10 m nutes nore. Add the mango powder and
pomegr anat e seeds, grated ginger and simer over |ow heat for 15-20
m nut es.

Before serving, pour 1 oz. (2 T) sizzling ghee over the beans.

Rl CE
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CH CKEN PULLAO

Recipe from Sriram 1985

| ngr edi ent s:

2 | arge Onions cut | engthw se

2 | arge Chilies cut |engthw se

2 C Basmat hi rice (about 1/2 kg. (1 kilogram = 2.2l bs))
1 | arge Tomato (cut into small pieces)

10- 15 Cori ander | eaves

5 M nt | eaves

1 clove Garlic
1" piece G nger
1/ 2 cup Coconut powder

3 tsp Sal t

3-4 Cl oves

2 Car danom

1 Bay | eaf

1" Ci nnanon stick
1lc Yogur t

2 tblsp Butter

11b Bonel ess chi cken

Heat vessel with butter. Fry bay |eaves, cloves, cardanom and ci nnanon.
Put onions and chilies in vessel and fry on | ow heat until onions turn
brown. Add ginger + garlic paste and fry until oil separates. Add
tomato and fry for 1 mnute. Add chicken + salt + yogurt and fry for
one mnute. Add mnt + coriander |eaves. Cover and cook until the
gravy becones sem -solid.

Cook rice in a separate vessel. Put rice into chicken and mx (It is
advi sable to cook rice about 3/4 ths and then let it cook with the
chi cken). Renove and serve (WII| serve about 4 hungry grad. students.)

SCOUTH | NDI AN PULLAV (RI CE)

>From Sriram 1985

| ngredi ent s:

lc Rice (Preferably Basmathi rice)
1/3 c Tomat 0 pur ee
1 | ar ge Oni on
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1lc Veget abl es (preferably peas and carrots)
1/4-1/2 tsp Cori ander powder
(al so cal | ed dhani a powder)
1/8-1/4 tsp Garlic powder or
1 1/2 cloves garlic
1/8-1/4 tsp G nger powder
1/ 4" piece G nger
1/8-1/4 tsp Chili powder

1 Green chili cut into small pieces
1-2 pieces Car danom
1 piece Cl oves
1/ 4" stick or 1/8 tsp powder Ci nnanon
1 Bay | eaf
1 tsp Sal t
1 tsp Cori ander |eaves (if needed)
Met hod
Clean the rice with water and set aside. Cut the onions |ength w se.
Fry the onions and cardanomin butter for about 4 mnutes. |If you are
using green chili, then add the chili. Add bay |eaf, cloves, cinnanon
and fry until the onions turn golden brown (This will probably take

another 4-5 mnutes). Add the garlic and ginger paste (preferably
prepared fromfresh ginger and garlic). Add dhania powder and chil
powder (if green chili was not added before). Add the tomato paste and
one cup of water (you have to experinent wwth the quantity of water
needed. | found 1- 1/2 cups to be optimal) and bring the mxture to
boil. Add the vegetables, rice and salt. If you |like coconut, add 1/4
cup of coconut fl akes.

Reduce the flanme and cover the vessel. After about 4 mnutes, stir the
m xture. Cover the lid again and wait until cooked (m ght take about
10-15 mnutes). Sprinkle on the coriander |eaves in the end.

VEGETABLE PULLAV (2)

Recipe from Sriram 1985
This recipe is slightly spicier than the previous one.

| ngredi ents:

lc Ri ce

11/2 c Wt er

lc Veget abl es

1/ 2" Ci nnanon stick
2 Cl oves
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2 Car danom

1 1/4 tsp Sal t

1/8 tsp Turmeri ¢ powder

1 tsp Dhani a powder

2 Chilies or 1/4 tsp powder
1/ 2 can or 1 1b. (16 oz) Tonuatoes
1/ 2 cup Coconut

1 bunch Cori ander | eaves

4 cl oves Garlic

1/ 2" piece Gnger (nmade into a paste)
2 tblsp Butter

1 Oni on cut | engthw se

Met hod

Wash the rice and drain the water. Extract one cup of water from
tomat oes. Pour the butter into a vessel and heat. Add ci nnanon,
cardanom and cl oves. Add onions and chilies and fry until onions turn
gol den brown. Add ginger + garlic paste and turneric powler paste and
fry until you get a nice snell. Now pour in the tomato water + 1 cup
wat er. Add coconut, coriander powder (Dhania powder), salt and | et boi
Add rice + coriander |eaves + vegetables. Reduce to |ow heat and | et
the rice cook.

SAFFRON RI CE ( KESAR CHAWAL)

2 cC Ri ce

4 c Wat er

6T Ghee

1t Saffron threads (or |ess)
2T Hot wat er

1lc Sliced onion

1 smal | G nnanon stick - splintered
4 Bay | eaves

4 | ar ge Bl ack cardanons
1T Cum n seed

4 Cl oves

2t Sal t

Soak saffron in hot water. Wash and soak rice in 3 ¢ water (optional).
Heat ghee and fry onions and then renove and keep aside. Add ci nnanon,
cum n seeds, cardanons, cloves and salt. Wit 1 mnute and then add the
bay | eaves and 1/2 the onions. Drain the rice and reserve the water.
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Add the rice grains and stir for 4-5 mnutes until all the water

evaporates and the grains of rice are coated with oil. Add the water
and bring to a boil. Add saffron and its water and pressure cook at 15
psi. Renpbve fromthe heat and all ow the pressure to drop by itself.

NAVRATTAN PULLAO ( NI NE- JEVELED RI CE)

lc Basnmat hi rice

1 3/4 ¢ Water

1/4 c al

1 small Finely sliced onion
6 d oves

1" C nnanon stick

1t Sal t

1/2 t Cum n seed
For Mxing wth rice before serving:

A 1/4 c frozen peas (boiled), salt, 6 drops green food coloring m xed
wth 1t water.

B) 1/4 ¢ diced tomatoes, 1/4 t red pepper, salt, Garam Masal a, 6 drops
red food coloring mxed in 2t water.

| ngredi ents:

1 Thinly sliced onion

2 1/4 c Ghee

1 oz Al nonds

1 oz Cashew nut s

1 1/2 oz olden raisins

1 oz Pi stachi o nuts

1" piece Gnger thinly sliced
1 Green chili (optional)
1 Hard boil ed egg

Cl ean, wash, and soak rice in 1 3/4 ¢ water for pressure cooking, or in
2 cups of water for pan cooking. Heat oil and fry the onions. Add
whol e spices. Fry 1 mnute. Add rice and fry for 2/3 mnutes to coat
the rice grains with oil. Add the water which the rice was soaking in.
Pressure cook, building up the pressure to 15 psi and let drop, OR cook
in a pan bringing to full boil then down to a simrer followed by 20

m nutes of cooking until the rice is done.
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Divide rice into three parts. Thoroughly mx A wth one part and B with
another. Leave the last part plain. Keep rice separate and warmin the
oven.

(CO Meanwhile fry the onion until it is crisp. Renpbve and fry al nonds,
cashew nuts, pistachios, raisins, ginger and chili. Chop egg and
sprinkle with salt. Keep warmuntil required.

To serve, place onions, nuts, chopped egg and all of (C) in a dish and
spread the three batches of rice in clunps above it aesthetically.

FI SH

PRAWN ( SHRI MP) CURRY

Reci pe from Sriram 1985

| ngr edi ent s:

1/ 2 kg = 1.1 1b. Prawns
2 Onions diced into small pieces
1/ 4" C nnanon stick

1/4 tsp Chili powder
1/2 tsp Dhania powder
1/4 tsp Garlic powder
1/2 tsp ginger powder

1 bunch Fresh cori ander
1 tsp Sal t

1/4 tsp Turneric powder

1 tblsp G

Met hod

Cl ean the prawns and squeeze out the water. Add chili, dhania, garlic,
gi nger, turneric powder, salt and mx well. Boil prawns on | ow heat.

Add 1 teaspoon of oil to the boiling praws. Wen water evaporates and
the prawns are dry renove fromthe stove. Heat the oil and put in the
ci nnanon. Add prawns and fry for 2 mnutes. Add onions and fry until
they turn brown. Sprinkle on coriander |eaves, renove fromthe heat and
serve.

CORI ANDER FI SH ( BHARI A MACHLI )
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| ngredi ent s:

4 |1b Sol e, flounder, rock cod, or any other white whole fish
8 cloves @Garlic

3 Hot chilies (optional) (or cayenne)

1" piece G nger

1 medi um bunch Cori ander

1T Cori ander seeds

1t Br own sugar

1t Turneric

1/2 t Bl ack nustard

1/2 t Fenugr eek seeds

1T Sal t

1/2 c Lenon juice

1/2 c Veget abl e oi

2 C Chopped oni on

lc Chopped tomato

1/2 t Gar am Masal a

Met hod

Preheat oven to 400 deg F. Wash and pat fish dry. Sprinkle 1 t salt

i nside and set aside. Blend garlic, chili, ginger, 1/2 the cori ander,
cori ander seeds, brown sugar, turneric, nustard seeds, fenugreek seeds,
salt and |lenon juice until it all becones a snooth paste (Add sone water
i f needed).

Fry onions until they are soft and golden brown. Add the bl ended Masal a
and cook until nost of the liquid is gone, and it starts to | eave the
sides of the pan. Add the tomatoes and Garam Masala. Fry for 2 m nutes
nore and renove.

Coat one side of fish, stuff 1 1/2 cups inside. C ose opening, spread
the rest of the Masala over it. Cover tightly and bake for about 25
mnutes. Gill for 1-2 minutes in the broiler, and sprinkle on the
remai ni ng coriander. Serve.

MUGHLAI CHI CKEN W TH ALMONDS

This recipe is taken from Madhur Jaffrey's book

| ngredi ent s:
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1" piece
8-9 cl oves
6 tblsp

7 tblsp

1"

2

5

10 pods

2

2 tsp
1/8-1/2 tsp
7 tblsp

1

1/4 tsp

2-2 1/2 1 bs
2 1/2 tsp
one bunch

Gind the ginger,
non-stick pan,
aside and drain the oil.
and cloves and fry until

G nger
Grlic
Bl anched Al nonds
Veget abl e oi |

Ci nnanon stick

Bay | eaves

Cl oves

Car danom
medi um Oni ons (cut
Ground cuni n seeds
Red pepper
Yogur t

smal | carton
Gar am Masal a
Chi cken boneless (2 trays of holy farmns)
Sal t
Cor i ander

into small pieces)

Whi pped Cream

| eaves

garlic, and alnonds with water. Heat oil in a
and fry the chicken until it turns golden brown. Keep it
Heat sone oil and add the cardanom bay | eaves

the bay | eaves turn brown. Add the onions and

fry for a few m nutes.

Pour the paste fromthe blender and fry for a couple of mnutes unti

t he oil
m Xt ure.

heat) for
f or anot her

MALAI

separ at es.
Keep addi ng tabl espoons of yogurt and fry until
Add t he chi cken
20 m nut es.

10 m nut es.

Add 1 tabl espoon of yogurt and fry for 30 seconds.
you get a consi stent
whi pped cream and salt and cook gently (I ow
Add Garam Masal a and cori ander | eaves and cook

CHI CKEN

Recipe from Sriram 1985

| ngredi ent s:

Tray chicken
Chopped oni on
Tomat o paste
Red Chili

Cl oves

Car danom

Ci nnanon stick
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1 Bay | eaf

1 carton Li ght whi ppi ng cream
1 tsp Dhani a powder

1/2 tsp Cum n powder

1 tsp Garam Masal a

1-1 1/4 tsp Chili powder
1/ 2" piece G nger made into a paste

6 cl oves Garlic (made into paste)

Fresh cori ander

to taste Sal t

Turneric

Met hod

Heat oil. Add red chili, cloves, cardanom cinnanon stick, and bay

| eaf, and cook until the bay |eaf turns gol den brown. Add the onion and
fry for two mnutes. Add the ginger garlic paste and fry for 4 - 6

m nute. Add the chicken and fry for 5 mnutes. Sprinkle in chili,

dhani a powder, cum n powder and turneric.

Cover chicken + salt (add water if needed) and cook for around 15

m nutes until 3/4 cooked. Add can of tomato paste and cook on | ow heat.
Just before renoving, add the whipping cream and cook for a few m nutes.
Add Garam Masal a and cori ander | eaves Renove after a couple of mnutes.

CHI CKEN CURRY NORTH | NDI AN STYLE

My own, nostly fromnonis but synthesized with recipes from ot her
friends.

| ngredi ents:

11Db Chi cken-drunsti cks, thighs, breast pieces
1 small carton Plain yogurt

2 medi um Oni ons very finely chopped
4 tbl Veget abl e oi |

2 Cl oves

1/2 tsp Must ard powder

2 pods Car danom

1/2 tsp Cum n powder

1 tsp Gar am Masal a

1 tsp Chili Powder

1/ 2" piece @G nger

4 cl oves Garlic

1/ 3 tsp Cori ander Seeds

to taste Sal t

1/2 tsp Freshly ground pepper
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Renove fat fromthe chicken and then salt and pepper it. Sprinkle with
chili powder. Add yogurt and m x well until the chicken is covered
liberally with yogurt. Use your hands. Set aside for 1 hour before
cooking. If kept in the refrigerator, set aside for at |east 4 hours.

Heat oil in a large heavy pan. When oil is hot, add nustard seeds, if
you are using them Add cloves, cardanom and coriander seeds and fry
for 30 seconds. Add the onion and fry for two mnutes until the onion
beings to turn brown. Lower heat to nedium Add the ginger and garlic
paste and fry for 4-6 mnutes. Add nustard powder, if using it, add
Garam Masal a, and add cum n powder.

Brush excess yogurt off the chicken and put it in a large pot. Add
ingredients fromthe frying pan. Cook uncovered over high heat for 4
m nutes. Reduce heat to |ow and cover. Cook for 25 m nutes or unti
the chicken is tender, stirring every 5 m nutes.

| nportant note:

When chicken is cooked with a cover on the pot, it rel eases water that
becones a part of the sauce. |If after 10 mnutes, there isn't enough
sauce in the pot, add 1/4 cup water. Conversely, if there is too nuch
liquid in the pot, cook uncovered until the |iquid evaporates.

Vari ati ons:

There are several variations to the above recipe:

1.) Leave out the yogurt. Add 1/4 cup of water just before turning the
heat to | ow and covering the pot.

2.) Boil two potatoes for 10 mnutes before slicing themthinly. Add
sliced potatoes to the pot when you start cooking the chicken.

3.) This variation is usually called "Ml ai Chicken" or literally
“creany" chicken. Leave out the yogurt. Wen the chicken is 3/4 done,
add one snmall can of tomato paste. Just before renoving add a snall
carton of whipping cream and cook for a few m nutes.

CHI CKEN CURRY ( MURGA)

(4-6 Servings)

| ngredi ent s:
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2-2 1/2 1b Ski nned chi cken

1t Gar am Masal a

3t Sal t

lc Fi nely chopped tomato
1/4 c Veget abl e oi

1/2 c Wat er

1 1/2 c Fi nely chopped oni on
1 1/2t Fresh gi nger, chopped
1t Finely chopped garlic
1t Vi negar

1 Dried chili (optional)
Met hod

Cut chicken, separate |egs and thighs, back and split breast. Heat oi
over high heat. Add onions and fry until golden brown. Take care not
to burn them Add garlic, ginger and tomatoes. Fry until a snooth
paste is obtained. Add chicken, add water, bring to a boil, and add
salt. Cover pot and |lower heat. Add chili to nmake it hot if desired.
Stir constantly to avoid burning and coat the chicken pieces evenly.

After the chicken is done, add vinegar and cook for another 5 m nutes on
very low heat. Sprinkle on Garam Masal a and serve.

TANDOORI CHI CKEN

(2-3 Servings)

| ngredi ents:

6 pieces Thawed chi cken, skinned

2 tsp G ound Cori ander

2 tsp Masal a (Tandoori paste is avail abl e)
to taste Red pepper powder

Dash Garlic powder

to taste Sal t

1 tsp Ground jeera

Soy sauce (or yogurt)
(needed only if tandoori masala is used)

| f you are using the ready made tandoori paste then life is a |ot
easier. Replace all occurences of nasala and soy sauce (or yogurt) with
t he tandoori paste.

Take the chicken and nmake *deep* cuts in it (so that the Msal as seeps
in quickly). [If you are using soy sauce as the base, put sonme on the
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chi cken pieces and let it seep in the cuts.

Rub in the Masalas as a m xture or one at atinme. The ideais to |let
the Masal as seep in the cuts with the soy sauce. You can leave it for
little while to seep in.

| f you are using yogurt, you'll get a nore authentic taste since the
original TCis after all marinated in it. |In this case, mx the Msal as
in the yogurt first and then rub the stuff into the chicken cuts as
before. The yogurt tends to | eave a consi derabl e anmount of water

behind. DON T THROWTH S AWAY. Let it evaporate in the oven with the
chicken. This will keep the pieces fromgetting dry if over-cooked.
have not faced the sane problemw th the soy sauce version (of dry

chi cken) .

Cook the chicken until it starts turning brown. and the cuts you nade
start "expanding."

You may use any other interesting sauce as the base. Sone previous
experiences of ny own are: Teriyaki (my Japaani-tandoori), Oiental
sauce (nmy supermarket-tandoori).

mara
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From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 12 Aug 93 10:11:15 +0200

kkhkhkkhkkhkkhhkhkkhhkhkkhhkhkhkkhhkhkkhhkhkhkkhhkhkkhhkhkhhkhkhkkihkhkkhkkhkhkkhhkhkkihkikkikkikkkikk*

* Archivist's note : having read the coment below, | am*
* not keen to mark up the contents to provide direct *
* links to the recipes. |If | get requests (and have *
* sonme spare tine) | will do it, but until then, 1"l *
* let nyself assunme that it isn't needed - Any *
khkkkhkkhkkhkkhkkhkkhkhkhkkhkkhkhkkhkhkhkhkhkhkhhhhhkhhhkhhhhhhhhhhhhhhhhhhkhkhkhkhkhkhkhkhkhkhkhkhx

H Fol ks!

The followng is an ASCII transcription of Sonmesh Rao's "The G aduate
Student's Guide To |Indian Recipes”.

A \ LaTeX or Postscript version can be obtained via anonynous FTP at

wWpi . wpi .edu in the recipes-directory. Due to the length of the File I
had to cut it into two parts. As | kept the original order in chapters,

t he al phabetical Contents does not correspond directly with the order in
the file. The best thing is, to paste the files together, then you have
Sonmesh Rao's book as a whole. ..

Somesh Rao's "The Graduate Student's Guide To |Indian Recipes” Vol.2 (of 2)

Posted with perm ssion!

>From Esqui re Magazi ne, 1986:

| have made the recipe a couple of tines and both tines with very good
results. The finished dish is a spicy lanb dish that is quite
exquisite. Be warned that this recipe takes quite a bit of effort to
put together.

| ngredi ents:

3 | bs Lean bonel ess | anb

http://www.cs.cmu.edu/~mjw/recipes/ethnic/indian/indian-coll-2.html (1 of 11) [12/17/1999 11:08:56 AM]



COLLECTION: Indian Recipes (2 of 2)
3 Meaty | anb bones

Mari nade nade from

4 thblsp Li ght vegetabl e oi
1/4 c C der vi negar

3 thlsp Tamarind pul p

to taste Sal t

Puree made from

2 tblsp Veget abl e oi

1 | arge White onion

6 Garlic cloves

2 tblsp Fresh gi nger root, chopped
1/2 c Veget abl e oi

3 cC Onion, thinly sliced
1 tsp Ground cumn

1 tsp G ound nustard

3 tsp Turmeric

1 1/2 tsp Red pepper

3 tsp Papri ka

2 1/2 ¢ Hot wat er

Cut lanb into 3/4 " cubes.

Pl ace | anb and the bones in a non-netallic bow with the four

t abl espoons of oil, the vinegar, tamarind pulp, and salt. Let it
marinate at roomtenperature for eight hours or, refrigerated, for 24
hour s.

Put two tabl espoons of oil, the onion, garlic, and ginger in an electric
bl ender or food processor and run the machine until a fine pasty puree
Is forned.

Heat the one-half cup of vegetable oil in a |arge enanel coated skillet
over nedium high heat. Add the onions and saute until they are caranel
brown, stirring constantly to prevent burning.

Add the puree. Reduce the heat and add ground cum n, ground nustard,
turmeric, red pepper, and papri ka. Wen the spices begin to sizzle and
turn dark, in about 15 seconds, add the | anb and bones. Cook until
slightly seared (about ten m nutes).

Add the water and bring to a boil, then | ower the heat and si mrer,
partially covered, until the neat is very tender (about thirty m nutes).
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Pi ck out and di scard bones. Serve over rice.

EGG COOKED W TH MEAT AND FRI ED (NARG SI KOFTA)

Meat
11b G ound | ean neat
1/4 c Chopped oni on

4 cl oves Chopped garlic
1" piece G nger, chopped
1/2 t Turmeric

3/4 c Wat er

to taste Salt and pepper

To mx with neat:

4 T Besan (chi ck-pea flour)
1T Yogurt

6 Hard boil ed eggs

1 Egg for m xing and coating
1/2 t Gar am Masal a

Gl for frying

Gl or ghee

2 Chopped oni ons

8 Cl oves chopped garlic

2 Tomat oes or equi val ent paste
1" piece G nger, chopped

1/4 c Yogur t

1/4 t Turneric

Green oni on

1/2 t Gar am Masal a

10- 15 | eaves Cori ander

to taste Salt and pepper

Heat the water and add the neat, onions, ginger, garlic, salt and
pepper. Pressure cook for 10 mnutes at 15 psi (or 25 mn over |ow
heat. Reduce pressure and drain half the liquid. Add the besan (or 1/2
c soaked lentils) and cook for 10 mnutes. Knead or grind until
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slightly sticky, mx in egg yolk, Garam Masal a and yogurt and knead
wel | .

Coat the hard boiled eggs with the above and deep fry.

Heat ghee, fry the onions to a gol den brown, add garlic, ginger,

tomat oes and yogurt and fry well until the Masala is a paste. Add water
to the mx if necessary. Add the green sprigs of onion, 1 1/2 c water
and cook for 10 m nutes covered.

When curry is ready, pour into a serving dish, cut the koftas in half
and arrange over the curry. Cover and bake at 250 $F"\circ$ for 15-20
m nut es.

Serve garnished with coriander |eaves and Garam Masal a.

(Serves 6 or 8)

| ngredi ents:

11/21b Por k

3 Medi um oni ons
2" piece G nger

4 cl oves Garlic

2 medi um Tonat oes

2 T Vi negar

2t Sal t

1/2 t Gar am Masal a

2T Vi ndal oo paste (hot)
1 nmedi um Pot at oes

2 C Wat er

Cl ean, wash, trimand dry pork. Cut into 1" cubes.

Make Masala with onions, ginger, and tomatoes as in chicken curry, etc.
Add t he vinegar and Vi ndal oo paste and cook for 2 mnutes. Add the pork
and pressure cook for 20 mnutes, or in a heavy pot for 1 1/2 hours,
until the pieces are tender.

Cube potatoes, add and cook the potato pieces coated in the Iiquid.
Boi | down the anpbunt of water (30 minutes) while the potatoes cook.
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SHAH KORMA ( MUTTON CURRY)

11/21b Goat nutton

3 Medi um oni ons
3/4 c Yogur t

4 cl oves Garlic

pi nch Saf fron

2t Sal t

3/4 c Cr eam

1 oz Al nonds

1/2 ¢ al

1 oz Cori ander seed
1t Red pepper (optional)
1/2 t Gar am Masal a
Met hod

Cl ean, wash and dry mutton. Blend coriander seeds, 1 onion, alnonds and
garlic. Marinade the nutton in above m xture for 2 hrs. Heat oil and
fry the remaining thinly sliced onion. Keep aside.

Add the mutton and fry until the liquid dries up. Add 3/4 ¢ hot water
and simrer until the neat is alnbst done ( 3/4 cooked) OR pressure cook
at 15 psi for 20 mnutes. Reduce pressure. Add salt and pepper.
Uncover and dry the liquid. Add beaten yogurt and fry until it |eaves
oil. Add fried ground onion.

Beat the cream Add soaked or ground saffron. Mx it with the cooked
mutton. Add Garam Masal a and bake at 250 deg F for 1/2 hour. Serve
garni shed with chopped cori ander | eaves.

KHEER ( VERM CELLI PUDDI NG

Reci pe from Dal bir Chadda:

This has been ny all tine favorite dessert. Ever since | was very

little, | can renmenber asking for seconds and thirds. Wat makes this
dessert unusual is that it is not as sweet as nost |ndian desserts. It
is fairly sinple to nake. Make sure that the vermcelli is very fine
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(angel hair pasta is ok but the very fine vermcelli that can be bought
at chinese stores is the best).

I ngredi ents:

1 stick Butter

2 handful s Very fine verm cell

4 cups M | k

1 pint Wi ppi hg cream

1 handf ul Rai si ns

3 thblsp Sugar

4 Al nonds (optional) peeled and thinly sliced

Met hod

Melt butter in a 4 gt pot. Break vermcelli into 3" pieces. Over |ow
heat stir vermcelli into butter until it turns light brown. Pour in
the mlk and stir over nmedium heat until it boils. Put in the raisins,

al nronds and sugar.

Continue to cook under |ow heat for 10 m nutes. Add whi ppi ng cream and
continue to cook for a couple of mnutes. Renove from heat and, when
cool, chill in the refrigerator before serving

Rl CE FLOUR PUDDI NG

(6 servings)

I ngredi ents:

3/4 c Sugar

2 0z Ri ce flour

6-8 drops Rose water

1 oz Al nonds

1/ 2 oz Pi stachi o nuts
Met hod

Bl anch (optional) and shred nuts. Mx rice flour into the mlk and m x
until snooth. Cook over nediumheat until a creany consistency is

achi eved (20-30 mnutes?). Simer and add sugar and stir for 2-3

m nut es nore.

Cool (in refrigerator for 30 mnute) add the rose water, al nonds and

pi stachi os (maybe before it cools). Pour into individual dishes and
serve.
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BESAN BURFI

lc Besan

1lc Short eni ng
lc Sugar

4 seeds Car danom
Nuts (optional)

Melt shortening in a pan. Turn down heat and add cardanom and Besan.
Fry, stirring constantly to prevent burning until it has changed to a
brown color and snells done. (Test: a few drops of water sprinkled on
It sputters instantly).

Turn off the heat and stir in the sugar. Spread 1/2" thick onto a
platter. Cut into dianond shapes after it has cool ed down.

1/2 ¢ R ce

4 ¢ M1k

1/4 c Rai si ns

3/4-1 c Sugar

1t Car danom seeds

1/4 c Shr edded bl anched al nonds
6-8 drops Rose water

1/2 ¢ Wt er

Met hod

Wash and drain the rice. Soak in 1/2 ¢ water for 1/2 hour. Boil the
rice in the same water until it is coated and the water dries up. Add
the mlk and simmer on |ow heat for 1 1/2 hours.

Scrape the sides and bottomfrequently to prevent sticking and mash rice
while stirring. Wen it is creany, add sugar and stir in well. Renove
from heat and add crushed cardanom seeds, rose water and shredded

al nonds.

http://www.cs.cmu.edu/~mjw/recipes/ethnic/indian/indian-coll-2.html (7 of 11) [12/17/1999 11:08:57 AM]



COLLECTION: Indian Recipes (2 of 2)

Serve hot or cold decorated wth silver |eaves (optional). [Silver
| eaves are VERY FINE, tasteless sheets of silver.]

GULAB JAMUNS ( EASY METHOD)

1lc Bi squi ck

2 C Carnati on powder
2 C Wat er

11/2c Sugar

4 pods Car danom

few drops Rose wat er
1/ 2 stick Butter (4 T)
1/8 ¢ Yogurt

M|k

Gl for frying

Heat butter and pour in a bow. Add Bisquick, carnation powder and
yogurt and bl end together. Knead well adding mlk if necessary. Make a

snooth ball, cover and let rest (30 mnutes?). Mike 12-14 small balls.
Heat the water, add sugar, bring to boil, add cardanom seeds and si nmer.
Boil, then simer to reduce the water by half. Heat the oil until hot

and fry the balls to a golden brown or until they are dark
br own- - - al nost bl ack.

Soak in sugar syrup until they double in size (1 hour or overnight).
Serve hot or cold.

SUJI HALVA ( SEMCLI NA HALVA)

(4-6 servings)

I ngredi ents:

1/2 ¢ Suji (senvolina)
1/2 ¢ Sugar

1/2 c Ghee

1 1/2 ¢ Water

1 oz Sliced al nonds
1 oz Rai si ns
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8 Gr een car danons

Boil sugar and water together for 5 mnutes. Heat ghee add suji and
stir on |ow heat until m xture becones |ight creany in color and ghee

| eaves the side of the pan. Add the syrup and stir briskly until it is
absorbed in the senolina. Mx in crushed cardanom seeds, al nonds, and
rai sins. Serve hot.

SEW AN ( VERM CELLI)

2 C Sew an (vermcelli)

31/2c MIlk

3/4 c Sugar

1/4 t Rose water (or 6-8 small cardanom seeds)
Ghee

Fry the sewian in hot oil until golden brown. Heat the mlk to boiling
and add the sewian. Cook until the mlk is reduced by half. Add sugar
and cook on | ow heat until creany (about 25 mnutes). Renove fromthe
heat. Add in rose water. Decorate wth blanched finely shredded

al nronds and pi stachio nuts and silver |eaves if desired.

CARROT HALVA

4 | bs Carrots

1/ 2 gal M | k

2 C Sugar

2 C Carnation m | k powder
lc al

to taste Nuts

Clean and grate the carrots. Heat mlk to boiling and add the carrots.
Cook until liquid is alnpst gone, stirring to prevent sticking and
burning (3 to 4 hours). Add oil and cook nore, stirring often, to roast
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the carrots well (about 1/2 hour). Add the powdered m |k and sugar and
cook until all the liquid is gone and the mass does not stick to the
sides. Add the nuts and raisins and turn off the heat. Pour in a
serving dish and serve warmor cold. WIIl keep in the refrigerator for
up to 1 week.

1 0tr Honogeni zed M | k
2 tsp Wi te Vi negar

1 1/2 C Sugar

3 C Wt er

Met hod

Bring the mlk to a boil and add vinegar to the boiling mlk to separate
the whey. Throw away the liquid part by sifting the stuff onto a nuslin
cloth. Pour sone cold water over the curd to cool and wash it. Discard
the water and hang the cloth for 15-20 mnutes to |let the excess water
drip off.

Put the curd in a food processor or blender and blend at high speed to
get a snooth consistency. You nmay add just a little (1 tsp or so) water
while blending, if the curd is too dry and will not blend. Be very
careful so as not to add any extra water. Renove the paste and make
small balls (1-2" in dianeter).

Boil water in a wide vessel. Mke sure that there is at |east 2-3" of
water in the vessel. |[|f not, add nore water and increase the quantity
of sugar proportionately. Add sugar to the boiling water to nmake a

I i ght syrup.

Continue boiling the syrup and gently drop the curd balls in the boiling
syrup. Cook the balls in the boiling syrup for 30-40 m nutes. Renove
fromthe heat and let the stuff cool down. Put the balls and the syrup
In a storage container and refrigerate (don't freeze). Serve cold.

MANGO | CE CREAM

This is a great desert which can be nade with very little effort. You
can replace the Mango pulp with any other pureed fruit.
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| ngredi ents:

1 can Condensed M | k
12 oz. Wi pped cream Cool whi p)
1 can Mango pul p (Al phonso)

It is very confusing to describe quantities as 1 can. Wll, | do not
remenber the exact nunbers so |let ne describe the sizes. The Mango pulp
can i s about 6" high and 3" in dianeter. | think it is the only size

avai l able in an Indian store. The condensed mlk can is about 3" high
and about 2.5" in dianmeter and shoul d be avail able in your nei ghbourhood
grocery store.

Mx all of the pul p, condensed m |k and whi pped creamin a bow. Put in
the freezer for about 8 hours.

mara
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Curry Chicken
Curry Chicken

From: PLANCHAJ@ctrvax.Vanderbilt.Edu (Tony Planchart)
Date: Fri, 16 Jul 1993 18:16:43 GMT

This recipe was given to nme by an Indian post-doc in nmy lab. It is absolutely
del i ci ous.
Mar i nade

1/4 tsp Tuneric powder

Coriander to taste (1/2 tsp is starting point)

Cumn to taste (1/2 tsp; optional)

1-2 tsp plain yogurt

Sal t

Chili powder to taste (can be cayenne, ground red pepper, etc.)
Salt to taste

1 Lb of fresh chicken (sliced, diced or shredded... your choice)
M x the above ingredients making sure to thoroughly coat the chicken. You nmay

want to add a little bit of oil to facilitate coating the chicken. Allowto
marinate for approximately two hours.

two cl oves of garlic, chopped

1/ 2 cup chopped onion

Add enough oil to a skillet to fry the garlic and onion. Add 1/2 tsp of sugar
and allow it to caranmalize over nediumheat. Add garlic and fry until gol den
brown, then add onion and fry until tender.

Pl ace the marinated chicken in the garlic/onion m xture and fry it over | ow
heat (do not add any nore oil). Cover it and allowit to fry until done. Stir

occasional l y.

When chi cken is done, grate about a tsp of fresh cinnanon over it and serve
i mredi ately over a bed of steaned rice. Enjoy!
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Dal Kofta Curry (Steamed Toor Balls in Buttermilk)

Dal

Kofta Curry (Steamed Toor Balls In

Buttermilk)

From: jkandell@Violet.CCIT.Arizona.EDU (Jonathan Kandell)
Date: 3 Aug 93 21:46:14 GMT

Reci pe by Aroona Reej hsinghaini, nodified by ne

For kofka balls:

1 cup Toor dal * *toor dal is also known as toovar da

1/ 2" piece gi nger

4 green chilies

2 cl oves garlic

1 smal | onion

1 handf ul cillantro | eaves (optional)

For Curry:

4 cup butterm | k or yoghurt

4 green chilies, finely chopped

1" pi ece gi nger, grated or finely chopped

1 teasp. each ground coriander, cum n, channa dal [roasted if desired]

1/4  teaspoon f enugr eek

1/ 2 t easpoon turnmeric

1/ 4 cup, approx.desiccated unsweetened coconut, ground if desired

For flavored oil:

2 t abl espoon oil

1/ 2 t easpoon bl ack nmustard seeds

a few curry | eaves

1. Wash and soak toor dal for a few hours. Drain and grind to a course
paste along with onion, ginger, garlic, and chilies. (I do this by
chopping the |large ingredients and blending wwth the dal in batches.
Add enough water so the bl ender pastes, but not so nuch that it turns to
watery nush.) Mx in salt and (optionally) cillantro | eaves. Forminto
balls and steam 20 mi nutes. Renove from heat and cool balls. They wll
obtain a sonewhat rubbery texture as they cool

2. Gently heat butterm | k/yogurt in a pan. Add spices (ground cori ander,

cum n, channa dal, fenugreek, turneric) and enough dried coconut to give
a nice flavor and slightly thicken the sauce. (I add all these
ingredients to a coffee grinder and grind to a powder.) Add gi nger and
chilies. Add salt to taste. Adjust spices. It wll taste like it's

m ssing sonething until you add the flavored oil.
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Dal Kofta Curry (Steamed Toor Balls in Buttermilk)

3. Carefully place kofta balls into sauce.
4. Heat a |little oil in a separate frying pan over nedium heat, add nustard
seeds and curry | eaves. Wen nustard seeds stop bursting, add oil into

the curry. You may want to partially cover pan to prevent seeds from
poppi ng grease all over your kitchen.

I f you use non-fat yogurt, there is only 2 T oil in the whol e dish!

Enj oy.
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Indian Chickpeas

Indian Chickpeas

From deners@re.unontreal.ca (Denmers Serge)
Date: Sun, 12 Sep 93 14:20:01 -0400

Here is one of our favorite "vegetarian dish". W always include it
to our nmenu for an indian dinner.

250 gr of chickpeas (1 cup)

Thsp vegetabl e oil

oi non chopped

cm ci nnanon stick

cl oves

garlic cloves, squashed

cm fresh ginger, chopped

green chili pepper, finely chopped
tsp ground coriander

3/4 cup of chopped tomatoes (froma can)
1 tsp garam nassal a

1 Tbsp cilantro, chopped

Soak chi ckpeas overnight, rince, cook in water until tender. Drain,
KEEP THE COOKI NG LI QUI D!

NEFENNDPENEDN

In a frying pan heat the oil, fry oinon until golden. Add cinnanon
and cl oves, cook a few seconds. Add garlic, ginger, chili pepper,
ground coriander and cook 5 m nutes, stirring.

Add tomatoes, with the juice and cook until all liquid

has evapor at ed.

Add the chickpeas to the pan, m xe well, cook 5 m nutes.

Pour the cooking liquid of the chickpeas and simer for 25 m nutes,
until all the liquid is gone.

Sprinkle with the garam massal a and cil antro.

Can be served hot of cold.
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Serge Deners
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Indian Lamb with Spinach

From: demer s@er e.umontr eal.ca (Demers Ser ge)

Date: Fri, 12 Nov 93 20:29:12 -0500
Here is a Lanb and spi nach recipe, | do not know its Indian nane.

Serve 6

1 Ib of lanmb cut into 1-inch cubes
1 large onion, finely chopped
4 tsp ground cori ander
1 Thsp nmustard seeds
2 tsp ground cumn
1 tsp chili powder (or less if you want)
1 tsp turneric

1/4 cup plain yogurt

1-inch finely chopped fresh gi nger

3 garlic cloves, crushed

2 Ib of fresh spinach, trimed, washed and torn in small pieces
1/4 tp salt

1/ 2 Tbsp veget abl e oi

Heat the oil in a casserole and cook the onion over nedi um hi gh heat,
stirring constantly, until soft. Stir lanb, coriander, nustard seeds,
cumn, chili powder and turneric. Mx all the ingredients well.

Add 1 Tbsp of yogurt and cook over high heat, stirring the neat
until all the yogurt is absorbed - 3 to 5 mnutes. Repeat with a
second Tbsp of yogurt, third, etc...

When the yogurt is used up, stir in the ginger and garlic, add just
enough water to cover the neat and bring to boil. Cover the casserole,
| ower the heat and simer for one hour.

When the neat is cooked, increase the heat to nedium and add the

spi nach in batches, stirring each batch until it is wlted. Wen all

t he spinach is incorporated, cook the stew, uncovered, over high heat to
evaporate any excess liquid - about five mnutes. Add the salt just

bef ore serving.

Serve wth rice and pappadons.

Serge Deners
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COLLECTION: Naan

From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Tue, 17 Aug 93 10:31:24 +0200

Contents

« Naan (Greg Richter)
o Nan (Sushedl) (Mary Jane Kdlly)

From greg@ol ossus.central.sun.com (G eg Richter)

NAAN

| ngr edi ent s:

4 cups al | purpose flour

1 tsp baki ng powder

1/2 tsp baki ng powder

salt to taste

1 egg, beaten

6 Tbl sp pl ai n yogurt

3 Thl sp butter or ghee, nelted
About 1 Cup mlk

1 Tbl sp poppy seeds

I nstructions:

Sift flour, baking powder, baking soda and salt together in a bow .

Stir in egg, yogurt and 2 tabl espoons of the butter. Gadually stir in
enough mlk to nmake a soft dough. Cover with a danp cloth and place in
a warm place for 2 hours.

Preheat oven to 400 degrees F (205 C) (Note: | use even higher tenp 500F
and place a pizza stone in ny oven)

Knead dough on a floured surface for 2 or 3 minutes until snooth.

Divide into 8 pieces Roll each piece into a ball then into ovals about 6
i nches | ong.

If you nust use a baking sheet, grease it and brush the underside of the
bread with water. Brush the other side with butter and sprinkle with
poppy seeds

Bake 6 to 10 m nutes until puffy and gol den brown. (This is where the
stone nakes a difference)
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From njkelly+@s.cnu.edu (Mary Jane Kel ly)

NAN ( SUSHEEL)

2-1/2 C. white flour (can use 1/2 whol e wheat flour)
1/2 tsp baki ng soda
1/2 tsp baki ng powder

1/2 C m | k

1/2 C yogurt

1 thbs oi |

1 egg, beaten

1/2 tsp sugar, optional
1/2 tsp cum n seeds

Mx dry ingredients. Heat oil in pan. Heat beaten egg, mlk and yogurt
until barely warm Add to flour m xture. M x the dough, kneading just
enough to hold together. Add water if necessary. Add cum n seeds.
dough rest, covered, 35-40 mnutes in warmspot. Divide into 20 small
balls. Roll each ball to 1/8" thick. Broil, turning once.
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Sag Paneer

Sag Paneer (paneerless)
From: arielle@taronga.com (Stephanie da Silva)

Date: Fri, 9 Jul 1993 15:23:57 GMT

2 tabl espoons vegetabl e oil

1 large onion, chopped

pi nch of cum n seed

car danom seeds

stick of cinnanon

or 3 bay | eaves

whol e cl oves

t easpoon each fresh ginger and garlic
small fresh tomato, sliced

t easpoon bl ack papper

1/ 2 pound fresh spinach, chopped
2 teaspoons salt

1 teaspoon cum n powder

1/ 2 teaspoon turneric

1 teaspoon ground cori ander

1/ 2 teaspoon garam nasal a

1 cup whi pping cream

1 teaspoon tomato puree

fresh cilantro | eaves

Paneer

RPRPRPNNREPN

Heat oil in saucepan and saute chopped onion until |ight brown. Add

cum n seed, cardanom cinnanon stick, bay |eaves, cloves, ginger, garlic,
sliced tomato and bl ack pepper and saute about 30 seconds. Add chopped
spi nach and saute, stirring until it begins to change color. Wen it goes
dark green, it neans it is about half cooked and still remains crunchy.

Add salt, cumn, turneric, coriander powder and garam masala. M x well
Wi th spinach while it is sauteeing. Add cream tomato puree, cilantro and

cubes of cheese (paneer). Cook it well, stirring so it doesn't scorch.
When cream boils, cook another 1 1/2 mnutes over high heat. Serves 4.
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Samosas

Samosa Recipes

Index

o Stephanie da Silva's Samosa Collection
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Stephanie da Silva's Samosa Collection

Stephanie da Silva's Samosa Collection

From: arielle@taronga.com (Stephanie da Silva)

Date: Tue, 13 Jul 93 12:54:36 CDT

Contents

o Samosss (1

o Samosas (2

o Samosss (3
Samosas (1)

For the pastry:

2 cups flour
1/2 tsp salt
4 Thbsp oil

4 Tbsp water

For the stuffing:

4-5 medi um potatoes, boiled in their jackets and allowed to coo
Thsp oil

medi um oni on, peeled and finely chopped

cup (175 g) shelled peas

Thsp finely grated peeled fresh gi nger

fresh hot green chilli, finely chopped

Tbhsp very finely chopped fresh green coriander (cilantro)
Thsp wat er

1/2 tsp salt

tsp ground coriander seeds

tsp garam nasal a

tsp ground roasted cum n seeds

1/ 4 tsp cayenne pepper

2 Tbsp I enon juice

oil for deep frying

PRRPRRPWOWRRRREDN

Sift the flour and salt into a bowl. Add the 4 tabl espoons on oil

and rub it in with your fingers until the m xture resenbl es coarse
breadcrunbs. Slowly add about 4 tabl espoons water -- or a tiny bit
nore -- and gat her the dough into a stiff ball.

Enpty the ball out on to clean work surface. Knead the dough for
about 10 m nutes or until it is snoboth. Mke a ball. Rub the bal
W th about 1/4 teaspoon oil and slip it into a plastic bag. Set
aside for 30 m nutes or |onger.
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Make the stuffing. Peel the potatoes and cut theminto 1/4 inch dice.

Heat 4 tabl espoons oil in a large frying pan over a medium fl ane.
When hot, put in the onion. Stir and fry until brown at the edges.
Add the peas, ginger, green chilli, fresh coriander (cilantro), and

3 tabl espoons water. Cover, |lower heat and sinmmer until peas are
cooked. Stir every now and then and add a little nore water if the
frying pan seens to dry out.

Add the diced potatoes, salt, coriander seeds, garam nasal a, roasted
cum n, cayenne, and lenon juice. Stir to mx. Cook on |ow heat for
3-4 mnutes, stirring gently as you do so. Check bal ance of salt and
| emron juice. You may want nore of both. Turn off the heat and all ow
the m xture to cool

Knead the pastry dough again and divide it into eight balls. Keep 7
covered while you work with the eight. Roll this ball out into a

7 inch (18 cnm) round. Cut it into half with a sharp, pointed knife.
Pick up one half and forma cone, naking a 1/4 inch wde (5 nm,

overl apping seam (Qdue this seamtogether with a little water. Fil
the cone with about 2 1/2 tabl espoons of the potato m xture. d ose
the top of the cone by sticking the open edges together with a little
wat er. Again, your seam should be about 1/4 inch (5 mm w de. Press
the top seamdown with the prongs of a fork or flute it with your
fingers. Make 7 nore sanpsas.

Heat about 1 1/2 to 2 inches (4-5 cm of oil for deep frying over a

medi um | ow flane. You may use a small, deep, frying pan for this or
an Indian karhai. Wen the oil is nediumhot, put in as nany sanbsas
as the pan will hold in a single layer. Fry slowy, turning the

sanosas frequently until they are gol den brown and crisp. Drain on
paper towel and serve hot, warm or at roomtenperature.

Samosas (2)

2+1/ 2 cups flour

1/2 tsp. salt

1 Cup buttermle or yogurt
extra flour, as needed

1) Place the flour in a nmediumsized bowl. Mx in the salt.

2) Mx in the mlk or yogurt to make a snooth dough.

3) Add extra flour, as needed, to keep the dough from bei ng sticky.

The dough will be quite soft. Knead in bow for about 5 m nutes.

Cover tightly and refrigerate till you are ready to assenble the pastries.

2 large potatoes (the size of a large person's fist)

1 Tbs. butter
1 Cup finely mnced onion
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2 medium cl oves garlic, mnced

1 Tbs. freshly grated ginger

1 tsp. nustard seeds

1 tsp. dried coriander (if avail able)

3/4 tsp. salt

1+1/ 2 Cups uncooked green peas (froze+t hawed=fi ne)
2 Tbs. | enon juice

Cayenne, to taste.

1) Mash the potatoes (i.e. peel, cut into 1-inch squares, boil, drain
& mash.) Set aside.

2) Melt the butter and saute onions, garlic, ginger, nustard seeds,
coriander and salt over nedium heat for about 8 minutes, till onions
are soft. Add this to the nashed potatoes. Cool for at |east 15 m nutes
before filling the pastries.

1/2 Cup cider vinegar

1/2 Cup water

3 Tbs. brown sugar

1 small clove garlic, mnced
1 tsp. salt

1) Place all ingredients in a small saucepan. Stir till the sugar dissol ves.
2) Heat to boiling, then I et simer uncovered for about 10 m nutes. It
reduce slightly.

3) Serve warmor at roomtenp.

ASSEMBLY:

1) Preheat the oven to 425F. Generously oil a baking sheet.

2) Keep a small container of flour, a fork, a small bow of water, and a
pastry brush close at hand. Flour a clean surface, and, using a rolling
pin, rook 1-inch balls of dough into 5-inch circles.

3) Place app. 1+1/2 Tbs. filling in the center and fold over, like a turnover.
Brush the inside edges of each circle wwth a little water, and fold the
edges together to make a snall hem Crinp the edges firmy with fork.

4) To bake: Pl ace the sanbsas on the oil ed baking sheet. Brush the tops
with oil. Bake 15 m nutes at 425F, then reduce heat to 375F and bake

10 min. nore. For maximum crispiness, turn the sanpbsas over when

you turn the oven down.

5) Serve within 15 min. with dipping sauce.

Samosas (3)

Pastry:

1 1/2 cups flour

3/4 tsp salt

1 tbsp ghee (a vegetable shortening with a buttery taste)
1/2 cup warm wat er
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Filling:

1 1/4 tbsp ghee

garlic, crushed (1 - 5 cloves, to taste)
2 tsp curry powder

1/2 tsp salt

tbsp | enon juice OR vinegar
0z. ground | anmb (or beef)
tsp mnt | eaves

tsp coriander (optional)
onion (finely chopped)

t bsp garam nasal a

t bsp ginger, grated (fresh)
1/ 2 cup hot water

oil for cooking

PR RPRRPREROOR

PASTRY

Sift flour and salt into bow, add ghee and water, m x thoroughly, knead for
a couple mnutes. Cover with plastic, make filling.

FI LLI NG

Heat ghee in pan, fry onions, ginger, add garlic. fry until onions are soft.
Add curry, salt and vinegar, mx well. Add neat and fry over high heat,
stirring constantly, until neat changes color. Turn down heat, add water and
cover. Cook until liquid is absorbed (~ 10 - 15 mn). Towards the end, stir

neat to keep it fromsticking. Add garam nmasala, mnt, and coriander, m X,
remove from heat, cool, and add the rest of the onion. M x.

Take smal | pieces of dough, shape into balls, and on a lightly fl oured
board, roll each ball to a very thin circle, about the size of a saucer. Cut
circle in half. Put ~ 1 tsp of filling in the mddle of each half circle,
brush edges wth water, fold dough over and press edges together.

Wien they are all nade, heat oil in a wok, deep fry a fewat a tinme until
gol den brown on both sides. Drain on paper towels. Eat until too full.

mara
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Vaththalkozhambu (Indian hot+sour sauce/soup)

Vaththalkozhambu (Indian hot+sour
sauce/soup)

From: kg@myan.uc.edu (Ramaswamy Krishnan)

Date: Tue, 24 Aug 1993 19:30:46 -0400 (EDT)

Wll, if you don't mnd a visit to the local Indian grocer, here is
a TRUE Tam |ian (South Indian) dish.

"vat ht hal kuzhanbu'

The usual way to eat it is tomx it with boiled plain rice. Sone
edible oil or nelted butter can be added to reduce the hot taste
dependi ng on the taste buds.

_THE_ side dish for vaththal kuzhanbu is 'sutta appaLaam (toasted
rice/lentil wafers) - a very conplicated one to make from scratch
These are available at all Indian grocers and need to be just

t oast ed over gas/electric stove.

_THE_dish for which vaththal kuzhanmbu is a good side dish is
"thayir chaadham (boiled rice mxed with yogurt and salt).

Al the ingredients should be available at Indian grocery stores,
except the exotic Mnat ht hangali kkai / Subdai kkai , whi ch may not
be in all stores. But as you can see below, it forns the | ast
of the ingredients in inportance (yes, purists wll contest it!).

Turn on the exhaust fan before the spice roast snell hits you!

Quantity Itemin order of inportance What/How is it ; Wiere to get

3/4 tsp Tamarind concentrate Sour; at Indian/Chinese grocers

1 tsp Sal t

4 tsp Red Chilli Powder HOT!; at nost grocers

1 tsp Ri ce powder (fine) Pl ai n; at I ndian/ Chinese grocers

4 tsp Cooking Q|

1/2 tsp Must ard 1mm brown spheres; at npbst grocers

1/2 tsp  Vendhayam ( Fenugr eek) bitter; at nost grocers

1 pinch H ng (Asafoetida) powder a type of gum at nost grocers

1 tsp Chana Daal a lentil; at Indian grocers

A few Curry leaves (fresh or dried) for flavor; at |Indian grocers

10 Whol e Peanut s

3 tsp Manat h-t han- gaLi k- kaai They have bitter+salty taste.

and / or Sun-dai k- kaali VERY special wld berries.

Sundai kkai i s cranapple size and
Mana... is peppercorn size. Dried
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salted, and | ater roasted, these

ARE uni que (a bit |ike anchovies).
Avai |l abl e at sonme I ndian grocers.

To identify when buying, Sund..

is 1 cmdia and | ooks bl ack.
Mana... | ooks |i ke peppercorn.
They have bitter+salty taste.

1. Dissolve tamarind concentrate paste in 1.5 cups of water.
Filter the juice to renove any dregs. Keep it away for now.

2. Add 1 teaspoon of rice powder to 1 cups of water and bl end EVENLY.
Keep it away for now.

3. Switch on you exhaust and have sone ventilation (it is not needed
if cooking is done right) but it never is :) - don't blane yourself
for poor ventilation later.

4. WArm sauce pan and add the cooking oil.

5. Add in order :
Must ard, Chana Daal, Vendhayam (Fenugreek), and Peanuts.
I f available, add Sundai kkai and/ or Manat ht hangalLi kkai vat ht hal .

6. Wait till the Daal gets brown (or Mustard starts cracking) and
turn stove to | ow heat.

7. Add the Tamarind juice and then the Chilli powder.
8. Add Asafoetida, cover pan and let it boil for 4-5 m nutes.
9. Add rice water, salt and then curry | eaves.

10. Mx evenly and let it simer till it thickens to the consistency
of a thick soup - about 3-5 mnutes. Put the stove on nedi um heat
I f need be. The water will evaporate fromthe m x and the m x
will thicken - don't let it burn. Keep an eye on it and turn
stove off to cool when done.

AppaLaans (al so call ed Paapad) are available at all |ndian grocers.
AppaLaamis Sun dried rice/lentil wafer - a very tedi ous recipe.
Roast a few appalLaans directly over a gas grill or electric stove
coil. To make an even roast, keep alternating the side of the
appaLaamto the flame. The appaLaam should be fully roasted

and at the sanme tine not be burnt (black). To overcone this
intricate roasting, sone grocers sell mcrowave appalLaam now.

If roasting doesn't work, try deep frying the appaLaam - agai n,
heat the oil well first and don't |et the appaLaam becone darKk.

If all else fails, get a bag of good corn / potato chips.
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mara

Boil and cool 1 cup of plainrice. Add a teaspoon of edible oil or
nelted butter. Add vatht hal kuzhanbu and m x. Add nore oil or butter
as needed for taste. Enjoy this with appaLaam as si de di sh.

If you prefer it NOT hot

M x boiled and cooled rice with plain yogurt to an edi bl e consi stency.
Add a pinch of salt. Eat this with 'vaththal kuzhanbu' as side dish.
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Indonesian Recipes

Index

o Es Cendol'--Indonesian Cold Dessert
« 'SAMBAL BALADOQO' -- Indonesian Crispy Crunchy Beef
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'Es Cendol'--Indonesian Cold Dessert

From dchan@yrite. SOM CA\RU. Edu
Date: Mon, 30 Aug 93 3:36:22 EDT

It is a popul ar I ndonesian Cold Dessert that people who have
visited I ndonesia usually mss a lot. :)

| ngredients: (6 servings)

One pack (12 oz.) of frozen "BANH LOT" (available at oriental store)
One can of coconut mlk, preferrably one nade for dessert

1/4 | b. of Coconut sugar or "Gula Jawa" (browni sh col ored)

| ce cubes

Col d Wat er

| nstructi ons:

1. Thaw the 'Banh Lot' in cold water, rinse once or twi ce afterwards

2. Boil the coconut mlk with coconut sugar until they are conpletely
m xed toget her

3. In an individual serving glass (or dessert bow ), put in:
- 3to 4 tbs. of Banh Lot
- 4-5 tbs of the m xing of coconut mlk and coconut sugar
- add cold water (1 tbs) and ice cubes (can be crushed, if wanted)

4. Serve imedi ately, nore of the ingredients can be added to taste.

Banh Lot is a Vitnanese food (but I found it taste simlar to

the 'cendol' of Indonesian. It is a frozen product, hence found in

the freezer section. In the US, it is nade by "Sincere Oient Foods Co."
in EIl Monte, Calif.

The coconut m |k & coconut sugar can also be found at Oriental narkets.

mara
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'SAMBAL BALADO' -- Indonesian Crispy Crunchy Beef

'SAMBAL BALADO' -- Indonesian Crispy
Crunchy Beef

From dchan@yrite. SOM CV\RU. Edu
Date: Mn, 30 Aug 93 3:52:59 EDT

| ngr edi ent s:

2 | bs beef round steak or bonel ess chuck

2 cups water

7 tbs peanut or corn oil

1 cup thinly sliced onions

10 cloves garlic, peeled and sliced thin

3 tbs red hot 'Sanbal Celek' chili paste (available at Oriental markets)
or use hot chili sauce

Salt to taste

1 cup cubed ripe tonatoes

| nstructi ons:

1. Place beef in water in a 4-quart pot. Bring to a boil, then reduce
heat to | ow and simer for 20 m nutes. Discard water and cool beef
until it can be handled. Slice beef as thin as possible, then cut

into 2-inch squares. Let drain in a colander for about 10 m nutes
before drying with paper towels.

2. Heat 4 tbs. oil in a 12-inch skillet set over nedi um high heat.
Add beef slices and fry for 5 mnutes, or until beef is brown and
dry. Renpove and set aside.

3. Heat renmaining 3 tbhs. oil in same skillet. Fry onions and garlic
for 3 mnutes. Add chili paste, salt and tomatoes. Cook for 5 mns.
nore. Add beef anf stir-fry for 5 mins to coat slices and
di stribute flavors.

4. Serve imediately with rice (to reduce spiciness) and a cucunber/
vi negar sal ad.

Serve 4 as a nmain dish or 8 as a side dish.
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Reci pe by Any Gorsica (Ms. Coud) in the Plain Dealer, 8/ 15/1993.
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Mexican Dishes

Index

o Championship Chili Recipe--Puppy's Breath Chili
o Chili Recipes: COLLECTION

o Chili Tex-Mex Style

o Churros and Hot Chocolate : COLLECTION
« Enchiladas Chipotle

« Fajitas: COLLECTION

« Flour Tortillas (1)

e Four Tortillas (2)

o Jailhouse Chili

o Mexican Chocolate : COLLECTION

« Mexican Pork Chops and Beans

« Mexican Recipes: COLLECTION

« 8 Pepper Chili (Spicy!)

e Spinach Empanadas

o Stephanie da Silva's Tamale Collection

e TamaePie
o Tamales ala Diana K ennedy
o Vegetable Bean Enchiladas

amyl|
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Championship Chili Recipe--Puppy's Breath
Chili

From: Pat Pate

Date: Sat, 23 Oct 1993 22:11:11 -0500 (CDT)

Here's a recipe for all of you chiliheads on the net. It was taken froma
newspaper article that appeared in the Thursday, Cct. 21, 1993 issue of
COUNTRY WORLD.

This recipe (by Cathy Wl key of Seattle) took the first place

$25000 prize at the 1993, 27th Worlds Chili Chanpionship in Reno,

Nevada.

3 1lbs. tri-tip beef or sirloin tip, cut in snmall pieces or ground coarse
2 tsps. cooking oi

1 small yell ow onion

1 14 1/2 oz can beef broth

3 1/2 Thbsp. ground cum n

1/2 tsp. oregano

6 cloves garlic, finely chopped

3 Tsbp. Gebhardt chili powder

1 Tsbp. New Mexico mld chili powder

5-6 Tsbp. of California chili powder

1 8 o0z. can tomato sauce

1 dried New Mexico chili pepper, boiled and pureed
3 dried California chili peppers

1 14 1/2 oz. can chicken broth

1 tsp. of Tabasco pepper sauce

1 tsp. of brown sugar

11linme

Dash of MSG

Salt to taste

DI RECTI ONS:

Brown neat in oil for about 30 m nutes over nmedium heat. Add oni on and
enough beef broth to cover neat. Bring to boil and cook for 15 m nutes.

Add 1 Tsbp. cumin and 1/2 tsp. oregano.

Reduce heat to light boil and add half of the garlic. Add half of the
chili powder, and cook for 10 m nutes.

Add tomato sauce and pulp fromthe dried peppers and remaining garlic. Add
any remai ni ng beef broth and chicken broth for desired consistency.

Cook for one hour on medium heat stirring occasionally. Add remaining
chili powders and cumn. Sinmmer for 25 mnutes on | ow to nedi um heat,
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stirring occasionally.

Turn up heat to light boil and add Tabasco pepper sauce, salt to taste,
brown sugar and juice of line. Simmer on nedi um heat.

amyl
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From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 9 Sep 93 11:14.07 +0200

Contents

« Arcadian Eight Bean Chili (Shel Talmy)

« Black Bean Chili With Oranges (Darin Wilkins)

« Cashew Chili (Richard Darsie)

 Chili (Caral Sharp)

e Chili (Chuck Morford)

 Chili (Erik. A Speckman)

o Chili (Mike Van Pelt)

 Chili (Sandy Stempien)

o Cincinnati Chili (Kate Conndly)

o C.V. Woods World Championship Chili (Shel Taimy)
« Dynamite Chili With Beans (Shel Talmy)

o Fast 2-Alarm Chili (Vanisa Y uthasastrakdsol)

o Fred Drexdl's 1981 Winning Recipe Chili (Shel Talmy)
« Green-Chile Stew (Scott Fisher)

o Green Chili - Triple HHH (Garry Howard)

« Jay Pennington's Just Plain Good Chili (Shel Tamy)
« Judicial Misconduct Beef, Pork, Sausage Chili (Shel Talmy)
« Kathy Hirdler's Fire Camp Chili (Shel Taimy)

o LosVenganzaDel Almo Chili (Shel Talmy)

o Martin's Turkey Chili (Martin Drabik)

o Queen Of Chilis (Kate Connally)

o Sandy's Chili (Sandy Kaplan)

« Ten Chile Chili (Stephanie da Silva)

« Vegetarian Green Chile (Marie-Louise "Emmelle")

« Zesty Chili (Brian Rush)

From tal ny@and.org (Shel Tal ny)
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ARCADI AN EI GHT BEAN CHI LI

(Serves 25)

| ngr edi ent s:

1/4 1b each of the followi ng dried beans: kidney, white, pink, black,
red, pinto, cranberry, and navy

11Db bacon

5 | ar ge oni ons, peeled and chopped

2/3 cup mnced garlic

1/4 cup toasted coriander seeds, ground

1/4 cup ground ci nnanon

1/4 cup paprika

1/4 cup cayenne pepper, or to taste for the timd of tongue

1/2 cup ground dried Poblano chili peppers

108 oz (#10 can) Italian plumtomatoes, with juice

12 oz beer

51b | ean ground beef

salt to taste

| nstructi ons:

In a | arge pot, soak the beans together overnight in water to cover.

Drain and add fresh water to cover. Cook at a simmer for 1 1/2 hours or
unti|l beans are just tender.

Wil e the beans are simmering, heat a large skillet. Mnce the bacon
and cook it until it begins to crisp. Add the onions and garlic and
cook over nedium heat for 5 mnutes. Add all the spices and the ground
Pobl anos and cook another 5 mnutes. Add the tonmatoes with their juice
and the beer. Simer for half an hour.

| n anot her pan, cook the beef until the pink color disappears. Drain
and add it to tomatoe m xture.

When the beans are fully cooked, drain them reserving the liquid, and
add the beans to the neat/tomato m xture. Salt to taste and |let the

m xture simer for about 1 hour. |If it is too dry, add sone of the bean
i quid.

From w | ki ns@cubed.com (Darin W] Kkins)

Sour ce: Sunset magazi ne, January 1993
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BLACK BEAN CHI LI W TH ORANGES

(serves 6-7)

| ngredi ents + Instructions:

In a 5- to 6-quart pan (wth lid), conbine:

2 | arge (about 1 pound, total) onions, chopped
2 cloves garlic, pressed or m nced
1 thlsp salad oil.

Pl ace over high heat. Stir often until onions are tinged with brown,
about 8 m nutes.

Add:

2 quarts regular-strength chicken broth

1 pound (about 2 1/2 C) dried black beans, sorted for debris and rinsed
1 tblsp coriander seed

1 tsp whol e al | spi ce

1 tsp dried oregano | eaves
3/4 tsp crushed dried hot red chilies
6 cardanom pods, hulls renoved (1/4 tsp seed).

Bring to a boil over high heat. Reduce heat to simrer. Cover and
simer until beans are tender to bite, about 1 1/2 to 2 hours.

Wil e the beans simrer, prepare the fruit as foll ows:

Renove 2 teaspoons zest from

2 1/ 2 pounds (approximately) oranges, mandarins (tangerines),
tangel os, or tangelolos. (Tangelolos, a cross between grapefruit
and tangel os, are a fairly recent devel opnent and aren't w dely
avail abl e.)

Ream enough fruit to produce:

1/2 C juice.

Renove the peel and white nenbrane fromthe remaining fruit.
Thinly slice fruit crosswi se. Renpbve any seeds.

After the beans becone tender, raise heat to high, uncover, and boi

until nost of the liquid evaporates, about 10 - 15 mnutes. (Reduce
the heat and stir occasionally as m xture thickens.)
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Renove beans from heat and stir iIn:
1 tsp zest
the 1/2 C juice.

Ladl e beans into serving bow s.
Place the sliced fruit equally on top of the beans in each bow.

Add to taste:

sour cream

fresh cilantro (coriander) sprigs
salt.

Garnish with the remaining 1 tsp zest.

From darsie@ecs. ucdavis.edu (Richard Darsie)

CASHEW CHI LI

2-3 cups ki dney beans
4 medi um oni ons
2 bel | peppers
2 stal ks celery

3 cl oves garlic

1 tsp basi

1 tsp or egano

1 tblsp chili powder
1 tsp cum n

2 cans t omat oes

1/2 - 1 cup cashews

1 tsp sal t

1/ 4 cup cider vinegar (this is really nuch nore than is needed)

handf ul rai sins
bl ack pepper, bay | eaf

| nstructi ons:

Saut e onions, bell peppers, celery, garlic. Add spices, fry with onion
m x, stirring constantly. Add tomatoes, pepper, bay |eaf, cashews,

salt, raisins, wine. Add beans, simer covered for 30 mn. Add water
if necessary. Add vinegar when chili is alnost ready. For variety, add
carrots or green beans (nmay need to cook |longer until they are tender).
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From prkenne@i ns02.|erc. nasa.gov (Carol Sharp)

| b. ground beef, browned and drai ned
medi um oni on, diced
small or 1/2 | arge green pepper diced
1# can di ced tonmatoes
1# can chili beans (Brooks Hot Chili beans are ny favorite)
smal |l can tomato paste
1/2 cup red w ne
1 pkg chili seasoning m x
1 tblsp chili powder

M x everything together in the crockpot and cook on | ow 6 or nore hours.
This is really good with sonme cheese stirred in just before serving and a
dab of sour cream on top.
YR88B888888888888888888888888888888888888888888888888888888888888888888888880

*

From cnorford@nbi o. ned. m am . edu (Chuck Norford)

2 1b G ound Beef (The |eaner the better)
1 150z Can Kidney Beans (I tried it starting fromscratch with
dried beans but it wasn't worth the effort)

1 150z can Bl ack Turtle Beans (Progresso nakes good ones)

1 80z can tomato sauce (I don't like a lot of tomato in ny chili)
1 | ar ge Yel | ow Oni on ( Chopped)

5-6 cloves of garlic (or about 2 teaspoons of garlic in oil)

12 Large Jal apeno peppers (Take the seeds out before using)

1 thlsp Papri ka

1 tblsp Cum n

1 thlsp Garlic Powder
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1 tblsp Or egano
1 tsp Cayenne (I told ya I liked it hot)
1/2 tsp Bl ack Pepper

Salt to taste
Enough A ive oil to saute the onions,garlic and jal apenos

| nstructi ons:

Chop the onions, peppers and garlic. Saute themin olive oil until the
onions are browned. Throw in the Beef and continue cooking until the
beef is browned. Wen done, throw the m xture along with all of the

other ingredients, into a crock pot or stewing pot. In the crock pot
cook for 6 to 10 hours. In the stew pot cook covered for about an hour
and a half. If nore liquid is needed | |like to add beer, but red w ne

is great too.

bay | eaf

2-3 cups soaked beans (bl ack or red)

4 tsp cum n

4 tsp or egano

4 tsp papri ka

1/2 tsp cayenne

ground "New Mexico" chili powder (however nuch | ooks good, few tsp.?)
Cebhardt's chili powder (however nuch | ooks good, few tsp.?)
1 chili negro or ancho

peanut oil

2 | ar ge oni ons, chopped

4-6 cloves garlic, mnced

sal t

ca. 4 cups tonatoes, chopped (fresh/peel ed or canned)

1-2 tsp chopped chipotle chili

1/ 4 cup red wi ne

1-2 Tblsp vinegar (wne, cider, rice)

| nstructi ons:

Cover beans and bay leaf with 2 inches of fresh water, bring to boil.
Lower heat and simmer. Toast cum n and oregano over ned. heat,
stirring so they don't burn. Wen they're fragrant, add paprika,
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cayenne, and chili powders--toast a few seconds. Renove from heat.

Then grind with nortar and pestle. Dry the chili negro or ancho in a
hot oven (400) for a few mnutes. Cool and renove stem seeds, veins.
Shred it and then grind in food processor, blender, etc. Saute onion in
oil till soft, add garlic, salt, ground herbs and chili, cook 5 mn.

Add tomato, juice, 1 tsp. chipotle, and sone red w ne, cook about 20
mn. Add to the beans and add nore water to cover beans by 1 inch.

Cook till beans are soft (1 hr.) Taste chili, add vinegar to taste.
Adj ust seasoning (cum n, oregano, salt, chili powder, chipotle,
Vi negar .)

I f you can wait, it's best to serve it a day later. Very good with
cor nbr ead.

3 cups dri ed beans, 1/2 pinto, 1/2 black beans

1 can S&W sal sa

1 bulb garlic (6-8 cloves for the garlic-tol erance-inpaired)

1/3 cup chili powder (I used 1/2 cup, it was maybe a bit nuch.)

1 tblsp cumn

1.51b ground beef ("chili grind", or braising tips cut into 1/4" cubes.)
1/4 tsp oregano

3 Chi potl e peppers (or 4 or 5...)

1 | ar ge oni on.

| nstructi ons:

Soak the beans overnight. Brown the ground beef, and drain off the fat.
|f the chipotles are dried, soak themfor 5 mnutes in hot water, then
pul verize themwi th the onion and garlic in a blender. Add onion,
oregano, chili powder, cumn, beef, garlic, and beans to crock pot, with
"“enough" water. Let simer for about 12 hours. About an hour before
it's done, add the can of sal sa.

The "chili powder" is bulk powdered "chili powder" chilies, New Mexico

chilies, I think. NOT the mxture with all kinds of other spices in it
that is nore common in grocery stores. | like ny chili heavier on the
chili powder, lighter on the tonmatoes.
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*

From sstenpie@ol.cs.wn ch.edu (Sandy Stenpien)

(Serves 4)

| ngredi ent s:

1 smal| can tomatoe paste

3 (15 o0z.) cans tonatoe sauce
1 | arge can stewed tomatoes

1 green pepper (diced)

1 oni on (di ced)

3 j al epeno peppers (diced)

1 | b ground beef or sliced steak
2 tsp chilli powder (approxi mate)
chayenne pepper (to taste)

1 can ki dney or red beans

| nstructi ons:

Brown beef, peppers, and onion. Drain off any grease. Stir in the rest
of the ingredients. Add the beans |ast.

Bring to a boil, and reduce heat to VERY low. cook with the lid off an
Hour. Then cook 1 hour with the lid on. Cook on VERY | ow

For a mlder chilli take out the cheyenne pepper and the jal openos.

Its best with grated chedder cheese on top and corn bread on the side!

From connally@ns.cis.pitt.edu (Kate Connally)

Cl NCI NNATI  CHI LI

1 qt beef broth

2 1b ground beef

1/ 4 cup oni on fl akes

4 tblsp chili powder

1 tsp ground ci nnanon

http://www.cs.cmu.edu/~mjw/recipes/ethnic/mexican/chili-coll.html (8 of 26) [12/17/1999 11:09:51 AM]



Chili Recipes : COLLECTION

1 tsp ground cum n

3/4 tsp I nstant m nced oni ons

1/2 tsp salt

1/4 tsp ground al |l spice

1/4 tsp ground cl oves

1/16 tsp ground red pepper (cayenne)

1 bay | eaf

15 oz can tomat o sauce

2 tblsp ci der or white vinegar
1/2 oz unsweet ened chocol at e

| nstructi ons:

Boil beef broth in a 4-qt. saucepan. Slowly add beef to broth until
neat separates into small pieces. Cover and sinmmer 30 minutes. Add
remai ning ingredients and mx well. Bring to boil. Reduce heat,
simer, covered, 1 hour, stirring occasionally. Refrigerate overnight.
Skimoff fat and reheat. Serves 6.

| don't know about you but | think the first one sounds so nuch better
that the second one. That's why |I never tried the second one.

From talny@and.org (Shel Tal ny)

C. V. WOODS WORLD CHAMPI ONSHI P CHI LI

(Serves 12)

| ngredi ents:

1 (3 I'b) chicken

1 1/2 gt water

1/2 1b beef suet

1/ 4 cup finely chopped celery

7 cup peel ed, chopper tonatoes

2 tsp sugar

5 | bs ctr cut pork chops , thin

4 | bs fl ank steak

3 medi um oni ons, cut in 1/2 inch pieces
3 green peppers, cut in 3/8 inch pieces
11b j ack cheese, shredded

6 | ong green chiles

1 tsp or egano

1 thlsp ground cumn
1/2 tsp VEG
1 tbhlsp pepper
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4 tsp salt

5 tblsp chili powder

1 tsp cilantro

1 tsp t hyne

1 cup beer

2 cloves garlic, finely chopped

juice of line

| nstructi ons:
Cut chicken into pieces and conbine wth water in |arge saucepan.
Simer 2 hours then strain off broth.

In 2 qt saucepan conbine celery, tomatoes and sugar and simerl 1/2
hours.

Boil chiles 15 mn until tender, renove seeds and cut in 1/4 in squares.

M x oregano, cum n, MSG pepper, salt, chili powder, cilantro and thyne
with beer until all lunps are dissolved. Add tomato m xture, chiles,
beer m xture and garlic to chicken broth.

Melt suet to nmake 6-8 tbl spdroppings. Pour 1/3 of suet drippings into
skillet, add 1/2 pork chops and brown. Repeat for remaining pork chops.
Add pork to broth m xture and cook slowy 30 m n.

Trimall fat fromflank steak and cut into 3/8 cubes. Brown flank steak
in remaining drippings about 1/3 at a tine. Add to pork m xture.

Return to simer and cook slowly about 1 hour. Add onions and green
peppers, sinmer 2-3 hours longer, stirring with wioden spoon every 15-20
mn. Cool 1 hour then refrigerate 24 hours.

Reheat chili before serving. About 5 mnutes before serving tine, add
cheese. Just before serving, add linme juice and stir with wooden spoon.
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From tal ny@and.org (Shel Tal ny)
Source: Food & Wne 2/82

DYNAM TE CHI LI W TH BEANS

(Serves 4)

| ngredi ents:
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1/ 2 cup dried pinto beans, soaked overni ght then drained
1 tblsp oil or bacon dri ppings

1 oni on, sliced

1/ 2 green bell pepper, cored, seeded and chopped
1 garlic clove, mnced

2/3 1b bonel ess pork, cut into 1/2" cubes

1/3 1Ib beef stew neat, cut into 1/2" cubes

16 oz canned whol e tomat oes, drained

2 tblsp chili powder

1 di ced green chile, Jal apeno or Serrano

1 tsp dried oregano, preferably Mexican, crunbled
2 tsp cum n

1/ 3 cup dry red w ne

salt and fresh ground bl ack pepper to taste

2 tblsp prepared tortilla flour or masa harina, mxed with water
to forma paste (optional)

| nstructi ons:

Conbi ne water and beans in nedi um saucepan and bring to boil over nedi um
hi gh heat. Reduce heat and simrer until tender, about 1 hour.

Heat oil in large skillet over ned-high heat. Add onion, green pepper,
and garlic. Saute until tender. Transfer to Dutch Oven and set aside.

Add pork and beef to same skillet. Brown well. Stir into vegetables in
Dutch Oven. Add beans and their liquid along with tomatoes and
seasonings. Mx well, cover and sinmmer 1 hour. Add w ne and cook,

uncovered, 30 m nutes.

Season with salt and pepper. If mxture is too liquid, stir in sone of
the tortilla flour paste to thicken.
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From vyut hasas@l ai ns. NoDak. edu (Vani sa Yut hasastrakdsol)

FAST 2- ALARM CHI L

11b nmedi um gr ound beef

1 | arge onion, finely chopped
2 garlic cloves, crushed

1 tblsp chili powder

1 tsp | eaf oregano
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1 tsp cumn

1/4 tsp cayenne pepper

1 | arge green pepper, finely chopped
1 190z can tomatoes, including juice
1 190z can ki dney beans, well -drained

| nstructi ons:
Pl ace ground beef, onion and garlic in large frying pan. Cook uncovered
over medium heat, stirring often with a fork, about 10 m nutes.

As soon as neat is no longer pink, drain off fat. Sprinkle neat with
t he seasoni ngs.

Add remaining ingredients and i ncrease heat to nedium high. Break up
tomatoes with a fork. As soon as the m xture cones to a boil, reduce
the heat to nediumlow. Boil gently covered, stirring occasionally for
about 10 mnutes to develop the flavours.

Makes approxi mately 4 servings.

From talny@and.org (Shel Tal ny)

FRED DREXEL'S 1981 W NNI NG RECI PE CHI LI

(Serves 4)

| ngredi ents:

2 1/2 1b beef brisket, cut into 1" cubes
11b | ean pork, ground

1 | arge oni on, chopped finely

2 tblsp Wesson oi

salt and pepper to taste

3 cl oves garlic, mnced

2 tblsp di ced green chilies

8 oz tomat o sauce

1 beef bouillon cube

12 oz Budwei ser beer

1 1/4 cup wat er

4 tblsp chili powder (or 6 tblspif desired)
2 1/2 tblsp ground cumn

1/8 tsp dry nustard

1/8 tsp br own sugar

1 pinch of oregano
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| nstructi ons:

In a large kettle or Dutch oven, brown the beef, pork and onions in hot

Wesson oil. Add salt and pepper to taste. Add remaining ingredients.
Stir well. Cover and simmer 3 to 4 hours, until neat is tender and
chili is thick and bubbly. Stir occasionally.

From sfisher @egatest.com (Scott Fisher)

GREEN- CHI LE STEW

6 - 8 fresh long green chiles, roasted, peeled, seeds renoved
and cut into coarse chunks (note 1)

1 medi um oni on, chopped fine

3to 5 cl oves of garlic, mnced

1 tsp or egano

1 tsp cum n

11b | ean pork, cut into 1" cubes

Juice of 1/2 line

Up to 1-1/2 cups chicken stock

Salt, black pepper, and hot green chiles to taste (see note 2)
1 tblsp olive oi

| nstructi ons:

Heat Dutch oven or nedi um saucepan over high. Saute onion, garlic,
oregano and cumn until onion is clear. Add green chiles, saute and
stir. Add pork cubes and stir to seize all sides of the pork; add |ine
juice and m x.

Now add chi cken stock, stopping when nost of the pork cubes are covered
with liquid. Stir well, reduce the heat to a sinmmer, cover and set the
timer for 30 mnutes. Check occasionally to make sure the stuff isn't
scorching on the bottom \When the tinmer goes off, check the consistency
and either add nore stock if it's gotten thicker/drier than you like it,
or raise the heat and cook uncovered to thicken if it's too runny. Add
salt and bl ack pepper now.

Serve with fresh corn tortillas, a pepper-garlic-onion garnish |']
descri be shortly, and lots of cold beer, horchata, or jamaica. You can
al so serve this with sour cream which is nice.

Gar ni sh:
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|"ve taken to chopping up fresh chiles to make ny own food hotter, since
the kids max out at Anaheimchiles. M base mld mx is to cut up an
ancho or poblano chile (the dark green gl ossy ones, triangular and
medi um pungent) into 1/4" dice, as well as about a quarter of an onion
and a clove of garlic. Add a little olive oil and sone dried oregano,
stir well and salt to taste. Sprinkle this on the chile verde, roll it
up in your tortillas, use it in onelettes or even on Texas-style chili

Not es

1. Long green chiles: if you can't find themfresh, you can use canned
but the taste will be slightly different; the canned variety add | ots of
citric acid as a preservative. You mght want to cut down on the |ine
in that event. | used fresh Anaheimchiles fromny garden |ast year,

and will do so again this year as the Anahei mis producing earliest
(four chiles!) but I'm anxious for ny New Mexico varieties to get going.
The original poster is in the center of the universe for this stuff,

t hough, and frankly you' d probably get better recipes asking your
co-workers, fellow students, or the janitorial staff there than the net;
if you do, please post it! :-)

2. Hot chiles: The Anaheins are pretty mld. Sone people |like to add
jalapenos to this, but | preferred the serranos when we had the pepper
garden last year. | liked six Anaheins and six serranos when it was
just for ne and Kim but the girls wouldn't touch it, which is why I
started nmaking the garnish. You can also garnish with chopped fresh
cilantro or epazote if you can find it; we're growing that and I love it
so far, it's like a cross between cilantro and sorrel in flavor.

From gar how@pubmaa. esr. hp. com (Garry Howar d)

GREEN CHI LI - TRIPLE HHH (HOMRD S HOTTER N HELL)

1 tblsp al

21b Chi cken breasts bonel ess - or Pork Shoul der Roast
2 Oni ons

2 tsp M nced garlic

1 tsp Or egano

1 tsp Cum n powder

2 tsp Gound red chili
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1 tblsp Red chili fl akes

1 Tomat o

1 can Tomatil | os

4 1b G een chilis

4 cup Wl er's chicken boullion
3 thlsp Cor nst arch

| nstructi ons:

Preferably use fresh roasted, peeled, and seeded New Mexi can green
chilis. Since these are not available in nost parts of the country
out si de the Sout hwest, dried, frozen, or canned chilis may be
substituted, in that order of desirability. Dried chilis are the next
best thing to fresh. Frozen new nexican chilis under the brand nane
"Bueno" are available in sone parts of the country and are good quality.
Canned chilis are the | east desirable but can be used if you are
desperate. |f possible use a m xture of canned and fresh or dried.
Dried green chilis, and a | arge assortnment of other dried chilis,

spi ces, and Mexican food ingredients are available through mail order
fromdd Sout hwest Tradi ng Conpany, P.QO  Box 7545, Al buquerque, NM
87194. Call 1-800-748-2861 for a catalog. |In August and Septenber they
will ship fresh green chili

Cut chicken breasts into 1/2" cubes. Slice onions |engthw se. Chop
chilis, tomato and tomatillos. Add oil to heavy, preferably cast iron,
skill et and brown chi cken over high heat. 1[It is best to do it in two or
three small batches. Renpbve to | arge saucepan. Add onions and garlic
to leftover oil and brown until onions are soft. Add oregano, cum n,
and red chili, and cook for two or three mnutes. Transfer fromskillet
to saucepan with chicken. Add tomato, tomatillos, chilis, and chicken
broth. Bring to a boil and simrer for 3 - 4 hours. Add water as
necessary to maintain the desired consistency. Add 3 - 4 tabl espoon
cornstarch mxed with water prior to serving to thicken as desired.

Eat froma bow acconpanied with a warmflour tortilla or use it as a

sauce over chili rellenos, eggs, enchiladas, or just about anything.
One of ny favorite neals is to grill a steak until nice and juicy,
snother with green chili, sprinkle sonme grated cheese on top and serve

with Mexican rice.
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From tal ny@and.org (Shel Tal ny)

JAY PENNI NGTON' S JUST PLAI'N GOOD CHI LI

(Serves 16)
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| ngredi ent s:

oi |

3 medi um oni ons, finely chopped

2 medi um green peppers, finely chopped
3 stal ks celery, finely chopped

8 | bs coarsely ground beef

1 can (60z) tomato paste

2 can (1l b-130z) cans stewed tonatoes

2 can (1I'b) tomato sauce

1 can (70z) chile salsa

3 cloves garlic, finely chopped

2 jar (30z) chili powder

1 medi um j al apeno chili, seeded and chopped
2 tblsp sal t

Oregano

garlic salt
coarsely ground pepper

| nstructions:

Thinly cover bottom of heavy 2 gal pot with oil. Saute onions, green
peppers and celery 10 mn. Add neat and cook 10 min or until brown.
Stir in tomato paste, stewed tomatoes and tomato sauce.

Add chopped garlic, chili powder, salt, dash oregano, chile sal sa and
j al apeno. Cook 30 mn, season to taste with garlic salt and pepper,
then simrer 2 1/2 hours. Stir every 10-15 min.
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From tal ny@and.org (Shel Tal ny)
Source: M ke Donohue. Contributed by Dave Zurschnei de Cooks Onli ne

JUDI Cl AL M SCONDUCT BEEF, PORK, SAUSACGE CHI LI

tblsp G| rendered fromsuet (or bacon dri ppings)

| bs G ound beef, the |eanest, chili grind

| bs Round steak, extra lean (or flank steak), cubed
b Por k shoul der, extra lean, chili grind or cubed
I b Li ngui ca or andouil |l e sausage, chopped fine

Pur pl e oni ons, |arge, chopped snall
Wal |l a Wl la Sweet Onions, or other sweet onion
Garlic cloves, finely mnced

cup Green Chiles, chopped (Otega or other good brand)
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2 G een peppers, chopped snall

2 Red peppers, chopped snall

2 Celery ribs, mnced

1/4 cup parsley, mnced

8 thlsp Chili powder (GebhardtUs or other good brand)
2 tblsp Cumn, ground

2 tblsp Spanish sweet paprika

2 tblsp Oegano, dried (preferably the G eek variety)
4 Red peppers, dried (or 2 tblsp crushed)

2 tsp Bl ack pepper, freshly ground

1 tsp M5G (Accent)

2 tsp Sal t

1 tsp Cori ander (crushed or ground)

2

t bl sp Maggi Seasoning
1/4 cup Tiger Sauce
16 oz Beef broth

2 cup Tomat o sauce (15 oz. Each)

1 cup Tomat o paste (12 o0z)

1 cup Italian plumtonatoes, whole, diced

2 tblsp WMasa Harina (or flour)

11b Bl ack beans (optional), soaked overni ght

1 Beer froma good mcrobrewery like Ballard Bitters

Wal la Wall a sweets, diced, for garnish
Mont erey Jack cheese, shredded, for garnish

| nstructions:

Wash beans carefully and soak in enough salted water overnight to cover
them by 2 inches of water. Bring to a boil and simer the next day
until tender (usually 2-3 hours).

In the neantine, heat 2 tblsp of oil in a large, heavy skillet. Add
garlic, onions, bell peppers, and celery. Cook until the onions are
clear. Renove and reserve.

M x ground neats. Add 1 T. G| to skillet and saute neat, cooking on
hi gh heat until thoroughly browned. Drain fat. Renove ground neat and
reserve. Brown cubed neat, drain, and reserve. Place reserved
veget abl es and neats in chili pot along with linguica (or Andouille).
Add all renmining vegetables, spices and |iquids (except the beer, Msa
Harina, or beans), a little at a tinme, stirring and m xi ng thoroughly
bet ween additions. Carefully bring tenperature up to a sinmer.

Cook covered on very | ow heat approximately 5 hours. Adjust the

consi stency after 3 hours. |If too thin, uncover and reduce by turning
up heat (carefully) slightly. If it is still not the desired

consi stency, add masa harina (or flour) to thicken, beer to thin, as
needed. Taste and adjust for spices carefully (the flavor will devel op
as the chili cooks). It should be hot enough to be nenorabl e, but not
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so hot it takes the skin off the roof of your nouth. [ItUs better to
sneak up on hot. You canU take it out. If it cries out to be hotter,
add just enough Loui si ana hot sauce.

Finally, and only if you absolutely nust, add the beans. A chili purist
woul d jettison themw thout a second thought. [|f you canUt bring
yourself to do it, but want to serve the chili beanl ess as God intended,

serve the beans on the side and | et people indulge their own | egum nous
perver si ons.

Serve topped with chopped Walla Walla sweets, shredded Monterey Jack
cheese, and a pinch of parsley.
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From tal ny@and.org (Shel Tal ny)

KATHY H RDLER S FI RE CAMP CHI LI

(Serves 1200 approxi mately)

| ngredi ents:

100 I b pinto beans

48 | ar ge oni ons, chopped

4 cup j al apeno chilies with juice

40 I b meat (ham sausage, pork, bacon ends, ground beef, etc)
4 cup chili powder

salt to taste

| nstructi ons:

Soak beans overnight, then raise to a boil on high heat.
Add all ingredients and simrer until tender (about 6 hours).
Add water as necessary. Stir occasionally. Mkes 60 gall ons.

Y988088088088088680880880880880880800880808808808808808808808088088088088080

From tal ny@and.org (Shel Tal ny)
Source: Bill Pfeiffer, 1982 Wrld Chanpion Chili

LOS VENGANZA DEL ALMO CHI L

(Makes 1 pot)
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| ngredi ent s:

1 tblsp or egano

2 tblsp papri ka

2 tblsp M5SG (nonosodi um gl ut anat e)
11 tblsp Gebhardt's Chili powder

4 tblsp cum n

4 tblsp beef bouillon (instant, crushed)

36 oz ad M I waukee beer

2 1b pork, cubed (thick butterfly pork chops)
21b chuck beef, cut into cubes

6 Ib ground runp

4 | arge onions, finely chopped

10 cloves garlic, finely chopped

1/ 2 cup Wesson oil or kidney suet

1 tsp nol e (powdered), also called nole pobl ano
1 thlsp sugar

2 tsp cori ander seed (from Chi nese parsley, cilantro)
1 tsp Loui si ana Red Hot Sauce (Durkee's)

8 oz tomat 0 sauce

1 tblsp Masa Harina flour

salt to taste

| nstructions:
In a large pot, add paprika, oregano, MSG chili powder, cum n, beef
boui |l on, beer and 2 cups water. Let simrer.

In a separate skillet, brown neat in 1 1b. or 1 1/2 Ib. batches with
Wesson oil or suet. Drain and add to simering spices. Continue until
all neat is done.

Saut e chopped onion and garlic in 1 T. oil or suet. Add to spices and
meat m xture. Add water as needed. Simer 2 hours. Add nole, sugar,
cori ander seed, hot sauce and tomato sauce. Simmer 45 mn.

Di ssol ve masa harina flour in warmwater to forma paste. Add to chili.
Add salt to taste. Simrer for 30 mnutes. Add additional Louisiana Hot
Sauce for hotter taste.
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From ndrabi k@io.ri.ccf.org (Martin Drabi k)

MARTI N S TURKEY CHI LI

| ngr edi ent s:
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1 cup bl ack beans

3 thlsp olive oil

1 turkey breast (half breast), skinned
4 medi um yel | ow oni ons, chopped

4 cloves garlic, mnced

3 ribs celery, sliced

1 smal| green pepper, chopped

1 28- 0z can crushed tomat oes

1/2 cup water

4 tblsp chili powder

1/2 tsp cayenne pepper

1 tsp whol e cum n seed

Toppi ngs:
Shredded sharp cheddar cheese and sour cream OR
Chopped ri pe avocado

| nstructi ons:

1. Soak the beans overnight in water to cover generously. Drain and
rinse briefly.

2. Heat the oil in a |large, heavy bottom pot over nedium hi gh heat.
When hot, brown the turkey breast well on all sides. Renove and set
asi de.

3. Add the onions, garlic, celery, and green pepper. Saute, stirring
frequently, until the vegetables are soft, 5-7 m nutes.

4. Add the beans, tomatoes, water, chili powder, cayenne, and the
turkey breast. Heat until the pot starts bubbling, then reduce heat to
a slow sinmer, partially cover, and simrer for 1 1/2 hour. Stir
occasional ly, watching carefully that the bottom does not start to
stick.

5. Renove the turkey breast, renove the bone, and coarsely shred the
meat with two forks (hold the nmeat with one fork, tear with the grain
with the other.) Return the neat to the pot.

6. Heat a heavy bottomskillet over |ow heat. Add the whole cum n seed
and toast 2-3 mnutes, shaking the pan occasionally, until lightly brown
and aromatic. Renove fromheat. Coarsely crush the cumn in a nortar
and pestle or with arolling pin. Add to the pot.

7. Cook an additional one hour, or until the beans are tender.

8. For the traditional approach, top with the cheese and sour cream
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for the nodern/heal thy approach, top with the avocado.
%0808888888888888888888888888888888888886888888688686888888888888888888888
*

From connally@ns.cis.pitt.edu (Kate Connally)

QUEEN OF CHILIS (Cincinnati-style)

3 oni ons

11b ground chuck

2 garlic cloves, mnced

1 cup bar beque sauce (I think |I used K C. Masterpiece)
1 cup wat er

1 tblsp chili powder

1 tsp bl ack pepper

1/ 2 oz unsweet ened chocol ate, grated
1/2 tsp ground cumn
1/2 tsp turneric

1/2 tsp allspice

1/2 tsp cinnanon

1/4 tsp ground cloves
1/4 tsp ground cori ander
1/4 tsp ground cardanom
1 tsp sal t

tomato jui ce, as needed

9 oz spaghetti, cooked and buttered
1 16-0z. can ki dney beans, heated
11b Cheddar cheese, shredded

oyster crackers

| nstructi ons:

Chop 2 of the onions and set aside. Chop remaining onion fine. Salt a
| arge skillet. Turn heat to nedium and add neat, finely chopped onion,

and garlic. Break up neat with fork and cook until it is browned.
Drain fat.
Add bar beque sauce and water. Bring to a boil. Add remaining

seasoni ngs.

Cover and simrer over very |ow heat 30 m nutes, stirring and tasting
occasionally, adding tomato juice if mxture is getting too dry. Chil
is best when allowed to age overnight in refrigerator and reheat ed.

To construct the plate of 5-way chili, |ayer spaghetti on a plate (a
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small oval plate is traditional), top it with hot chili, then with a
sparse | ayer of beans, then chopped onions. Pat on plenty of cheese
while chili is still hot and serve inmmediately, with oyster crackers on

the side. Serves 4.

From Sandy Kaplan (nmade neatl ess by Richard Darsie)

SANDY' S CHI LI

1/ 3 cup oi

3 medi um oni ons, chopped
2 stalks celery, chopped

4 cloves garlic, mnced

1 bel | pepper, chopped

1 | al apeno pepper, m nced
2 | bs. tof u chunks

2 tblsp each ground red chilis, cum n, oregano
1 bay | eaf

2 cups wat er

2 28 o0z. cans tonmatos

6 oz. can tomato paste

2 cans ki dney beans

salt to taste

| nstructi ons:

Saute first five ingredients in oil until linp. Add tofu and saute
until browned. Mx the spices together in a bowl and sprinkle into the
pot. Mx thoroughly. Add water, tomatoes and tomato paste. Stir.
Bring to a boil. Reduce heat and sinmmer for 2 hours, stirring
occasionally. |If desired, at this point, add the kidney beans. Taste
and correct seasoning. The addition of 1 tsp to 1 tbhlsp of cayenne
pepper can make this gradually nore spicy. As the recipe reads, itUs
fairly tame. NOTE: The ground chilis are NOT chili powder. Mbst chil
powder is made up of a conbination of chilis, oregano, cumn, salt and
garlic. If chili powder is all you can find, then you will have to
readj ust the cumn and oregano anounts.

From arielle@aronga.com (Stephanie da Silva)
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TEN CHI LE CHI LI

(Tho I can only count nine)

| ngr edi ent s:

1/ 3 cup cum n seeds

2 tblsp cori ander seeds

2 ancho chiles

2 mul ato chiles

4 pasilla chiles

6 Ib trimred beef chuck, cut into 1 1/2 by 1/4 inch strips
1/2 1b thickly sliced | ean bacon, cut crosswise into thin matchsticks
3/4 1b ham finely diced

1 1/2 tblsp corn oi

31b | arge yel |l ow Spani sh onions, finely diced

3/4 cup di ced celery

1 cup ground ancho chil e powder

1/2 tsp cayenne pepper

5 bay | eaves

1 pequin chile (optional)

3 ] al apeno peppers, seeded and m nced

3 serrano peppers, seeded and m nced

1/ 2 can (3 1/2 ounces) chipotle chiles in adobo sauce, coarsely chopped
1 snoked ham hock

2 cans (24 ounces each) Italian peeled tonatoes, drained

1/ 2 cup gol den tequil a

2 cups beef stock

1/2 tsp rosemary

1 tsp crunmbl ed sage

1 tsp or egano

| nstructions:

Preheat the oven to 500F. In a nediumskillet, toast the cum n and
cori ander seeds over noderate heat until fragrant, 1 to 2 m nutes.

| medi ately renove fromheat. Gind to a powder in a spice grinder or
food processor.

Pl ace the ancho, nmulato and pasilla chiles on a baking sheet and toast
themin the oven until fragrant and puffed up, about 2 mnutes. Renobve
the stens and seeds and grind the chiles in a spice grinder or food
processor until powdered.

In a stockpot, conbine the beef, bacon, hamand corn oil. Cook over

noderate heat until the fat is rendered and the bacon is gol den, about
20 m nutes.
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Add the celery, ground chiles and ancho chile powder. Cook, stirring
frequently, until the celery is softened and the chile powder is
fragrant, about 10 m nutes.

Add t he cayenne, bay | eaves, pequin chile, jalapeno and serrono peppers,
chi potle chiles, ham hock, tonatoes, tequila, stock, rosemary, sage and
oregano. Simrer uncovered over |ow heat, stirring occasionally, for 4
hour s.

From mj @eta.lanl.gov (Marie-Louise "Emelle")

VEGETARI AN GREEN CHI LE

| serve this sauce over enchiladas, burritos, eggs, beans, using fresh
New Mexi co green chiles. Do not use canned chiles for this recipe.
(They just don't taste like green chiles to ne.)

Amounts are approximate. | usually just dunp ingredients, esp. chile
and garlic, until it looks "right". This is a very forgiving recipe and
very basic. | so nuch appreciate the taste of fresh, unadul terated

green chile and garlic, that | rarely add any ot her seasoni ngs.

| ngredi ents:

1 oni on chopped

3-4 garlic cloves, snmashed or chopped (I use nore!!l)

1 Tbsp olive oi

6 cups vegetable stock or vegetable bouillon

~12 roast ed, peel ed, chopped green chile (adjust according to
heat of the chile)

2 Tbsp flour or cornstarch

salt & pepper to taste

Pr ocedur e:

Saute onion, garlic in olive oil. Add chile, stock. Add salt and
pepper. Dissolve flour or cornstarch in a cup of hot water and add,
stirring to prevent lunps. Sinmer for 45 m nutes.

Opti onal ingredients:

1-2 potatos diced (1/2" or so)
1-2 chopped t omat os

1-2 what ever el se

cilantro, cumn, oregano
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Add with the chile and stock. Potatos help thicken the chile,
especially after it has been frozen since they tend to disintegrate in
the freezer. Add the cilantro after it has simrered to retain the fresh

cilantro fl avor.

From rush@ggneb. astro. ucla.edu (Brian Rush)
Source: 7/20/93 issue of wonen's day nagazi ne.

ZESTY CHI LI

I b carrots
I b zucchi ni
I b oni ons
/4 cup vegetable oi
I ground turkey (or beef)
tblsp mnced garlic
28-0z cans crushed tonnatoes
15-0z can of tomato sauce
sal t

—
2]
©

| nstructi ons:

Chop carrots, zucchini and onions in the food processor.

Heat 1/4 cup vegetable oil in a 6 quart pot. Add vegetables. Cook over
medi um hi gh heat 15-20 m nutes, stirring 3 or 4 tines until al nost
t ender.

Put 3 Ibs. ground turkey (or beef) and 1 tbsp. mnced garlic in a 8
gquart pot. Cook, breaking up neat, until it is no longer pink. Stir in
t he vegetabl es, four 28-0z. cans crushed tomatoes in puree (drain sone
of the juice or it mght be too watery), a 15 oz. can of tomato sauce
and 2 tsp. salt. Bring to a boil; reduce heat to nediumlow Sinmer
15 to 20 mnutes for flavors to devel op.

You wi Il have about 22 cups of neat sauce. You can use the sauce as is
for spaghetti sauce or freeze sone for future chili

(or you can decrease proportions and nmake |l ess to begin with).

Wth 7 cups of the neat sauce, add 38-o0z. of kidney beans and 2 or nore
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t abl espoons chili powder. Top with shredded cheese and oni ons.

Refrigerate up to 5 days. Freeze up to 4 nonths.
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Chili Tex-Mex Style

Chili Tex-Mex Style

From: t_browm@pavo.concordia.ca (BROWMAN, TRACEY)

Date: Tue, 26 Oct 1993 01:03:00 GMT
Chili recipe fromthe book THE KI TCHEN SURVI VAL GUI DE by Lora Brody:

| ngredi ents:

Tbsp vegetabl e oil

| ar ge oni ons, peel ed and chopped
cloves garlic, finely chopped

| ar ge green-pepper, chopped

| bs | ean ground beef

1-1b cans tomatoes, plus liquid fromthe cans
6- 0z cans tomato paste

1-1b cans red ki dney beans, drai ned
cups wat er

1/2 tsp salt

3-4 tbsp chili powder

tabasco or other hot sauce

salt and pepper to taste

grated cheddar or nonterey jack cheese
sour cream

P NWOWNWNEFEPWDNDN

Met hod:

Heat the oil in a large pot. Add the onions, garlic, and green-pepper,
and cook over nedium heat, stirring frequently and taking care that the
garlic does not brown.

Crunbl e the ground beef into the pot and continue to cook, stirring
frequently, until the neat is well browned.

Add the tonmatoes, the tomato paste, the beans, the water, the salt, and

2 tbsp of the chili powder. Bring the mxture to a boil, then reduce the
heat to a | ow simrer. Cook uncovered, for at |east one (1) hour (the

| onger the better), stirring occasionally to make sure the bottomis not
bur ni ng.

Season with additional chili powder if desired, tabasco, and salt and
pepper.

Garni sh with grated cheese and a dab of sour cream on each serving.

Serves 10. Freezes (great.
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.1 like to add beef cubes to the ground neat to add variety.

amyl

http://www.cs.cmu.edu/~mjw/recipes/ethnic/mexican/texmex-chili.html (2 of 2) [12/17/1999 11:10:00 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

COLLECTION: Churros and Hot Chocolate

COLLECTION: Churros and Hot Chocolate

From: arielle@taronga.com (Stephanie da Silva)

Date: Fri, 13 Aug 93 3:26:41 CDT

Castillian hot chocol ate

1/2 c. cocoa

1 C. sugar

7 t. cornstarch
1/2 c. water

1 gt. mlk

Shift the cocoa and sugar together into a nedi um sized saucepan.

Di ssol ve the cornstarch in the water, and stir into the cocoa and

sugar until it is a snooth paste. Begin heating the mxture, stirring
It wth a whisk, and gradually pour in the mlk. Continue stirring

with the whisk as you bring the liquid to a simmer. Allow the chocol ate
to simmer for about 10 m nutes, stirring often, until it is thick,

gl ossy and conpletely snoboth. Serve steam ng hot.

Serves Ssi X.

Churros (about 15 or so)

1 c. water
1/2 T. oil
dash salt

1 c. flour

(oil for frying; granualted sugar for sprinkling)

Bring water, oil, and salt to boil in a saucepan. Add the flour all at
once, reduce heat, then stir (vigorously) with a wooden spoon until it
forms a ball. Let cool at bit, then put into a pastry bag wwth 1/2 in.

star tip. Heat 1/2 in. oil for frying. Squeeze dough into oil in 4 in
strips. (Do a few at a tine.) Wen golden on one side, turn over. Drain
on paper towels, then sprinkle in sugar.

CASTI LLI AN HOT CHOCOLATE

1/ 2 cup unsweet ened powder ed cocoa
1 cup sugar
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7 tsp cornstarch (cornfl our)
1/ 2 cup wat er
4 cups m | k

(1) Mx the cocoa and sugar together.

(2) Dissolve the cornstarch (cornflour) in the water
and conbine with the cocoa-sugar mxture in a
medi um si zed saucepan. Stir this until it is a
snoot h paste.

(3) Begin heating this m xture, continuously stirring
it with a whisk. Gadually pour in the mlk.
Continue stirring as you bring it to a sinmer.

(4) Simrer, stirring often, for about 10 mnutes. The
cocoa is ready when it thickens and is gl ossy and
snoot h.

Hot Chocol at e

2 oz of heavy cream

6-8 oz of mlk

1 stick of cinnanon

1 vanilla bean, split in half Iength w se

2 oz of sone excellent dark chocolate, finely chopped. | suggest
Li ndt .

freshly nade w pped cream

heat the creamand mlk with the cinnanon and vanilla bean very slowy
for 15-20 mnutes. (if you don't have any beans add 1-2 tsp of vanilla
after heating). renove the bean and ci nnanon. add the chocol ate.

mx until fully nelted. serve topped wth sonme very dense fresh

W pped cream serves 1-2 dependi ng upon how nmuch of a glutton you are.

Mexi can Hot Chocol ate (serves 3-4)

Melt 3-4 squares sem -sweet baking chocol ate over | ow heat. Meanwhil e,
heat 1.5 cups heavy creamand 2 cups mlk until hot but not boiling.
Stir alitte of the hot mlk into the chocolate, to nake a paste, then
add the rest. Keep stirring over low heat. Add 1 tblsp sugar (or to
taste). Then, beat 1 egg with vanilla (this part can be omtted).

Stir alittle hot chocolate into egg to warmit up, then add the egg to
the chocolate. Stir over |low heat for 3 mnutes. Add a good hard
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sprinkl e of cinnanmon and serve.

Spani sh chocol ate (Chocol ate Espanol)

2 cups mlk

2 0oz. sweet chocol ate, broken or grated ( Ybarra from Mexico or sw ss
woul d

probably be best.)

1/ 2 tsp. cinnanon

2 eggs, beaten

Stir the mlk wth the chocolate and the ci nnanon over | ow heat until
t he chocol ate di ssolves. Add the eggs and beat the m xture until it
becones thick, taking care not to boil.

Orange Scented Hot Chocol ate

2 Cups mlk
4 Qunces bittersweet (not unsweetened ) or
sem - sweet chocl ate, chopped
3 2X1 inch orange peel strips (orange part only)
1/ 2 teaspoon instant espresso powder or
i nstant coffe powder
1/8 teaspoon ground nutneg

Combi ne all ingredients in heavy nmedi um saucepan. Stir over | ow heat
until chocolate nelts. Increase heat and bring just to a boil, stirring
of t en.

Renove from heat and whisk untily frothy. Return to heat and bring to
boi |l again. Renpve from heat; whisk until frothy. Repeat heating and
whi ski ng once again. D scard orange peel. (Can be prepared 2 hours
ahead. Let stand at roomtenperature. Before serving, bring just to
boil, renmove from heat and whi sk until frothy.)

Pour hot chocolate into nugs, 2 servings.

mara
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Enchiladas Chipotle

From: arielle@taronga.com (Stephanie da Silva)

Date: Tue, 13 Jul 93 12:30:30 CDT

Filling:

3 hal f-breasts chi cken, cooked and cubed
9 oz sharp cheddar cheese, grated

3/4 ¢ m nced onion

Sauce:

2T butter

2T flour

1 ¢ beef broth

1 c water

1t cumn

3 cloves garlic, mnced
1t oregano

3-4 canned chipotle chiles, seeded and m nced *see note
2 T adobo sauce from can
2 T sour cream

Melt the butter in a skillet. Stir in four. Cook this roux until it is
[ight brown. Renobve pan fromheat and slowy stir in broth. Place pan

over medi um heat and whisk in water. Add the spices, garlic, chiles, and
adobo sauce. Simmer uncovered for 20 mnutes. Wisk in sour cream

Preparati on:

Heat some oil in a skillet. Lightly fry a corn tortilla to soften it.
Place it on a plate and fill wth 1T cheese, 1T onion, and 1T chicken.

Roll and place in a 9" x 13" dish. Repeat 12 tinmes. Cover the enchil adas
with the chipotle sauce. Top with any remaining onions and cheese. Bake
at 375 degrees for 8-10 m nutes, just until the sauce bubbl es.

*note: Canned Chipotle Chiles are fully ripened jal apenos that are canned
i n an adobo (vinegar-and-stuff) sauce. They are very hot and very tasty.
Because they are so hot, | usually only use 2 chiles and 1.5 T sauce. You
can find the chiles in Safeway in California and in Mexican food marts.

mara
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Fajitas
Fajitas
From: MWORKMAN@vm.cc.purdue.edu
Date: Sun, 18 Jul 1993 03:33:12 GMT

Here is the recipe that | use to make fajitas. | hope you enjoy it!
Mar i nade:

2 Tbsp oil

2 Tbsp | enon juice

1 clove garlic, mnced

1 1/2 tsp seasoned salt

1 1/2 tsp oregano

1 1/2 tsp cunin

1/2 tsp chili powder

1/2 tsp paprika

1/2 tsp crushed red pepper

1 1/2 I b. steak or chicken, cut in strips

Fajitas:

1/2 cup cilantro (optional)
1/ 2 cup chopped onions

1 cup red peppers

1/ 2 cup sliced green onions
3 to 4 Thsp oil

8 tortillas

Di rections:

In skillet, quickly saute vegetables in oil until lightly browned. Renpve
frompan. Saute neat 4 to 5 mnutes. Return vegetables to pan and

toss wwth nmeat. Spoon into tortillas.

(of course, marinade the neat in the marinade for at |east an hour
bef ore begi nni nQg)

mara
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From: Laura Ann Wallace WALLLAU@karl.acc.iit.edu
Date: Thu, 29 Jul 1993 18:12:10 -0600 (CST)

From: Ward Tomlinson TOMLINSON @neurophys.wisc.edu
Subject: COLLECTION: Fgjitas

Date: Mon, 19 Jul 93 16:11 CST

Contents

« FAJITAS1

« FAJTAS?2

« FAJITAS3

o« FAJITAS4:. CHICKEN FAJTAS
o« FAJTASS: Shrimp Fajitas

« FAJITASG6

« FAJITAS7

« FAJTASS8: Real Tex-Mex Fajitas
o FAJTFAS9 Fajitas on the Grill

o« FAJTAS 10 Winter Fajitas

« FAJITAS11BEEFFAJTAS

--------- FAJI TAS 1

Vell, | wing ny fajitas every tine | do them but here's a guess at the
measur enments.

Tabl espoons oi |

1/ 2 | bs bonel ess, skinless chicken breasts and thighs cut in thin slices
| arge onion, cut in slivers frompole to pole

green bell pepper, cut in slivers pole to pole

red bell pepper, cut (you guess it) in slivers pole to pole
cloves garlic, finely chopped

Tabl espoons chili powder

t easpoons ground cumn

t easpoon bl ack pepper

ground red pepper (to taste)

salt (to taste)

flour tortillas

PWONDRRREN

In a large wok, warmthe oil. Cook the chicken slices until done, stir
regularly. Add everything except tortillas. Mx well. Cook covered.
Stir every few mnutes. It's done when the peppers are tender and the
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veget abl es are starting to get browned in spots. Serve with warned fl our
tortillas. (I warmthemindividually in the mcrowave for 20 secs.)

Addi tional toppings for the fajitas can include sal sa, sour cream
avacados, and tomatos. To ne cheese is a sacrilege; but, to each his own.

NOTE: M grocer carries "fajita tortillas". These are smaller and
thi cker than ones | would use for burritos. They hold up nuch better with
the fajita filling.

NOTE 2: If tortillas are not handy, use pita halves. They work great.

- Jeff
j shearer @eta.tricity.wu. EDU

--------- FAJI TAS 2

Fajitas are marinated skirt steak. This is the diaphragm nuscl e
In the cow Anything else is NOT a true fajita.

| NGREDI ENTS
1 skirt steak for each 4 people ( this is the diaphragm nuscl e)
Kraft Zesty Italian Salad Dressing.

Fl our tortillas

Refri ed beans
Guacamol e

Grated cheddar cheese
di ced t omat oes

Sal sa

Marinate skirt steak in enough salad dressing to cover neat,
for a full 24 Hours, NOT LESS!

grill steak over charcoal (nesquite is best)
slice steak with the grain into thin strips
warmtortilla (wrks great to wap in Saran wap and heat in mcrowave)

spread sone beans down center of tortilla, add sone neat, top with
ot her condinents, roll into a tube and enjoy.

Not bad, but if you live in a part of the country where you can get "real"
Mexi can food products, you can narinate the neat in sonething called "nojo
criollo". This conmes in bottles and consists of oil, vinegar and an
assortnment of other spices. It's specifically for this kind of use. It's
avai |l abl e i n nost Supermarkets around here.

Tom s reci pe nentions a couple of inportant points:
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1) Marinate the neat overnight at least. It nmakes a big difference. You
can al so do this wth skinless, bonel ess chicken breasts.

2) Slice the neat *after* cooking, not before. The pre-cut beef and chicken
products "for fajitas" you see sone places just don't cone up to snuff.

--------- FAJITAS 3: (from USENET cookbook)

Fajitas originated in Texas as a way to nmake cheap neat

pal atable. Unfortunately, it was too successful. It is
still pal atable, but because the word is out that fajitas
are so delicious, the neat isn't cheap any nore. Because
this is not a traditional Mexican dish but a recent inven-
tion of Mexican immgrants, there is no fixed formula for
it. Many different Kinds of marinade are used; this one is
adapted froma recipe given to a friend over the phone by
Tortuga's in Austin, Texas.

| NGREDI ENTS (serves 8)

31b skirt steak
2 | arge yel | ow oni ons
2 Thbsp veget abl e oi
16 flour or whol e-wheat tortillas
2 cups grat ed cheese
3 cups guacanol e
MARI NADE
1 cup lime juice
1 Tbsp ground bl ack pepper
2 Thsp garlic, mnced

Pl CO DE GALLO
1/2 cup fresh cilantro, chopped

2 scal l i ons, chopped (green onions)
2 | ar ge tomat oes, chopped
1 tsp garlic, m nced

PROCEDURE

(1) Conbine marinade ingredients in a |arge gl ass baking dish.

(2) Peel the fatty nenbrane from both sides of the
skirt Steak. This requires a very sharp knife. Add
nmeat to marinade and marinate for at |east 4
hours, preferably overnight. Keep it in the refri-
gerator if you marinate overnight.

(3) Make the pico de gallo: conmbine all of the
ingredients in a small serving bow .

(4) Slice the yellow onions into 1/4-inch slices, and

cut each slice into a semcircle. Gill the neat
until it is cooked slightly less than the way you
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like it. Meanwhile, saute' the onions in the oi
until they are soft. Use a large frying pan that
wi | | have enough room for the neat |ater.

(5 After renoving the neat fromthe grill, slice it
into strips that are cut across the grain. The
strips should be 3-4 inches long and 1/4 inch
thick. Add the strips to the onions in the pan,
and fry for another m nute or two.

(6) Place on the table the pan full of neat, the bow
of pico de gallo, a basket with the tortillas, a
bowl with the guacanole, and a bowl with the
grated cheese. You may wi sh to provide picante
sauce in addition.

(7) Each person nmakes their own fajita by taking a tor-
tilla, spooning sone of the neat onto it, then
addi ng their choice of each of the other ingredients
i n whatever conbination they want.

NOTES
Skirt steak is sonmewhat |ike flank steak: somewhat tough,
and wwth a very stringy texture. It is covered on both sides
with a fatty nmenbrane that nust be renoved or the neat will
be very tough. The key to good fajitas is the proper renoval
of this menbrane.

Fresh-squeezed |line juice is best, but bottled will do.

Sone people fromout of state choose to put sour cream on
their fajitas.

Time: 45 m nutes preparation, several hours marinating,
10 m nutes cooking. Precision: no need to neasure.

>From whitl ey@ksol.dseg.ti.com
Organi zation: Texas Instrunents

--------- FAJI TAS 4: CHI CKEN FAJI TAS
Prep: 10 M n. Mar i nade: 1 Hour Cook: 10 to 15 M nutes

Serves: 6

1 1/2 | bs. skinless, bonel ess chicken breasts
1/4 cup bottled taco sauce (Tabasco or the |ike)

3ths line juice (best if real |inmes used)
3 ths tequila
2 ea jalapeno peppers, seeded and m nced
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1l ea crushed dried habanero
2 ea garlic cloves, m nced
1 tsp salt
1/2 tsp ground cumn
12 ea flour tortillas
Sal sa \
Guacanol e \
shredded | ettuce \ as acconpani nent
sour cream /
shredded cheese /
Pico de Gallo /

Ri nse chicken breasts and pat dry. Trimoff any fat or
gristle. In a large bow, conbine taco sauce, line juice, tequila,
j al apenos, garlic, salt, and cumn. Add chicken and toss to coat.
Cover and marinate, tossing occasionally, 1 to 2 hours at room
tenperature, or up to 12 hours refrigerated.

Prepare a hot fire. Set chicken on an oiled grill 4 to
6 inches fromheat. Gill, turning and basting wth nmari nade
several times, until chicken is white throughout but still noist,

8 to 10 mnutes. Let stand 3 to 5 mnutes before cutting or tearing
Into large strips.

Wil e chicken is standing, heat tortillas directly on
grill for 20 to 30 seconds per side, or wap in foil in 2 packages,
6 tortillas to a package, and warm turning several times, 3 to 5
m nut es.

To serve, put chicken strips on tortillas. Top with
sal sa, guacanole, shredded |l ettuce, and sour cream Roll up and
eat .

Serving Suggestions: Serve with "Bl ack Bean Sal ad" and top shelf
mar garitas!

Enj oy!

FAJI TAS 5. Shrinp Fajitas

None of the recipes |I've tried seened worth posting, until this
one. |It's so darned good, | had to share it.

1 pound shrinp, shelled

1 cup lightly packed chopped cilantro
1 clove garlic, pressed

1/3 cup lime juice

4-6 flour tortillas

1 Tbsp vegetable oil
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2 green bell peppers, sliced
1 onion, sliced

1/2 cup plain non-fat yogurt
green sal sa (optional)

Marinate shrinp in lime juice with garlic and cilantro for 20
mnutes at roomtenperature. Warmtortillas in foil in oven
Heat oil in skillet and saute bell peppers and onions for 10

m nutes, stirring occasionally. Take vegetables out and put
shrinp with juice in. Cook on high heat about 3 mnutes until
done (cut to test, should be opaque in center). Put vegetables
back in pan, warmthem up, add yogurt. Place m xture on flour
tortillas, roll themup, and top wth sal sa

This reci pe came froma cookbook which I think was entitled
"Light & Lively" by Sunset...sonething |ike that. As you can
see, it is alowfat as well as nutritious neal. Yumyum

| i sap@l| omana. soest. hawai i . edu (Li sa Petersen)
School of Ocean and Earth Science and Technol ogy

--------- FAJI TAS 6

| have a very easy recipe that | use (I think I got it fromthe back
of the tortilla package).

Marinate strips of steak and or chicken in Italian Dressing for a couple
of hours. (I have marinated over night)

Cook nmeat in hot skillet inalittle bit of oil. Add green pepper,
red pepper and onions (that have been sliced). Add the rest of marinade
to the skillet and cook until the veg. are tender and the neat is done.
You can season with garlic, but I find the seasoning in the dressing
to be fine.
Serve on warmed tortillas with chopped | ettuce, tonatoes and sour cream
YUMMY! and its real easy.
Angi e
33s@asys. dt. navy. M L
--------- FAJI TAS 7
LIME JUCE is our basic fajitas recipe. Marinate the beef or chicken

in lots of linme juice, at least a few hours. Then we grill (if it's a fillet)
or saute (if it's strips or raining), sauteeing usually with cum n.

http://www.cs.cmu.edu/~mjw/recipes/ethnic/mexican/fajitas-coll.html (6 of 11) [12/17/1999 11:10:12 AM]



COLLECTION: Fajitas

To serve: ny husband prefers plain neat wwth sone fresh cori ander | eaves

added as he waps in tortillas. | want nore vegies so | usually sautee
oni ons and peppers, usually with [ots of cum n and sone garlic, but the
spices varies. | also eat the fajitas with the fresh coriander, yogurt,

and maybe chopped tomat oes or sone sal sa.

The fresh coriander is essential for us.

Ai ko Pi nkoski Epoch Systens, Inc.
ai ko@poch. com 8 Technol ogy Drive
uunet ! epochsys! ai ko West bor ough, MA 011581

(508) 836-4711 ext. 307

--------- FAJI TAS 8. Real Tex-Mex Fajitas

This is a fajita recipe by one of ny dad's col | ege buddi es, Abel
Garcia, a native Texan. The quantities are party-sized.

10 I'bs. fajitas (flank or skirt steak)
4 | enons or |lines plus rinds

can beer or w ne

60z can pineapple juice

t bsp vi negar

t bsp tenderi zer

sweet onions, sliced (not diced)
cl oves garlic, mnced

tsp | enon pepper

tsp cumn

1/2 tsp oregano

1 tsp bl ack pepper

RPEFRPONNNRPER

Mx all the ingredients of the marinade together, then trimthe neat.
Mari nade the neat overnight (we put it in big ziplock bags) in the
refrigerator.

Cook over a hot fire on the grill til medium Gill the onions too,
if you like (fresh sliced bell peppers are also good). Have the
buffet ready when you start grilling the neat: tortillas, diced

t omat oes and onions, refried beans, guacanole, sour cream grated
cheese, pico de gallo, salsa, etc. Wile the neat is still hot

off the grill, slice it into strips and serve.

Laura Wal | ace
VWal | Lau@ i t vax

Wal | Lau@xarl .acc.iit.edu
WALLLAU@hi co. acc.iit.edu
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------------ FAJITAS 9 Fajitas on the Gill
fromthe "El Paso Chili Conpany's Texas Border Cookbook"
by Park and Nornma Kerr

Here is a grand mxed fajita parrilla: grilled skirt steak, |obster, chicken,
and shrinp--a real party. On sinpler occasions we halve the nmarinade
and use just one or two of the main conmponents.

Two practical notes: The live |obsters can be replaced with 4 defrosted
frozen | obster tails, slightly undercooked according to the directions on

t he package. And, al though sone grill manufacturers warn agai nst heavy
basti ng, Park has always just dunped all the renmi ning nmarinade over the
fajitas on the grill (the fum ng cloud of steam and snoke is full of flavor)

and he reports it has not harnmed his grill.

2 1/ 4 pounds (2 or 3 pieces) skirt steak
1 1/ 2 pounds bonel ess, skinless chicken breasts, halved
and trimed of fat and connective tissue

1 pound (about 18) large shrinp, shelled and devei ned
2 live lobsters (about 1 1/2 pounds each)

2 Tbsp plus 1 tsp salt

2 cups tomato-based bottled hot sal sa

1 cup chopped red onion

1 cup packed fresh cilantro (stens may be used)

4 fresh jalapeno chiles, stemmed and chopped

1/4 C gold tequila
1/4 Cfresh linme juice
1 cup anber beer, such as Dos Equis

24 6-inch flour tortillas, warned
Pico de Gall o
Quacanol e

Bring a very large pot of water to a boil. Stir in 2 tabl espoons
salt, add the | obsters, and cook them stirring once or twice, for 10
m nutes. The | obsters' tails, when straightened, should snap back in place,
and the | obster neat should be alnost fully cooked. Cool the |obsters to
roomtenperature in a colander. Crack open the claws and body shell and
renove the | obster neat in pieces as |large as possible. The | obsters can be
cooked up to 1 day in advance. Wap the neat and refrigerate it.

In a food processor, working in batches if necessary, puree together the
sal sa, red onions, cilantro, jalapenos, tequila, line juice, and 1 teaspoon
salt. Stir in the beer. In tw or three shall ow nonreactive di shes, conbine
the | obster neat, skirt steaks, chicken breasts, and shrinp with the
mari nade. Cover and |let them stand at roomtenperature, stirring
once or twice, for 2 hours. Thread the shrinp on skewers.

Preheat a gas grill (mediumhigh) or light a charcoal fire and let it
burn down until the coals are evenly white. Position the rack about 6 inches
fromthe heat source. Lay the skirt steaks on the grill and spoon half the
will be steam and snoke), and cover the grill. Cook another 7 m nutes,
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turning the chicken breasts, |obster neat, and shrinp at the hal fway point,
Transfer the steaks and chicken breasts to a cutting board, tent themwth

foil, and let themrest 10 mnutes. Keep the shrinp warm Slice the | obster

nd serve i nmedi ately, acconpanied by the warned tortillas, pico de gallo,

and guacanol e.

----------- FAJITAS 10 Wnter Fajitas
fromthe "El Paso Chili Conpany's Texas Border Cookbook"
by Park and Nornma Kerr

These indoor fajitas are for the dead of winter, when the grill is

buri ed under a snowdrift, or for any tine, really, when you just don't
want to cook outdoors. This marinade is slightly different fromthe
one we use for our grilled fajitas (above), it boosts the flavor with
chi potles and liquid snoke flavoring to make up for the |lack of an
open flame. Cook these in one or two heavy cast-iron skillets or

on a large ridged cast-iron grill pan that will fit across two burners.
(Those cute little fajita skillets that come with a wood or w cker

hol der are usel ess for cooking on, but two or three can be preheated
and used as serving pieces.) Be sure to turn off the snoke al arm before
setting out to nmake this recipe.

2 1/2 to 3 pounds skirt steak, cut into -inch sections

Nonsti ck cooking spray

1 large onion (about 1 pound), peeled, halved, and cut
into thin slices

2 large heavy sweet red peppers, stemred, cored, and cut
into julienne strips

1/ 2 teaspoon salt

1 cup tomato-based bottl ed hot sal sa

1/2 C chopped red onion

1/2 C packed fresh cilantro (stens can be used)

1/4 cup olive oi

3 chi potl es adobado, with clinging sauce

2 Tbhsp tequila

2 Tbsp fresh linme juice

1 Thbsp liquid hickory snoke flavoring

1/2 C anber beer, such as Dos Equis

18 6-inch flour tortillas, warned
Pico de Gallo
Quacanol e

note: "chi potles abobabo"” are pickled peppers in tomato sauce

In a food processor, puree salsa, red onions, cilantro, 2 tabl espoons of
the olive oil, the chipotles, tequila, lime juice, and liquid snoke. Stir
in the beer. In a shallow nonreactive dish, pour the narinade over the
skirt steak and let it stand at roomtenperature, covered, turning it
once or twice, for 2 hours.
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Heat one or two heavy cast-iron skillets or a cast-iron stove-top gril
pan over mnedi um high heat. When they are very hot, lightly coat the skillets
wi th nonstick cooking spray. Letting the excess marinade drip off, and
wor king in batches if necessary, place the neat in the skillets. Cook,
turning once or twice, until browned on the outside and nediumrare
inside, 4 to S mnutes per side. Transfer the neat to a cutting board
and let it rest for 10 m nutes.

Meanwhile, in a |large heavy skillet over nedium heat, warmthe
remai ning 2 tabl espoons of olive oil. Stir in the onions and sweet red
peppers, season with salt, and cook, covered, stirring once or twce, for
8 m nut es.

Cut the neat, across the grain and at a slight angle, into thin slices.
Add the nmeat and any juices fromthe cutting board to the skillet with the
oni ons and peppers. Raise the heat to high and cook uncovered, tossing
and stirring, until the nmeat is heated through and the oni ons and peppers
are lightly browned, about 5 mnutes. Transfer to heated fajita pans or a
| arge heated platter and serve i nmedi ately, acconpani ed by warned
tortillas, pico de gallo, and guacanol e.

---------- FAJI TAS 11 BEEF FAJI TAs
I ngredi ents:

Beef skirt steaks (you may have to ask the butcher for these outside the

Sout hwest; they are inexpensive and readily available in the prine fajita areas
of the country such as Texas) [Note that you can use flank steak if forced to
but it just doesn't taste the sane.]

Flour tortillas

For the meat nari nade:

A ive or other vegetable oil as preferred and about an equal ampunt of fresh
lime juice (or a conmbination linme juice and white vinegar); salt; pepper to
taste; mnced garlic or garlic powder

Acconpani nent s:

sal sa, raw sliced onions, shredded m|d cheese, diced tomatoes, shredded

| ettuce, sour cream etc.

First, marinate the skirt steaks in the oil/lime juice mxture as descri bed
above. Overnight in the refrigerator works well using a ziploc bag. The anount
of mari nade depends on the anount of neat. [The |linme juice inparts an

i ncredi bly sweet and fresh taste to the neat; you will |ove the effect.]

Prepare your acconpani nents and have themready for guests to use according to

their own preferences. Sone people fry onions (instead of using themraw and
ot hers cook sone green pepper as acconpaninents. | personally think that this
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detracts froma sinple fresh taste, but hey this is food, not nedicine...

Gill the fajitas outside (over wood charcoal if you can get it)--over a nediun
hot fire this wll require about 10 mnutes a side. After grilling, allowthe
skirt steaks to sit for a couple of mnutes, then slice across the grain in
relatively thin slices.

Warmthe flour torillas slightly (mcrowave will do nicely if you aren't a
purist).

Al'l ow people to assenble the fajitas thenselves: slices of neat rolled in the

torillas together with acconpani nents of their choice. You may al so want to
have sonme hot pepper sauce and cilantro also at the ready.

This is a "can't | ose" conpany dish; the neat when re-heated tastes good as
| eft-overs as well.

M chael Karchner
MAKARCHVER@al | ua. gal | audet . EDU

mara
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Flour Tortillas

Flour Tortillas

From Pat Dennis pld@csu. buffal o.edu

Date: Tue, 28 Sep 1993 09: 31:25 -0400

2 cups all-purpose flour
1/ 2 teaspoon salt

1/4 cup shortening

1/ 2 cups warm wat er

Mx flour and salt together. Rub shortening into flour with fingertips
until m xture has a fine, even texture. Stir in water until dough forns.
Knead on a floured surface until snooth, about 2-3 mnutes. Wap in
plastic and let rest at roomtenperature for 20-30 m nutes. Knead a few
times and divide into 8 pieces (for 10" tortillas), or 12 pieces (for 8"
tortillas). Roll each into a ball and cover with plastic to keep from
drying out. Roll each ball out on a floured surface, turning over
frequently. Stack between sheets of waxed paper.

Heat an ungreased heavy skillet over nedium high heat until "a water
droplet flicked onto it dances in tiny droplets". Place atortilla
in the pan and cook until the top is bubbly and the bottomis flecked
with brown (about 30 seconds). Turn it over and cook the other side about
20 seconds. If it puffs up during cooking, just flatten it back down with
the spatula. Cook the rest the same way. Tortillas can be refrigerated
up to 3 days or frozen up to two weeks. Reheat before using.

(lifted from Consuner's Qui de Mexi can Cookbook)

amyl
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Flour Tortillas

From: akrob@acpub.duke.edu (Adam Krob)
Date: 1 Sep 93 14:10:55 GMT

This recipe was given to ne by ny aunt in Santa Fe, New Mexico, so | assune
that it is authentic.

4 cups all purpose flour

1 1/2 teaspoons salt

1 1/2 teaspoons baki ng powder

4 tabl espoons lard (or shortening, which | prefer)
1 1/2 cups warm wat er

Conmbi ne dry ingredients in a mxing bowl. Cut in shortening with a
pastery blender. Mke a well in the center and add water, a snmall anount
at atinme, to formthe dough. Knead the dough in a bow until it is snooth
and feels elastic. Cover and set aside for 10 m nutes. Form dough into
egg-si zed balls and flatten between palns. Wth a rolling pin, roll each
ball into a 6 inch circle, about 1/8 inch thick. Cook on preheated,
ungreased skillet over nedium high heat for about 2 m nutes on each side.
The tortilla should look slightly specked. Cover with a clean towel to
keep warm and soft. Serve warm Makes about a dozen, dependi ng of course
on the size of the tortillas.

amy!|
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Jailhouse Chili

From Sarah Henderson sehender @ eed. edu

Date: Fri, 17 Sep 1993 10: 58:45 -0700 (PDT)

This is from_A Bow of Red , by Frank X. Tol bert--the preem nent book on
chili. This recipe cones froma fornmer director of the prison systemin
Texas, Dr. George Beto. It is given in proportions that would be called
for in a prison.

Jai | house Chi l

25 | bs. coarsely gound beef

1/2 I'b. comno (I assune this is cumn)

1/4 I b. chili powder

1/8 | b. paprika

2 handfuls of crushed dried red chili peppers
1/2 I'b. finely chopped garlic

Put this all in a big pot with water to cover, closed tight. Cook 15
m nutes on high before stirring. Then stir and simer 30-40 m nutes.
“"Prison cooks never add water, although they 'correct the seasoning to
desired strength' in the final 30 mnutes of sinmmering and put in 2
handf ul s of nonosodi um glutamate 'for the desired taste bal ance."'"

amyl
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Chile Rellenos & Other Mex. Recipes

From: joseph@inland.com (Roger Joseph)
Date: 1 Sep 93 08:39:35 CST

This recent collection of Mexican recipes contains three for rell enos.

A Col lection of M sc. Hispanic Recipes fromNetters

From |iblp@osie.uh.edu (Tamry Stark Bl andi no)
Kei ko's Tex-Mex 7-Layer Dip

My boss, Kei ko Horton, gave ne this recipe. |It's one of her nost popul ar.
The trick to keeping the dip frombeing runny is to drain and (in sone
cases) pat dry with paper towels everything.

Layer 1: 2 large cans bean dip (preferrably Frito Lay)
- drain any water from cans and spread on bottom of a
rect angul ar cake di sh

Layer 2: 3 avocados peel ed and crushed
2 tbsp. lenon juice
sprinkling of garlic salt
- mx 3 ingredients well and spread over bean dip

Layer 3: 16 oz. sour cream
1 pkg. taco seasoning m X
- mx well and spread over avocado | ayer

Layer 4: 1 bunch green onions, chopped fine
- spread over sour cream | ayer

Layer 5: 2 large tomatoes, sliced, seeds renoved, patted dry on
paper towels, and diced
- spread over onions

Layer 6: small can sliced black olives, drained, patted dry, and
chopped
- spread over tomatoes

Layer 7: 4-8 0z. cheddar cheese, grated
- spread over black olives

--------------------------- End Recipe--------------------mooo

From jagordon@gsm ucl a. edu

Mexi can Lasagne
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Soak, cook and mash 1 pound pinto beans, seasoned with a little garlic,
cumn and chili powder

1 dozen corn tortillas

1 container non fat ricotta cheese

1 16 ounce contai ner sal sa

non fat yogurt - optiona

In a casserol e, spoon a couple spoonfuls of sal sa cover bottom of casserole
with tortill as.

Spread a | ayer of mashed beans
Spoon on sone sal sa

Layer of tortillas

Layer of ricotta or tofu

Spoon on some sal sa

Tortillas

Beans yogurt and sal sa

Bake 350 degrees farenheit for about 1/2 hour.

Good with nexican rice and/or a big sal ad.
------------------------ End Recipe--------------oommomnon
From gjs8323@rex. oscs. nont ana. edu

TAMALE PI E
| ngredients (for approximately 10 servings, if not nore)

-2 I bs ground beef (don't use the |leanest stuff, the fat gives flavor, and is
poured out after cooki ng anyway)

-2 approx. 16 oz. cans corn

-2 approximately 26 oz. cans diced totatoes

-1 ripe green bell pepper

-3 beef tamales (XLNT brand are recommended if avail abl e)

-1/4 I'b. cheddar cheese (I use col by I onghorn)

-1 small can pitted black olives

Directions:
- Thoroughly break up and brown ground beef, drain fat
- Conbi ne equal anmpunts diced tomatoes and corn in a strainer, mx and drain
t hor oughl y.
-G ate cheese
-Slice tamal es (make sure they're thawed and drained) into approx. 1/4 inch
slices
-@ut and slice bell pepper into approximately 1/8 inch ring slices (i.e. cut
hori zontal Iy through pepper).
-In an approximately 13" dia. by 8" deep casserole bow, |ayer the above
i ngrediants as follows, frombottomto top.

-1 layer tamale slices
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-1 layer corn/tomato m X

-1 layer ground beef

-1 layer corn/tomato m x

-1 layer ground beef (Note: a layer is just enough to cover the

-1 layer grated cheddar cheese previ ous | ayer)

-1 layer tamale slices

-Decorate with bell pepper slices and olives, putting pepper slices so their
edges touch, but don't overlap (O K they can overlap a little!), and fill in
holes with olives, as nany as you want.

Cooki ng:
Bake in a preheated 375 degree F oven for 1 hr.

Servi ng suggesti ons:

This dish can be served several different ways, it's great with flour
or corn tortillas as burrito stuffing, on a fried tortilla as tostada topping,
or served all by itself with sour cream guacanole, salsa. Best of all, if you
can't possibly consune all of it's nass in one sitting it keeps for about a
week in a refrigerator.

Phyllis J. Stoddard

From MANORKMAN@ mM cc. pur due. edu
Fajitas

Mar i nade:

Thsp oil

Thsp | enon juice

clove garlic, mnced
1/ 2 tsp seasoned salt
1/ 2 tsp oregano

1/2 tsp cumn

1/2 tsp chili powder

1/2 tsp paprika

1/2 tsp crushed red pepper
1 1/2 I'b. steak or chicken, cut in strips

PRRPRNON

Fajitas:

1/2 cup cilantro (optional)
1/ 2 cup chopped onions

1 cup red peppers

1/2 cup sliced green onions
3 to 4 Tbsp oil

8 tortillas

Di rections:

In skillet, quickly saute vegetables in oil until lightly browned. Renobve
frompan. Saute neat 4 to 5 mnutes. Return vegetables to pan and

toss with neat. Spoon into tortillas.
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(of course, marinade the neat in the marinade for at |east an hour
bef or e begi nni ng)

----------------------------- End Recipe--------------------------
From MAORKMAN@ mM cc. pur due. edu

Here is a recipe for tortillas that was adapted from Sinply Sinpati co:
A Taste of New Mexico. It was originally posted by Steve H

Fl our Tortillas (Makes 12)

4 cups flour, all purpose or 1/2 all purpose and 1/2 whol e wheat
1 1/2 tsp salt

1 1/2 tsp baking powder

4 T shortening, margarine and Crisco both work

1 1/2 cup warmwater, may vary with the flour used

Conmbi ne the dry ingredients, then cut in shortening. Mke a snmall well
in the center and gradually add water. Knead the dough until it is

soft, snooth and elastic. Set aside 10 mnutes, then divide into 12
equal ly sized balls. Roll balls into 1/8 inch thick circles, and cook on

a preheated, ungreased grill for about 2 mnutes a side, until the tortilla
is lightly speckled. Cover to keep warm
---------------------------- End Recipe-----------------mmmemee oo -

From D. Rut herford@ppbi o. ut as. edu. au ( Macf udd)
Tacos
Dry Ingredients

2 tabl espoon Cum n powder

1 tabl espoon Nut neg powder

1 tabl espoon Pinento (Allspice) powder (NB not pim ento)
1 tabl espoon Papri ka (hot or sweet)

1 tabl espoon cracked peppercorn

salt to taste

Wet I ngredients

1 medi um oni on, diced

1 medi um green capsicum diced

1 mediumred capsicum diced

1 seeded tomato, roughly chopped

12 hot little fresh red chillies, sliced
6 pickled jal apenos, sliced

1 tabl espoon tomato paste

1/4 cup tomato juice

2 tabl espoons of olive oi

Meat
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1 kilo |l ean choice grade mi nce (ground beef)

To Cook

*I'n a heavy bottonmed frying pan (skillet) saute the onion in the oil until
gol den

*Add the mnce and fry with stirring until cooked dry. This neans all the
wat er has gone and only oils remain; the neat |ooks dry at this point.
*Add all the dry ingredients to the neat and cook for two mnutes with
stirring. This cooking wthout water brings the natural oils out of the
spice and gives a better flavour. If too dry then add a little oil, not
wat er .

*Add the wet ingredients and stir in well.

*Reduce heat to very gentle, cover fry pan and cook for 3/4 hr. Stir
occasionally to reduce sticking to pan.

The m xture should not be runny, if so renove |id and reduce.

Real taco neat should not be mnce but in fact shredded cooked beef. | |ike
a chunk of tough stuff simered in vegetable stock until VERY tender. Make
sure, when shreddi ng by hand, that you shred along the grain; not against
it.

------------------------- End Recipe-------------------------------

From kmh2@oto.cc.|ehigh.edu (Kathy M Ml er)

Taco Sal ad

1 head |l ettuce, broken into bite-size pieces
4 medi um t onat oes, diced

1-1/2 I'b. hanburger

3/4 cup water

1 (8 oz) bottle Thousand Island dressing

1/ 2 cup sugar

1 onion, diced

8 0z. cheddar cheese, shredded

1 pkg. taco seasoning m X

1 pkg. taco flavored corn chips

Brown the burger. Reserve 1 tablespoon taco seasoning m x. Add
the rest to the neat with about 3/4 cup water. Simrer for a few

m nutes then renove fromheat. Let cool. Layer |ettuce, tonatoes,
oni on, neat, and cheese. Repeat |ayers until all is used.

Refri gerate.

Sauce: Mx 1/2 cup sugar, 8 ounces Thousand I|sland dressing, and
1 tabl espoon taco seasoning m x. Just before serving, add sauce
and broken taco chips to vegetables and toss. Enjoy!
-------------------------- End Recipe----------------------------
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From whitney@magnum sybase. com (Whitney Martin)

Taco Sal ad

1 I b. ground beef

1 taco seasoni ng packet (I use Shilling)

1/ 2 head of head | ettuce, chopped

1/2 bag tortilla chips, broken into nedi um size pieces
1 can garbonzo beans, drained

1 can ki dney beans, drai ned

1-2 cups grated cheddar cheese

1 avocado, diced

1 tomato, diced

1/2 red onion, diced

sour cream and sal sa for garnish, if desired

Brown the ground beef, and season with packet, follow ng directions
on package as if you were nmaking for tacos. Set aside and all ow

to cool slightly while you make the rest of the salad. M x together
the | ettuce, garbonzo and ki dney beans, cheese, avocado, tomato

and onion. Add tortilla chips and neat |ast, toss, and serve

i medi ately, topped with sour creamand salsa if desired. (The
seasoni ng/ sauce on the neat becone your dressing, and you really
don't need anything el se.)

---------------------------- End Recipe--------------“---“--------
From spp@abri skie. berkel ey. edu (Steve Pope)

Chile Rellenos (4 rellenos, serves two)

4 Anahei mchiles, roasted and peel ed (canned Otegas work OK)
3-4 0z. nonterey jack cheese

8 0z. mld green chile sal sa (canned sal sa wor ks OK)

2 eggs, separated

Stuff the chilis with the cheese. Wip the whites of the eggs
until extremely fluffy; then add the yol ks and stir once or twce
(overstirring will deflate them.

In a large frying pan, heat 6 oz. of salsa to boiling. Reduce
heat. Place 2/3 of the egg m xture in the pan in four

rell eno-sized |unps. Place one stuffed chile on top of

each lunp, and the remaining egg m xture on top of the

chiles. Use up the remaining salsa by carefully spooning

a dollop of salsa on top of each relleno. Cover and

cook over |ow heat for a few mnutes -- until the

egg is firmand the cheese nelted; do not overcook.

You will need a | arge pancake turner to dish the rellenos from
the frying pan onto serving plates -- they have a tendency to

fall apart, so do this carefully.
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To make these extra wonderful, start with fresh Anahei m peppers,
two green and two red, roasting and peeling themright

bef ore preparation.

----------------------- End Recipe-----------------------

From sfisher @egatest.com (Scott Fisher)

Chile Relleno

The cl assic Mexican-restaurant chile relleno uses what's called a
Long G een Chile, of a nunber of cultivars. Easiest to conme by is
the Ortega brand of canned green chiles, which are known as the
Anahei m chil e when fresh. They're al nost conpletely fire-free

but very flavorful, especially the ones we picked | ast night for
chile verde (recipe later, this one's a winner). You can stuff
any pepper you like; |'ve stuffed habaneros, pobl anos, Fresnos,
Hungari an hot wax peppers, Spanish Spice, etc. They're all good,
but the one that is nost often used in restaurants i s the Anahei m
mainly due to Col. Ortega's trek in 1906 from New Mexico to Oxnard,
California, and |l ater to Anaheim where he devel oped a technique
for roasting and peeling chiles nechanically.

|f you're using fresh chiles, that's the trick: roasting and

peeling. Batter won't stick to the shiny outer skin of fresh
peppers, so you have to renove it. Besides, the taste changes
drastically when you fire-roast a pepper, and it's worth doi ng

at | east once -- except you'll probably get hooked. (I covered
roasting peppers not |ong ago, but basically, you hold themin
an open fire till they turn black, then |l et them cool and peel

off the black skin. The flesh of the peppers stays green, or
red, or orange, and takes on a snoky flavor.)

Once roasted, make a slit about 1/3 to 1/2 the |l ength of the pepper,
just below the calyx (the base of the flower around the sten). CU
out the core and seeds. Stuff the chiles with cheese -- the classic
is to use Monterey jack, but |'ve becone addicted to the salty-sour
taste of feta or goat cheese (and goat cheese is nore |ikely what

t he I ndians of New Mexi co woul d have used anyway, it turns out).

For the Mexican restaurant flavor, beat egg whites to stiff peaks,
then fold in beaten yolks with a little salt. D p the stuffed
peppers in this batter and then fry inmmediately in hot oil, renoving
to drain on paper towels when the coating turns gol den brown.

What |'ve cone to |ike, however, is dipping the peppers in beaten
egg, then in corn neal, then in egg and in corn nmeal again. Then
deep-fry them and drain when golden. This gives a crispier crust
with a great corn-neal snap to it; blue corn neal gives it a deeper
flavor and | ooks really cool besides.
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In a restaurant, they'll serve these with a basic sal sa ranchera,

which | don't |like well enough to know how to nmake it. | wusually
serve the ones | describe with sour creamand a fresh pico de gallo
(chopped tomat oes, fresh chiles, onions, cilantro, cumn, salt, and
l[ime juice). They would be Honeric with a green chile-tomatill o sauce.

|'"ve also stuffed themw th cheese, topped themw th a grated cheese
and popped them under the broiler for a lowfat/|l ow nmess variation.
In sonme ways | prefer that: there's nore roasted-chile flavor than
there is with the battered-and-fried variety, but you do m ss the
nifty crunch and the corn-neal flavor.

--------------------------- End Recipe-------------------- -
From jsmth@yote.dasd. honeywel|.com

BAKED CHI LI RELLENGCS

Stuff 6-8 fresh roasted and pelled chilies (renove seeds, but keep stens)
with nonterey jack or | onghorn cheese. Lay in greased casserole and pour
batter over. Bake 325 until batter is done and |lightly browned on top,
25 - 30 mnutes. Serve with cheese sauce.

BATTER
Beat 4 or 5 egg whites very stiff and add 1/4 tsp salt, add the yol ks and
continue beating while adding 2 Thls flour.

CHEESE SAUCE:

Heat and bubble 2 Thls butter and 2 Tbls flour and 1/4 tsp salt. Add
1 cup mlk. Heat and stir until thick. Add 1 cup shredded cheddar or
| onghorn cheese and nelt.

NOTE: To nmake for a party, open the chilies and lay flat, use grated
cheese to nake a conplete |ayer, and add another |ayer of chili.
Top with batter and bake as above.

amyl
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8 Pepper Chili (Spicy!)

8 Pepper Chili (Spicy!)

From sbrown@ynctom mat h. ui uc. edu (Scott Brown)
Date: 24 Sep 1993 22:03:48 GWII

| haven't nmade this in sone tine, as we haven't been eating
meat for the last year and sone. It nakes a big pot of very
nmeaty, spicy chili (You may find that you can nmake use of

nore than 8 kinds of peppers, but using fewer is discouraged!)

11b beef for stew
1 can Brooks hot-n-spicy chili beans
1 can (16 oz) tomatoes, drained and chopped

1 can (16 oz) tomato sauce

1 cup oni on, chopped
3/4 cup green pepper, chopped

4- 6 cl oves garlic, crushed

1-3 | al apeno peppers, chopped

2-4 assorted hot peppers...banana, habanero, hungarian...
spices:. salt, pepper, chili powder, basil, oregano, paprika,

whi t e pepper, tabasco sauce, worcestershire sauce

tortilla chips
shr edded cheddar cheese
sour cream

-=4=--=4=--="4=--=4=--=4=--=4=- - =4 =- - =4 =- - == - =4 == - ===

Cut beef into nmedium size chunks (about bite-size).
Chop oni on and peppers, crush garlic.

(you may wish to | eave a few of the peppers
whol e, or hal ved, just cleaning out the seeds)

In a large pan (I use a dutch oven, about 6 gt) cook the beef,
oni on, peppers and garlic until beef is browned. Add 1/2 to 1
Tbsp. worcestershire and tabasco to taste and cook until
veget abl es are tender.

DO NOT DRAI NI
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Stir in tomatoes, tomato sauce, and beans. Add renmai ning spices
to taste (about 1 tsp. each of basil, oregano, paprika), not
too nmuch salt!

Reduce heat to | ow and cook, covered, 1-2 hours. Stir
occasional | y.

(At this point, | put the base to our wok over the burner

and set the pan on top to cook it very gently for a couple
of hours. Your m | eage may vary.)

=4 =--=4=- - == - =4 =- - == - == - == - = - - == - == - =4 =
Serve wwth tortilla chips, and top each
bowl with a sprinkle of shredded cheddar

and a Tbsp. of sour cream

Enj oy!

amyl|
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Spinach Empanadas

Spinach Empanadas

From: tak@bushrat.jpl.nasa.gov (Tom Kreitzberg)
Date: 2 Nov 1993 17:04:11 GMT

Pastry
2 8-ounce packages cream cheese, softened
3/4 cup butter, softened
2 1/ 2 cups all-purpose flour
1/2 tsp salt

Filling
1/4 cup onion, finely chopped
3 cloves garlic, mnced
4 slices bacon, cooked and crunbl ed
1 tbs bacon dri ppi ngs
1 10-ounce package frozen spi nach, thawed and drai ned
1 cup cottage cheese
1/ 4 tsp pepper
1/8 tsp ground nut neg

1 egg, beaten

In a large m xing bow, beat the cream cheese and butter till snooth.
(Use a stand m xer, since the mxture is heavy.) Gadually add in the
flour and salt. Lightly knead the dough by hand. Cover with plastic
wrap and refrigerate for 3 hours.

In a medium skillet, cook the onion and garlic in the bacon dri ppi ngs
until the onion is tender but not brown. Mx in the bacon, spinach,
cottage cheese, pepper, and nutneg; let the m xture cool.

Preheat the oven to 450 F. Roll out the pastry on a floured surface
to a thickness of 1/8 inch. Cut 3-inch circles in the pastry, place

1 teaspoon of the filling in each circle, just to one side of the
center. Mdisten the edge of the circle with the egg, fold the dough
in half over the filling to make a sem circul ar enpanada. Seal the

edges with fork tines, and poke the top of each pastry with a fork
to make a vent. Put the enpanadas on an ungreased cooki e sheet, brush
their tops with egg, and bake for 10 to 12 m nutes or until gol den.

Makes 60 enpanadas.

amy!|
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Stephanie da Silva's Tamale Collection

From: arielle@taronga.com (Stephanie da Silva)
Date: Tue, 13 Jul 93 12:56:08 CDT

Contents

o« Basic Tamales

e Turkey in Green Mole Sauce
o Pork in Red Tomato Sauce
e Sweet Tamales

Basic Tamales

This is a sinplified recipe for tamales but they still should have a
fairly authentic taste.

24 dried corn husks

1 cup lard

1 teaspoon salt

2 1/ 2 cups masa harina m x

1 1/2 cups warm pork or poultry broth filling (Turkey in Geen Mle
Sauce or Pork in Red Tomat o Sauce)

To saok corn husks, cover with warm water; weigh down. Let soak at
| east 3 hours or overnight.

For tamal e dough: Beat lard and salt until fluffy. Slowy beat in
masa harina mx alternately with broth until very light and fluffy.

To assenble tanmales: Drain corn husks, pat dry. Spread 2 tabl espoons
dough on center of husks formng a 3 x 2-inch rectangl e and spreadi ng
copletely to right edge.

Spoon 1 tabl espoon filling I engthw se down center of rectangle.

To encl ose tamales, turn right side over to center of filling; fold
| eft side over filling, allowing plain part of husk to wap around
filling. Fold top end down over bottomend. Secure ends by tying a
string around center of tanale.

To steamtanal es, place a rack 2 inches above gently boiling water
I n steamer or 4-quart dutch oven. Stack tanales, folded side down,
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on rack. Cover, steam about 2 hours or until done. To test for
doneness, renove one tanale fromcenter and one from side of steaner.
Open husks; tanmal es should be firmand cone away easily from husk.
Makes 24.

Turkey in green mole sauce

3/4 cup turkey or chicken broth

1/ 2 cup toasted sesane seeds

1/ 4 teaspoon cum n

1/ 8 teaspoon pepper

1 cup canned, drained, chopped tomatill os
1/4 cup chopped onion

serrano chilies, seeded and chopped

1/ 2 teaspoons salt

garlic cloves

sprigs fresh coriander

t abl espoons | ard

cups shredded, cooked turkey or chicken

NNNNPEFP D

Pl ace broth, sesane seed, cum n and pepper in blender container.

Blend until smooth, set aside. Place tomatillos, onions, chilies,
salt, garlic and coriander in blender, blend until snmooth. Heat l|ard
i n heavy 10-inch skillet; add tomato puree (hm | noticed this recipe
neglected to list the anbunt. |1'd say try 1/8 to 1/2 cup). Cook over
hi gh heat about 10 m nutes or until reduced, stirring occasionally.
Reduce heat. G adually stir in sesane seed m xture. Do not boil.

Add turkey; continue cooking over |ow heat 5 to 10 m nutes or until

m xture is thick. Mkes about 2 1/2 cups.

Note: To use fresh tomatillos, renove papery husks; rinse. Place in
saucepan, cover wth water. Simrer about 10 m nutes, or until tender.
Dr ai n.

Pork in red tomato sauce

2 large ripe tomatoes

2 garlic cloves

1 teaspoon salt

1 tabl espoon lard

1/ 2 cup choped oni on

4 fresh jal apenos, seeded and chopped
2 cups shredded cooked pork
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Broil tomatoes until charred on all sides; cool. Place in blender
container with garlic and salt; blend until snoboth. Heat lard in
heavy 10-inch skillet. Add onion; saute until tender. Add tomato
puree and chilies. Continue cooking over nedium heat about 5 m nutes.
Add pork; continue cooking over nediumheat 8 to 10 mnutes or until
m xture is thick. Mkes about 2 1/2 cups pork filling.

Sweet tamales

32 dried corn husks

1 cup lard

1 teaspoon salt

3 cups masa harina m Xx

1 1/2 cups warm wat er

1/2 cup firmy packed brown sugar
1 1/ 2 teaspoons baki ng powder
1 1/2 teaspon ci nhnanon

1/ 4 teaspoon nutneg

2/ 3 cup chopped pecans

2/ 3 cup raisins

Soak husks according to directions in Basic Tamal es. For tanmal e dough:
Beat lard and salt until fluffy. Slowy beat in nasa mx alternately
wth water until very light and fluffy. Add brown sugar, baki ng powder,
ci nnanon and nutnmeg, mxing until well bl ended.

To assenble tamal es: Drain corn husks; pat dry. Spread 2 tabl espoons
dough on center of husks, formng a 3 x 2-inch rectangle and spreadi ng
conpletely to right edge. Spoon 1 teaspoon each pecans and rai sins

| engt hwi se down center of rectangle.

To encl ose and steamtanmal es, proceed according to directions in Basic
Tamal es. Makes 32.

mara
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Tamale Pie

Tamale Pie
From: gjs8323@trex.oscs.montana.edu

Date: Wed, 14 Jul 1993 17:06:18 MDT

| ngredients (for approximately 10 servings, if not nore)

-2 I bs ground beef (don't use the |eanest stuff, the fat gives flavor, and is
poured out after cooking anyway)

-2 approx. 16 oz. cans corn

-2 approximately 26 oz. cans diced totatoes

-1 ripe green bell pepper

-3 beef tanmales (XLNT brand are recommended if avail abl e)
-1/4 I'b. cheddar cheese (I use col by I onghorn)

-1 small can pitted black olives

Directions:

- Thoroughly break up and brown ground beef, drain fat

- Conbi ne equal anpunts diced tomatoes and corn in a strainer, mx and drain
t hor oughl y.

-Gate cheese

-Slice tamal es (nmake sure they're thawed and drained) into approx. 1/4 inch
slices

-@ut and slice bell pepper into approximately 1/8 inch ring slices (i.e. cut
hori zontal ly through pepper).

-In an approximately 13 high by 8" deep casserole bow, |ayer the above
ingrediants as follows, frombottomto top.

-1 layer tamale slices

-1 layer corn/tomato m x

-1 layer ground beef

-1 layer corn/tomato m x

-1 layer ground beef (Note: a layer is just enough to cover the

-1 layer grated cheddar cheese previ ous | ayer)

-1 layer tanale slices

-Decorate with bell pepper slices and olives, putting pepper slices so their

edges touch, but don't overlap (O K they can overlap a little!), and fill in
holes with olives, as many as you want.

Cooki ng:
Bake in a preheated 375 degree F oven for 1 hr.

Servi ng:

This dish can be served several different ways, it's great with flour
or corn tortillas as burrito stuffing, on a fried tortilla as tostada topping,
or served all by itself with sour cream guacanole, salsa. Best of all, if you
can't possibly consune all of it's nass in one sitting it keeps for about a
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week in a refrigerator, and nmakes GREAT | eftovers,...... the turkey of the

mexi can world shall we say. | have yet to have any left over froma pot |uck

however, so of you're partial to it, get yours before it's all gone!
Enj oy!

mara
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<TlI TLE>Tamal es al a Di ana Kennedy</ Tl TLE>

<Hl>Tanal es al a Di ana Kennedy</ Hl><P>

<DL COWPACT>

<DT>From <B>gar how@pubmaa. esr. HP. COM (Garry Howar d) </ B><DD>
<DT>Dat e: <B>28 Cct 1993 14:54: 25 GMI</ B><DD>

</ DL>

<PRE>
From " The Cui si nes of Mexico"
By Di ana Kennedy | SBN 0-06-012344-3

This is the definitive book on authentic Mexican cooking. | highly
reconmend it to anyone who want's to learn to cook Mexican food as it
is prepared in Mexico.

Not es on Maki ng Tanal es

1. The corn husks. It is usual for corn husks bought here to be
trimred and flattened ready for use. But if by chance you have sone in
their rough state, just as they were when renoved fromthe ear, cut
of f the cupped part at the bottomof the leaf and trimoff the pointed
tip. Wien you get themthe husks will be dried out and papery. To
soften themready for use, pour plenty of very hot water over them and
| eave themto soak for several hours. Shake themwell to get rid of
excess water and pat themdry with a towel.

2. Making the tanmales. Snmear a thin coating of the tamal dough over
the broadest part of the husk, allow ng for turning down about 1 1/2
inches at the bottom broad part of the |eaf and about 3 inches at the
poi nted top. Let us say, for a good-sized tamal spread the dough over
an area approximately 3 inches wide and 3 1/2 inches |ong.

Spread the filling down the mddle of the dough. Fold the sides of
the husk together firmy. Turn up the pointed end of the leaf and fold
the broader end over it. Tear sone of the husks |engthw se into narrow
strips, and use one for tying each tanal across the top flap. The
husks are water repellent, and since the dough is to be steaned, the
idea is to forma water-tight package so that when the dough is cooked
through it will be light and spongy. If noisture gets init will be

sS0ggy.

3. Cooking the tamal es. The npbst convenient way to cook tamales is a
conventional steamer. You can, of course inprovise, but inprovisations
are not usually as efficient--a | ot of good steam escapes and the
cooking is not as even.

Fill the bottomof the steamer with water up to the | evel indicated
and bring to a boil. Line the top of the steanmer with corn husks,
covering the bottomand sides well. Stack the tanmales upright, with

the tied-down flaps upwards. For the best results, they should be
packed firmy but not too tightly, because the husks swell out as the
dough cooks. (I always find that a small batch of tamales, not firmy
packed in the steanmer, do not cook as well or as quickly and are nore
likely to absorb the condensed steam) Cover the tamales with nore
corn husks. Cover the top of the steamer with a thick cloth--a piece
of old toweling is best--to absorb the condensation fromthe Iid of
the steaner. Cover the steanmer with a tightly fitting Iid.

As the water in the bottompart comes to a boil, put a coin into
it, put the top part of the steaner on, and let the tanal es cook for
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about 2 1/2 to 3 hours over a nediumflanme. Keep the water bubbling,
but not boiling violently. That is the reason for the coin. You wll
be able to hear it dancing about, and it will tell you if the water
goes off the boil or is getting dangerously low If the water is
allowed to go off the boil the tamales will be heavy. Keep a kettle of
water simering so that you can refill the steaner when necessary.

To test the tamal es for doneness, renove one fromthe center, and
one fromthe side of the steaner. As you open the husks, the dough
shoul d cone away easily fromthe husks and be conpletely snooth. To
nmake doubly sure, open up the tanmales and see if they are spongy and
wel I cooked throughout.

4. Serving and storing the tamal es. Once cooked, tanmmles are very good
tenpered. They are wonderful eaten right away, straight out of the
husks, but after they cool off they are also extrenely good heated
through very gently in their husks in an ungreased heavy frying pan,
or on a griddle. Just keep turning themso that they heat through
evenly and the husk gets slightly browned but does not burn. They can

be refrigerated, and will keep well stored that way for about a
week. It is best, however, to freeze them To reheat, they can be
wrapped in foil, put into a 350 degree oven still frozen, and heated

through for about 30 m nutes.

Title: Tanal es Nortenos [Northern Tanmal es]
Cat egori es: Mexican, Miin dish
Servings: 12

————————————————————————————————— FILLING ------ s e i o e e e e e e e e e e o - -
1 1/4 I b Pork shoul der
1/ 4 onion, sliced
1 clove garlic, peeled
1/2 ts salt
4 pepper corns
VWater to cover
3 chil e anchos
1/2 ts cum n seeds
2tb lard
———————————————————————————————— THE TAMALES--------c--mmm e e e e e e - - -
Basi ¢ Tamal Dough
2 ts chili sauce
-fromthe filling
72 smal | corn husks
- soaked

From The Cuisines of Mexico
By: Di ana Kennedy | SBN 0-06-012344-3

This recipe is fromnorthern Mexico and | think it is closer to the
tamal es made in Texas. Tamales fromcentral Mexico are thick and
fluffy and are nostly dough. This is the original recipe as it would
be prepared in Mexico, including lard. Adjust as necessary to suit
your sensibilities. | substitute Crisco for the lard. | have al so nade
this recipe using chicken in place of the pork.

Enj oy!
Grry

The snal |l est tamal es of all are the nortenos from Coahuil a and

Chi huahua. They are as thick as a very fat finger and about 2 1/2
i nches long. The northerners express contenpt for the large, fluffy

http://www.cs.cmu.edu/~mjw/recipes/ethnic/mexican/tamales-diana-kennedy (2 of 3) [12/17/1999 11:10:38 AM]



http://www.cs.cmu.edu/~mjw/recipes/ethnic/mexican/tamales-diana-kennedy

white ones of central Mexico, which to themare all dough and very
little else--which is true of the conmercially nmade ones. The dough in
these is alnost overcone by the filling of pork in a sauce of chiles
anchos strongly flavored with cumn.

Cut the nmeat into 1-inch squares--it should have a little fat on
it--and put it into the saucepan with the onion, garlic, salt, and
peppercorns. Barely cover the nmeat with water and bring to a
boil. Lower the flame and sinmer the neat until it is tender--about 40
m nut es.

Set the neat aside to cool off in the broth. Strain the neat,
reserving the broth, and chop it roughly.

Heat the griddle and toast the chiles well, turning themfromtine
totinme so that they do not burn. Let themcool a little. Wen they
are cool enough to handle, slit them open and renove the seeds and
veins.

When the chil es have cool ed off they should be crisp. Crunble them
into the blender jar or spice grinder and grind themw th the cunmn
seeds to a fine powder.

Melt the lard, add the chili powder, and cook it for a few seconds,
stirring it all the tine. Add the nmeat and, continuing to cook, let it
season for a mnute or so.

Add the pork broth and let the m xture cook for about 5 mi nutes
over a mediumflame so that it reduces a little--there should be quite
a bit of sauce left. Add salt as necessary.

Make the basic dough but do not add any baki ng powder. M Xx the chil
sauce into the dough to give it alittle color.

Using the smallest husks or the large ones cut in half, spread a
scant tabl espoon of the dough thinly over each husk, covering an area
about 2 X 2 inches. Put a little of the neat with plenty of sauce into
the center of the dough and fold the husk as you would for ordinary
t amal es.

Stack the tamales in the steamer and cook for about 2 hours. Test
to see if they are done.

</ PRE>

<ADDRESS><A HREF="htt p://ww. nts. vuw. ac. nz/ school / st af f/ Any- Gal e. ht Ml " >anyl </ A></ ADDRESS>
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Vegetable Bean Enchiladas

From: leong@owlInet.rice.edu (Cheng Wan Leong)

Date: Thu, 15 Jul 1993 21:11:57 GMT

Ok, so zucchini isn't a main ingredient, but it's a recipe with
zucchini as /an/ ingredient, and I like it, so.
Note: This recipes has received several (local) rave reviews. Really.

1 dozen tortillas [flour preferred to corn -cl]
3-4 cups enchil ada sauce (recipe foll ows)
Filling:

Tbsp. oil

oni on, m nced

green pepper, chopped fine

stal ks cel ery, chopped

Tbsp. dried parsley

cups coarsely grated ZUCCH NI

cups green beans, chopped

Tbsp. cornneal

dash each of cumn, chili powder, and garlic powder
1 cup grated cheddar and/or jack cheese

2 cups cooked pinto, kidney or other beans

PNNPFPWRFRPFPW

[ A good idea before you start on the enchiladas is to start on the
sauce (following) and let it simer while you prepare the actual
enchi | adas. -cl]

Preheat oven to 350 degrees. Saute onion, pepper, celery and parsley
in oil. Add vegetables and cook, covered until tender. Add cornneal,
seasoni ngs, and beans. Fill tortillas with generous 1/3 cup vegetabl e
m xture and roll to formenchilada. Place enchiladas in single |ayer
I n baki ng pan. Cover with sauce. Top with cheese. Heat in oven for
20-30 m nutes. Serves 6-8

Sauce for above enchil adas:

2 cans (15 oz) tomato sauce;

1/ 2 green pepper, chopped,

1 stalk of celery, chopped finely,
1/ 2 oni on, chopped,

parsley to taste,

1/8 tsp. garlic powder,

1 tsp. basil,

1 tsp. oregano,

1/2 tsp coriander,
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1/2 tsp. cumn,
1/2 tsp. chili powder. [if you are generous here, you wll be rewarded.]

Puree vegetables and spices with 1 can tomato sauce in bl ender. Pour
I nto pan and add second can of tomato sauce. Simer for 10-15
m nut es.

[this recipe taken fromRob Fullner's on-1line vegetarian recipe
dat abase living at ~fullmer/bin/recipes on Rice's OMnet. -cl]

mara
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Norwegian Dishes

Norwegian Dishes

Index

o Berry Pudding With Cream
mara
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Thai Recipes

Thal Recipes

Index

» Lemongrass Soup

o COLLECTION: Pad Thai

o Thai dishes and soups: COLLECTION
e COLLECTION: Thai RecipesVal.l

o« COLLECTION: Tha RecipesVol.2

« Thai Basil Chicken

« Thai Chicken with Basil

« Thai Stir-Fried Beef with Mint
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From: arielle@taronga.com (Stephanie da Silva)
Date: Mon, 2 Aug 93 14:20:23 CDT

Contents

o Pad Thai (1)
« Pad Thai (2)
o Pad Thai (3)
« Pad Thai (4)
» Pad Thai with Shrimp

Pad Thai (1)

1/ 2 pound dried rice noodles 1/8 inch w de
Var m Wat er

1/ 2 pound shrinp, chicken, pork or conbination
1/4 cup fish sauce

1/4 cup + 2 tabl espoons granul ated sugar

1/4 cup + 2 tabl espoons white vinegar

1 teaspoon paprika

4 green onions

1/2 cup vegetable oil (nore if needed for step six)
1 teaspoon chopped garlic
2 eggs

3/ 4 pound bean sprouts

ground roasted chiles (see note at bottom
ground unsalted roasted peanuts

Li me wedges

1. Soak noodles for 20-25 mnutes in enough warmwater to cover them
They should be flexible and soft, but not so soft that they can be mashed
easily with the fingers. Later cooking in liquid will soften them nore.
Drain themthroughly in a col ander while preparing the other ingredients.
Traditionally they are left in full-length strands, but you may cut them
into 8 inch lengths if you find it easier to stir-fry then that way.

2. Peel and devein the shrinp leaving the tails intact(or renove if preferred)
Slice chicken, pork into 1/8 inch strips 1-2 inches |ong.

3. Mx the fish sauce, sugar, vinegar, and paprika in a bow and stir unti
the sugar dissolves. Set aside. Slice green onions both the green and white
parts, diagonally into 1-1/2 inch |long pieces. Set aside.

4. Heat a wok, add the oil and swirl over the surface. Add the garlic and stir
fry until light golden. Add the neat and stir-fry until shrinp is pink. If
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usi ng chicken or pork stir-fry until pink disappears. Add the noodl es and
toss lightly to coat with oil and the distribute neat and garlic( |I often
do this in a larger pot since things tend to cone out of the wok).

5. Add the liquid fromstep 3 and bring it to a boil rapidly, gently

fol ding the noodl es without breaking them Reduce heat to nedi um and
boil the m xture, folding frequently until the noodl es have absorbed the
liquid (I find a pasta server works great for this step).

6. Lift the noodles gently fromone side of the wok. Pour a little oi

along the side of the wok, then break the egg ad slip it into the oil.

Break the yol k and cover the egg with the noodl es i nmedi ately. Repeat

this on the opposite side with the other egg. Al ow eggs to cook

undi sturbed, over noderate heat until they are set and al nost dry.

Addi tional oil may by added if the eggs or the noodles begin to stick to the
wok .

7. When the eggs are set and alnost dry, fold themgently but rapidly into
the noodles. Try not to break the noodles, which will be soft and fragile
at this point. An effective way is to insert the scoop under the eggs, lift
it through, and fold the m xtureover. Continue the lifting and fol di ng
notion until the eggs are broken up and well distributed.

8. Add the green onions (and bean sprouts if you prefer them m xed in)
and toss the entire mxture quickly and gently, stll avoiding breaking
t he noodl es. Cook for about 2 mnutes or until onions are tender.

9. Take a large platter spread with bean sprouts(if you left them out
above). Spread Pud Thai from wok over top. Sprinkle ground chilies(see
note) and ground peanuts over the top and squeeze |line over the top.

O serve toppings seperatly for each diner to add according to taste.

Note on chilies: Buy whole dried chiles and grind since pre-ground often
| ack the "bite" of whole ones. Thai chilies may be used (_VERY_ hot),

or mlder Anerican chiles may be used. The Thai chilies are know as

Prig hang. They may al so be found in Mexican food sections under the
nane "Chiles Arbol". Use sparing if you aren't used to themthey

are quite potent.

Pad Thai (2)

1/ 2C. veget abl e oi

6 cloves garlic, finely chopped

1C. small cooked shrinp

1T. sugar

3T. fish sauce

1 1/2T. ketchup

2 eggs, beaten

3/4lb. rice vermicelli, soaked in hot water for 15 m ns. and drai ned
1C. bean sprouts
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Gar ni sh

1T. dried shrinp powder

2T. peanuts, coarsely ground
1/2t. dried red chili flakes

2 green onions, finely chopped
2T. coriander | eaves, chopped
2 limes, sliced into rings

Heat oil in a wok and fry garlic until golden. Quickly add the shrinp and stir
fry until heated through. Add the sugar, fish sauce and ketchup and stir until
sugar dissolves. Add the beaten eggs, letting themset slightly, then stir to
scranble. Add the noodles and toss and stir for about 2 mns. Reserving about
4 Tbls. of bean sprouts, add the renmainder to the wok. Stir over heat unti

t he bean sprouts are barely cooked. Turn the Pad Thai onto a platter, placing
the reserved, raw bean sprouts on one side.

Present ati on

Sprinkle the noodles with the garnish ingredients in the follow ng order:
shrinmp powder, peanuts, chili flakes, green onions, coriander |eaves. Ring
the platter with the linme slices and serve.

From The Oiginal Thai Cookbook by Jennifer Brennan

Pad Thai (3)

noodles - vermcelli or rice noodles ~ 6 oz.
2 T. peanut butter

5 T. soy sauce or tamari

1 T. brown sugar

2 scranbl ed eggs

6 diced scallions

5 cloves pressed garlic

peanut s

1/ 3 cup vinegar

quartered |ine

Cook, rinse and refrigerate the noodl es ahead of tine.
In a bow mx the PB, soy, and sugar.

In the wok, sautee the scallions and garlic. You can add bean sprouts
at this point too. After a few mnutes, add the noodles, and stir-fry them
for about 5 mnutes. Then add the stuff in the bow, and the vinegar.

Cook this for a couple nore mnutes. Last, add the eggs and peanuts, and
heat until hot. Serve with the |line wedges on the side.

Pad Thai (4)

1 Pkg (10-16 oz. (.3-.5 kg) rice stick noodl es
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2Tbl oil (30 m)

3 or nore cloves garlic, crushed or m nced

80z. (250+g) Shrinp, peeled (optional)

8oz. (250g) Chicken, Pork or nore Shrinp, cut into dice or matchsticks
(optional)

2 or 3 eggs

1 Cup (250m ) bean sprouts

1/4 Cup (60m ) chopped/ ground peanuts

1 red chile, finely chopped, or 1 tsp (5m) red pepper flakes (optional)
1 Cup (250mM ) sliced cabbage

Clantro | eaves

Li me wedges

Sauce

1/4 Cup (60m ) Thai Fish Sauce
1/4 Cup (60mM ) White Vinegar

2 Tbhl (30 m) white sugar

3 Thl (90 m) Paprika

Soak the rice noodles in cold water at |east two hours before cooking.
Dr ai n

In a large wok, heat oil and stir-fry garlic for 30 seconds. Add shrinp
and ot her neat if used.

Add the noodles, and stir-fry until al dente. Add sauce ingredients,
cook to allow nost of this to be absorbed (2 m nutes or so).

Spread the noodles, etc. out to the sides, and add eggs. Sone will crack
the eggs directly into the wok, others wll pre-scranble. If cracked
into the pan, start stirring themup when partially cooked, so you get
"streaky' yellow and white eggs. As they cook, fold the noodle mxture
back in.

Add 1/2 the bean sprouts, peanuts, red pepper, folded into the m xture.

Serve hot, garnished with the rest of the bean sprouts, chopped cabbage,
cilantro. Serve with |[inme wedges to be squeezed into the noodl es.

In ny house, we have doctored this with thai hot chile sauce, sweet and

sour sauce, or sate-style peanut sauce. It takes to any of these very
wel |, dependi ng on your tastes.

Pad Thai with Shrinp

8 oz. small size rice noodles

3T tomat oe sauce or tamarind paste
2T veg. oil

17T pi ckl ed radi sh

3T sugar

1/3 ¢ wat er or chi cken stock
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1 €gg

3T fish sauce

1/2 1b shrinp, cleaned and shell ed

1 handf ul bean sprouts (fresh); chopped once or twce
2 oz green onions, cut into 1/2 inch pieces

2T finely chopped peanuts

1. Soak the rice noodles in cold tap water about 20 m nutes, until
they are "springy". Then drain in a colander until needed.

2. If using dried tamarind, soak the tamarind in hot water for awhile,
then mash with a fork to soften. Force as nmuch of the m xture as
you can through a seive to renove bits of bark, etc.

3. Heat oil in wok, and add the tamarind/tonmato sauce, picked radish,
and sugar. Mx well and I et heat up.

4. Add the noodles, small portions at a tinme, and and that water/stock.
Mx well until all the noodles are coated with the m xture. Add nore
liquid if necessary -- it will cook out. Don't be easy on the
noodl es -- chop themw th the spatula or spoon sone to separate them
It may help to "toss" the noodles |like a salad, to get them coat ed.

5. Beat the egg and mx with the noodles. Add the fish sauce and shrinp.
M x everything thoroughly. The noodles will tend to "clunmp", so stir
or "toss" |like a salad to get everything m xed, and to ensure that the
egg and shrinp cook thoroughly. It will help to cover the wok with
alid for a mnute or so, then toss the m xture, then cover again.

You'll knowit's done when the shrinp are conpletely pink. There nmay
be a little browning of the noodles; stirring will keep them from
bur ni ng.

6. Add the bean sprouts, green onions, and chopped peanuts. Mx well,
then turn off the heat and let stand a mnute or so. Serve.

mara
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From: arielle@taronga.com (Stephanie da Silva)
Date: Mon, 2 Aug 93 14:21:29 CDT

Contents

« Eggplant with Tofu

« Thai Chicken Coconut Soup

« Redor Green Tha Curry

o Green Bean Curry

« Evil Jungle Prince with Chicken (or with Mixed V egetables)
o Yellow Curry Chicken

» Thai chicken and coconut milk soup

o Tom Kha Gai

Eggpl ant with Tofu -- from Keo's Thai Cuisine by Keo Sanani kone

3/4 | b Japanese eggpl ant (about 3 cups sliced)

1/4 1b tofu

6 T oil

2 to 3 cloves garlic, crushed

1 to 5 red chili peppers, seeded and chopped

10 to 15 sweet basil |eaves

1 to 3 T yell ow bean sauce (yell ow bean sauce from Thailand is
saltier than sauce from Hong Kong or China, so season to
t aste)

Slice unpeel ed eggpl ant crosswise into slices 1/8-inch thick.

Cut tofu into 1/2-inch cubes. Heat oil in skillet; add garlic and
stir-fry until light brown (don't burn!). Add eggplant and tofu
and cook for 5to 7 mnutes. Add remaining ingredients; mx
gently. Serve imrediately, since eggplant and basil turn dark

if dish sits after cooking. Makes 3 to 4 servings.

Thai Chi cken Coconut Soup -- Posted by Tamar Mre based upon an ingredient |ist

3-4 cans coconut mlk (make sure it's the unsweetened ki nd)
3 tbsp chopped scallions
1to 3 tsp |lenon grass

cilantro (preferably fresh. | sonetines |eave this out. N els says
that's defeating the whole point, but I think it still cones out
great)

tofu, cubed into snallish pieces.
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chicken, also cubed to bite size.

mushr oons

1 carrot, grated

juice fromloads of linmes (8? i can never put in enough)

serrano chillies (or any other hot chili pepper, again preferably
fresh, but powdered will do)

1 tsp gal anga powder

Heat the coconut mlk in a pot. Add everything else. As the |enbn grass is
inedible, put it in a tea ball and imerse the ball in the soup so you can
retrieve it later. Cook until the chicken is done and the soup is hot (30
m nutes?). Taste to see if it needs nore lines (it always does) or nore hot
peppers (it's better to start mld and build up to the desired | evel of

Spi cyness).

Red or Green Thai Curry -- Carol M|l er-Tutzauer (riacnt@bvns)

You can add other things (holy basil, fish sauce,
chopped hot Thai chiles, |enon grass, galanga, shrinp paste, etc.).

2 Tred or green curry paste (use nore for hotter curry; Mae Pl oy brand
i s excellent

3 T vegetable oi

3/4 1 b bonel ess chicken neat, cut into 3/4-inch pieces

2 cans (unsweetened) coconut mlk (approx. 3 ¢ in all)

1 ¢ water or chicken broth

1/2 ¢ baby corns

1/2 ¢ straw nushroons (or substitute other nmushroom of your choice)

1/2 c sliced banboo shoots

5 kaffir lime | eaves (dried are fine;, these are avail able in packages
on the bottom-- usually dusty -- shelf of the Asian market; they
| ook l'ike dried, curled-up | eaves)

1/2 t salt (nore or less to taste)

if green curry, 10 fresh basil | eaves

if red curry, 1/2 red bell pepper, cut into nmatchstick-size strips

Fry curry paste in oil in saucepan until fragrant. Add chicken (if
using) and saute for about 1 m nute over nmedium high heat. Add
remai ni ng i ngredi ents except basil |eaves or red bell pepper. Bring
just barely to a boil; reduce heat and sinmrer 20-30 m nutes. Just
before serving, stir in basil |eaves or red bell pepper. Serve with

cooked Thai Jasm ne rice.

Green Bean Curry (aka Country Curry or Jungle Curry)

1 1b fresh green beans [if necessary, you may substitute whol e frozen ones]
2 T Thai Curry Paste (I like to use the "Key" brand packets of either
"Country Curry" or "Red Curry"; but they are all flavorful.
Mae Pl oy and Tormy Tang are ot her good brands.
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2 T vegetable oi

Banboo shoots (optional; | like to use a | arge can of banboo tips because
they are tender and | can cut theminto 1/4 inch thick round slices.
You can al so use a couple of the small cans of sliced banboo shoots,
but they will not absorb the flavor as well. | think carrots cut into
coins would al so be good, if you like those. | tried potatoes once,
but they just disintegrated.)

6 ¢ chicken broth

Cl ean and pick green bean tips. |In a dutch oven (or equival ent size vessel),
heat oil. Add curry paste and "fry" until fragrant, about 1 mnute. Add
broth, green beans, banboo shoots (or other vegetable). Bring to a rapid
boil and cook |ike that for about 15-20 minutes (watching that |iquid doesn't
reduce too nuch; add water as necessary). Reduce heat to a hard simer and
conti nue cooking until green beans are VERY done and have absorbed the

flavor of the curry broth. Serve in bows over rice.

Evil Jungle Prince with Chicken (or with M xed Veget abl es)
Keo's Thai Cuisine by Keo Sanani kone, Ten Speed Press, 1986,

1/2 I b bonel ess chicken breast (or 1/2 | b m xed vegetabl es, see note bel ow)
2 to 6 small red chile peppers

1/2 stalk fresh | enon grass

2 kaffir line |eaves

2 Toil

1/2 ¢ coconut mlk

1/ 2 teaspoon salt

1 to 4 Tfish sauce, based on personal taste (omt for veggie version)

10 to 15 basil |eaves

1 ¢ chopped cabbage

Thinly cut chicken into 2-inch strips. (If doing veggi e version, cut
vegetables into thin strips.) G&Gind together red chili peppers, |enon grass,
and kaffir lime leaves in a food processor or pound in a nortar. Heat oil to
medi um hi gh and saute pepper mxture for 3 mnutes. Stir in coconut mlk and
cook for 2 mnutes. Add chicken (or vegetables) and cook for 5 mnutes or
until cooked (same tinme for veggies). Reduce heat to mediumlow. Stir in
fish sauce (if using), salt, and basil. Serve on a bed of chopped cabbage.

Makes 3 to 4 servings.

Note: For m xed vegetabl es, choose from anong bell peppers, string beans,
wat er chestnuts, tomatoes (small cherry tomatoes are best), banboo shoots,
m ni ature corn, asparagus, cucunbers, zucchini, Japanese eggplant, and
mushroons. | particularly like string beans or asparagus, a few cherry

t omat oes, shredded (rather than sliced) banboo shoots, mniature corn, and
sonme straw nushroons or slender (Japanese) eggpl ant.

Yel | ow Curry Chicken
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11b bnl's, skinless chicken breast, cut in bite-size pieces
2-3 ¢ fresh veggi es: nmushroons, asparagus, onions, zuccini,
2 pot at oes, peeled and cut in pieces, pre-cooked

1-2 carrots, cut in bite-size pieces, pre-cooked

1/2 ¢ or so frozen peas

—

veg. oil
red curry paste

an (14 oz) coconut mlk
-4 T fish sauce
sal t
-2 T sugar

yel | ow curry powder
wat er or chicken stock
bay | eaf

(@]
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1A. Pre-cook potatoes and carrots. Don't cook themtoo done, since
they will simmer with the nmain dish |ater

1. Cut bonel ess, skinless chicken breast into bite-size pieces.

2. Wash and cut fresh vegetables into bite-size pieces.

3. In a heavy saucepan on nedi um heat, heat the veg. oil, red curry paste,
and about one third of the coconut mlk. Heat 5-10 m nutes, stirring,
until it forms a thin gravy.

4. Turn the heat to high, add the chicken, and cook until the chicken is
hal f cooked, maybe five m nutes.

5. Add the fish sauce, sugar, salt, and rest of the coconut m |k, and
mx well.

6. Stir in the curry powder, potatoes, carrots, and water/stock. |If
desired, add 1/s bay leaf. Let simrer just a mnute or two.

7. Add the fresh vegetables and the frozen peas, and let simer for
3to 5 mnutes, until fresh veggies are just done.

8. Serve (with jasmine rice...).

Thai chi cken and coconut m |k soup

1 12-ounce can coconut mlk

1/ 4 pound chi cken breast, cut into small chunks

The juice and grated peel of 1 line

1 4" piece of lenpon grass, cut into very thin (1/16") slices on the
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di agonal
3 or 4 slices of galanga (fresh ginger nmay be substituted)
Hot chile peppers to taste -- preferably Thai birds, wth serranos

an acceptable substitute, cut into thin circles
Clantro for garnish

Pour the linme juice on the chicken and | et stand while you prepare
the rest of the soup. |In a nedium saucepan, place the coconut mlKk,
| enon grass, grated |linme peel, galanga or ginger, and (optionally)
chiles. (The optional part is that if you don't want the whole dish
to taste spicy, add the chiles later; the earlier you add them the
hotter the resulting dish.) Bring the coconut mlk to a simer.

When the soup is sinmering, add the |ine-soaked chicken pieces and
stir to distribute them Reduce the heat so the soup stays just

bel ow a boil and cook for 12 to 15 mnutes, or till the chicken

pi eces are finished cooking. Renove from heat and serve inmedi ately
with fresh cilantro | eaves for garnish

Now, the *best* way | ever had this soup was with pieces of fresh

grouper instead of chicken. | also added slices of kunguats instead
of the ginger, and used the sweet Fresno chiles instead of Thai birds.
We al so served it over Vietnanese rice noodles. If you can't find
grouper, it'd be good wth any tender, delicate white fish -- sole,

maybe, or a very fresh sea bass, or maybe little chunks of nonkfish.
| believe I've had this with shrinp as well.

Tom Kha Gai

2 bonel ess chicken breast - cut up bit sized
2-3 stal ks of lenon grass - cut up into 2" pieces and separ at ed

tsp dried crushed red chilis (optional)
cups water

6 pieces of dried gal angal
1 can coconut mlk

2 Tbs sugar

2 tsp salt

1

7

Pl ace the chicken, |enon grass and gal angal in a soup pot. Add the water and
cook over nedium for about 30 mnutes. Add the remaining ingredients and
simrer for 20 mnutes. You nmay need to adjust the salt, sugar and

water as | find the taste varies with the brand of coconut m |k used.

Serve with extra chilis and white rice.

mara
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From stigle@s.unca.edu (Sue Stigl enman)

PAD THAI -- GENERAL NOTES:
R ce Noodl es:
You can use fresh or dried, in wwdths from1/8 to 1/2 inch w de. |'ve

never tried fresh. The dried ones have to be soaked in water to soften
them The recipes call for soaking in cold water, |ukewarm water, hot
wat er, and boiling water for anywhere from7 mnutes to 2 hours. | put
mne into warmtap water and | et them soak while |I'm preparing
everything else. Just before | start cooking, | dunp theminto a
colander to drain. One recipe suggests cell ophane noodl es as an
alternative to rice noodles -- |I've never tried that variation.

Meat or No Meat:

The nost common neat called for is shrinp, with chicken and/or pork use
in addition to or in place of the shrinp. Sone recipes add bean curd;
sone substitute it for the neat. Jeff Smth's recipe uses deep fried
bean curd. M own variation is to substitute various veggi es
(asparagus, red bell pepper, broccoli, snow peas, or whatever else |ooks
good.) As Nancie MDernott says, "Thai cooks blithely tinker with the
classic fornmula to create signature variations, and you can, too."

G| and Seasoni ngs:

Cooking pad thai starts with vegetable or peanut oil. Most versions add
garlic, and sonetinmes shallots, shrinp paste (be prepared for the
snmell!), onions, fresh red chilies, and/or preserved sweet white radish.

The Sauce:

What nmakes pad thai, in addition to the rice noodles, is the sauce. The
general mx of flavors is sweet, salty, sour, and hot. Typica

i ngredi ents are:

-- fish sauce (sonetinmes soy sauce is used in addition, or in place of
for pure vegetarian versions)

-- sugar (sonetinmes pal msugar is suggested)

-- vinegar (various kinds specified; tamarind sauce or linme juice are
soneti mes used instead)

-- "red stuff" -- may be paprika, tomato paste, catsup, chili powder, hot
chili sauce, chili paste with garlic, tonmato sauce, or cayenne pepper,
dependi ng on the recipe.

-- O her possible additions: salt, black pepper, chicken stock, dried
shrinp powder. One recipe calls for boiling the sauce before using.
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Anywhere from 0-6. Sone recipes call for beating the eggs before

addi ng; ot hers suggested breaking the yolk after adding the egg to the
pan. Various techni ques are suggested for manipul ating the egg while
cooking. One recipe calls for cooking the egg before starting the pad
thai, cutting it into strips, and then adding the egg strips back at the
end of cooking. | haven't tried this nyself but have had it in
restaurants.

Bean Sprouts and Scallions:
These are usually added | ast in cooking, or added to the finished dish
wi t hout cooki ng.

Gar ni shes:

Various things can be added to finished dish as an edi bl e garni sh:

-- lime or | enon wedges
-- ground roasted chilies
-- ground roasted peanuts
-- dried red chili fl akes
-- fresh coriander | eaves
-- cucunber slices

-- dried shrinps

-- fried basil |eaves

-- cherry tonatoes

-- mnt sprigs

Experinent, and enj oy!

From arielle@aronga.com (Stephanie da Silva)
Source: Keo's Thai Cuisine by Keo Sanani kone

EGGPLANT W TH TOFU

3/4 1b Japanese eggpl ant (about 3 cups sliced)
1/4 1b tofu

6T oi
2-3 cl oves garlic, crushed
1-5 red chili peppers, seeded and chopped
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10- 15 sweet basil | eaves

1-3 T yel | ow bean sauce (yell ow bean sauce from Thailand is
saltier than sauce from Hong Kong or China, so season to
taste)

| nstructions:

Slice unpeel ed eggpl ant crosswise into slices 1/8-inch thick. Cut tofu
into 1/2-inch cubes. Heat oil in skillet; add garlic and stir-fry until
light brown (don't burn!). Add eggplant and tofu and cook for 5 to 7
mnutes. Add remaining ingredients; mx gently. Serve imedi ately,
since eggplant and basil turn dark if dish sits after cooking. Makes 3
to 4 servings.
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From arielle@aronga.com (Stephanie da Silva)
Source: Keo's Thai Cuisine by Keo Sanani kone, Ten Speed Press, 1986

EVIL JUNGLE PRINCE WTH CHI CKEN (or with M xed Veget abl es)

(3-4 servings)

| ngredi ent s:

1/2 1b bonel ess chicken breast (or 1/2 | b m xed veget abl es, see
not e bel ow)

2-6 small red chile peppers

1/2 stalk fresh | enon grass

2 kaffir linme | eaves

2T oi

1/2 c coconut mlk

1/2 tsp sal t

1to4 T fish sauce, based on personal taste (omt for veggi e version)
10 to 15 basi| | eaves

lc chopped cabbage

| nstructions:

Thinly cut chicken into 2-inch strips. (If doing veggie version, cut
vegetables into thin strips.) Gind together red chili peppers, |enon
grass, and kaffir linme |leaves in a food processor or pound in a nortar.
Heat oil to nedium high and saute pepper m xture for 3 mnutes. Stir in
coconut mlk and cook for 2 mnutes. Add chicken (or vegetables) and
cook for 5 mnutes or until cooked (sane tine for veggies). Reduce heat
to mediumlow. Stir in fish sauce (if using), salt, and basil. Serve
on a bed of chopped cabbage.
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Not e:

For m xed vegetabl es, choose from anong bell peppers, string beans,

wat er chestnuts, tomatoes (snall cherry tomatoes are best), banboo
shoots, mniature corn, asparagus, cucunbers, zucchini, Japanese

eggpl ant, and nushrooms. | particularly like string beans or asparagus,
a few cherry tomatoes, shredded (rather than sliced) banmboo shoots,

m niature corn, and sone straw nmushroons or sl ender (Japanese) eggpl ant.

From arielle@aronga.com (Stephanie da Silva)

GALLOPI NG HORSES ( THAI APPETI ZER)

1t. oi |

1 Ib. ground pork

4-8 cl oves garlic, finely chopped

3 green onions, white part, chopped
3/4 c. roasted salted peanuts

1 fresh pi neapple, or

5 t angeri nes, or

4 or anges

1/3 c. sugar

1/ 2 tsp. pepper

| ettuce | eaves
m nt or coriander | eaves
chopped chilis

Prepar ati on:

Gind peanuts. Heat oil in a frying pan, add pork, garlic and onions.
Cook until pink color disappears. Drain off nost of the fat. Add sugar
and pepper, cook 1-2 mnutes. Add peanuts, mx in well, then renove

fromheat. Cool to roomtenperature.

Prepare platter, lining with lettuce | eaves. Peel and segnent the
citrus fruit if used, cutting each segnent down to the back and fanning
open to forma circle. If using pineapple, cut off top | eaves and outer

skin, as thinly as possible, fromtop down. Look at the "eye" pattern,
as it forns a spiral down the pineapple. Cut the spirals with a sharp
knife held at about a 45 degree angle. Cut off bottom Cut pineapple
into about 5 or 6 wedges and then cut each of those into 1/4 inch
slices. Arrange fruit on platter.

Mound neat m xture onto fruit, and decorate with other garnishes. Serve
at roomtenperature, or chilled.
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From arielle@aronga.com (Stephanie da Silva)

GREEN BEAN CURRY

(aka Country Curry or Jungle Curry)

| ngredi ents:

1 1b fresh green beans [if necessary, you may substitute whole frozen ones]

2 T Thai Curry Paste (I like to use the "Key" brand packets of either
"Country Curry" or "Red Curry"; but they are all flavorful.
Mae Ploy and Tommy Tang are ot her good brands.

2 T vegetable oi

Banboo shoots (optional; | like to use a | arge can of banboo tips because
they are tender and | can cut theminto 1/4 inch thick round slices.
You can al so use a couple of the small cans of sliced banboo shoots,
but they will not absorb the flavor as well. | think carrots cut
into coins would al so be good, if you like those. | tried potatoes
once, but they just disintegrated.)

6 C chi cken broth

| nstructi ons:

Cl ean and pick green bean tips. |In a dutch oven (or equival ent size
vessel ), heat oil. Add curry paste and "fry" until fragrant, about 1
m nute. Add broth, green beans, banboo shoots (or other vegetable).
Bring to a rapid boil and cook |ike that for about 15-20 m nutes
(watching that liquid doesn't reduce too nuch; add water as necessary).
Reduce heat to a hard simrer and continue cooking until green beans are
VERY done and have absorbed the flavor of the curry broth. Serve in
bow s over rice.

From sehender @ eed. edu (Sarah Hender son)
Sour ce: Madhur Jaffrey's Far Eastern Cookery

HOT AND SOUR SHRI MP SOUP ( THAI)

1 Ib. medi um shri np
2 sticks fresh or 2 tabl espoon. dried |enongrass
4 fresh or dried kaffir Iinme | eaves
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or 1 tblsp finely grated | enon zest
1 1/2 qt chi cken stock

1 thlsp fish sauce or salt to taste
3 thlsp fresh linme juice or to taste
1 tsp Thai chili paste(nam prik pow) or
substitute 1/4 tsp cayenne, 1/4 tsp sugar, 1/2 tsp oi
15 oz. can straw nushroons or 12 nmed. fresh nushroons
3 fresh hot green chilies
3 thlsp cilantro

| nstructions:

Wash, peel, de-vein shrinp. Save shells. Wsh shrinp again, drain, pat
dry, cover and refrigerate. |If using fresh | enongrass, cut each stick
into three 2 inch pieces--starting fromrounded bottomend. Discard
strawlike top. Lightly crush the 6 pieces.

In a pan, conbi ne | enongrass, |line | eaves, stock, and shrinp shells.
Bring to boil. Lower heat and simmer gently for 20 mnutes. Strain
stock, then add fish sauce, line juice, and chili paste. Adjust fish
sauce and line juice to taste. *Add nore chili paste for nore heat.

Drain straw nushroons and add to stock. (If using fresh nmushroons,
gquarter themand drop in lightly salted boiling water. Boil 1 mnute.
Drain and add to stock.) **The soup can be prepared to this point
several hours ahead of tine and stored in the refrigerator.**

Prepare garnish shortly before serving. Cut green chilies into fine
rounds. Wash and dry cilantro. Just before serving, heat the soup,
when it begins to boil, drop in peeled shrinp. Cook on nmedium heat for
2 mnutes or just until shrinp turn opaque. Garnish with chilies and
cilantro | eaves. Serve hot.
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From stigle@s.unca.edu (Sue Stigl eman)

KW TI AOW PAD THAI

(Serves 6)

| ngredi ent s:

1/ 2 cup peanut or corn oi

1 oz raw prawns, shelled

4 oz firmbean curd (tofu), diced

3 thlsp preserved sweet white radi sh, chopped
3 thlsp sliced shallots

4 eggs
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11 oz rice or cell ophane noodl es (sen kel or woon sen),
soaked in cold water for 7-10 mnutes, if dried

1/ 4 cup chi cken stock

3 thlsp dried shrinps, chopped

1/ 3 cup unsal t ed peanuts, chopped

4 spring onions, sliced
15 oz bean sprouts

Sauce

1 cup wat er

1/ 2 cup tamarind juice
1/ 3 cup pal m sugar
1 tblsp white soya sauce

M x all the sauce ingredients together in a pan and boil until reduced
to about 2/3 cup. Set aside to cool.

Heat the oil in a wok or pan until very hot, then add the prawns and
bean curd and stir-fry lightly for 1 mnute. Add the preserved radi sh
and shallot, fry for 1 mnute, and break in the eggs. Stir-fry for a

m nute, then add the noodles and chicken stock. Wen the noodles are
soft (about 2 minutes), add the dried shrinps, peanuts, spring onions
and bean sprouts. Add the sauce, fry for a couple of m nutes and serve.

Serve acconpani ed by chopped peanuts, chopped dry chillies, sugar, line
wedges, spring onions, and fresh bean sprouts, all in small containers.

From steven.frank%acclbbs@sr.com (Steven Frank)

Source: Joyce Jue - Prodi gy Guest Chefs Cookbook

(Serves 6)

| ngredi ents:

1 2-in piece of tamarind pulp

Peanut or corn oil (for deep-frying)

1/4 1b Dried rice stick noodl es

6 oz Med shrinp, shelled and devei ned

1 Whol e boned chi cken breast, cut into slices
4 Shal l ots; m nced

1 thlsp M nced garlic
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2 smal |l Serrano chiles, finely m nced

1 Lime (zest only)

3 1/2 tblsp Tomato paste

4 tblsp Sugar

1/4 c Thai fish sauce (nam pl a)

3 thlsp Fresh linme juice

4 Green onions; trimred, cut into 1-in | engths, blanched
3 thlsp Fresh coriander | eaves

1/2 1Ib Bean sprouts; tails renoved (for garnish)

Crispy Egg Lace

a | for deep-frying
1/4 tsp Salt
2 Eggs; lightly beaten

| nstructions:

COVER TAMARIND WTH 3/4 CUP hot water. Crush and break up pulp with a
fork and let it stand for 20 m nutes. Pour m xture through a strainer
and press it through. Collect 1/2 cup tamarind liquid. Pour oil into a
wok or deep saucepan to a depth of about 2-inches. Heat oil to 375F.

In a | arge paper bag pull rice stick noodles apart into small batches.

Add 1 batch to the oil. If the tenperature is correct, noodles shoul d
puff up within seconds. Renove with a slotted spoon or strainer and
drain on paper towel. Repeat with remaining noodles. If you are nmaking

the Crispy Egg Lace, prepare it at this tinme (See below). Wen the rice
stick noodl es and egg | ace are done, pour off all but 2 tabl espoons of
oil fromwok. Reheat wok and oil over nediumhigh heat. Wen hot, add
shrinp and chicken; stir-fry for 1 mnute or until shrinp are bright
orange and chicken is white. Renove and set aside. Add shallots,
garlic, mnced chiles and half the |linme zest to the hot wok; stir-fry
until soft, but not browned (about 1 mnute). Add tomato paste and
sugar. Cook, stirring constantly, until sugar becones a dark crinson

red wwth a sticky consistency. It should pull away fromthe wok into a
thick mass. This is just short of the caranelized state (about 3 to 4
mnutes). Be careful not to burn the mxture. |Imediately add the

reserved tamarind liquid and fish sauce, reduce to | ow heat and si mrer
together for 1 mnute. Add line juice, reserved chicken-shrinp m xture,
green onion and remaining linme zest; toss just enough to heat through.
Renove fromheat. Add 1/3 of fried rice stick noodles to the sauce.
Gently crush noodl es and toss with sauce to coat. Repeat w th anot her
third of noodles. Add last third of noodles only if there is enough
sauce to coat. Toss in the coriander |eaves. Mund noodles on a
platter, Crispy Egg Lace (broken into snaller pieces) and bean sprouts.

CRI SPY EGG LACE: After frying noodles, skimleftover bits from wok.

Keep oil hot. Beat eggs with salt in bow. Wen oil is 375F, hold a
medi um fi ne-nmesh ski mmer over oil; gently pour half the eggs through.
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Let eggs drip into oil in circular fashion. Deep-fry for 30 seconds or
until lightly brown and crisp. Turn over to brown. It should have an
irregul ar |l acy shape. Renove and drain on paper towels. Keep in a warm
oven. Break into snaller pieces. Mkes 2 crispy egg | aces.
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From stigle@s.unca.edu (Sue Stigl eman)
Source: Asian Pasta, by Linda Burum

MY PAD THAI

3 1/2 tblsp distilled white vinegar

2 tblsp wat er
2 1/2 tblsp fish sauce
3 thlsp tomat 0 paste

2 1/2 tblsp sugar
1/2 tblsp dried shrinp, pounded to a powder

9 oz flat rice sticks, 1/8 inch w de

veget abl e oi l

1/ 3 cup fresh thai or purple or sweet basil | eaves

2 red Serrano chili peppers, seeded and very finely m nced
4 cl oves garlic, mnced

1 1/2 | ar ge boned chi cken breast hal ves, cut crosswi se into

3/8 inch thick strips, or 1 Ib lean pork, cut into thin
slices 3/8 inch by 2 inches

8 oz smal |, cooked shelled shrinp

2 eggs, lightly beaten

2 cups fresh bean sprouts, beans renoved

1/4 cup roasted, unsalted peanuts, coarsely ground
cherry tomat oes, hal ved

lime wedges

mnt sprigs or sliced green onions

| nstructions:

Conbi ne the vinegar, water, fish sauce, tonmato paste, sugar, and dried
shrinp in a small bow; mx until well blended and reserve. 1In a |arge
pot, soak the noodles in enough water to cover. In a small skillet or
pot, heat vegetable oil 3/4 to 1 inch deep to 350 degrees, or until a
dried rice noodle puffs instantly when dropped into the oil. Deep-fry
the basil leaves a few at a tine, turning themonce or twice until they
are crisp, or 40 seconds to a mnute; drain on paper toweling.

Bring the noodles to a boil and cook them 2 m nutes, or until they are
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al nost tender. Drain and rinse themwell, then spread them on paper
toweling to dry slightly. Head a wok or large skillet and add about 2
1/ 2 tabl espoons vegetable oil. Fry the Serrano peppers about 30
seconds, then add the garlic and stir-fry until it is soft. Add the

chi cken or pork and stir-fry until the chicken is al nbost opaque

t hroughout or the pork is browed. Stir in the shrinp and the sauce and
m x conpletely. Mike a well in the center of the m xture and pour in
the eggs. Wen they are al nbst set, scranble themevenly. Add half the
noodl es, throughly incorporating theminto the m xture; stir in the
remai ni ng noodl es and half the bean sprouts. Cook just until the bean
sprouts are nearly wlted.

Heap the neat and noodles onto a platter. Cover one half of themwth
ground peanuts and the other half w th uncooked bean sprouts. Ring the
noodles with |inme wedges, cherry tomatoes, and mint sprigs and garni sh
the top with the fried basil.

From nelcue@s.rice.edu (Melissa Elaine Cue)
nell @s.rice.edu (Paul a Gaynel | Warnes)

Sour ce: Thai Home- Cooki ng from Kanol mal's Kitchen

NUE GRA PAOQ STIR-FRIED BEEF W TH M NT

(Serves 4 to 6)

This is a rich, hearty dish with plenty of typical Thai flavors. Any
kind of beef may be used, but flank steak works particularly well
because it is easy to cut it across the grain, which hel ps keep the neat
fromfalling apart during stir-frying and produces a tender result. Be
sure to serve plenty of rice, because it hel ps noderate the hot chilies
wi t hout detracting fromthe flavor. You may reduce the nunber of
chilies by up to one half, but traditionally this dish should have a
rich, hot chili flavor.

| ngr edi ent s:

1 pound flank steak

14 (2 ounces) finely chopped Serrano chilies
1/ 4 cup (2 ounces) finely chopped garlic

1/ 2 cup (2 ounces) finely chopped yel |l ow oni on
1/4 cup + 2 tblsp vegetabl e oi

3 thlsp fish sauce

1 thlsp granul at ed sugar

1/ 2 cup water (nore if needed in Step 5)

1/ 2 cup | oosely packed m nt or basil | eaves
Green lettuce | eaves
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1. Slice the beef across the grain into strips 1/4 inch thick and 2 to
3 inches long. Set aside.

2. Pound or grind the chilies, garlic, and onion to a coarse paste in a
nortar or blender. |If you use a blender you may need to add the oil to
aid in grinding.

3. Heat a wok, add the oil, and swirl it over the surface of the pan.
(Do not add nore oil if you have ground the chilies, onion, and garlic
inoil.) Add the paste from Step 2 and stir-fry until it is |ight

gol den.

4. Add the beef and stir-fry until it is a uniformtan color, but do

not overcook it.

5. Add the fish sauce, sugar, water, and mnt (or basil) |eaves. More
wat er may be added if the sauce is too dry. There should be about 1/2
to 3/4 cup sauce, depending on how nuch water you added.

Ahead of tinme note: The dish may be prepared a day in advance to this
point. To do so, proceed through Step 5, omtting the mnt or basi

| eaves. \When you are ready to serve, heat the m xture and add the

| eaves. |If the neat has absorbed the liquid, add just enough warm water
to bring it back to the original consistency.

6. Arrange a single layer of lettuce |eaves in a serving bow and put
t he beef m xture over them Serve the beef immediately or keep it warm
whi | e preparing other dishes.

7. Serve with rice.

From nell @s.rice.edu (Paula Gaynel |l Warnes)

Source: "Thai Hone-Cooking from Kanolmal's Kitchen", by WIIliam Crawford
and Kanol mal Poot araksa. | SBN 0-453-00494- 6.

NUE NAM TOK: GRI LLED BEEF W TH THAI SEASONI NG

(Serves 6)

| ngredi ents:

3 Serrano chilies

1/4 cup whi t e vi negar

1.51b fl ank steak

1/4 1b (1 cup) red onion, sliced

http://www.cs.cmu.edu/~mjw/recipes/ethnic/thai/thai-coll-1.html (12 of 30) [12/17/1999 11:11:08 AM]



COLLECTION: Thai Recipes Vol.1 (of 2)

4 green onions

1/4 cup + 1 tblsp linme juice

2 tblsp fish sauce

1 tsp ground roasted chilies *
2 tblsp ground toasted rice **
Red | ettuce | eaves

Cori ander sprigs

M nt or Basil |eaves

| nstructi ons:

1. Renove the stens, but not the seedes, fromthe chilies. Slice the
chiles crosswise into pieces 1/8" thick. Place the sliced chiles and
vinegar in a small serving bow. Let it stand for at |east 15 m nutes.

2. Gill the beef to the desired doneness, preferably over charcoal.
Slice it across the grain into strips 1/8" thick and 1 to 2 inches |ong.
Put these in a |large ceram c bow .

3. Peel the red onion, renove the root portion, and slice the onion
vertically into thin strips. Slice the green onion diagonally into thin
pi eces. Add both types of onion to the beef.

4. Add the line juice, fish sauce, ground chilies, and ground rice.
M x wel l

5. Arrange a single layer of lettuce |eaves on a serving platter, and
pl ace th beef mxture on top. Garnish with sprigs of coriander and m nt
or basil | eaves.

6. Serve at roomtenperature, the vinegar sauce (from Step 1) and rice.

* Use small hot chilies about 3 to 4 inches long. Roast whole chillie
stens and all, in a dry wok or skillet until the color changes to dark
red or brown depending on the chilies used. Be careful not to let them
burn. Wen the chilies have cool ed, renpve the stens and seeds. Pl ace
the chilies in a food processor or blender and grind using short pul ses.
Pre-ground chilies are also commercially avail able, but often |ack the
"bite" of honme ground ones and may be nore expensive.

** Pl ace uncooked rice in a dry wok or skillet and heat over noderate
heat until deep golden brown,s tirring frequently to keep from burning
and to allow it to develop a uniformcolor. Wtch the rice carefully
after it begins to change colorand stir constantly because it can burn
easily at this stage. Wen it is auniform deep gol den col or, renove
fromheat and allow to cool to roomtenperature. Gind it to a fine
powder in a blender or a spice grinder. This can be made in advance and
kept in quantity so that there is always a supply on hand, but it is

al so easy to nmake up while preparing the dish.
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From arielle@aronga.com (Stephanie da Silva)

PAD THAI

1/2 pound dried rice noodles 1/8 inch w de

VWar m Wat er
1/ 2 pound shrinp, chicken, pork or conbination
1/4 cup fish sauce

1/4 cup + 2 tblsp granul ated sugar
1/4 cup + 2 tblsp white vinegar

1 tsp papri ka

4 green oni ons

1/ 2 cup vegetable oil (nore if needed for step six)
1 tsp chopped garlic

2 eggs

3/ 4 pound bean sprouts

ground roasted chiles (see note at botton)
ground unsal ted roasted peanuts

Li me wedges

| nstructions:

1. Soak noodles for 20-25 mnutes in enough warmwater to cover them
They shoul d be flexible and soft, but not so soft that they can be
mashed easily with the fingers. Later cooking in liquid will soften
themnore. Drain themthroughly in a colander while preparing the other
ingredients. Traditionally they are left in full-length strands, but
you may cut theminto 8 inch lengths if you find it easier to stir-fry

t hen that way.

2. Peel and devein the shrinp leaving the tails intact(or renove if
preferred) Slice chicken, pork into 1/8 inch strips 1-2 inches |ong.

3. Mx the fish sauce, sugar, vinegar, and paprika in a bow and stir
until the sugar dissolves. Set aside. Slice green onions both the
green and white parts, diagonally into 1-1/2 inch I ong pieces. Set
asi de.

4. Heat a wok, add the oil and swirl over the surface. Add the garlic
and stir fry until light golden. Add the neat and stir-fry until shrinp
is pink. If using chicken or pork stir-fry until pink disappears. Add
the noodles and toss lightly to coat with oil and the distribute neat
and garlic( | often do this in a larger pot since things tend to cone
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out of the wok).

5. Add the liquid fromstep 3 and bring it to a boil rapidly, gently
fol ding the noodl es w thout breaking them Reduce heat to nedi um and
boil the mxture, folding frequently until the noodl es have absorbed the
liquid (I find a pasta server works great for this step).

6. Lift the noodles gently fromone side of the wok. Pour a little oi
al ong the side of the wok, then break the egg ad slip it into the oil.
Break the yol k and cover the egg with the noodles i Mmedi ately. Repeat
this on the opposite side with the other egg. Allow eggs to cook

undi stur bed, over noderate heat until they are set and al nost dry.
Additional oil nay by added if the eggs or the noodles begin to stick to
t he wok.

7. \Wen the eggs are set and alnost dry, fold themgently but rapidly

into the noodles. Try not to break the noodles, which will be soft and
fragile at this point. An effective way is to insert the scoop under
the eggs, lift it through, and fold the m xtureover. Continue the

lifting and folding notion until the eggs are broken up and wel |
di stri but ed.

8. Add the green onions (and bean sprouts if you prefer them m xed in)
and toss the entire mxture quickly and gently, stll avoiding breaking
t he noodl es. Cook for about 2 mnutes or until onions are tender.

9. Take a large platter spread with bean sprouts(if you left them out
above). Spread Pud Thai from wok over top. Sprinkle ground chilies(see
note) and ground peanuts over the top and squeeze line over the top. O
serve toppi ngs seperatly for each diner to add according to taste.

Note on chilies: Buy whole dried chiles and grind since pre-ground often
| ack the "bite" of whole ones. Thai chilies may be used (_VERY_ hot),
or mlder Anerican chiles may be used. The Thai chilies are know as
Prig hang. They may al so be found in Mexican food sections under the
name "Chiles Arbol". Use sparing if you aren't used to themthey are
guite potent.

Y988088088088088680088880880880880880880880888808808808808808008808008

From jjncrack@adrla. caltech.edu (Ji m Mason)
Source: The Original Thai Cookbook by Jennifer Brennan

PAD THAI
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1/2 C veget abl e oi

6 cloves garlic, finely chopped
1C smal | cooked shrinp
17T sugar

3T fish sauce

1 1/2 T ketchup

2 eggs, beaten

3
1

/4 1b rice vermcelli, soaked in hot water for 15 mns. and drained
C bean sprouts

Gar ni sh

1T dried shrinp powder

2T peanuts, coarsely ground

1/2 t dried red chili flakes

2 green onions, finely chopped

2T cori ander |eaves, chopped

2 limes, sliced into rings

| nstructions:

Heat oil in a wok and fry garlic until golden. Quickly add the shrinp
and stir fry until heated through. Add the sugar, fish sauce and
ketchup and stir until sugar dissolves. Add the beaten eggs, letting
them set slightly, then stir to scranble. Add the noodles and toss and
stir for about 2 mns. Reserving about 4 Tbls. of bean sprouts, add
the remainder to the wok. Stir over heat until the bean sprouts are
barely cooked. Turn the Pad Thai onto a platter, placing the reserved,
raw bean sprouts on one side.

Pr esent ati on:

Sprinkle the noodles with the garnish ingredients in the foll ow ng
order: shrinp powder, peanuts, chili flakes, green onions, coriander
| eaves. Ring the platter with the line slices and serve.

888 888/88888888888888888888888888888888888888888888888888888888888888808

From jjfink@kcl a. nonsanto. com (Joel Finkle)

PAD THAI

1 Pkg (10-16 oz. = 0.3-0.5 kg) rice stick noodl es
2 Tbl sp oil (30 m)

3 or nore cloves garlic, crushed or m nced

8oz. (250g) Shrinp, peeled (optional)
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8oz. (250g) Chicken, Pork or nore Shrinp, cut into dice or
mat chsti cks (optional)

2 or 3 eggs

1 Cup (250m ) bean sprouts

1/ 4 Cup (60m ) chopped/ ground peanuts

1 red chile, finely chopped, or 1 tsp (5m) red pepper flakes
(optional)

1 Cup (250m ) sliced cabbage

Clantro | eaves
Li me wedges

1/4 Cup (60m ) Thai Fish Sauce
1/4 Cup (60m) Wite Vinegar

2 Tblsp (30 m) white sugar

3 Tblsp (90 m) Paprika

| nstructi ons:
Soak the rice noodles in cold water at |east two hours before cooking.
Dr ai n.

In a | arge wok, heat oil and stir-fry garlic for 30 seconds. Add shrinp
and other neat if used.

Add the noodles, and stir-fry until al dente. Add sauce ingredients,
cook to allow nost of this to be absorbed (2 m nutes or so).

Spread the noodles, etc. out to the sides, and add eggs. Sone w |
crack the eggs directly into the wok, others wll pre-scranble. |If
cracked into the pan, start stirring themup when partially cooked, so
you get 'streaky' yellow and white eggs. As they cook, fold the noodle
m xture back in.

Add 1/2 the bean sprouts, peanuts, red pepper, folded into the m xture.

Serve hot, garnished with the rest of the bean sprouts, chopped cabbage,
cilantro. Serve with |ine wedges to be squeezed into the noodles.

In nmy house, we have doctored this with thai hot chile sauce, sweet and
sour sauce, or sate-style peanut sauce. It takes to any of these very
wel |, dependi ng on your tastes.

0,/0,/0/0 0,/0,/0/0/0/0/0 0,/0/0
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)

From qc@itan.ucs.umass.edu (Quentin J O ark)

PAD THAI
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~6 0z noodl es - vermcelli or rice noodles
2T peanut butter

5T Soy sauce or tamari

1T br own sugar

2 scranbl ed eggs

6 di ced scallions

5 cloves pressed garlic
peanut s

1/3 cup vinegar
quartered line

| nstructi ons:

Cook, rinse and refrigerate the noodl es ahead of tine. In a bow mx
t he PB, soy, and sugar.

In the wok, sautee the scallions and garlic. You can add bean sprouts
at this point too. After a few mnutes, add the noodles, and stir-fry
them for about 5 mnutes. Then add the stuff in the bow, and the
vinegar. Cook this for a couple nore mnutes. Last, add the eggs and
peanuts, and heat until hot. Serve with the |inme wedges on the side.

From stigle@s.unca.edu (Sue Stigl enan)
Source: Frugal Gournet on Qur |nmm grant Ancestors

PAD THAI (1)

1/2 1Ib thai flat rice noodles (bahn pho) or rice sticks
oil for deep-frying

1/2 1b fresh firmbean curd, cut into tiny cubes

1/ 4 cup peanut oi

1/2 thblsp garlic, chopped

1/ 2 cup very thinly sliced skinless and bonel ess chi cken breast
1/4 1b shrinp, peeled and cut in half the | ong way

2 eggs, beaten

1 tblsp dried shrinp powder

1/ 4 tsp freshly ground bl ack pepper

3 thlsp finely chopped dry-roasted salted peanuts

2 tblsp lime juice, freshly squeezed
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1 tblsp sugar

6 thlsp Thai fish sauce

1/ 4 cup tamari nd sauce

2 tsp red chili paste with garlic

2 cups fresh bean sprouts

2 |l i mes, quartered

1/ 3 cup fresh coriander |eaves

3 chopped scal l i ons

4 tblsp finely chopped dry-roasted peanuts

| nstructi ons:

Soak the noodles in anple warmwater until supple, about 15 m nutes,
drain and set aside. Place the noodles in boiling water and cook j ust
until the water returns to the boil. Drain again.

Heat the oil for deep-frying to 375 degrees and deep-fry the cut bean
curd. Be sure the pat the bean curd dry on a paper towel first so that
it wll not spatter fat on you. Drain the bean curd and set aside.

Heat a | arge wok and add the peanut oil, garlic, and chicken. Chow for
a few mnues and then add the shrinp, drained noodl es, beaten eggs, and
deep-fried bean curd. Toss well and chow for 3 to 4 m nutes over
medi um hi gh heat. Add the renmaining ingredients, except the garnishes,
and chow or stir for a few nore mnutes until the noodles are hot and

t ender.

Place on a serving platter with the garni shes, which are an integral
part of the dish.

From stigle@s.unca.edu (Sue Stiglenman)

PAD THAI (2)

(Serves 2)

| ngr edi ent s:

1/4-1/3 Ib flat rice stick noodles (banh pho), 1/4 " w de
1/ 4 cup peanut oi

1/4 1b pork, cut into matchstick strips
6 shrinps, peel ed and devei ned

1 tsp crushed garlic

1 €99

2 Tbl sp wat er

2 Tbl sp ri ce vinegar

1 Thlsp fish sauce
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1 Tbl sp sugar

1/ 4 cup chopped toasted peanuts

1/4 tsp ground dry shrinp

freshly ground white pepper

1/4 tsp Asian chili powder (to taste)

1 cup bean sprouts, washed and drai ned
1/ 4 cup scallions, cut 3/4" |ong

fresh cori ander
wedges of fresh line

| ngredi ent s:

Soak noodles in warmwater for 60 m nutes. Drain and set asi de.

Prepare all other ingredients and arrange near the wok. You will need
to work fast.

In the wok, fry the pork in the peanut oil at nedium heat. Wen half
cooked, add the shrinps and garlic and stir. Cook until shrinp and pork
are done.

Beat the egg and add it to the m xture. Cook, stirring, for about half
a mnute.

Turn the heat to high. Add the drained noodles to shrinp m xture. Add
wat er, vinegar, fish sauce, sugar, shrinp powder, and nost of the
peanuts. Sprinkle in white pepper and chili powder. Toss to conbine.
Let it cook on one side (Don't stir; keep checking the underside as if
it were a big pancake). Flip it over as best you can and repeat until
nearly cooked, about 5 to 10 m nutes.

Add nost of the sprouts and scallions. Stir and cook for another
m nut e.

Turn onto a plate. Top with the rest of the sprouts, scallions, and
peanuts. Garnish with coriander and serve with a wedge of fresh | enon.

988 888/888888888888888888888888888888888888888888888888888888888888888888

From stigle@s.unca.edu (Sue Stigl eman)

PAD THAI (3)

1 pkg (16-ounce) chantaboon rice sticks, nediumthread

1 tblsp vegetable oi
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6 eggs beat en

1/4 cup vegetable oi

8 garlic gl oves

11b pork, beef or chicken, sliced thin, bite sized,

or shrinp, shelled and devei ned.
1/4 cup white vinegar
1/ 4 cup sugar
1 cup sliced salted radi sh (chai Po)

1/4 cup fish sauce (nam pl a)

1 cup coarse ground roasted peanuts
2 tblsp chile powder or paprika

2 cups bean sprouts

1 cup sliced green onion

1 cup sliced cilantro

1 [ime

| nstructions:

Soak rice sticks in |lukewarmwater for 1 hour, drain and set aside. Set
wok over high heat, for 1 mnute. Heat wok with 1 tabl espoon of oi
until sizzling hot and coat sides of wok evenly. Add eggs and fry,
until eggs set, turn over and fry, until light brown on both sides.
Renove from wok and slice thin, bite size. Set aside.

Heat 1/4 cup of oil in wok until sizzling hot. Add garlic and cook
until fragrant. add neat, stir and cook, until neat or tofu is done,
about 1 to 2 mnutes. Add rice sticks and vinegar, cook until rice
sticks soften. Add eggs, and the next 5 ingredients, stir to bl end.
Renove to serving plate. Serve bean sprouts cold on the side. Garnish
wi th green onion and cil antro.

Serve with slices of fresh |[inme. Squeeze |ine on pad thai.

Serves 10 as a side dish. Serves 6 as an only dish.
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From jkandell @cit.arizona.edu (Jonat han Kandel |)

PAD THAI PSEUDO- VEGETARI AN STYLE

1/4 cup thai fish sauce
1/4 cup + 2 T white vinegar
2-4 T sugar
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1t papri ka

8 oz thai rice noodl es about 1/4" thick

8 oz tofu

1-2 T dried shrinp (optional)

3T oi |

2-3 cloves garlic

2 eggs

3/4 1b bean sprouts

3 green onions, sliced on the diagonal,
i ncl uding white part

3/4 C ground peanuts

1+ T roasted red chili peppers. [Take sone dried reds

and cook themin an ungreased wok over |ow
stirring constantly until they start to brown.
Gind in a coffee grinder or spice mll.]

| nstructi ons:

Combi ne first four ingredients and let sit until sugar dissolves. Soak
rice noodles/sticks in warmwater until they are soft but don't

di si ntegrate when pressed, about 40 mnutes. Drain. Drain tofu by
wapping it in a clean towel and pressing with a |large can of tomatoes,
about 30 mnutes. Cut into 1/4 inch cubes. Rinse dried shrinp in water
and drai n.

Put oil in wok, heat to nmedium put in crushed garlic. Swrl around for
about a mnute. Add noodles and m x around for a mnute or two.

Add the tofu and shrinp then imedi ately add the liquid. Keep stirring
until the liquid has all been absorbed into the noodl es, about a couple
of m nutes.

Lower heat to |ow or nmediumlow Push sone of the stuff aside at one
end of wok, and break an egg in. Imediately cover wwth noodles. Do
the sane at the other end of wok. Let the eggs cook *undi sturbed* until
the yol ks are practically cooked, about three mnutes. (*Carefully*
peak if unsure.) Slip a slotted spoon under each egg in turn, and bring
upward, through the noodl es, shaking as you go. The idea is to break up
the cooked egg into the rest of the mxture into tiny bits.

M Xx in sprouts and green onions. Let cook for another two m nutes.

Turn off heat. Add crushed peanuts and enough roasted red chilies to
your desired hotness.

From stigle@s.unca.edu (Sue Stigl eman)

PAD THAI ( SAUTEED RI CE NOCDLES)
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1 pkg (16 oz) rice noodles

1/2 cup vegetable oi

5 or 6 garlic cloves, finely chopped

11b medi um shrinp, shelled and devei ned

2 firmstyle bean curd squares, cut into 1/2 inch cubes

1/ 4 cup coarsely chopped pickled turnips
1/2 cup white vinegar

1/5 cup fish sauce

1 tbhlsp papri ka

1/ 4 cup sugar

2 eggs, beaten

1/4 1b mung bean sprouts

3 scallions, cut into 1/2 inch pieces

1/ 2 cup ground unsal ted peanuts

1 fresh red chili pepper, seeded and coarsely chopped
1 | enon, cut into wedges

cori ander |eaves for garnish
1/4 cup crushed red pepper (optional)

| nstructions:
In a large bow, soak the rice noodles in 10 to 12 cups of cold water
for 2 hours. Drain and cover with a danp towel to retain noisture.

In a wok or large frying pan, heat the oil and stir-fry the garlic until
it is light browm. Add the shrinp, bean curd and pickled turnips; stir
in the vinegar, fish sauce, paprika and sugar. Wen thoroughly m xed,
fold in the noodles. Wen the noodles are conpletely coated, spread
themout to the sides of the wok or frying pan, |eaving a space in the
m ddl e. Add the beaten eggs. As the eggs cook, fold the noodl es over
themand stir to conbine all of the ingredients evenly. Stir in half of
t he bean sprouts, then add the scallions, ground peanuts and chopped
chili pepper. Toss several tines to mx well.

Serve on a large platter with | enon wedges. Top with the remai ning bean

sprouts and garnish with coriander | eaves. Serve the crushed red pepper
on the side, for those who |ike it extra-spicy.

%80B80880888888888888888888888888888888888888888888888888888888808880808808808k
From dani el h@equent.com (Dani el Hobbs)

PAD THAI W TH SHRI MP
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| ngredi ent s:

8 oz. smal |l size rice noodl es

3T t omat oe sauce or tamarind paste

2T veg. oil

1T pi ckl ed radi sh

3T sugar

1/3 c wat er or chicken stock

1 €gg

3T fish sauce

1/2 Ib shrinp, cleaned and shell ed

1 handful bean sprouts (fresh); chopped once or tw ce
2 0z green onions, cut into 1/2 inch pieces
2T finely chopped peanuts

| nstructi ons:
1. Soak the rice noodles in cold tap water about 20 m nutes, until they
are "springy". Then drain in a colander until needed.

2. If using dried tamarind, soak the tamarind in hot water for awhile,
then mash with a fork to soften. Force as nuch of the m xture as you
can through a seive to renove bits of bark, etc.

3. Heat oil in wok, and add the tanmarind/tomato sauce, picked radish,
and sugar. Mx well and | et heat up.

4. Add the noodles, small portions at a tine, and and that water/stock.
Mx well until all the noodles are coated with the m xture. Add nore
l[iquid if necessary -- it will cook out. Don't be easy on the noodl es
-- chop themw th the spatula or spoon sone to separate them It may
help to "toss" the noodles |like a salad, to get them coated.

5. Beat the egg and mx with the noodles. Add the fish sauce and
shrinp. Mx everything thoroughly. The noodles wll tend to "clunp",
so stir or "toss" like a salad to get everything m xed, and to ensure
that the egg and shrinp cook thoroughly. It will help to cover the wok
with alid for a mnute or so, then toss the m xture, then cover again.
You'l ]l know it's done when the shrinp are conpletely pink. There nmay be
alittle browning of the noodles; stirring will keep them from burning.

6. Add the bean sprouts, green onions, and chopped peanuts. Mx well,
then turn off the heat and let stand a mnute or so. Serve.

From stigle@s.unca.edu (Sue Stigl eman)

Source: Real Thai, by Nancie MDernott; Chronicle Books; |ISBN 0-8118-0017-2
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PAHT THAI

Paht Thai is a noodle dish al nost everyone seens to |ike. A tangle of

sl ender rice noodles is sauteed with garlic, shallots, and an orchestra
of sweet, sour, and salty ingredients that play a piquant synphony of
Thai flavors. A handful of fresh bean sprouts provides a cooling
contrast to the hot, seasoned noodles, and circles of line invite you to
bring sourness to center stage as you begin to eat.

Traditional ingredients are salty dried shrinp; crispy pieces of fried,
pressed bean curd; sweet-sour nuggets of pickled white radish; chopped
peanuts; flat, green garlic chives; and a bal anced chorus -- sweet,
sour, salty, hot -- of pal msugar, tamarind, vinegar, |ine, brown bean
sauce, and crushed dried red chili es.

Thai cooks blithely tinker with the classic formula to create signature
versions, and you can, too. Siriluk WIIlianms, owner of Sukot hai
Restaurant in Ft. Lauderdale, Florida, gave ne her recipe for
honme-style paht Thai. | love its accessible ingredients, sinple steps,
and delicious results.

| ngredi ents:

1/4 1b dried rice stick noodl es
2 tblsp vegetable oi

1 tblsp coarsely chopped garlic

8 shrinps, peeled and devei ned

1 egg, lightly beaten

1 tblsp fish sauce

2 tsp sugar

2 tblsp coarsely chopped, dry-roasted peanuts

1 cup bean sprouts

4 sl ender green onions, sliced in 1 inch |engths
1 lime, quartered | engthw se

| nstructions:

Soak rice noodles in warmwater to cover for 15 to 20 m nutes.

Meanwhi |l e, prepare all the remaining ingredients and place themnext to
the stove, along with a snall serving platter. Wen the noodles are
very linp and white, drain and neasure out 2 1/2 cups. Set these by the
stove as well.

Heat a wok or large, deep skillet over nediumhigh heat. Add 1

t abl espoon of the oil and swirl to coat the surface. Wen the oil is
very hot, drop a piece of the garlic into the pan. |If it sizzles
i medi ately, the oil is ready. Add the garlic and toss until golden,
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about 30 seconds. Add the shrinp and toss until they turn pink and are
opaque, no nore than 1 mnute. Renove fromthe pan and set aside.

Add the egg to the pan and tilt the pan to spread it into a thin sheet.
As soon as it begins to set and is opaque, scranble it to break it into
small lunps. Renove fromthe pan and set aside with the shrinp.

Add the remaining 1 tabl espoon oil, heat for 30 seconds, and add the
softened noodles. Using a spatula, spread and pull the noodles into a
thin layer covering the surface of the pan. Then scrape theminto a
clunp again and gently turn them over. Hook | oops of noodles with the
edge of the spatula and pull themup the sides, spreading themout into
a layer again. Repeat this process several tinmes as the stiff, white
noodl es soften and curl into ivory ringlets. Add the fish sauce and
turn the noodles so they are evenly seasoned. Add the sugar and
peanuts, turning the noodles a few nore tines.

Reserving a small handful for garnish, add the bean sprouts, along with
t he green onions and shrinp-egg m xture. Cook for 1 mnute, turning
often. Transfer the noodles to the serving platter and squeeze the
juice of 2 linme wedges over the top. @Garnish with remaining bean
sprouts and |ine wedges and serve at once.

Serves 1 as a main course, 2 as an appeti zer.

From twai n@arson. u. washi ngton. edu (Barbara H avin)

PEANUT SAUCE

vegetable oil for deep-frying
100 g (4 oz) whol e shelled peanuts
1 slice terasi*

2 shal |l ots, peel ed and chopped

1 garlic clove, peeled and chopped
sal t

1/2 tsp chilli powder or sanbal ul ek*

1/2 tsp brown sugar

400 m (14 fl oz) water

25 g (1 oz) creaned coconut* (optional)
1 tblsp Ilenobn juice

To make the sauce: Heat the oil in a wok or deep frying pan (deep-fat
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fryer) and fry the peanuts for 5 to 6 mnutes. Drain thoroughly on
ki tchen paper towels. Allowto cool, then work to a fine powder in an
el ectric grinder, or with a pestle and nortar.

Put the terasi, shallots and garlic, if using, in a cobek or nortar.
Pound to a very snooth paste, then add a little salt. Heat 1 tabl espoon

vegetable oil in a pan, add the paste and fry for 1 mnute, stirring
constantly. Add the chili powder or sambal ul ek, sugar and water, bring
to the boil, then add the ground peanuts. Stir well, then simer until

thick, stirring occasionally. Add the creaned coconut (santen) if
using, and stir until dissolved. Keep hot.

This really isn't as tinme-consumng as it sounds, providing you use
roasted peanuts (avoiding the deep-frying step), and get your terasi,
sanbal ul ek and coconut mlk fromthe nearest Asian market. | nust have
had a ot of tinme on ny hands the first time | nade this, as | decided
to eschew the grinder and use a nortar and pestle.

This is from _The Encycl opedi a of Asian Cooking_, general ed. Jen
Wight, published in the USA 1984 by Exeter Books.

*terasi [Mal aysia] Al so known as bal achan/ bl acan (Ml aysi a), kapi

(Thail and) and ngapi (Burma). A kind of pungent shrinp paste, used in
very small quantities. Depending on the recipe in which it is used, it
can be crushed wth spices to nake a paste which is then sauteed in oil.
Alternatively, it may be grilled (broiled) or fried first, then added to
ot her i ngredients.

*sanbal ul ek [Indonesia] Used as an acconpani nent and i n cooki ng.

Made by crushing fresh red chillis with a little salt: Renove the
seeds fromthe <chillis, chop finely, then crush with salt using a
pestle and nortar. Three chillis will nake about 1 tabl espoon

sanbal ulek. also available redy-prepared in small jars from
Oiental stores and sone delicatessens.

*santen [ Mal aysi a] see coconut mlk.

Coconut m |k [Indial/MlaysialThailand/Vietnanml Known as narial ka
dooth in India, santen in Indonesia and Mal aysia. Best nade from
fresh coconuts: Gate the flesh of 1 coconut into a bow, pour

on 600 mM/1 pint/2-1/2 cups boiling water, then | eave to stand

for about 30 m nutes. Squeeze the flesh, then strain before using.
This quantitiy will nmake a thick coconut m |k, add nore or |ess water
as required. Desiccated (shredded) coconut can be used instead of
fresh coconut: Use 350g/12 0z./4 cups to 600 m /1 pint/2-1/2 cups
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boiling water. Use freshly made coconut mlk within 24 hours.
Canned coconut mlk is al so avail abl e.

%8888888888888888888888888808888888888888888888888888888888888888888888888880
From riacnt @bvns (Carol M| er-Tutzauer)

RED OR GREEN THAI CURRY

2T red or green curry paste (use nore for hotter curry; Mae Pl oy
brand is excellent
3T veget abl e oi

3/4 1b bonel ess chi cken neat, cut into 3/4-inch pieces
2 cans (unsweet ened) coconut mlk (approx. 3 c in all)

1lc wat er or chicken broth

1/2 c baby corns

1/2 c straw nmushroons (or substitute other mushroom of your choice)

1/2 c sliced banboo shoots

5 kaffir lime leaves (dried are fine; these are available in
packages on the bottom-- usually dusty -- shelf of the Asian
mar ket; they | ook Iike dried, curled-up |eaves)

1/2 t salt (nore or less to taste)

if green curry, 10 fresh basil |eaves

if red curry, 1/2 red bell pepper, cut into matchstick-size strips

You can add other things (holy basil, fish sauce, chopped hot Thai
chiles, |enon grass, galanga, shrinp paste, etc.).

| nstructions:

Fry curry paste in oil in saucepan until fragrant. Add chicken (if
usi ng) and saute for about 1 m nute over nedium high heat. Add
remai ni ng i ngredi ents except basil |eaves or red bell pepper. Bring
just barely to a boil; reduce heat and simer 20-30 m nutes. Just
before serving, stir in basil |eaves or red bell pepper. Serve with

cooked Thai Jasm ne rice.

From nei ger @axc. cc. nonash. edu. au (Davi d Nei ger)

SPECI AL THAI CHI CKEN W TH CHI LLI ES (m | d)
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| ngredi ent s:

2 tblsp oi |

4 Fresh Red Chillies (seeded and sliced)
3 cloves garlic (sliced)

5009 chi cken breast (sliced)

1 Oni on (sliced)

2 tblsp oyster sauce

1 tblsp fish sauce (available from Asain food shops alternatively
use 2 tblsp soy sauce)

1 thlsp tamari nd sauce

2 tsp brown sugar (or jaggary if avail abl e)

1/ 2 cup straw nushroons (or tinned nushroons if desperate)

1/ 2 cup banmboo shoots (strips)

juice of 1/2 line

6 bunches coriander (fresh)

| nstructi ons:

Heat oil in wok, add chillies and garlic and fry until crisp and gol den.
Drain onto paper towels (but leave oil in the wok). Fry chicken and
onion in oil until chicken is cooked. Add |line juice and vegetabl es.
Fry for about 2 mnutes. Add sauce.

9888 8888888888888888888888888888888888888888888888888888888888888888888888080

From stigle@s.unca.edu (Sue Stiglenman)
Source: Cooking with Bon Appetit: Oiental Favorites

STI R-FRI ED RI CE NOCDLES

(Serves 6)

| ngredi ents:

8 oz (1/8 inch wde) rice noodles
1 whol e chi cken breast, boned, skinned
8 medi um si ze shrinp, shelled, deveined

1/2 cup water

1/ 4 cup fish sauce

3 thlsp sugar

1 tblsp lime juice

1 tsp papri ka

1/8 tsp red (cayenne) pepper
1/2 1Ib bean sprouts

3 green onions, white part only, cut into 1 inch shreds
3 tblsp vegetabl e oi
4 | arge garlic cloves, finely chopped
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1 egg
4 tblsp finely crushed roasted peanuts

| nstructi ons:

Place rice noodles in a large bowl. Cover with water; soak 45 m nutes.
Cut chicken into 1 1/2" by 1/3" strips. Cut shrinp in half |engthw se;
set aside. Conbine water, fish sauce, sugar, |ine juice, paprika, and

red pepper in a small bow ; set aside. Reserve 1/4 of bean sprouts for
t oppi ng; conbi ne remai ni ng bean sprouts and green onions. Drain

noodl es. Heat a wok over nedium high heat. Add oil and heat. Add
garlic; fry until garlic starts to brown. |Increase heat. Add chicken;
stir-fry until al nost cooked, about 2 mnutes. Push chicken to one
side. Break egg into wok. Stir quickly to break up yol k and scranble
egg. Wen egg is set, mx with chicken. Add drained noodles, shrinp,
fish-sauce m xture and 3 tabl espoons peanuts. Cook and stir over high
heat 2 to 3 mnutes or until noodles are soft and nost of liquidis
absorbed. Add green-onion m xture; cook, stirring, 1 nore mnute.
Spoon onto a heated platter. Sprinkle with reserved bean sprouts, then
wi th remai ni ng peanuts.

o
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Date: Tue, 24 Aug 93 11:04:10 +0200

Contents

« Thai BBQ Chicken Appetizers (Stephanie da Silva)

o Thai Chicken And Coconut Milk Soup (Scott Fisher)
« Thai Chicken Coconut Soup (Stephanie da Silva)

o Thai Chicken Salad (Stephanie da Silva)

« Thai Chicken With Fresh Basil (Clay Irving)

» Thai Fried Noodles (1) (Sue Stigleman)

« Thai Fried Noodles (2) (Sue Stigleman)

« Thai Fried Noodles (3) (Sue Stigleman)

« Thai Noodles (Katherine Albitz)

« Thai Noodles (Michael L. Johnston)

« Tha Rice Noodles (Sue Stigleman)

« Tha Salmon Parcels (Karen Valley)

e Tha Tomyum Gung (Shrimp) / Gai (Chicken) nat@megatek.com
e Toam Yum Gai (Thai Soup) (Hiroki Morizono)

o Tom KhaGai (Stephanie da Silva)

o Yellow Curry Chicken (Stephanie da Silva)

From arielle@aronga.com (Stephanie da Silva)

THAI BBQ CHI CKEN APPETI ZERS

3 I bs chicken wing drumettes

Mar i nade:

1/ 4 cup coarsely chopped garlic

roots and | ower stens of one bunch cilantro, chopped (about 1 tbsp - shop
for a bunch that still has sone roots attached)

1 tsp ground turneric

1 tsp curry powder

1.5 tsp ground dried chilis (cayenne or equival ent)
1 tbsp sugar
1/4 tsp sal t
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3 tbsp thai fish sauce (filipino or vietnanese is ok, too)

Basting |iquid:

1/2 cup coconut mlk (canned is ok)

cilantro sprigs (left over from naki ng mari nade)
di ppi ng sauce (see recipe bel ow).

Preparati on

Process all marinade ingredients in a blender until snmooth. Marinate
chicken, refrigerated, overnight. Gill over hot coals until done, brushing
frequently with coconut mlk. Serve garnished with cilantro sprigs,
acconpani ed by steamed rice and bowl s of di pping sauce.

From negatest!sfisher@u2. psi.com (Scott Fisher)

THAI CHI CKEN AND COCONUT M LK SCUP

(Tom ka gai or kai tom ga)

| ngr edi ent s:

1 12- ounce can coconut mlk, such as Chaokoh

1/4 1b chi cken breast, cut into small chunks

juice and grated peel of 1 |line

1 4" piece of lenon grass, cut into very thin (1/16") slices on the

di agona

3-4 slices of galanga (fresh ginger may be substituted)

Hot chile peppers to taste -- preferably Thai birds, with serranos an
acceptabl e substitute (though |I've used sweet Fresno chiles
in a variation |I'll describe below), cut into thin circles

Clantro for garnish

| nstructions:

Pour the linme juice on the chicken and | et stand while you prepare the
rest of the soup. In a nmedium saucepan, place the coconut mlk, |enon
grass, grated |linme peel, galanga or ginger, and (optionally) chiles.
(The optional part is that if you don't want the whole dish to taste
spicy, add the chiles later; the earlier you add them the hotter the
resulting dish.) Bring the coconut mlk to a sinmmer.

When the soup is sinmmering, add the |ine-soaked chicken pieces and stir

to distribute them Reduce the heat so the soup stays just below a boi
and cook for 12 to 15 mnutes, or till the chicken pieces are finished
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cooki ng. Renove from heat and serve inmmediately with fresh cilantro
| eaves for garnish.

Now, the *best* way | ever had this soup was with pieces of fresh

grouper instead of chicken. | also added slices of kunguats instead of
t he ginger, and used the sweet Fresno chiles instead of Thai birds. W
al so served it over Vietnanese rice noodles. Ws it southeast Asian or

Cari bbean? Who cares, it was wonderful. If you can't find grouper,
it'd be good with any tender, delicate white fish -- sole, maybe, or a
very fresh sea bass, or maybe little chunks of nonkfish. | believe |I've
had this with shrinp as well. (G ouper, BTW is a type of fish common
in the Caribbean and, if | recall, in other warmwater parts of the
world; the flesh is very white, very tender, and quite delicately
flavored. 1've seen it in one Asian grocery store in the Bay Area, as

well as in the Bahamas, so |I'd guess that Gulf Coast netters shoul d be
able to find it readily.)

1. Galanga is simlar to ginger, an edible rhizome avail able in nost
Asian groceries. |If not available fresh, you can usually find it

frozen. (Well, this is the SF Bay Area; if you can't find it at Tin Tin
or the New Castro Market, you have to have friends snuggle it in from
Bangkok for you... Oher parts of the country may vary.)

2. Chile peppers add a lot to the dish; |I've had it so hot that |I could
barely eat it, and |I've had it conpletely snooth, sweet and mld. |
like it in the mddle.

3. Lenon grass adds a lot to the flavor and aroma, but as near as | can
tell it isn't edible unless you puree it. (If there's sufficient

demand, 1'Il print ny recipe for Vietnamese turkey fajitas.) | just eat
around the slices of |enon grass and gi nger.

From arielle@aronga.com (Stephanie da Silva)
Posted by Tamar More based upon an ingredient |ist

THAI CHI CKEN COCONUT SOUP

3-4 cans coconut mlk (make sure it's the unsweetened ki nd)
3 thlsp chopped scal |l i ons

1-3 tsp | enon grass
cilantro (preferably fresh. | sonmetinmes |leave this out. N els says
that's defeating the whole point, but I think it still cones

out great)
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tofu cubed into smallish pieces.
chi cken al so cubed to bite size.
mushr oons

1 carrot grated
juice fromloads of linmes (8? i can never put in enough)

serrano chillies (or any other hot chili pepper, again preferably
fresh, but powdered will do)
1 tsp gal anga powder

| nstructi ons:

Heat the coconut mlk in a pot. Add everything else. As the |enon
grass is inedible, put it in a tea ball and inmerse the ball in the soup
so you can retrieve it later. Cook until the chicken is done and the
soup is hot (30 mnutes?). Taste to see if it needs nore linmes (it

al ways does) or nore hot peppers (it's better to start mld and build up
to the desired | evel of spicyness).

From arielle@aronga.com (Stephanie da Silva)

THAI CHI CKEN SALAD

3 cups vegetable oil, for frying

20 won ton skins, cut into 1/4 inch strips

8 cups shredded m xed sal ad greens

4 cups bite-size pieces of barbecued or roast chicken (froma 3 | b bird)
1 cup bean sprouts

1 | arge yell ow bell pepper, cut into thin julienne

1/ 2 Eur opean seedl ess cucunber (about 8 o0z), cut into thin julienne
6 tblsp fresh line juice

1/4 cup fish sauce (nuoc mam

1/4 cup (packed) light brown sugar

4 serrano chiles, seeded and m nced

1/2 tsp freshly grated nutneg

1 tblsp finely mnced fresh | enon grass (optional)

1 tblsp finely mnced fresh ginger

1/4 cup mnced fresh m nt

3 tblsp mnced fresh basil

1/4 cup dry-roasted unsalted peanuts, coarsely chopped

In a large skillet, heat the oil over noderately high heat until a strip
of won ton bounces across the surface. Add the won ton strips in

bat ches and fry, turning, until crisp and gol den, about 1 m nute.
Transfer to paper towels; drain well.
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In a | arge bowl, conbine the m xed greens, chicken, bean sprouts, yellow
pepper and cucunber.

In a medi um bowl , whisk together the line juice, fish sauce, brown
sugar, chiles, nutnmeg, |enon grass, ginger, nmnt and basil. Add the
dressing to the salad and toss well. Gently fold in the crisp won ton
strips. Turn out onto a serving platter and sprinkle with the peanuts.

From clay@anix.com (C ay Irving)

THAI CHI CKEN W TH FRESH BASI L

(Serves 4)

| ngr edi ent s:

3 Thlsp Vegetable O

11b Chi cken breast -- boned

2 Tblsp Garlic -- coarsely chopped
3 Tblsp Nuoc Nam (fish sauce)

3/4 Cup Basil -- thinly sliced
2 Tbl sp Sugar
2 Serrano chilies

2 Thlsp Water

Skin chicken and cut into 1.25 X 1 in strips. Renove stenms fromchilies
and cut lengthwise into thin strips (discard the seeds). Heat oil in
wok or large skillet over high heat. Add garlic and stir until gol den
brown, about 10 seconds. Add 0.5 cup of basil and the chilies and
stir-fry just u ntil basil wilts, about 1 mnute. Add chicken and
stir-fry about 3 mnutes. Add nuoc mam water and sugar and stir-fry
until sauce bubbles and thickens slightly, about 2 mnutes. Add

remai ning 0.25 cup of basil and stir-fry until just wilted, about 5
seconds. Serve imediately with steaned rice...

From stigle@s.unca.edu (Sue Stigleman)
Source: The Sout heast Asia Cookbook, by Ruth Law

THAI FRI ED NOODLES (1)

(Yield: 3-4 serving)

| ngr edi ent s:
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1/2 1b fresh rice noodles, cut into 1/2-inch slices,
or flat dried rice noodles

1 cup fresh bean sprouts

1/ 3 cup oi

1 tblsp m nced garlic

4 tblsp m nced shallots

2 tsp shrinp paste (kapee)

1 tblsp chopped dried shrinp (optional)

10 medi um shrinp, shelled, deveined (or substitute pork)

3 thlsp fish sauce (nam pl a)

1 tblsp rice vinegar

2 tblsp | i ght brown sugar

2 tblsp tomat o ket chup
1/2-1 tsp chili powder (optional)

2 eggs, lightly beaten

Gar ni shes:

1/ 3 cup coarsely ground unsal ted peanuts
1/2 tsp dried red chili flakes (optional)
2 green onions, finely sliced

2 tblsp chopped cori ander | eaves

2 limes, cut into wedges

1 smal | cucunber, sliced.

| f using dried rice noodles, soak in hot water for 20 m nutes before

cooking. Drain. In 4 quarts boiling water, cook fresh rice noodles 2
to 3 mnutes or until just tender to the bite, al dente. Drain. R nse.
Drain for 30 mnutes or until dry. |In boiling water, blanch the bean

sprouts for 30 seconds. Refresh under cold water. Drain.

Heat oil. Fry garlic and shallots until golden. Add the shrinp paste
and dried shrinp. Stir. Add the shrinp and stir-fry until done. Add
the fish sauce, vinegar, sugar, ketchup, and chili powder. Stir until

sugar dissolves. Add the beaten eggs and let themset slightly. Then
stir to scranble. Add the noodles and toss for about 2 mnutes. Place
the Pad Thai on a platter. Sprinkle the noodles with peanuts, chil

fl akes, green onions, and coriander. Arrange |ine wedges around the
edge of the platter. Serve with a side dish of fresh bean sprouts and
cucumnbers.

From stigle@s.unca.edu (Sue Stigleman)
Source: Janes MNair's Pasta Cookbook

THAI FRI ED NOCDLES (2)
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| ngr edi ent s:

Asi an rice noodles, cut about 1/8 inch w de,
or 1 pound fresh or dried flat rice noodles
3/4 cup fish sauce or 6 tabl espoons soy sauce

4 tsp rice wine vinegar or distilled white vinegar
2 tblsp sugar
4 tsp hi gh-qual ity paprika, or 1/4 cup catsup or tomato paste
1/2 cup vegetable oil, or nore if needed
8 oz bonel ess pork or boned and ski nned chicken, cut into very small pieces
2 tblsp m nced or pressed garlic
2 tsp ground dried red hot chili
or 1 tblsp mnced fresh hot chile
4 eggs, lightly beaten
8 oz nmedi um si zed shrinp, shelled and deveined, tails left intact
10 oz fresh bean sprouts
3 green onions, thinly sliced

1/ 2 cup chopped unsal ted dry-roasted peanuts
1/ 4 cup chopped fresh cilantro (cori ander)
finely mnced dried shrinp for garnish

fresh cilantro sprigs for garnish

| enon or |inme wedges for garnish

| nstructions:

In a bow, cover the noodles in | ukewarmwater and | et stand to soften,
about 15 mnutes for fresh noodl es or about 30 m nutes for dry noodl es.
Drain and cut into 6-inch lengths, if desired. Set aside.

In a small bowl, conbine the fish sauce, vinegar, sugar, and papriKka,
catsup, or tomato paste. Set aside.

Heat a wok or saute pan over high heat. Add the oil and swirl to coat
the pan. Add the pork or chicken, garlic, and chili and stir-fry for 1
mnute. Stir in the drained noodles and the reserved fish sauce m xture
and stir-fry about 30 seconds. Push the noodles to one side, pour in
about a tabl espoon nore oil, if necessary, and add the eggs; cook just
until slightly set, then break themup. Add the shrinp and stir-fry
just until they turn pink. Add npost of the bean sprouts, the green
onion, and 1/4 cup of the peanuts and stir-fry until the sprouts and
onions are crisp-tender, 1 to 2 mnutes. Renove fromthe heat and
transfer to a serving plate.

Sprinkle with the chopped cilantro, remaining 1/4 cup peanuts, and dried
shrinp. Garnish with the remai ni ng bean sprouts, cilantro sprigs, and

| emron or |inme wedges, and serve immediately. Diners squeeze |enon or
lime juice to taste.

Serves 8 as a pasta course, or 4 as a main course
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From stigle@s.unca.edu (Sue Stigleman)

Source: The Book of Thai Cooking, by Hilaire Wal den; HPBooks,
| SBN 1-55788-038-7

THAI FRI ED NOODLES ( 3)

3 thlsp veget abl e oi

4 garlic cloves, finely crushed

1 tblsp fish sauce

3-4 tblsp linme juice

1 tsp crushed pal m sugar

2 eggs, beaten

12 oz rice vermcelli, soaked in water 20 m nutes, drained
4 oz peel ed shrinp

4 oz bean sprouts

4 green onions, sliced

2 tblsp dried shrinp, ground, to garnish
Fi nel y chopped roasted peanuts, cilantro | eaves and |ine slices to garnish

| nstructions:

Heat oil in a wok, add garlic and cook, stirring occasionally, until
golden. Stir in fish sauce, line juice and sugar until sugar has

di ssolved. Quickly stir in eggs and cook for a few seconds. Stir in
noodl es to coat with garlic and egg, then add shrinps, 3/4 of the bean
sprouts and half of the green onions.

When noodl es are tender, transfer contents of wok to a warmed serving
dish. Garnish with remai ning bean sprouts and green onions, dried
shrinp, peanuts, cilantro | eaves and |linme slices.

Makes 4 servings.

3 cups chopped cabbage

1 medi um oni on, chopped

1.5t oi

9 oz pasta shapes (shells, bowties, etc)
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1/4 cup crunchy peanut butter

1T fresh linme juice

1.5t br own sugar

1.5t soy sauce

1.5 wor cest ershire sauce

(Vegetarian or regular worcestershire sauce, as you prefer.)

—~+

1/4 t crushed red pepper

1/2 t curry powder

1/8 t ground cl oves

1 clove garlic, mnced or mashed
7 oz coconut "m | k"

1T chopped fresh cilantro
1t chopped fresh basil

| nstructi ons:

Saut e cabbage and onion in oil til just softened. Set aside in |arge

bow . Cook pasta till al dente. Wile pasta cooks, m x next 9
ingredients in a sauce pan. Heat gently, adding coconut mlk gradually.
Do not boil. Mx cooked pasta with sauce and veggies. Mx in cilantro
and basil. Serve immedi ately.

4-6 main dish servings. This is a heavy dish; serve with a steaned
veggi e, and/or a light green sal ad.

From m ke_johnston.trwgbr @mail 4. nba.trw. com (M chael L. Johnston)

Sour ce: Thai Hone- Cooki ng

(Yield: 6-8 servings)

| ngredi ent s:

1/2 1b dried rice noodles 1/8 inch w de
war m wat er

1/2 |Ib shrinp, chicken, pork, or a conbination
1/ 4 cup fish sauce

1/4 cup + 2 tblsp granul ated sugar
1/4 cup + 2 tblsp white vinegar

1 tsp paprika or 1 tblsp tomato paste
or 1 tblsp catsup (all are optional)
4 green oni ons
1/2 cup veget abl e oil
1 tsp (2 cloves) finely chopped garlic
2 eggs
3/4 1Db bean sprouts
2 tblsp ground roasted chilies
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3/4 cup ground roasted unsalted peanuts
[ime wedges

| nstructions:

1. Soak the noodles for 20-25 minutes in enough warm water to cover
them They should be flexible and soft, but not so soft that they can

be mashed easily with the fingers. Later cooking in liquid will soften
themnore. Drain themthoroughly in a colander while preparing the
other ingredients. Traditionally they are left in full-length strands,

but you may cut theminto 8-inch lengths if you find it easier to
stir-fry themthat way.

2. Peel and devein the shrinp, leaving the tails intact, or slice the
chi cken or pork across the grain into strips not nore than 1/8 inch
thick and 1 to 2 inches |ong.

3. Mx the fish sauce, sugar, vinegar, and optional paprika, tomato

paste, or catsup in a bow, and stir until the sugar is dissolved. Set
the m xture aside. Slice the green onions, both white and green parts,
di agonal ly into pieces 1 1/2 inches long and 1/4 inch thick. Set aside.

4. Heat a wok, add the oil, and swirl it over the surface of the pan.
Add the garlic and stir-fry until Iight golden. Add the neat and
stir-fry until the pink color disappears conpletely. |If you are using

shrinp, stir-fry until they turn pink. Add the noodles and toss lightly
to coat themw th oil and to distribute the meat and garlic.

5. Add the liquid fromStep 3 and bring it to a boil rapidly, gently
fol ding the noodl es wi thout breaking them Reduce the heat to nmedi um
and boil the m xture, folding frequently, until the noodl es have
absorbed the |iquid.

6. Using a wok scoop or a stiff spatula, lift the noodles gently from
one side of the wok. Pour a little oil along the side of the wok, then
break 1 egg and slip it into the oil. Break the yolk, and cover the egg

with the noodles immediately. Repeat this on the opposite side of the
wok with the remaining egg. Allow the eggs to cook undi sturbed, over
noderate heat, until they are set and al nost dry. Additional oil nay be
added if the eggs or the noodles begin to stick to the wok.

7. Wen the eggs are set and al nost dry, fold themgently but rapidly

into the noodles. Try not to break the noodles, which will be soft and
fragile at this point. An effective way is to insert the scoop under
the eggs, lift it through, and fold the m xture over. Continue the

l[ifting and folding notion until the eggs are broken up and wel |
di stri but ed.

8. Add the bean sprouts and sliced green onions and toss the entire
m xture quickly and gently, still avoiding breaking the noodles. Cook
for about 2 mnutes, or until the bean sprouts and green onions are
crisp-tender.
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9. Place the mxture on a large warmplatter. Sprinkle the ground
chilies and peanuts over the top and squeeze |line juice over that, or
serve these garni shes separately, for each diner to add according to
t aste.

Vari ati on:

Omt the shrinp, pork, or chicken fromthe list of ingredients, and
ignore any instructions for them Substitute 1/2 pound tofu and 1/4
pound dried shrinp. Put the tofu on a triple |ayer of paper towels,
cover it with another triple layer, put a plate on top of that, and put
a 2-pound weight, e.g. a can of tomatoes, on top of the plate. Let
stand for 20 to 30 mnutes to press out the excess water. Put the dried
shrinp in a sieve, rinse them qui ckly under hot running water, and set
them aside to drain. After the tofu has been pressed, slice it into

1/ 4-inch cubes. Add the tofu and shrinp in Step 5 of the instructions
and proceed with the main recipe. Note: in Thailand, dried shrinp are
available in a smaller size than is generally available in the United
States. If you would like to sinulate that, chop the dried shrinp very
coarsely after they have been rinsed.

From stigle@s.unca.edu (Sue Stigleman)

THAI RI CE NOODLES

4 oz dried rice noodles, nmediumsize
1/ 4 cup veget abl e oi

cloves finely mnced garlic
t bl sp chopped raw shrinp

t bl sp | ean ground pork

tsp sugar

tblsp fish sauce

tsp soy sauce

tsp hot chili sauce

beat en eggs
t bl sp tamari nd sauce
/4 cup bean sprouts
sliced scallion
t bl sp salty preserved radish
t bl sp coarsely ground salted or unsalted peanuts
t bl sp sliced green onions
wedges | enon
cucunber

P NNNRFRPRPRPENMNNNRPRPRPRPOWODN

| nstructi ons:
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1. Soak noodles in hot water for 20 mnutes, or until soft. Dr ai n.

2. Heat oil in a wk or large skillet and saute garlic until gol den.
Add the shrinp and ground pork and stir-fry until lightly browned. Add
t he sugar, fish sauce, soy sauce, and chili sauce and stir-fry until the

sugar dissolves. Pour in the beaten eggs, let themset slightly, then
stir to scranble.

3. Add the noodles and stir-fry about 2 mnutes. Push noodles to side
of wok or skillet. Add the tamarind sauce and cook for 1 mnute. Add

t he bean sprouts, scallions, radish, and stir-fry until bean sprouts are
slightly cooked, about 1 mnute. Stir noodles down into tamarind

m xture and stir-fry until well-m xed.

4. Pile noodles on a serving dish and sprinkle with peanuts and
scallions. Seed cucunber and slice lengthwise into 4 pieces. Place
| emon and cucunber wedges on side of plate.

From kv@ifh.ed.ac.uk (Karen Vall ey)
Source: Delia Smth's sumrer coll ection

THAI SALMON PARCELS

(serves 2)

| ngredi ent s:

2 4-50z salnmon fillets

4 sheets filo pastry

1 oz butter

1 tsp grat ed gi nger

1 clove garlic (pressed)

1 spring onion (finely chopped)

1 Tblsp fresh coriander (finely chopped)
zest & juice of 1 line
salt & pepper

| nstructions:
M x together linme zest and juice, garlic, spring onion, ginger and
cori ander.

Melt butter. Lay out 1 sheet of filo, and brush with butter. Lay
second sheet on top, brush with nore butter. Lay a salnon fillet about
2-3 inches fromshort side of pastry, season to taste and put half of
l[ime mxture on top. Fold short end of pastry over salnon, then fold in
the 2 long sides. Fold the sal non over twi ce nore, and cut off the
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remai ni ng pastry. Do the sane with the other fillet.

Put the parcels on a well-greased baking sheet, and just before baking
brush with the remaining butter. Cook at gas mark 5 for 20-25 mns, until
brown and cri spy.

From nat @regat ek. com

THAI TOWUM GUNG (SHRIMP) / GAl ( CHI CKEN)

2-3 stal ks of |enon grass

~2 | bs of tiger shrinps or bonel ess chicken neat

5-6 lime | eaves (sorry, | don't know what they are call ed;
maybe you have seen them-small shiny green | eaves)

sone | eron juice & fish sauce

2-3 smal | red/ green chili peppers

1 can of straw nushroons

1.5 thlsp of Thai chili paste with soya beans oil (dark redish-brown
color), which cones in a jar that can be bought at any Tha
grocery

cilantro/ parsley for garnishing and the nice snell

| nstructions:

Boil some water (half of the pot) in a 1.5qt sauce pan. Put in |enon

grass, and the chili paste. Put in the shrinps and the nushroons. Let
it boil for 10 mnutes. Put in the "lime" |eaves and sliced chili
peppers (1 mn). It's done!!

Now you can mx it in a serving bow with sone |enon juice and fish
sauce. Garnish with cilantro and serve hot with Thai Jasnine rice.

From hiroki @i nerick.cbs.um. edu (H roki Mrizono)
Source: "Smart Cooking" by Sonebody (I forget) Kerr

TOAM YUM GAlI ( THAI SOUP)

Ceneric Chicken Broth (W' re making a stock here -- this one is worth
keeping init's own right as a stock stock recipe.)
2 tblsp Aive Ol
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tsp Sesane QO |
whol e cloves (like in the cigarettes, not garlic--don't use
the cigs...)
bay | eaves
decent sized sprig of fresh thyme (ad |ibbed wth about 1 tsp
or 1 tblsp of powdered thyne)

medi um si zed onion cut into pieces
| argi sh carrots cut into pieces
chicken cut into pieces. (Sonme bonel ess skinless chicken pieces,
pl us sonme thighs with the bones bashed once with the back of a
knife would be ok too -- the point being to get the flavor from
the marrow out.)

cups of water

Everyt hi ng el se:

As many mushroonms as you want, cut any way you want, of any kind you
want

Li kewi se with shrinp if you want (I hate shrinp, so can't help you
her e)

1 stal k | emongrass cut into 2 inch pieces. (I read this to nmean one
whol e stalk, ie, several |eaves worth)

2 slices gal anga root (nmore if you |like chewing on them)

4 Kaffir lime |eaves (Tastes |ike eucal yptus to ne.)

As much cilantro | eaves as you Iike.

1 tsp chili sauce (this is the red sauce found at the tableside
of vietnanese restaurants. | used nore because it glops out
| i ke ketchup... Somewhat hot)

2 tblsp Fi sh sauce (nuoc nam or sonething of that ilk--it's nade of

1

some ki nd anchovi es usually.
1/2 tblsp Ienon juice

Opti onal : sliced hot peppers--enough for 2 or 3 slices per serving.

| nstructions:

Use a | arge covered stockpot. Heat olive and sesane oil on high heat.
Add cl oves, bay | eaves, thyne, (these should be pounded a bit first to
crack the fibers and rel ease nore flavor) and onion, carrots. Cover 2
m nutes, stir if you want.

Add chi cken on top, and pour ONE cup of water over the tops of the
chicken. Cover. Cook 5 mnutes on high

Add remai nder of water, cover, continue heating till it starts to boil,
then turn heat down and sinmer covered 30 minutes. Skimoff foam
occasi onal | y Renove chi cken, debone, and cut into bite sized pieces.
Strain soup, avoid getting the sedinment at the bottom (What you do

with the leftover veggies after naking a stock is up to you. | think
they end up in Mnnesotan hot dishes....)

Take 4 cups of the stock, heat until it begins to boil, turn down the
heat till it is just sinmrering. Add gal anga, |enongrass, Kaffir line
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| eaves (bash thema bit to break the fibers--it allows themto rel ease
nore flavor). Add mushroons, chicken, (shrinp if you nust). Stir in
the fish sauce, chili paste. Cover, cook for another 5 mnutes. Serve.

Add | enon juice (just have slices of lenobn or linme that you can squeeze)
cilantro, and thinly sliced jal epenos or other hot peppers at the table.
Fresh |iquorice basil also adds a nice touch.

Comment s/ Modi fi cati ons:

We cheat ed and used Swansons reduced salt chicken stock for the water in
t he begi nni ng because we used bonel ess skinless chicken. Can't tell if
it hurt or hel ped.

Al so had 4 shiitake nmushroons which had been soaking for several days,
so they were cut up, and the soaking juice was added along with the
chi cken and nushroons. About one cup of this. Big win. Yum

2 bonel ess chicken breast - cut up bit sized

2-3 stalks of lenbn grass - cut up into 2" pieces and separat ed
6 pi eces of dried gal angal

1 can coconut mlk

2 Tbl sp sugar

2 tsp sal t

1 tsp dried crushed red chilis (optional)

7 cups wat er

| nstructi ons:

Pl ace the chicken, |enon grass and gal angal in a soup pot. Add the
wat er and cook over nedium for about 30 mnutes. Add the remaining

i ngredients and simrer for 20 mnutes. You nmay need to adjust the salt,
sugar and water as | find the taste varies with the brand of coconut
mlk used. Serve wth extra chilis and white rice.

From arielle@aronga.com (Stephanie da Silva)

YELLOW CURRY CHI CKEN
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| ngr edi ent s:

11b bnl's, skinless chicken breast, cut in bite-size pieces
2-3 ¢ fresh veggi es: mushroons, asparagus, onions, zuccini,
2 pot at oes, peeled and cut in pieces, pre-cooked

1-2 carrots, cut in bite-size pieces, pre-cooked

1/2 ¢ or so frozen peas

—

veg. oOil
red curry paste

an (14 oz) coconut mlk
-4 T fish sauce
sal t
-2 T sugar

yel | ow curry powder
wat er or chicken stock
bay | eaf

(@]
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| nstructions:

1A. Pre-cook potatoes and carrots. Don't cook themtoo done, since
they will simer wth the main dish |ater.

1. Cut bonel ess, skinless chicken breast into bite-size pieces.

2. Wash and cut fresh vegetables into bite-size pieces.

3. In a heavy saucepan on nmedi um heat, heat the veg. oil, red curry
paste, and about one third of the coconut mlk. Heat 5-10 m nutes,
stirring, until it fornms a thin gravy.

4. Turn the heat to high, add the chicken, and cook until the chicken
is half cooked, maybe five m nutes.

5. Add the fish sauce, sugar, salt, and rest of the coconut mlk, and
mx well.

6. Stir in the curry powder, potatoes, carrots, and water/stock. |If
desired, add 1/s bay leaf. Let sinmer just a mnute or two.

7. Add the fresh vegetables and the frozen peas, and let simer for 3
to 5 mnutes, until fresh veggies are just done.

8. Serve (with jasmne rice...).
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Thai Basil Chicken

Thai Basil Chicken

From: Thomas P Collins tcollins@magnus.acs.ohio-state.edu

Date: Tue, 10 Aug 93 12:06:29 EDT

1 I'b. skinned, boned chicken breasts

4 cloves garlic, mnced

4 green oni ons, chopped

2 TBS peanut or olive oil

4 tiny green or red Asian chili peppers, stemmed and finely chopped
3/4 cup finely chopped fresh basil |eaves

2 TBS fish sauce

Put chicken breasts in freezer until firmbut not frozen solid. Cut
chicken into tiny slivers. Heat up wok, add oil, and stirfry garlic and
green onions until tender but not brown, about 1-2 mnutes. Add chil
peppers and cook, stirring, about 1 mnute nore. Add chicken and stirfry
until cooked through. Stir in basil and fish sauce, m xing thoroughly.
Serve over rice, if desired.

- tom
mara
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Thai Stir-Fried Beef with Mint

Thal Stir-Fried Beef with Mint

From: melcue@is.rice.edu (Melissa Elaine Cue)

Date: Mon, 2 Aug 1993 19:05:54 GMT

(NUE GRA PAO)

This is arich, hearty dish wwth plenty of typical Thai flavors.
Any kind of beef nmay be used, but flank steak works particularly
wel | because it is easy to cut it across the grain, which hel ps
keep the neat fromfalling apart during stir-frying and produces
a tender result. Be sure to serve plenty of rice, because it
hel ps noderate the hot chilies without detracting fromthe
flavor. You may reduce the nunber of chilies by up to one half,
but traditionally this dish should have a rich, hot chili flavor.

Serves 4 to 6
1 pound fl ank steak

14 (2 ounces) finely chopped Serrano chilies
1/4 cup (2 ounces) finely chopped garlic
1/2 cup (2 ounces) finely chopped yel |l ow oni on

1/4 cup + 2 Tabl espoons vegetabl e oil

3 tabl espoons fish sauce

1 tabl espoon granul ated sugar

1/2 cup water (nore if needed in Step 5)
1/2 cup | oosely packed mnt or basil |eaves

Green lettuce | eaves

1. Slice the beef across the grain into strips 1/4 inch thick
and 2 to 3 inches long. Set aside.

2. Pound or grind the chilies, garlic, and onion to a coarse
paste in a nortar or blender. |If you use a bl ender you may need
to add the oil to aid in grinding.

3. Heat a wok, add the oil, and swirl it over the surface of the
pan. (Do not add nore oil if you have ground the chilies, onion,
and garlic in oil.) Add the paste fromStep 2 and stir-fry until
it is |ight gol den.

http://www.cs.cmu.edu/~mjw/recipes/ethnic/thai/thai-stirfry-beef-mint.html (1 of 2) [12/17/1999 11:11:27 AM]



Thai Stir-Fried Beef with Mint

4. Add the beef and stir-fry until it is a uniformtan col or,
but do not overcook it.

5. Add the fish sauce, sugar, water, and mnt (or basil) |eaves.
More water nmay be added if the sauce is too dry. There should be
about 1/2 to 3/4 cup sauce, depending on how nuch water you
added.

Ahead of tinme note: The dish nay be prepared a day in advance to
this point. To do so, proceed through Step 5, omtting the m nt
or basil |eaves. Wen you are ready to serve, heat the m xture
and add the leaves. |f the neat has absorbed the |iquid, add
just enough warmwater to bring it back to the original
consi st ency.

6. Arrange a single layer of lettuce |eaves in a serving bow
and put the beef m xture over them Serve the beef imrediately
or keep it warmwhil e preparing other dishes.

7. Serve wth rice.

mara
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Australian RECIPES: DAMPER AND PAVLOVA.

Australian RECIPES: DAMPER AND
PAVLOVA.

From: louray@seas.gwu.edu (Another time'sforgotten space... (mickey))

Date: 8 Oct 1993 21:56:25 GMT

Well, let's start with danper. This | got fromthe Usenet Cookbook or
sonepl ace on the net, but it's from Stephen Wthers, when he was( if
he is not there now) at the U of Mel bourne.

2 1/2 cups self-rising flour

1l tsp salt

1 tsp butter

1 tsp sugar

1 cup mlk (or 1/2 cup powdered mlk and 1 cup water.)

preheat oven to 350 Far. (don't know how tospell the rest :)

M x together the dry ingredients and the butter. Add the liquid and
mx well. Knead for about 5 m nutes.

Shape into a flattened ball, and place on a greased and fl oured baki ng
sheet or in a greased and floured round ckae tin (he reconends the

| atter, about 7 or 8 inch dianeter, as it gives a better shape. Bake
for 30 mnutes. Use a dutch oven if you are cooking in an open fire
(as this was originally nmade. Danper was traditionally cooked in the
coals of a canp fire.) use your experience as to cooking tine.

Not es:

serve in noderately thick slices while still fairly hot. He's told

t hat gol den syrup (nmade as a by-product of cane sugar refining) is the
traditional thing to spread on it. It goes well with jam too.

Rat i ngs:
easy, 10 mn. preparation, nmeasure carefully.

Al so fromthe usenet cookbooK

PAVLOVA (australian neringue dessert).
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I nteresting | egend behind this:

It seens a chef in adel aide created the pavlova after he had seen
Anna Pavl ova dance, saying that he wanted to create a dessert
that was as |ight and airy as her dancing.

| ngredi ents (serves 6-8)

egg whits at roomtenperature

cup castor sugar (granul ated)

tsp vi negar

tsp cornflour (sanme as cornstartch)
tsp vanila flavour.

e

preheat oven to 250 degrees F.

Wth an electric m xer beat the egg whites until soft peaks form
then gradually add teh sugar. Beat until firm

Add the cornflour, vinegar and vanilla. Wen conbined, turn out
into a flat tray that has been greased and dusted with cornflours.
Try a circular shape with slightly nore m xture at the edges, so
that it may be served by placing goodies i its center

depr essi on.

Cook in a pre-heated, cool (250 deg. f) ove for one hour. when
cooked, turn the oven off, |eav eht oven door slightly ajar, and
allowto cool slowy in the oven. This slow cooling works to
prevent the |oss of too nuch hei ght.

Serve cold, with shipped creamand fresh fruit pieces,
strawberries and kewe for exanpl es.

Make sure that you beat teh egg-whites well, and that the sugar is fully
di ssol ved before going on to the next step. Over-whipping can't

hurt. The final texture should be neringue on the inside with a thin
crust on the ouside.

ratings-

diffic: noderate
time 30 mn's prep, 1 hr cooking, 1 hr cooling
preci sion: neasure the ing's.

This one was from Al ex Patison, Pyram d Techonol ogy Australia

http://www.cs.cmu.edu/~mjw/recipes/ethnic/aus-coll.html (2 of 3) [12/17/1999 11:11:28 AM]



Australian RECIPES: DAMPER AND PAVLOVA.

Enj oy them
amyl

http://www.cs.cmu.edu/~mjw/recipes/ethnic/aus-coll.html (3 of 3) [12/17/1999 11:11:28 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Baklazhannaia lkra

Baklazhannaia lkra

From ah787@reenet.carleton.ca (Bill Stuart)
Date: Sun, 12 Sep 1993 18:03:45 GVI

Here is a Russian Recipe that |I've tried and |iked.

This one is sort of a bread spread, it's very good at parties.

1 | arge eggpl ant

1 cup finely chopped onions

6 tabl espoons olive oil

1/2 cup finely chopped green pepper
1 teaspoon finely chopped garlic

2 large ripe tomatoes, peelec, chopped, seeded
1/ 2 teaspoon sugar

2 teaspoons salt

freshly ground bl ack pepper

2- 3 tabl espoons bl ack pepper

dark rye or punperkni ckel bread

Preheat oven to 425 degrees. Bake the eggplant on the mddle rack
for about an hour, turning it over once or twice untill it is soft and
it's skin is charred and bli stered.

Meanwhi | e, cook the onions in 4 tabl espoons of the olive oil over
noderate heat untill they are soft but not brown (6-8 mns). Stir in the
green pepper and garlic and cook, stirring occasionally, for 5 m nutes
| onger. Wth a ruber spatula, scrape the contents of the skillet into a
m xi ng bow .

Renmove the skin of the egplant wwth a sharp knife, then chop the
pulp finely, alnost to a puree (it should be al nbst soft enough to stir
in). Add it to the m xing bow and stir in the tomatoes, sugar, salt, and
a few grindings of black pepper. Mx together thouroughly. Heat the two
remai ni ng tabl espoons of olive oil in the skillet over noderate heat and
pour in the eggplant m xture. Bring to a boil, stirring constantly, then
turn the heat to |ow, cover the skillet, and simer for an hour. Renove
t he cover and cook for another half-hour, stirring fromtine to tine,
untill all the noisture in the pan has evaporated, and the mxture is firm
enough to hold it's shape in a spoon. Stir in 2 tabl espoons of |enon juice
and taste for seasoning, adding nore salt, pepper, and |lenon juice to
taste. Transfer the m xture to a bow and chill, covering it with plastic
wrap, untill ready to serve. Serve on pieces of rye bread.
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Injera

From gkoszegi @l t.camndl. uni sys.com (Gayl e Koszegi)
Date: Fri, 10 Sep 1993 15:21:23 -0700 (PDT)

Soneone requested a recipe for injera. | found this recipe in the Lassen
Fam |y Natural Foods newsl etter of August 1993; | haven't tried it yet, but it
| ooks Iike fun. Judging fromthe source, | would guess that you can find the

mai n ingredient in health food stores.

Text and reci pe copi ed/ paraphrased w t hout perm ssion.

Teff is the staple grain of Ethiopia. The grain yields a seed nuch small er
than the size of a wheat grain, but is the basis of Ethiopian traditional
cookery. Teff flour is the main ingredient of the pleasantly sour pancakelike
bread known as injera, which literally underlies every Ethiopian neal.

To set an Ethiopian table, one |lays down a circular injera on top of which the
other food is arrayed, directly, without any plate. Qher injeras are served
on the side and torn into pieces to be used as grabbers for the food on the
“"tablecloth” injera. Eventually, after the neal is finished, you eat the

tabl ecloth, a delicious repository of the juices fromthe food that has been
resting on it.

Nutrition-m nded Anericans have turned to teff as a source of calcium fiber,
and protein. It is also an alternative grain for people allergic to the
gluten in wheat. It has an appealing, sweet, nolasses-like flavor, and it
boils up into a gelatinous porridge.

| NJERA

| ngr edi ent s:
3/4 cup teff, ground fine (this may be done either in a flour mlIl or in a
bl ender after nmoistening in 3 1/2 cups water)
sal t
sunfl ower or other vegetable oi

1. Mx ground teff with 3 1/2 cups water and let stand in a bow covered wth
a dish towel, at roomtenperature, until it bubbles and has turned sour. This
may take as long as 3 days. The fernmenting m xture should be the consistency
of pancake batter (which is exactly what it is).

2. Stir insalt, alittle at a tinme, until you can barely detect the taste.

3. Lightly oil an 8- or 9-inch skillet (or a larger one if you like). Heat
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over nmedium heat. Then proceed as you would with a normal pancake or crepe.
Pour in enough batter to cover the bottomof the skillet. About 1/4 cup wll
make a thin pancake covering the surface of an 8-inch skillet if you spread
the batter around imediately by turning and rotating the skillet in the air.
This is the classic French nethod for very thin crepes. Injera is not
supposed to be paper thin so you should use a bit nore batter than you woul d
for crepes, but less than you would for a fl apj ack.

4. Cook briefly, until holes formin the injera and the edges lift fromthe
pan. Renove and | et cool.

Yields 10 to 12 injeras.

mara
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From bl kcat! Ted. Tayl or @unet . uu. net (Ted Tayl or)
Date: Sun, 31 Oct 1993 01:25:12 -0500

Title: Lanb & Pear Tagi ne.

2 g Onions, peeled & sliced 1 ts Cumn
1 kg Lean | anb, |eg or shoul der 1 ts Gound coriander
-cut into 4cm cubes. 1 ts Gound ginger
4 Pears, peeled cored & cut 1 ts G nnanon
-into 4cm chunks 1 ts Bl ack pepper
1/2 ¢ Sultanas Water, to cover the neat
1/2 ¢ Silvered al nonds Salt, to tast

1tb Adive oil

I ntro.

Tagi nes are Mdiroccan sl ow cooked neat, fruit & vegetable dishes which are
al nrost invariably made with nutton. Using | anb cuts down the cooking
tinme, but if you can find good hogget (older than | anb, younger than
mutton, commonly | abelled "baking | egs" and sold cheaply) that will do
very wel | .

1. In a large saucepan gently fry the onion in the olive oil until
soft, add the neat to the pan and cook until it changes col or,
then add the spices. Add water to just cover the neat and salt to
taste.

Cover and simrer gently until the nmeat is tender, about 1 1/2 - 2
hours. (Displace the |lid a little after an hour if there appears
to be too nuch liquid.)

2. Add the pears to the neat together with the sultanas & al nonds.

Cook for a further 5 mnutes or until the pears are soft.
Serve with rice.
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Puerto Rican Beef Plantain Omelette

From: dmcmenam@mtholyoke.edu (Dianna M cM enamin)

Date: 2 Nov 1993 14:44:29 GMT
Carl Harris (ceharris@sugrad.cs.vt.edu) wote:

Pl antai ns are good sliced and sauteed. They're al so good substituted into
any recipe that uses cooked bananas. Many cari bbean recipes that call for
banana originally called for plantain, but the recipe-witer thought you

woul dn't have access to plantain.

Here is a recipe from"The Total Banana" by Al ex Abella (Harcourt,
Brace, Johanovich, 1979). The book has | ots of other plantain recipes, too.

The recipe is a little heavy in the fat departnent, so | usually | eave out
the neat, and skinp on the oil and butter. (I don't know how authentic the
veggi e version is!) Also, the author wants us to boil the beans to death.

| have taken the liberty of changing that in the body of the recipe.

~ <-- (Take that as a tilde over the 'N)

(Puerto Rican Beef Plantain Onelette)

3 very ripe plantains
Gl for frying
1 oni on, chopped
1/ 2 green pepper, chopped
2 cloves garlic
1/ 2 pound ground beef <--- | wusually omt.
1/4 cup tonmato sauce
1 Tabl espoon capers
1 Tabl espoon sliced green olives (optional)
Salt and pepper
1/ 2 pound green beans, fresh or frozen, cut in 3-inch pieces
6 eggs
1/4 cup butter <--- | reduce this by about half

Peel the plantains, cut into 2-inch thick |legthwise slices, and fry in oi
till golden brown. Renove, drain, and keep warm

In a frying pan, saute the onion, green pepper, and garlic until soft but
not brown. Add the ground beef and fry at high heat for 3 mnutes. Pour in
the tomato sauce and add the capers and olives, if desired. Cook 15

m nut es over nedi um heat, stirring occasionally. Season with salt and
pepper to taste.
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Wash the string beans and steamtill tender.

Beat the eggs, adding salt and pepper to taste. Butter the sides and
bottom of a round casserole and nelt the remaining butter in the bottom

Pour in *half* of the beaten eggs and cook over nedi um heat for about 1
mnute or until slightly set. Cover the eggs with one-third of the
plantain slices, followwing with layers of half the ground neat and half
the string beans. Add another |ayer of plantains, the renai nder of the
ground beef, another |ayer of beans, and top with plantains. Pour the rest
of the beaten eggs over the top.

Cook over | ow heat for 15 m nutes, uncovered, being careful not to let the
onel ette burn. Then place in a preheated 350-degree oven for 10 to 15
mnutes to brown the top of the pin~on. Serve with rice and beans.
Excel l ent for |unch.

Serves 4
amy!
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