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Amriswiler Buuretopf (Marinated beef knuckle)

Amriswiler Buuretopf (Marinated beef
knuckle)

From
Dat e:

r. gagnaux@hnet.ch (Rene Gagnaux)
Sun, 3 Cct 1993 12:00: 00 +0100

Amrisw| is a small town in the canton ' Thurgau':

Servings: 4

MMVMME - - - - s e e e e - BEEF MARI NADE- - - - - - - === --m s mmmm e e e e e m oo o -
3 dl Red wine (1 1/4 cup) 40 g Parsley root(1.50z), chopped
3 dl Wwater 3 x Coves
3 x Shallots, coarsely chopped 1 x Bay |eaf
120 g Carrots (4.25 oz), diced 10 x Peppercorns
80 g Knob celery (2.75 o0z), diced 1 ts Ganul at ed sugar
1 x Cdove garlic, chopped 1ts Salt
MMVMME - - - o e e e e e e e FRU TS MARI NADE- - - - - = - === - o s e i e e e e oo -
160 g (5.250z) dried fruits(pears, 1 x Stick cinnanon
- raisins, apples, prunes) 1 x Oange, rind
4 dl Black tea (1 3/4 cups) 1 x Lenon, rind
5 x O oves
MMVMME - - - o e e e e e e e e e BEEF- - - - - - - m e e e e
1 kg Beef knuckle (2 | bs) 2 1/2 dl Marinade (1 cup)
2 tb Cooking oil 2 dl Wi pping cream (7/8 cup)
5 d Red wne (2 1/8 cups) Salt, freshly ground pepper
MMVMME - = - o e e e e e VEGETABLES- - - - - - === - s s e e e
2 x Carrots 1 tb Parsley, finely chopped
1/2 x Knob celery 20 g Butter (0.75 0z)
1/2 x Cucunber 1 x Twi g parsley (to garnish)
Meat

in a bowl and
Cover bow .

Pl ace neat (boned and cut into cubes 40 g (1.75 oz) each)
conbine with all ingredients for the beef marinade. Mx well.
Marinate in the refrigerator for 3 (three !) days.

One day ahead of tine marinate fruits. Conbine al
fruits mari nade in a bow and cover

ingredients for the

Preheat oven to 180 oC (356 oF).

Renove nmeat from marinade, dry with a clean cloth. Strain marinade through
a fine sieve. Set marinade and vegetables (from nmarinade) aside
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Amriswiler Buuretopf (Marinated beef knuckle)

separately.

In a fireproof casserole heat oil. Brown neat well on all sides. Add
veget abl es (form mari nade), brown. ©Misten with wine and cover with
marinade. Drain dried fruits, add to neat. Cover, set in oven and braise
for 1 1/2 hours.

Renove neat and fruits from casserole. Keep warm Renobve spices from
sauce, stir in cream (2 dl), boil until sauce thickens. Return neat to
sauce and correct seasoning.

Veget abl es

Clean and trimvegetables. Cut into slices and cook 'al dente' in lightly
salted water. Drain, heat butter and saute' vegetables briefly. Add
par sl ey.

Ser vi ng

Arrange neat in center of plate. Decorate with vegetables, garnish with
parsley. As a side dish serve fried potatoes.

amyl
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Beef Fillet in Filo for a Picnic

Beef Fillet in Filo for a Picnic

From: maryb@cix.compulink.co.uk (Mary Branscombe)

Date: Tue, 10 Aug 1993 20:13:39 +0000

2l b fillet of beef - tied into shape if necessary
clove or 3 of garlic

filo pastry 3-4 large sheets

melted butter/olive oil

cut garlic into slivers and stab beef - push slivers into the stab
wounds

brown the fillet of beef in frying pan briefly

roast 10 mnutes in 180 oven

chill 30 m nutes

wap in filo, brushing between the |layers with olive oil/nelted butter
roast at 180 for 20 m nutes

nice wth potato salad wth sour cream (boil potatoes, chop onion,
drain potatoes, add to onion and sour crean)

mara
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East Coast Pepper Steak

East Coast Pepper Steak

From: Imetcalf @OAVAX.CSUCHICO.EDU (LORETTA METCALF)
Date: 26 Aug 1993 17:09:21 GMT

round steak 1-2 | bs.

1 nmedi um oni on

2 cloves garlic

1 large green bell pepper

1 small can tomato sauce

nmushr oons

sal t

pepper

cornstarch

ol i ve oi

2 cups of water

2 tabl espoons of good (not cooking) Sherry
or dry red wine such as Cabernet Savi onagne (m sspell ed)

trimall fat fromsteak, cut into small chunks and put aside. Use cusinart
or chop onion and garlic into tiny pieces. Brown the onion and garlic in
two tabl espoons of the olive oil in a heavy skillet. Renove from pan and
put steak in and turn heat up high and brown steak well. Renove steak from
pan and add the w ne or Sherry and boil down to evaporate, add water and
scrape the pan to get the brown etc. mxed well with the water. Add the
steak and browned onion/garlic. Add 1/2 to full can of the tomato sauce
dependi ng on your taste, it steak isn't covered with the liquid, add nore
water. Let simmer for several hours, (adding water if too nuch evapor ates)
keep a cover on the skillet, but leave it slightly cracked to all ow steam
to escape. One hour into the cooking, renove one cup of liquid and reserve
for later use. Taste steak occasionaly till very tender, then add nushroons
and pepper strips to mxture and let it cook till they are tender/crisp.

At the tine you add the last two ingredients mx 2-4 tabl espoons of corn-
starch wwth the reserved |iquid (which should have cooled by this tine)
and slowy add this mxture to the pepper steak to thicken the dish and
cook at | east (bubbling) 10 mn. serve over rice, with a green sal ad
dressed with oil and vinegar, you've got a great neall

mara
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Hawaiian Meatballs

Hawailan Meatballs

From: arielle@taronga.com (Stephanie da Silva)
Date: Sat, 31 Jul 93 16:59:56 CDT

Combine: 1 |b 40z can crushed pineapple 1 Ib ground beef 1 egg 2 bread dlices, crumbled 1 tablespoon
onion 1 teaspoon salt 1/8 teaspoon cloves 1/8 teaspoon allspice 2 tablespoons pineapple syrup/juice
Sauce Combine in saucepan: 1/3 cup syrup/juice 1/2 cup ketchup 1/3 cup brown sugar Hm, | don't have
cooking instructions with this. Make them like you usually make meatballs. Form the meatball mixturein
little balls and fry them in a skillet until browned. Cook the sauce afew minutes over medium heat, then
pour over meatballs and cook until done. Or something like that. Keep warm in a chafing dish. mara
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Homemade Beef Stick

Homemade Beef Stick

From: Jody Lynn Delong jldém@darwin.clas.virginia.edu
Date: Tue, 20 Jul 1993 22:37:01 GMT

5 | bs cheap | anb or beef (ground)

2 1/2 tsp liquid snoke (Wight's)

2 1/2 tsp garlic salt

2 1/2 tsp nustard seed

5 heaping tsp Murton's tender quick

Mx all ingredients together well and refrigerate. Renove
and kneed for 5 m nutes each of the next three days. On day 4,
divide into 6 segnents and forminto logs (~1 1/2-2 inch dianeter).
Pl ace on broiler pan and bake in oven at 160 F for 9 hrs.
When done, pat wth paper towel to renpbve excess grease. Keeps
in refrigerator for 3 wks, and can be frozen.

mara
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Lebanese Sirloin Tips and Sauce

Lebanese Sirloin Tips and Sauce

From: v313mdm8@ubvmsd.cc.buffalo.edu (ROCHELLE NEWMAN)
Date: Sun, 18 Jul 1993 01:42:00 GMT

This is fromny fiance's Lebanese grandnot her, and neasurenents are
not exact....

1 1/2 Ibs. sirloin tips, cubed
1 can tomato sauce (16 oz. can)
1/4 | b butter

1 onion

sal t

pepper

ci nnanon

Verm cel |

1 cup rice

Brown onion in 1/2 stick butter; Add neat, then simrer until brown.
Add can of tomato sauce, and let simer for 1 hour. Then add spices
(about a shake each of salt, pepper, and ci nnanon).

Meanwhi | e, nmake rice dish. Get 1 serving of Vermcelli, and brown in
1/ 4 stick butter. Wash 1 cup rice, and add to vermcelli, mx well.
Add 1 1/2 cups hot water, and cook until rice is done.

Serve and enj oy!
mara

http://www.cs.cmu.edu/~mjw/recipes/meat/beef/lebanese-sirloin-tips.html [12/17/1999 11:18:37 AM]


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

Sauerbraten (Sour roasted beef)

Sauerbraten (Sour roasted beef)

From: detig@iti.informatik.th-darmstadt.de (Christine Detig)
Date: Thu, 12 Aug 1993 21:08:52 GMT

Use for 4-6 servings:

1kg pi ece of beef (e.g. fromthe upper back hip, no usual roast beef!)
1/ 4 | vinegar fromred whine or a m xture 50:50 red whine and vi negar

2 bay | eaf s

2 tblsp whol e bl ack pepper

2 big oni ons

1 big carrot

200g pot at oes

1/4 | boui I I on

2 tblsp crene fraiche (or sour crean)

salt, pepper, oil

1. Place neat in a high dish, fill with vinegar (or m xture)
until covered. Add bay | eafs and pepper grains and place dish in the
refrigerator. Leave there for 2-3 days, turn nmeat around at | east once.
2. Get neat out of marinade and dry. Spice neat with pepper all around.
3. Cut onions, carrots and potatoes in little cubes.
Heat oil, place nmeat in it and roast until brown fromall sides.
Add onions until brown, too.
4. Salt the nmeat, add potatoes and carrots, then the bouillon, and, optionally,
sonme nore red whine (esp. if you used only vinegar before).
Add also a little of the marinade (w thout |eafs and pepper).
5. Simmer for at least 1 1/2 hours on |ow heat in a closed pot, turn once.
6. Get nmeat out of the pot and keep warm
Puree the sauce, let reduce a little. Add crene fraiche or sour creng,
add salt and pepper to your taste.

7. Cut neat into slices, serve.

Traditional side dishes are potatoes or Kloesse (dunplings),
and sone vegetable |like Rotkraut (that is hot red crabbage).

In sone areas of germany, they add raisins and sliced apples to the sauce
so that it gets a nore sweet-and-sour taste.

Enj oy.

http://www.cs.cmu.edu/~mjw/recipes/meat/beef/sauerbraten.html (1 of 2) [12/17/1999 11:18:38 AM]



Sauerbraten (Sour roasted beef)
Christine
mara
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Sauerbraten

Sauerbraten

From: arielle@taronga.com (Stephanie da Silva)

Date: Fri, 13 Aug 1993 02:59:07 GMT

2 1b (1 kg) beef bottomround, in 1 piece

5 tabl espoons (74 m) lard

1 cup (1/4 liter) raisins, soaked in warmwater for 20 m nutes and drai ned
salt and pepper

1 cup Lebkuchen or gengerbread crunbs

1 tabl espoon (15 m ) apple syrup (or substitute dark corn syrup)

1 cup (1/4 liter) sour cream

Spi ced vi negar nmari nade

2 cups (1/2 liter) water

1 cup (1/4 liter) w ne vinegar
1 tsp (5 mM) salt
2 oni ons

1 carrot

S5 peppercorns
2 whol e cl oves

1 bay | eaf

2 juniper berries

Put all the marinade ingredients into a large pan. Bring to a boil, then
| oner the heat and sinmmer for 15 mnutes; set the marinade aside to cool.
Place the neat in a glazed earthenware pot, pour in the marinade and | eave
the pot in a cool place or the refrigerator for two to three days, turning
t he neat occasionally.

Drain the neat, pat it dry with paper towels and brown it in the lard in

a |large, heavy fireproof casserole. Strain the marinade -- discarding the
veget abl es and the seasonings -- and pour it over the beef. Cook the beef
in an oven, preheated to to 350F, for about 1 1/2 hours, basting regularly.
Add the raisins about 15 m nutes before the end of cooking. When the neat

is well done and very tender, transfer it to a warned platter.

Degrease the sauce remaining in the casserole and season it with salt and
pepper. Over noderate heat, thicken the sauce with the Lebkuchen or

gi ngerbread crunbs, then mx in the apple syrup or dark corn syrup and the
sour cream

Slice the sauerbraten and serve it in its sauce with potato dunplings
or potato pancakes and unsweet enend appl esauce.

mara
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German Sauerbraten

German Sauerbraten

From: marple@cs.ubc.ca (Kirk Marple)
Date: 12 Aug 1993 18:05:59 -0700

Sonmeone from Germany posted a sauerbraten recipe which is probably nore
authentic than this, but ginger snaps in sauerbraten seemto be a real
Anerican tradition (according to Fanny Farner, which is where | got this)!

Laur a
mar pl e@s. ubc. ca

Sauer br at en
Serves: 10

4 | b. top or bottom round roast
1 cup dry white w ne

1 1/2 teaspoons salt

10 peppercorns, crushed

1 onion, sliced thin

2 bay | eaves

2 tabl espoons pickling spices
2 cups water

3 tabl espoons shortening

1/ 2 cup gi ngersnaps, crushed fine
1/2 cup sour cream

Two days before you plan to use it, put the beef in a deep glass or pottery
bow . In a saucepan, mx the wi ne, salt, peppercorns, onion, bay |eaves

and pickling spices with 2 cups water and bring to a boil. Renove fromthe
heat. When it is cool, pour over the beef. Cover the bow tightly with foil,
and refrigerate for at |l east two days, turning the neat in the nmarinade tw ce
a day.

Preheat the oven to 350. Melt the shortening in a covered roasting pan or
casserole. Renove the neat fromthe marinade, pat it dry with paper towels,
and brown it well on all sides in the hot shortening. Drain off the fat,
strain the marinade, and pour it over the neat. Cover and cook in the oven
for 2-2 1/2 hours, or until tender.

Renove the neat and keep warmon a platter. Put the roasting pan on a burner
and add the gingersnap crunbs, stirring until the gravy is snooth and

thi ckened. Stir in the sour cream letting it get hot, but not allowing it
to boil, lest it curdle. Slice the neat, pour the gravy into a sauce bow,
and serve with the sauerbraten.
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German Sauerbraten

mara
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Chicken

Chicken Dishes
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Buffalo Wings
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Buffalo Chicken Snacks

Buffalo Chicken Snacks

From "Rita M Mdtor" rnbv+@ndrew. cnu. edu
Date: Mn, 13 Sep 1993 15: 34: 32 -0400 (EDT)

" m posting all information that was included in the recipe, including prep
time, calories, comments, etc.

(fromWman's Day 1/12/93 nagazi ne)

Pr ep: (including standing tine) 45 mn
Broil: 5 mn
Cost per Serving: $1.18

"Buffal o chicken wings are a killer. Wngs are deep-fried, tossed wth a
butter-based hot sauce and served with a mayonnai se/ bl ue-cheese dip. Here,
chi cken breasts are spiced up, broiled and served with a lowfat dip."

The Breakdown:

Bef ore After
Cal ories

300 (69% from fat) 97 (9% from fat)
Fat (grans)

23 1

I ngredi ents

6 bonel ess, skinless chicken-breast hal ves (about 1-1/2 pounds)
Twenty-four (24) 6-inch wooden skewers

3 Tabl espoons extra-light vegetable-oil spread (like Prom se Extra Light)
1 Tabl espoon EACH hot papri ka and hot - pepper sauce

1/ 4 teaspoon garlic powder

Bl ue Cheese Dip ingredients

3/4 cup nonfat cottage cheese

1/4 cup water

1/ 4 teaspoon oni on powder

1/ 4 cup crunbl ed blue cheese (1 ounce)

Acconpani nents: jincama, celery and carrot sticks

Di rections:
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Buffalo Chicken Snacks

1. Place chicken breasts on a cutting board so the tubular fillet (along
outer edge of each breast half) faces up. Pull the fillet from each
breast. Cut each breast lengthwise into thirds. (Wen you're done,
you' Il have 24 strips - including fillets.)

2. Thread chicken on skewers. Wap exposed ends of skewers with foil.
Arrange chicken on a broiler rack.

3. Mt spread in a small saucepan over |ow heat. Stir in paprika, hot-
pepper sauce and garlic powder. Brush al over chicken. Let stand
30 m nut es.

4. Meanwhile, put all dressing ingredients except 2 tabl espoons of the
bl ue cheese in a blender or food processor. Blend until snooth,
scrapi ng down sides of container once or twice as necessary. Stir in
remai ni ng bl ud cheese.

5. Turn broiler to high. Broil chicken 4 inches from heat source 5 m ns,
turning once. Renove foil fromskewers. Arrange chicken on a platter
Serve with Bl ue-Cheese D p and vegetabl e sticks

0 serves 12 as a snack. Per serving with 1 tabl espoon dressing:
97 cal, 15 g protein, 3 g carb., 1 g fat, 36 ng cholesterol, 165 ng sodi um

amyl

http://www.cs.cmu.edu/~mjw/recipes/meat/chicken/buffalo-wings/buffalo-snacks.html (2 of 2) [12/17/1999 11:19:14 AM]


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

Buffalo Wings

Buffalo Wings

From: stevew@rb-csd.sandiegoca.ncr.com
Date: Sat, 7 Aug 93 17:27:55 PDT

This is a wing recipe froma guy who used to cook wings for a living in
Buf f al o.

Get sone Durkee's Frank's Original Red Hot Cayenne Pepper Sauce, there

Is "no" adequate substitute, you may have to ask your grocer to order it,
or call Durkee/ French's at 714-526-3363. |If it's the little bottles, get
two or three of them | get the gallon jug froma restaurant supply pl ace,
cheap! It used to be called Frank's Red Hot Pepper Sauce, then it was
Dur kee' s Loui si ana Hot Sauce, but there already was a brand nane Loui siana
Hot Sauce. Still tastes the sane!

Acquire sone nmargarine. Only nmargarine works right (correct taste and
resistance to burning). Neither oil nor butter will substitute.

Get the wings cut up, and start heating up the frying grease. Sone

revi sionist (or health-conscious) types insist on other cooking nmethods,
but there is nothing like the real crisp-on-the-outside noist

-and- chewy-on-the-inside texture of fried w ngs.

Make up the sauce. Put the Durkee's and margarine into a skillet or
saute pan big enough to confortably hold one fryer-load of wings. The
total amobunt of sauce at once should be about a quarter of an inch in the
bott om of the pan.

The proportions are:

Equal parts is the nomnal starting point (called "nmediunt in Buffal o).
A bit of tingle, but not very spicy.

Undi | uted Durkee's doesn't taste as good, but is pretty hot. Three to
one, Durkee's to margarine is about as hot as | like it.

For the really timd (like kids) just a splash of Durkee's in the margarine
gives a little flavor but no noticeable hot. The idea is to cook up the
Durkee's and margarine to a bit thicker consistency. It should sinmer for
5 mnutes or so, then be kept hot.

You can make up just one batch of sauce for a bunch of wings. You can just
add nore ingredients to the pan as you use up the sauce. Wen you add nore
I ngredi ents, you can adjust the spiciness.

| use this to satisfy everybody, | start out with all the margarine | plan
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Buffalo Wings

to use, and put in just a splash of Durkee's. That makes a few w ngs for
the kids. Then a bunch nore Durkee's to nake the wings nedium Still nore
Durkee's to get it the way | like it.

Fry the wings. They're cooked when the bubbl es sl ow down significantly.

This takes seeing it once to know just how nuch bubbling corresponds to

"done," but it doesn't take a rocket scientist to get it right. At hone,
| put the "drunettes” in first, because they take a mnute or two | onger
to cook. As always with frying, be sure that you don't put in so nuch

food that the tenperature of the fat drops bel ow 325 or so, and have the
heat on so it gets back up to 375 ASAP

As the wi ngs finish cooking, take them out and drain thoroughly. |
generally put themin a strainer held over the fat. Don't pile themup
in a bow, or the fat wll cool and congeal before it runs off!

Once the wings are drained, put themin the sauce and get the w ngs covered
with sauce. The official restaurant way to do this is to toss themin the
air, but your stove cleaner may not appreciate this.

Use tongs to pick the wings out of the pan and |let the sauce drain off.
Toss the wings on a grill or in a hot oven for a few mnutes at this point
to "bake on" the sauce.

Serve with celery sticks and blue cheese dressing on the side. Yes, the
BCD *is* for the wings! But make sure it is good BCD, with nice chunks of
good cheese. (One of the sadder realizations of nmy growing up is that there
are sone things you just can't get, restaurants get a special Kraft dressing
that conmes only in five-gallon containers that nust be continuously
refrigerated. Geat stuff, not available to you and ne.)

mara
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Buffalo Chicken Wings (Anchor Bar & Restaurant, Buffalo, NY)

Buffalo Chicken Wings (Anchor Bar &
Restaurant, Buffalo, NY)

From mh@atfish.ocpt.ccur.com (M chel e Hardy)
Date: Wed, 8 Sep 1993 13:53:39 GMI

Here is the original recipe created by Ms. Teresa Bellissinp, owner of
the Anchor Bar and Restaurant, in Buffalo, NY. It is taken from
Totally Hot! The U timate Hot Pepper Cookbook.

4 to 5 Lbs Chi cken w ngs
Freshly ground bl ack pepper
Salt (if desired)
C Vegetable Q|
Tbhs butter or margarine (1/2 stick)
Tbs Loui si ana-brand hot sauce or Tabasco sauce
Tbhs white w ne vinegar

[ 3 IS A

1. Chop off the tip of each chicken wing, and discard it. Chop the w ng
in half (cutting at the joint) to nake 2 pieces. Gind on fresh black
pepper and sprinkle with salt if desired.

2. Heat the oil over high heat in a deep skillet, Dutch oven, or deep-fat
fryer until it starts to pop and sizzle (around 400 degrees F). Add
hal f the chicken w ngs and cook until they're golden and crisp,
stirring or shaking occasionally. Wen done, renove themto drain on
paper towels and cook the remaining w ngs.

3. Melt the butter or margari ne over nedium heat in a heavy saucepan, add
the hot sauce and the 1 tabl espoon of vinegar. Stir well and renove from
the flanme i medi ately.

4. Place the chicken on a warm serving platter, pour the sauce on top, and
serve

amyl
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Buffalo Chicken Wings

Buffalo Chicken Wings

From Peter.Klug@oftware.mtel.com (Peter Kl ug)
Dat e: Fri, 24 Sep 1993 17:25:17 -0400

(4-6 Servings)

24 W ngs 4 cups oil (peanut, corn, or other)
4 tbs. butter 1 tbs. white vinegar

2-5 tbs. (one 2.5 oz. bottle) Frank's Loui siana Hot Sauce

2.5 cups blue cheese dressing (Marie's or see recipe bel ow)

salt and pepper cel ery sticks

Discard small tip of each wing, split at large joint and
sprinkle wth salt and pepper.

Heat oil in large casserole or fryer (until quite hot). Add
hal f of w ngs and cook, stirring occasionally. Wen brown and crisp
(15-20 mn.), renove and drain well. Cook renai ni ng w ngs.

Melt butter in saucepan and add hot sauce and vi negar.

Put wings on a warm platter and pour sauce over them (or put
wi ngs and sauce in a closed container and shake).

Serve with celery sticks, blue cheese dressing (for dipping),
and beer.
Bl ue Cheese Dressing

1 cup mayonnai se (Hell man's or honenade, see bel ow)

2 tbs. finely chopped onion 1 tsp. finely mnced garlic

1/4 cup finely chopped parsl ey 1/ 2 cup sour cream

1 tbs. lenon juice 1 tbs. white vinegar

1/4 cup crunbl ed bl ue cheese salt, pepper, cayenne to taste
Conbi ne and chill for an hour or longer. WMakes 2.5 cups.

Homenade Mayonnai se
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Buffalo Chicken Wings

1 egg yol k 1 tsp. Dijon nustard
1 tsp. vinegar or |enon juice 1 cup oil (peanut, olive,
salt and freshly ground pepper or ot her)

Beat egg yol k, nustard, salt, pepper and vinegar (or |enon
juice) for a few seconds with wire whisk or beater.

Add oil gradually and continue beating to correct consistency.
Makes 1 cup.

The unfortunate part of the referenced recipe is that it is |oaded
with fat. For a lower) fat variation that still tastes good, (got
rave reviews when we served themat our l|ast party) broil the w ngs
i nstead of frying them and then mx 1/2 cup hot sauce, 4 tbs honey,
2 tbs vinegar, 2 tbs lenon juice, 1 heaping tsp dry nustard, |ike
Col eman's. Heat the sauce until it thickens, and then put the w ngs
in, and then cook till it thickens even nore, while stirring the

wi ngs around. Still taste good with celery sticks and bl ue cheese
dressing. Mght as well go all the way and use | ower fat cheese
dressi ng, though.

W ngs, being nostly chicken skin, have a |arge anpbunt of fat in

them no matter what you do. You can help a little by broiling them
so that sone of the fat nelts away, and not

adding any nore. | would recommend grilling the wings. That way,
you |l ose the fat (a good thing) without |osing the flavor (which
woul d be a bad thing).

amyl|
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Buffalo Chicken Wing Recipes :
COLLECTION

From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Tue, 7 Sep 93 11:55:35 +0200

Contents

» Buffalo Chicken Salad (Stephanie da Silva)

» Buffalo Chicken Wings (Stephanie da Silva)

« Buffalo Chicken Wings (Stephanie da Silva)

» Buffalo Style Chicken Wings (Stephanie da Silva)
o Buffalo Wings (Brian)

« Buffalo Wings (fluke! ness@uunet.uu.net)

« Buffalo Wings (javtah@world.std.com)

» Buffalo Wings (kranf@al cor.concordia.ca)

» Buffalo Wings (Stephanie da Silva)

« Buffalo Wings (Stephanie da Silva)

« Buffalo Wings (stevew@rb-csd.sandiegoca.ncr.com)

« Hawaiian Chicken Wings (stephen@adminl.unbs.ca)

« James World's Hottest Wings! (Stephanie da Silva)

« Janice Okun's Buffalo Chicken Wings (Stephanie da Silva)
« Marinated Chicken Wings (Sharon Curtis)

» Modified Buffalo Wings (Stephanie da Silva)

o Oriental Hot Wings (Stephanie da Silva)

» Real Buffalo Wings (Stephanie da Silva)

o Steve's Wing Sauce (Stephanie da Silva)

From arielle@aronga.com (Stephanie da Silva)

BUFFALO CHI CKEN SALAD

Marinate a few bonel ess chicken breasts in Durkee's Red Hot Sauce (|
swear by the stuff at work, | should have known it was the best for
Buffalo Wngs - it is great in Crab Dip, too) and a little olive oil,
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Buffalo Chicken Wing Recipes : COLLECTION

| eron juice, salt and pepper.

| Iike to let the chicken sit overnight so that it soaks up the true
flavor of the durkee's. Bake off the chicken at 350 until cooked

t hrough, and no pink shows. Let cool and tear into pieces, drizzling
nore Durkee's if the flavor is not enough.

Then | just toss it with chopped celery, and honenade bl ue cheese
dressing. The dressing certainly does not have a recipes (W really
don't use recipes in catering) - basically it is Mayo, Sour Cream
Chopped Green onion, salt, pepper, |enon juice, and crunbl ed bl ue cheese
- Saga Blue usually. The secret is to let the blue cheese set in the
fridge at | east overnight.

From arielle@aronga.com (Stephanie da Silva)

BUFFALO CHI CKEN W NGS

(Yield: 8 servings)

I ngr edi ent s:

Seasoning M x (Makes 2 tblsp plus 1 3/4 tsp)

2 tsp sal t

2 tsp paprika (mld, or Hungarian hot paprika)
1 tsp cayenne pepper

1 tsp oni on powder

1l tsp garlic powder

3/4 tsp whi t e pepper

10 tblsp (1 1/4 sticks) unsalted butter, in al

1 tblsp plus 1 tsp Tabasco sauce, in all

24 chi cken wi ngs, tips renoved, roomtenperature
2 cups veget abl e oi

Bl ue Cheese Dressing (recipe foll ows)

Celery sticks (optional)

| nstructions:

Thoroughly conbi ne the seasoning mx ingredients in a small bow .

Melt 5 tabl espoons of the butter wwth 2 teaspoons of the Tabasco sauce
in a small saucepan over | ow heat. Pour into a small shall ow bow or
pie plate, and | et cool slightly.

Put the chicken wings into a large bow and coat well with 2 tabl espoons
of the seasoning m x. Add the butter/Tabasco m xture and work in well
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Buffalo Chicken Wing Recipes : COLLECTION

with your hands until chicken is conpletely coated and seasoni nhgs are
well distributed. (Mke sure the chicken wings are at roomtenperature;
ot herwi se, the seasoning m xture will congeal and you'll have a ness of
gunk that won't stick well to the chicken.) Set aside to nmarinate (for
up to 30 m nutes, covered) and heat the oil.

Heat the oil in a |large heavy skillet over high heat until it is very
hot. Add the chicken wngs, fitting in as many as there is roomfor in
a single layer. Fry until crisp and gol den brown, about 8 to 12

m nutes, turning several tinmes. Drain on paper towels. Repeat with the
remai ni ng W ngs.

Meanwhi | e, nmake a sauce to finish the wngs by nelting the renaining
butter and addi ng the remai ni ng Tabasco and seasoning mx. D p the
cooked wings into the finishing sauce and place on a serving platter.
Serve with the Blue Cheese Dressing and celery sticks, if desired.

Bl ue Cheese Dressing:

2 eggs

1 tblsp fresh | enon juice

1 tblsp apple cider vinegar
1/ 4 cup chopped onions

1/4 cup chopped celery

1/2 tsp salt

1/2 tsp white pepper

1/8 tsp cayenne pepper

1/2 tsp mnced fresh garlic
1l tsp Wor cestershire sauce
2 cups veget abl e oi

1/2 cup crunbled blue cheese

| nstructions:

Put everything but the oil and blue cheese into a bl ender or food
processor and process for 15 to 20 seconds. Continue to process, adding
the oil slowy in a thin stream \Wen oil has been added, process for
an additional 45 seconds, or until well thickened. Add the cheese and
mx well. Refrigerate until ready to use.

From arielle@aronga.com (Stephanie da Silva)

BUFFALO CHI CKEN W NGS

Basi ¢ | ngredi ents:
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Buffalo Chicken Wing Recipes : COLLECTION

2 | bs di sj oi nted chi cken w ngs
1 gallon vegetabl e oi

1/4 1b mar gari ne (nelted)

1/8 tsp garlic powder

16 oz. cayenne pepper sauce

For SUl Cl DE:

24 oz cayenne pepper sauce,
1 cup diced jal apenos, and
1 tsp cayenne pepper powder

| nstructions:

Deep fry wings in oil for about 25 m nutes at 375F, make sure w ngs
remai n separ at ed.

Put nelted margarine in bow and add garlic powder and cayenne pepper
sauce (plus jalapenos and cayenne powder for Suicide w ngs).

Pl ace cooked wings in | arge pan, add sauce, cover and shake.

Bl ue Cheese Dip

4 oz crunbly bl ue cheese
4 oz sour cream
4 oz mayonnai se

1/8 tsp garlic powder
1/8 tsp onion powder

M Xx ingredients and refrigerate 1/2 hour before serving.

From arielle@aronga.com (Stephanie da Silva)

BUFFALO STYLE CHI CKEN W NGS

I ngredi ents:
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Buffalo Chicken Wing Recipes : COLLECTION

24 W ngs

4 cups oi | (peanut, corn, or other)
4 T butter

2-5 T (one 2.5 oz. bottle) Frank's
1T whi t e vi negar

Loui si ana Hot Sauce

2-1/2 C Blue Cheese Dressing
salt and pepper

celery sticks

| nstructions:

Discard small tip of each wing, split at large joint and sprinkle with

salt and pepper. Heat oil in |large casserole or fryer (until quite
hot). Add half of wi ngs and cook, stirring occasionally. Wen brown
and crisp (15-20 mn.), renove and drain well. Cook renaining w ngs.

Melt butter in saucepan and add hot sauce and vinegar. Put wings on a
warm pl atter and pour sauce over them (or put wi ngs and sauce in a

cl osed contai ner and shake). Serve with celery sticks, blue cheese
dressing (for dipping), and beer.

The unfortunate part of the referenced recipe is that it is |oaded with
fat. For a low(er) fat variation that still tastes good, (got rave
reviews when we served themat our l|last party) broil the w ngs instead
of frying them and then mx 1/2 cup hot sauce, 4 tbs honey, 2 tbs

vinegar, 2 tbs lenon juice, 1 heaping tsp dry nustard, |ike Col enan's.
Heat the sauce until it thickens, and then put the wings in, and then
cook till it thickens even nore, while stirring the wings around. Stil

taste good with celery sticks and blue cheese dressing. M ght as well
go all the way and use | ower fat cheese dressing, though.

W ngs, being nostly chicken skin, have a | arge anount of fat in them no
matter what you do. You can help alittle by broiling themso that sone
of the fat nelts away, and not adding any nore. | would recomend
grilling the wings. That way, you |ose the fat (a good thing) w thout

| osing the flavor (which would be a bad thing).

Bl ue Cheese Dressing

lc mayonnai se

2 Tbsp finely chopped onion

1 tsp finely mnced garlic
1/4 c finely chopped parsl ey
1/2 ¢ sour cream

1 Thbsp | enmon j ui ce

1 Tbsp whi t e vi negar

1/ 4 c. crunbl ed bl ue cheese

salt, pepper, cayenne to taste
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Buffalo Chicken Wing Recipes : COLLECTION

Combi ne and chill for an hour or |onger.

From jenki nsb@l bert. Col orado. EDU (Bri an)

BUFFALO W NGS5

If we make them at honme we don't usually deep-fry them

I nstead, we bake themfor awhile and then broil each side to try and get
thema little crispy. For a sauce, we sinply m x some hot sauces and a
little Italian salad dressing until we think it tastes ok and then rol
the wings around in it. They're not bad this way but they're not quite
i ke you'd get back in NY.

From fl uke! ness@unet. UU. NET

BUFFALO W NGS

1 bottle (8 o0z.) Durkee Red Hot Sauce (trust ne!)
2 tblsp butter or margarine

1 thlsp garlic w ne vinegar

1 thlsp honey

1 thlsp | enon j ui ce

(sone fol ks even add cayenne pepper and tobasco sauce
use your own judgenent. | think it's got enough nuscle)
Not e

Measurenents are not critical.
The vinegar nmakes it aronmatic.
The | enon gives it tang.

The red hot gives it bang.

The honey softens the bl ow

| nstructions:

Put all the ingredients in a sauce pan and simrer on low until it is al
melted/ m xed well. \When you first taste it, it's kind "nasty'. It
seens to nellow while your deep frying the chicken. Keep warm while
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Buffalo Chicken Wing Recipes : COLLECTION
doi ng the chi cken.

2 or 3 packages chicken wing '"drunettes' (or cut whole wings into pieces
do not use the wing tip!)

Deep fry the chicken in peanut oil at 350 deg. In a wok when the

"W ngettes' are golden brown and floating, they are done. (Wen you
first put themin the oil they sink). Drain the batches on paper towels
in awarmoven. Broiling will not create the 'right' texture - they
shoul d be brown and cri spy

When all the chicken is done put themin a |large bow and pour the sauce
on them Toss the chicken to coat all the pieces.

From javtah@wrl d.std.com

BUFFALO W NGS5

1 Famly pack of wi ngs (?lbs)

1 bottle of hot sauce (could use |ouisana style, | prefer to find or
make one with nore of a tomato base than vinegar base. |If you |ike
super hot wings try to find I nner Beauty Sauce)

1 stick of margarine or butter (margarine works better)

I nstructions:

Deep fry the wings until golden brown. Soak out the grease. Prefered
method is to shake in a browmm bag. 1In a fry pan nelt margarine and hot
sauce toget her.

Dip dried, fried wings in the hot sauce mxture. |If you like them
crispy put themon a baking sheet in the oven (350F) for 10 m nutes.

The secret for ny taste is to get themcrispy in the deep frier, then
repl ace the grease in the crispy skin with hot sauce properly fornul ated
inits owm grease. |MHO no good way to go fat free on this one!

From kranf @l cor.concordi a. ca

BUFFALO W NGS5
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Buffalo Chicken Wing Recipes : COLLECTION

Sauce

6 tblsp (3 0z.) of FRANK'S Loui siana Hot Sauce (now Durkee's)
1/ 2 stick of margarine (not butter!)
1 tblsp of white vinegar

1/8 tsp of celery seed

1/8-1/4 tsp of Cayenne pepper

1/4 tsp of red pepper

1/8 tsp of garlic salt

dash of bl ack pepper

1/4 tsp of Wbrcestershire Sauce
1-2 tsp of Tabasco Sauce

| nstructions:

Mx all the ingredients in a small sauce pan over |ow heat until the
margarine is conpletely nelted. Stir occasionally.

Thi s makes enough for about 30 "w ngettes”

The W ngs:

Fry the wings in a deep fryer set at 375 degrees F., using vegetable or
peanut oil. | fry 15 wings at a tinme for 12-15 m nutes.

Drain the wings for a few mnutes then put themin a bow. After al

t he wi ngs have been fried, pour the sauce over them cover the bow, and
shake to conpletely coat the w ngs.

They can be eaten now, or you can put them on a baking sheet and bake
themfor a few mnutes to get an extra-crispy coating.

Serve with carrot and celery sticks, Marie's Bl eu Cheese Dressing, and
cold beer (Genee Cream Ale is traditional).

Note: It is supposed to be the REAL Buffalo Wng recipe fromthe Anchor
Bar in Buffalo.

From arielle@aronga.com (Stephanie da Silva)

BUFFALO W NGS
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Buffalo Chicken Wing Recipes : COLLECTION

(Serves 2 - 4)

I ngredi ents:

2 1b Chi cken W ngs

1/4 cup Margarine (not butter)

1/2 cup Durkee's Louisiana Hot Sauce (used to be Frank's)

| nstructions:

Heat cooking oil in a deep fryer to 375 F.

Cut each wing into 3 pieces and discard the wingtips. Do not renove the
skin fromthe w ngs.

Fry themfor 12 - 15 mnutes in small enough batches that the oil tenp
won't drop below 325 F. M deep fryer will handle 2 |b at a tine. |
usual ly put the "drunettes"” in first because they take slightly | onger
to cook; then | add the other pieces after the drunettes have cooked for
about 1 mnute. They're cooked when the bubbles sl ow down and the w ng
pieces are all floating. Agitate the pieces occasionally during frying
so they don't stick together.

Wiile the wings are frying, put the margarine and sauce in a small
saucepan or skillet and heat it on low. Bring the mxture to a simmer,
stirring occasionally.

When the wi ngs are done, renove themfromthe oil and drain. Place the
Wi ng pieces in a plastic bowl with a tight fitting lid (I use a
Tupperwar e contai ner) and pour the hot sauce m xture over the w ng
pieces. Put the Ilid on the plastic container and shake it well,

t horoughly coating the wing pieces with sauce.

Renove the wing pieces fromthe sauce, allow ng excess sauce to drain
off of them | use a pair of tongs and shake the excess sauce off
before putting themon a serving platter. They can be eaten hot, cold,
or room tenperature.

From arielle@aronga.com (Stephanie da Silva)

BUFFALO W NGS

The Sauce - this makes enough for about 48 "w ngettes”
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Buffalo Chicken Wing Recipes : COLLECTION
Buf fal o Wngs Sauce -- Medi um Heat :

6 Tbl sp (3 0z.) of Louisiana Hot Sauce
1/ 2 stick of margarine (not butter!)

1/2 to 1 Tblsp of white vinegar

1/4 jar (3 0z.) of Nancy's Chicken Wng Sauce (Medium
1/4 tsp of Worcestershire Sauce

l1to 2 tsp of Tabasco Sauce

1/8 tsp of Celery seed powder

1/4 tsp of Red Pepper

1/8 to 1/4 tsp of Cayenne Pepper

1/8 tsp of Garlic Salt

Dash of Bl ack Pepper

Mx all the ingredients in a small sauce pan over |ow heat until the
margarine is conpletely nelted. Stir occasionally.

Buf fal o Wngs Sauce -- Hot:

6 Tbl sp (3 0z.) of Louisiana Hot Sauce

1/2 stick of margarine (not butter!)

1/2 to 1 Tblsp of white vinegar

1/4 jar (3 oz.) of Nancy's Chicken Wng Sauce (Hot)

1to 2 Thlsp Melinda's extra hot sauce (Original Habanero Pepper Sauce)
800-748-2861 A d SWTradi ng Co

1/4 tsp of Worcestershire Sauce

1to 2 tsp of Tabasco Sauce

1/8 tsp of Celery seed powder

1/4 tsp of Red Pepper

1/4 tsp of Cayenne Pepper

1/4 tsp of Habanero nolido (powder) 800-748-2861 A d SW Tradi ng Co
1/8 tsp of Garlic Salt

Dash of Bl ack Pepper

Mx all the ingredients in a small sauce pan over |ow heat until the
margarine is conpletely nelted. Stir occasionally.

The W ngs:

Fry the wings in a deep fryer set at 360 degrees F., using vegetable

oil. M outdoor cast iron kettle type deep fryer with 1 gallon of oi
wll do 24 wingettes in 8 mnutes. 30 in 10 mnutes. Hotter oil for 8
mnutes = crispier. Hotter oil for 10 mnutes = crispier and dry inside.
Your m | eage nmay vary! Wth the basket and cooking thernoneter in the
hot oil, @60 degrees | drop in one wwng at a tine. |If the count stops
at 24 |1 then set the tinmer for 8 mnutes. Every couple mnutes toss the
basket contents to redistribute. The above nethod of |oading the basket
elimnates the wings fromsticking to the basket. | VHO

Drain the wings for a mnute then put themin a bow. Pour the sauce
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Buffalo Chicken Wing Recipes : COLLECTION

over them cover the bow, and shake to conpletely coat the w ngs.
Wat ch how they do it at Hooters!

Serve with carrot and celery sticks, Marie's Blue Cheese Dressing, and
col d beer.

From stevew@ b-csd. sandi egoca. ncr.com

BUFFALO W NGS

This is a wing recipe froma guy who used to cook wings for a living in
Buf f al o.

Get sone Durkee's Frank's Oiginal Red Hot Cayenne Pepper Sauce, there
Is "no" adequate substitute, you may have to ask your grocer to order
it, or call Durkee/French's at 714-526-3363. |If it's the little
bottles, get two or three of them | get the gallon jug froma
restaurant supply place, cheap! It used to be called Frank's Red Hot
Pepper Sauce, then it was Durkee's Louisiana Hot Sauce, but there

al ready was a brand nane Loui siana Hot Sauce. Still tastes the sane!

Acquire sone margarine. Only margarine works right (correct taste and
resistance to burning). Neither oil nor butter will substitute.

Get the wings cut up, and start heating up the frying grease. Sone

revi sionist (or health-conscious) types insist on other cooking nethods,
but there is nothing like the real crisp-on-the-outside noist

-and- chewy-on-the-inside texture of fried w ngs.

Make up the sauce. Put the Durkee's and margarine into a skillet or
saute pan big enough to confortably hold one fryer-load of wings. The
total amount of sauce at once should be about a quarter of an inch in
the bottom of the pan.

The proportions are:

Equal parts is the nom nal starting point (called "nedium in Buffalo).
A bit of tingle, but not very spicy.

Undi |l uted Durkee's doesn't taste as good, but is pretty hot. Three to
one, Durkee's to margarine is about as hot as | like it.

For the really timd (like kids) just a splash of Durkee's in the margarine

gives a little flavor but no noticeable hot. The idea is to cook up the
Durkee's and margarine to a bit thicker consistency. It should simer for
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Buffalo Chicken Wing Recipes : COLLECTION
5 mnutes or so, then be kept hot.

You can nmake up just one batch of sauce for a bunch of wings. You can just
add nore ingredients to the pan as you use up the sauce. Wen you add nore
I ngredi ents, you can adjust the spiciness.

| use this to satisfy everybody, | start out with all the margarine | plan
to use, and put in just a splash of Durkee's. That nakes a few w ngs for
the kids. Then a bunch nore Durkee's to nake the wings nedium Still nore
Durkee's to get it the way |I like it.

Fry the wings. They' re cooked when the bubbl es sl ow down significantly.

This takes seeing it once to know just how nuch bubbling corresponds to

"done," but it doesn't take a rocket scientist to get it right. At hone,
| put the "drunettes” in first, because they take a mnute or two | onger
to cook. As always with frying, be sure that you don't put in so nuch

food that the tenperature of the fat drops bel ow 325 or so, and have the
heat on so it gets back up to 375 ASAP

As the wings finish cooking, take them out and drain thoroughly. |
generally put themin a strainer held over the fat. Don't pile themup
in a bow, or the fat wll cool and congeal before it runs off!

Once the wings are drained, put themin the sauce and get the w ngs covered
with sauce. The official restaurant way to do this is to toss themin the
air, but your stove cleaner may not appreciate this.

Use tongs to pick the wings out of the pan and |let the sauce drain off.
Toss the wings on a grill or in a hot oven for a few mnutes at this point
to "bake on" the sauce.

Serve with celery sticks and blue cheese dressing on the side. Yes, the
BCD *is* for the wings! But make sure it is good BCD, with nice chunks of
good cheese. (One of the sadder realizations of ny growing up is that there
are sone things you just can't get, restaurants get a special Kraft dressing
that cones only in five-gallon containers that nust be continuously
refrigerated. Geat stuff, not available to you and ne.)

From stephen@dm nl. unbsj.ca

HAWAI | AN CHI CKEN W NGS

1/4 cup butter or margarine
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1/2 cup tomato ketchup

1 clove garlic, mnced

3 |bs chi cken w ngs, tips renoved

1 cup fine dry bread crunbs

1 (14 ox/398nlL can) pi nappl e chunks

2 Tbsp br own sugar

1 Tbsp m nched fresh ginger (I use a teaspoon of dry)
1 Thbsp Wor cestershire sauce

Dash Hot pepper sauce (Tobasco)

| nstructions:

Melt butter in shall ow baking pan in 400F oven. Stir together ketchup
and garlic; brush over wngs, then roll wngs in bread crunbs to coat
evenly. Place in pan, turning to coat lightly with butter and bake for
30 mnutes. Meanwhile, drain pinapple, reserving juice in 2-cup
nmeasure; add water to make 3/4 cup liquid. Stir in brown sugar, ginger,
Wor cestershir sauce and hot pepper sauce. After w ngs have cooked 30
m nutes, turn and pour on sauce; bake about 20 to 30 m nutes | onger or
until chicken is tender, adding pinapple for last 5 mnutes. Care
shoul d be taken to ensure wings ar |ightly browned. WMkes about 4
servi ngs.

From arielle@aronga.com (Stephanie da Silva)

JAVES WORLD S HOTTEST W NGS!

Caution: The funes frompreparing this will make it difficult to
breathe! Don't attenpt to eat with an ul cer.

I ngr edi ent s:

2 Lbs Chi cken Wngs cut up Buffalo style
6 whol e sorano chili peppers

6 whol e red chili peppers

10 whol e j al apeno peppers

2 cups white w ne

1 bottle Tabasco Sauce

1/2 bottle Wrcestershire sauce

10 Tbl sp Cayenne pepper

10 Tbl sp Dur kee red-hot sauce

1 Thblsp sal t

3 Tbl sp pepper

1/ 2 Cup Vi negar

1 Fire Extinguisher (Optional....)
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I nstructions:

In a blender, carefully puree the peppers, w ne, vinegar and all spices.
Caution, the funes are deadly and wear rubber gloves or your fingers
will burn! Put the puree into a bow and marinate the wings in the bow
in the fridge for 5 days. After 5 days, carefully renove the w ngs and
broil themuntil cooked. Usually approx 15 mns (+/- 5 mns). Take the
mari nade, put it on the stove, add 1/4 cup sugar and heat to a boil.
reduce until thick. Pour over wings and re-broil for about 5 nore

m nutes, serve with soda water for maxi nrum heat effect but keep plenty
of ice water handy.

From arielle@aronga.com (Stephanie da Silva)

JANI CE OKUN S BUFFALO CHI CKEN W NGS

(Yield: 4 to 6 servings)

I ngredi ents:

24 chi cken wi ngs, about four pounds

Sal t, i f desired

Freshly ground pepper

4 cups peanut, vegetable, or corn oil

4 tsp butter

2 - 5 Ths (one 2-1/2 ounce bottle) Frank's Louisiana Red Hot Sauce
1 Tbs whi t e vi negar

Bl ue- cheese dressing (see recipe)
Celery sticks

| nstructions:

1. Cut off and discard the small tip of each wing. Cut the main w ng
bone and second at the joint. Sprinkle the wings with salt, if desired,
and pepper to taste.

2. Heat the oil in a deep-fat fryer or large casserole. Wen it is
quite hot, add half of the wings and cook about 10 m nutes, stirring
occasionally. Wen the wings are golden brown and crisp, renove them
and drain well.

3. Add the remaining wi ngs and cook about 10 minutes or until gol den
brown and crisp. Drain well.

4. Melt the butter in a saucepan and add two to five tabl espoons of the
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hot sauce and vinegar. Put the chicken wings on a warm pl atter and pour
the butter mxture over them Serve wth bl ue-cheese dressing and
celery sticks.

Bl ue- cheese dressing:

1 cup homemade nmayonnai se (see recipe)
2 Tbs finely chopped onion

1 tsp finely mnced garlic
1/4 C finely chopped parsley
1/2 C sour cream

1 Tbs | enmon j ui ce

1 Tbs whi t e vi negar

1/4 C crunbl ed bl ue cheese
Salt to taste, if desired
Freshly ground pepper to taste
Cayenne pepper to taste

| nstructions:

1. Conbine all of the ingredients in a m xing bow .
2. Chill for an hour or |onger.

Yi el d: About two and one-hal f cups.

Mayonnai se:

1 egg yol k

Sal t, I f desired

Freshly ground pepper ..

1 tsp | nported nustard, such as Dijon or Dussel dorf
1 tsp vinegar or lenon juice

1C peanut, vegetable, or olive oil.

| nstructions:

1. Place the yolk in a mxing bow and add salt, if desired, and pepper
to taste, nustard, and vinegar or |lenon juice. Beat vigorously for a
second or two with a wire whisk or electric beater

2. Start adding the oil gradually, beating continuously with the whisk
or electric beater. Continue beating and adding oil until all of it is
used.

Yi el d: About one cup.
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From sharon@om ab. ox. ac. uk (Sharon Curtis)

Well, hereis ny all-tinme favourite chicken recipe. The original recipe
says to use chicken w ngs, but |'ve always used part-boned chicken
thighs, and it tastes wonderful with them Also, I've tried the recipe

with and without the skin on the chicken, and either works fine. The
skin's calorific and I'mnot too keen on it anyway, so why bot her,
reason |I.

MARI NATED CHI CKEN W NGS

8 chi cken wings / 4 chicken thighs
1 smal |l onion, finely chopped

1 tblsp oi

1 tblsp clear honey

3 tblsp tomato ketchup

2 tblsp soy sauce

1 tsp snooth French nustard

I nstructions:

M x onion + oil + honey + ketchup + soy sauce + nustard in a plastic or
gl ass bow (don't use a netal one as acidic juices in the nmarinade tend
to react with netal). Put the chicken pieces into the bow and nake
sure thoroughly coated with the mari nade.

Leave to marinate for either 1 1/2 hours in the fridge, or for 45

m nutes at roomtenperature. (I often leave it to marinate for severa
hours in the fridge sonetines if ny tinme schedule prefers it, and it
still works out fine).

Preheat the oven to 180 degrees C.

Agai n make sure the chicken pieces are thoroughly coated in the mari nade
and put the pieces on a wire rack above a roasting pan (just sonething
to catch the drips really). Cook for 45 nmins, and during that tine take
the tray out of the oven a couple of tines to baste the chicken pieces
W th remai ni ng mari nade.

(Can serve with a green salad if you |ike, or garnished with chopped
spring onions)

Serves: Well for the original recipe with the 8 chicken wings it said
serve 4. Me loving this recipe soooo nuch, | usually do 2 chicken
thighs/half quantities for ny one serving.

Calories: Not bad at all. 2 chicken wings (wth skin) as a serving is
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| ess than 300 cal ories - about 260. | guess 2 thighs wi thout the skin
woul dn't be too different from260. So this is a neal you can enjoy
w t hout feeling guilt pangs!

From arielle@aronga.com (Stephanie da Silva)

MODI FI ED BUFFALO W NGS

2 tbsp butter (or margarine)

1 bottle Lousiana hot sauce (I think this is an 8 oz bottle |
can't renmenber exactly)

juice of 1 linme (or two to taste)

celery

bl ue cheese dressing (the chunky kind works best, | use Maries)

I nstructions:

Put butter, hot sauce and line into a sauce pan. Bring to a VERY sl ow
boil then reduce the heat to | ow and simrer for 30 mnutes. This wll
help to reduce the sauce a bit and it will take sone of the heat out of
the hot sauce. The line add a little flavor and gives the sauce sone
body. The citrus increases the bite but the Iinme flavor really enhances
the overall taste. The butter add a little flavor but it isn't enough
to make the wings slip out of your hands.

Lightly flour the wings and deep fry (just make sure that the wings are
crispy and FULLY cooked, no trips to the hospital please!!)

Celery and bl eu cheese dressing are a nust... Buy extra so that your
guests can ni bble as they watch you deep fry the chicken.

From arielle@aronga.com (Stephanie da Silva)

ORI ENTAL HOT W NGS

1 cup soy sauce
1/2 cup sugar
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1/4 cup sesane seeds
1 tblsp cayenne pepper

Conbi ne the ingredients.

I nstructions for Wngs:

Cut 2-3 Ibs of wings into 3 pieces. D scard the wingtips and nari nate
the remaining pieces for at least 30 mnutes. Agitate the pieces
occasionally while they are marinating.

Cover a cookie pan with foil and, using tongs, place the marinated w ng
pieces on it. | suggest using a cookie PAN, as opposed to a sheet,
because the sides will insure that none of the mari nade m xture drips
off the edge and screws up your oven. There should be a slight
seperation between each individual piece so they don't stick together.

Cook for one hour at 350 F, turning the wing pieces every 10 m nutes.
If you want themto cone out nice and even, you need to turn them
individually with a pair of tongs. |If you don't turn them they'l|
stick and burn on one side.

After they are done, let stand for at |east 20 m nutes. Serve hot or at
room t enper at ure.

From arielle@aronga.com (Stephanie da Silva)

REAL BUFFALO W NGS

Wll "Il give the REAL "ORI GNAL" anchor bar recipe for Buffal o Wngs.
The anchor bar is the birthplace of Buffalo wings. 1'Il warn you that
I"mnot a great cook and never follow a recipe.

| nstructions:

1) Mx flour and cyann pepper and toss the m x into a bag.

2) Dunp a couple of bottles of tabasco sauce in a plastic bag.

3) Dunp sone vinegar (the good kind that gets your wife mad when you use
it) into a bow .

4) Dip the wngs in the vinegar

5) Shake themin the flour mx (you want a |ight dusting).
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6) Toss themin the tabasco (get lots on em.
7) Deep fry until done.

8) Serve with blue cheese dressing (very cold), celery, carrots.

If they are not quite hot enough add nore pepper or dunp the juice
froma couple bottles of hal opena (sp?) in with the tabasco.

From arielle@aronga.com (Stephanie da Silva)

STEVE' S W NG SAUCE

1/2 cup Durkee Red Hot (used to be franks | oui sana hot sauce)
1.5 Tb honey

1 Thb butter
1 Tb white w ne vi negar
1 Tb | enmon j ui ce

1/2 Tsp cayenne pepper
1/2 tsp tobasco

Put all ingredients in a sauce pan and simer on |low tenp until
everything is mxed well/nelted. Simrer on |ow for another 5-10 m nutes
to let the flavors blend and the sauce darken a little.

When the wi ngs are cooked, put themin a bow and pour the sauce over
them The sauce should cover a couple pounds of wngs. Stir to coat.
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« Buffalo Style Chicken Wings (1)

24 W ngs

4 cups oil (peanut, corn, or other)
AT butter

2-5T (one 2.5 oz. bottle) Frank's
1T white vinegar

Loui si ana Hot Sauce

2-1/2C bl ue cheese dressing

salt and pepper

celery sticks

Discard small tip of each wing, split at large joint and sprinkle

with salt and pepper. Heat oil in large casserole or fryer (until
quite hot). Add half of w ngs and cook, stirring occasionally.
When brown and crisp (15-20 mn.), renove and drain well. Cook

remai ning wings. Melt butter in saucepan and add hot sauce and
vinegar. Put wings on a warm pl atter and pour sauce over them (or
put wi ngs and sauce in a closed container and shake). Serve with
celery sticks, blue cheese dressing (for dipping), and beer.

The unfortunate part of the referenced recipe is that it is |oaded
wth fat. For a lower) fat variation that still tastes good, (got
rave reviews when we served themat our |ast party) broil the w ngs
instead of frying them and then mx 1/2 cup hot sauce, 4 tbs honey,
2 tbs vinegar, 2 tbs lenon juice, 1 heaping tsp dry nustard, |ike
Col eman's. Heat the sauce until it thickens, and then put the w ngs
in, and then cook till it thickens even nore, while stirring the

W ngs around. Still taste good with celery sticks and bl ue cheese
dressing. Mght as well go all the way and use | ower fat cheese
dressi ng, though.
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W ngs, being nostly chicken skin, have a |arge anount of fat in

them no matter what you do. You can help a little by broiling them
so that sonme of the fat nelts away, and not

adding any nore. | would recomend grilling the wings. That way,
you | ose the fat (a good thing) w thout |osing the flavor (which
woul d be a bad thing).

BLUE CHEESE DRESSI NG
1 c. nmayonnai se
2 Tbsp. finely chopped onion
1 tsp. finely mnced garlic
1/4 c. finely chopped parsley
1/2 c. sour cream
1 Tbsp. |enon juice
1 Tbsp. white vinegar
1/4 c. crunbl ed bl ue cheese
salt, pepper, cayenne to taste

Conbi ne and chill for an hour or |onger.

Buffalo Wings (2)

2 I b. Chicken Wngs
1/4 cup Margarine (not butter)
1/2 cup Durkee's Louisiana Hot Sauce (used to be Frank's)

Heat cooking oil in a deep fryer to 375 F

Cut each wing into 3 pieces and discard the w ngti ps.

Do not renove the skin fromthe w ngs.

Fry themfor 12 - 15 minutes in small enough batches that
the oil tenmp won't drop below 325 F. MW deep fryer wll
handle 2 Ib at a tinme. | usually put the "drunmettes” in first
because they take slightly longer to cook; then | add the
ot her pieces after the drunettes have cooked for about

1 mnute. They're cooked when the bubbles sl ow down and
the wing pieces are all floating. Agitate the pieces
occasionally during frying so they don't stick together.

Wiile the wings are frying, put the margari ne and sauce in
a smal |l saucepan or skillet and heat it on low. Bring the
m xture to a simer, stirring occasionally.

When the wi ngs are done, renove themfromthe oil and drain.
Place the wing pieces in a plastic bowl with a tight fitting
lid (I use a Tupperware container) and pour the hot sauce

m xture over the wing pieces. Put the Iid on the plastic
contai ner and shake it well, thoroughly coating the w ng

pi eces with sauce.
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Renove the wing pieces fromthe sauce, all ow ng excess sauce
to drain off of them | use a pair of tongs and shake the
excess sauce off before putting themon a serving platter.
They can be eaten hot, cold, or roomtenperature.

Serves 2 - 4

Buffalo Wings

The Sauce- This makes enough for about 48 "wi ngettes”

MEDI UM HEAT
6 Tabl espoons (3 o0z.) of Louisiana Hot Sauce
1/2 stick of margarine (not butter!)
1/2 to 1 Tabl espoon of white vinegar
1/4 jar (3 o0z.) of Nancy's Chicken Wng Sauce (Medium
1/ 4 teaspoon of Wbrcestershire Sauce
1 to 2 teaspoons of Tabasco Sauce
1/ 8 teaspoon of Celery seed powder
1/ 4 teaspoon of Red Pepper
1/8 to 1/ 4 teaspoon of Cayenne Pepper
1/ 8 teaspoon of Garlic Salt
Dash of Bl ack Pepper

Mx all the ingredients in a snmall sauce pan over |ow heat until
the margarine is conpletely nelted. Stir occasionally.

6 Tabl espoons (3 o0z.) of Louisiana Hot Sauce

1/2 stick of margarine (not butter!)

1/2 to 1 Tabl espoon of white vinegar

1/4 jar (3 oz.) of Nancy's Chicken Wng Sauce (Hot)

1 to 2 Tabl espoons Melinda's extra hot sauce (Original Habanero Pepper Sauce)
800- 748-2861 A d SW Tradi ng Co

1/ 4 teaspoon of Wrcestershire Sauce

1 to 2 teaspoons of Tabasco Sauce

1/ 8 teaspoon of Celery seed powder

1/ 4 teaspoon of Red Pepper

1/ 4 teaspoon of Cayenne Pepper

1/ 4 teaspoon of Habanero nolido (powder) 800-748-2861 A d SW Tradi ng Co

1/ 8 teaspoon of Garlic Salt

Dash of Bl ack Pepper

Mx all the ingredients in a small sauce pan over |ow heat until
the margarine is conpletely nelted. Stir occasionally.
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Fry the wings in a deep fryer set at 360 degrees F., using vegetable

oil. My outdoor cast iron kettle type deep fryer w1 gallon of oil

will do 24 wingettes in 8 mnutes. 30 in 10 mnutes. Hotter oil for 8

m nutes= crispier. Hotter oil for 10 mnutes = crispier and dry inside.
Your m | eage may vary! Wth the basket and cooking thernoneter in the hot
oil, @60 degrees | drop in one wing at atinme. If the count stops at 24

| then set the timer for 8 mnutes. Every couple mnutes toss the basket
contents to redistribute. The above nethod of |oading the basket elim nates
the wings fromsticking to the basket. | MHO

Drain the wings for a mnute then put themin a bow.
Pour the sauce over them cover the bow, and shake
to conpletely coat the wings. Watch how they do it at Hooters!

Serve with carrot and celery sticks, Marie's Blue Cheese Dressing, and
col d beer.

James World'sHottest Wings!

Caution: The funmes frompreparing this will nmake it difficult to breathe!
Don't attenpt to eat with an ul cer.

2 Lbs Chi cken Wngs cut up Buffalo style
6 whole sorano chili peppers
6 whol e red chili peppers
10 whol e j al apeno peppers
2 cups white w ne
1 Bottle Tabasco Sauce
1/2 Bottle Wr cestershire sauce

10 Tabl espoons Cayenne pepper
10 Tabl espoons Durkee red-hot sauce
1 Tabl espoon sal t
3 Tabl espoons pepper
1/2 Cup Vi negar
1 Fire Extinguisher (Optional....)

In a blender, carefully puree the peppers, w ne, vinegar and all spices.
Caution, the funes are deadly and wear rubber gloves or your fingers wll
burn! Put the puree into a bow and nmarinate the wings in the bow in
the fridge for 5 days. After 5 days, carefully renmove the w ngs and
broil themuntil cooked. Usually approx 15 mins (+/- 5 mns). Take

the marinade, put it on the stove, add 1/4 cup sugar and heat to a boil.
reduce until thick. Pour over wings and re-broil for about 5 nore

m nutes, serve with soda water for maxi mum heat effect but keep plenty
of ice water handy.

Buffalo Chicken Wings

Yi el d: 8 servings

Seasoning M x (Makes 2 tabl espoons plus 1 3/4 teaspoons)

http://www.cs.cmu.edu/~mjw/recipes/meat/chicken/buffalo-wings/sds-buff-wing-coll.html (4 of 10) [12/17/1999 11:19:39 AM]



Stephanie da Silva's Buffalo Wing Collection

2 teaspoons salt

2 teaspoons paprika (mld, or Hungarian hot paprika)
1 teaspoon cayenne pepper

1 teaspoon oni on powder

1 teaspoon garlic powder

3/ 4 teaspoon white pepper

10 tabl espoons (1 1/4 sticks) unsalted butter, in al
1 tabl espoon plus 1 teaspoon Tabasco sauce, in al

24 chicken wings, tips renoved, roomtenperature

2 cups vegetable oi

Bl ue Cheese Dressing (recipe follows)

Cel ery sticks (optional)

Thor oughly conbi ne the seasoning mx ingredients in a small bow .

Melt 5 tabl espoons of the butter with 2 teaspoons of the Tabasco sauce in a
smal | saucepan over |ow heat. Pour into a small shallow bow or pie plate,
and |l et cool slightly.

Put the chicken wings into a | arge bow and coat well with 2 tabl espoons of
the seasoning m x. Add the butter/Tabasco m xture and work in well wth
your hands wuntil <chicken is conpletely coated and seasonings are well
distributed. (Make sure the <chicken wings are at room tenperature;
ot herwi se, the seasoning mxture wll congeal and you'll have a ness of
gunk that won't stick well to the chicken.) Set aside to marinate (for up
to 30 mnutes, covered) and heat the oil.

Heat the oil in a large heavy skillet over high heat until it is very hot.
Add the chicken wings, fitting in as many as there is roomfor in a single
layer. Fry until crisp and golden brown, about 8 to 12 m nutes, turning

several tinmes. Drain on paper towels. Repeat with the remaini ng w ngs.

Meanwhi | e, make a sauce to finish the wings by nelting the remaining butter
and addi ng the remai ni ng Tabasco and seasoning mx. Dip the cooked w ngs
into the finishing sauce and place on a serving platter. Serve with the
Bl ue Cheese Dressing and celery sticks, if desired.

Bl ue Cheese Dressing

2 eggs

1 tabl espoon fresh | enon juice
1 tabl espoon appl e cider vinegar
1/ 4 cup chopped onions

1/4 cup chopped cel ery

1/ 2 teaspoon salt

1/ 2 teaspoon white pepper

1/ 8 teaspoon cayenne pepper

1/ 2 teaspoon mnced fresh garlic
1 teaspoon Worcestershire sauce
2 cups vegetable oi

1/2 cup crunbl ed bl ue cheese

Put everything but the oil and blue cheese into a bl ender or food processor
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and process for 15 to 20 seconds. Continue to process, adding the oi

slowy in a thin stream Wen oil has been added, process for an additiona
45 seconds, or until well thickened. Add the cheese and mx well.
Refrigerate until ready to use.

Janice Okun's Buffalo Chicken Wings

24 chi cken wi ngs, about four pounds
Salt, if desired
Freshly ground pepper
4 cups peanut, vegetable, or corn oi
4 tsp butter
2 - 5 Tbs (one 2-1/2 ounce bottle) Frank's Loui siana Red Hot Sauce
1 Thbs whi te vi negar
Bl ue- cheese dressing (see recipe)
Celery sticks

1. Cut off and discard the small tip of each wing. Cut the
mai n Wi ng bone and second at the joint. Sprinkle the wings with salt,
if desired, and pepper to taste.

2. Heat the oil in a deep-fat fryer or large casserole. Wen
it is quite hot, add half of the wi ngs and cook about 10 m nutes,
stirring occasionally. Wen the wings are golden brown and cri sp,
renove them and drain well.

3. Add the remaining w ngs and cook about 10 m nutes or
until golden brown and crisp. Drain well.

4. Melt the butter in a saucepan and add two to five
t abl espoons of the hot sauce and vinegar. Put the chicken w ngs
on a warm platter and pour the butter m xture over them Serve with
bl ue- cheese dressing and cel ery sticks.

Yiel d: Four to six servings.

Bl ue- cheese dressing

1 cup honmenmade mayonnai se (see recipe)

2 Tbs finely chopped onion

1 tsp finely mnced garlic

1/4 C finely chopped parsley

1/2 C sour cream

1 Ths | enon j uice

1 Tbs whi t e vi negar

1/4 C crunbl ed bl ue cheese
Salt to taste, if desired
Freshly ground pepper to taste
Cayenne pepper to taste

1. Conbine all of the ingredients in a m xing bow .
2. Chill for an hour or |onger.
Yi el d: About two and one-hal f cups.

Mayonnai se
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1 egg yol k
Salt, if desired
Freshly ground pepper

1 tsp i mported nmustard, such as Dijon or Dussel dorf
1 tsp vi negar or |enon juice
1C peanut, vegetable, or olive oil.

1. Place the yolk in a mxing bow and add salt, if desired,
and pepper to taste, nustard, and vinegar or |enon juice. Beat
vigorously for a second or two with a wire whisk or electric beater.

2. Start adding the oil gradually, beating continuously
with the whisk or electric beater. Continue beating and addi ng oil
until all of it is used.

Yi el d: About one cup.

Oriental Hot Wings

Combi ne the followi ng ingredients to nake a nari nade:

1 cCup soy sauce

1/ 2 cup sugar

1/4 cup sesane seeds

1 t bsp cayenne pepper

Cut 2-3 I bs of wings into 3 pieces. Discard the wingtips and marinate the
remai ni ng pieces for at least 30 mnutes. Agitate the pieces occasionally
whil e they are marinating.

Cover a cookie pan with foil and, using tongs, place the marinated w ng
pieces on it. | suggest using a cookie PAN, as opposed to a sheet,
because the sides will insure that none of the marinade m xture drips off
t he edge and screws up your oven. There should be a slight seperation
bet ween each individual piece so they don't stick together.

Cook for one hour at 350 F, turning the wing pieces every 10 mnutes. |If
you want themto conme out nice and even, you need to turn themindividually
with a pair of tongs. |If you don't turn them they'll stick and burn on
one si de.

After they are done, let stand for at |east 20 minutes. Serve hot or at
room t enper at ur e.

Steve'swing sauce

1/2 cup Durkee Red Hot (used to be franks | oui sana hot sauce)
1.5 Tb honey

1 Tb butter

1 Tb white wi ne vinegar

1 Tb | enon juice

.5 tsp cayenne pepper

.5 tsp tobasco
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Stephanie da Silva's Buffalo Wing Collection

Put all ingredients in a sauce pan and sinmer on |ow tenp

until everything is mxed well/nelted. Sinmer on | ow for another
5-10 minutes to let the flavors blend and the sauce

darken a little.

When the wi ngs are cooked, put themin a bow and pour the
sauce over them The sauce should cover a coupl e pounds of
wings. Stir to coat.

Modified Buffalo Wings

2 tbsp butter (or margarine)

1 bottle Lousiana hot sauce ( | think this is an 8 oz bottle |
can't renmenber exactly)

juice of 1 lime (or two to taste)

celery

bl ue cheese dressing (the chunky kind works best, | use Mries)

Put butter, hot sauce and linme into a sauce pan. Bring to a VERY

sl ow boil then reduce the heat to | ow and simer for 30 m nutes.

This will help to reduce the sauce a bit and it will take sonme of

t he heat out of the hot sauce. The linme add a little flavor and gives

t he sauce sone body. The citrus increases the bite but the linme flavor
really enhances the overall taste. The butter add a little flavor but
it isn't enough to make the wings slip out of your hands.

Lightly flour the wings and deep fry (just nmake sure that the w ngs
are crispy and FULLY cooked, no trips to the hospital please!!)

Cel ery and bl eu cheese dressing are a nust... Buy extra so that
your guests can nibble as they watch you deep fry the chicken.

Real Buffalo Wings

Well 1'Il give the REAL "ORI GNAL" anchor bar recipe for Buffalo Wngs. The
anchor bar is the birthplace of Buffalo wings. I'lIl warn you that |I'm not
a great cook and never follow a reci pe.

1) mix flour and cyann pepper and toss the mx into a bag.

2) dunp a couple of bottles of tabasco sauce in a plastic bag.

3) dunp sone vinegar (the good kind that gets your wife mad when you use it)
into a bow .

4) dip the wings in the vinegar

5) shake themin the flour mx (you want a |ight dusting)
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Stephanie da Silva's Buffalo Wing Collection
6)toss themin the tabasco (get lots on em

7) deep fry until done
8) serve with blue cheese dressing (very cold), celery, carrots.

* if they are not quite hot enough add nore pepper or dunp the juice from
a couple bottles of halopena (sp?) in with the tabasco.

Buffalo Chicken Salad

Marinate a few bonel ess chicken breasts in Durkee's Red Hot Sauce (I

swear by the stuff at work, | should have known it was the best for
Buffalo Wngs - it is great in Crab D p, too)
and a little olive oil, lenon juice, salt and pepper. | like to |let

the chicken sit overnight so that it soaks up the true flavor of the
durkee's. Bake off the chicken at 350 until cooked through, and no
pi nk shows. Let cool and tear into pieces, drizzling nore Durkee's
if the flavor is not enough. Then | just toss it with chopped celery,
and honemade bl ue cheese dressing. The dressing certainly does not
have a recipes (W really don't use recipes in catering)- basically it
is Mayo, Sour Cream Chopped G een onion, salt, pepper, |enon juice,
and crunbl ed bl ue cheese - Saga Blue usually. The secret is to |et

t he blue cheese set in the fridge at |east overnight.

Buffalo Chicken Wings

VEDI UM

2 I bs disjointed chicken w ngs
1 gal l on vegetabl e oi
1/4 | b margarine (nelted)
1/8 tsp garlic powder
8 0z. cayenne pepper sauce (For HOT: 8 oz. nore sauce;
For SUI CIDE: 8 oz. nore sauce, 1 cu. diced
j al apenos, and 1 tsp cayenne pepper powder)

Deep fry wings in oil for about 25 mnutes at 375F, make sure wi ngs remain
separ at ed.

Put nelted margarine in bow and add garlic powder and cayenne pepper sauce
(plus jal apenos and cayenne powder for Suicide w ngs).

Pl ace cooked wings in |large pan, add sauce, cover and shake.

Bl ue Cheese Dip

4 oz. crunbly blue cheese
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4 0z. sour cream
4 oz. mayonnai se
1/8 tsp garlic powder
1/8 tsp oni on powder

M x ingredients and refrigerate 1/2 hour before serving.

Hawaiian Chicken Wings

1/4 cup butter or margarine

1/2 cup tomato ketchup

clove garlic, mnced

| bs chi cken wi ngs, tips renoved

cup fine dry bread crunbs

(14 ox/398nL can) pinapple chunks

Tbsp brown sugar

Tbsp mnched fresh ginger (I use a teaspoon of dry)
Thsp Worcestershire sauce

Dash Hot pepper sauce (Tobasco)

RPRNRPRPWR

Melt butter in shallow baking pan in 400F oven. Stir together

ket chup and garlic; brush over wings, then roll wings in bread crunbs

to coat evenly. Place in pan, turning to coat lightly with butter
and bake for 30 m nutes. Meanwhile, drain pinapple, reserving juice
in 2-cup neasure; add water to nmake 3/4 cup liquid. Stir in brown

sugar, ginger, Wrcestershir sauce and hot pepper sauce. After w ngs

have cooked 30 m nutes, turn and pour on sauce; bake about 20 to 30

m nutes | onger or until chicken is tender, adding pinapple for last 5

m nutes. Care should be taken to ensure wings ar |ightly browned.
Makes about 4 servings.

mara
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Almond chicken

Almond chicken

From: v313mdm8@ubvmsb.cc.buffalo.edu (ROCHELLE NEWMAN)

Date: Fri, 29 Oct 1993 02:48:00 GMT
>Fr om Chi nese Cookery, by Rose Cheng & M chele Morris:

1 I'b. skinned, boned chicken

Mar i nade:
1/4 tsp salt
1/ 8 tsp pepper
1 tsp cornstarch
1 Tbl sp soy sauce
1 egg white

1 cup veg. oi

5 slices fresh ginger root

3 green onions, chopped in 1 inch |engths
1 green pepper, " " 1 inch pieces
1/ 2 cup di ced whol e banboo shoots

Seasoni ng sauce:
1 Tblsp rice vinegar or white vinegar
2 Tbl sp soy sauce
1 Thlsp rice wine or dry sherry
1/2 tsp salt
1 tsp sugar
1/2 tsp cornstarch

1/3 cup Crisp al nonds (see bel ow)

| nstructions:

Dice chicken into 1 inch cubes. Conbine marinade ingred. in a nedium
bow ; add chicken & mx well. Let stand 30 mnutes. Heat oil in a wok over
hi gh heat 30 seconds. Add chicken to oil. Stir-fry 30 seconds until very
lightly browned. Renobve chicken with a slotted spoon; drain well and set
aside. Renove oil fromwok except 2 Tblsp. Reheat oil over nedium heat 30

seconds. Add gi nger, pepper, and banmboo shoots to oil. Stir-fry 1 or 2 mnutes
until vegetables are crisp-tender. Conmbi ne ingred. for seasoning sauce in a
small bow; mx well and add to wok. Bring to a boil. Add chicken to boiling

sauce. Stir-fry until chicken is coated with sauce. Add al nonds; mx well
and serve hot. Makes 4 servings

Crisp Al nonds:
4 cups oil for deep-frying
1 cup al nond hal ves

Heat oil in a wok over nedium heat to 350 degrees. Add nuts and stir 2-3
m nutes until golden brown. Renove fromhot oil and drain well on paper
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Almond chicken

towels. Let stand 5 m nutes before using.

- Rochel | e Newman

amyl
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Brazilian Chicken Baked in Beer

Brazilian Chicken Baked in Beer

From: rosy@cco.caltech.edu (Rosemary Macedo)

Date: 11 Oct 1993 19:24:34 GMT
serves 4

2.5 I b chickens (or equiv pieces) trimed of fat, excess skin
bottl es dark |ager (appx)

oni on

chopped garlic

dri ed oregano

dried tarragon

dri ed basil

papri ka

bl ack or white pepper

crushed red pepper
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put chicken pieces skin side down in baking dish,

pour in enough lager to just cover the chicken.

slice the onion, |ay over chicken pieces,

sprinkle with herbs & spices

marinate 2 hrs roomtenp (overnight in refrigerator +
1/2 hr to cone to roomtenp)

bake 400 deg, preheated oven for 2 hours,

drain and reduce the sauce to forma gl aze.

Serve wth:
collard greens shredded and sauteed in olive oil & garlic
rice cooked with 1/4 t saffron threads

amy!|
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From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Fri, 30 Jul 93 10:56:40 +0200

Contents

« Arroz Con Pollo (Stan England)

« BajaCalifornia Chicken (Joseph Gle Callis)

« Beggar's Chicken (peterl @devvax.mincom.oz.au)

« Bob's Chicken Pesto (Nancy)

« Bon Bon Chicken With Vegetables (Laura Dolson)

« Bstila- Moroccan Chicken/Nut Pie (Stephanie da Silva)
« Cajun-Style Chicken Breasts (Kevin L. Hammond)

o Casserole De Poulet Au Riz (David James Hunter)

o Chicken Adobo (Carolyn Pe)

o Chicken Adobo (Kirk Marple)

o Chicken Adobo (Ma. Elena Y. Francisco)

o Chicken And Dutch Dumplings (Jody Lynn Delong)

« Chicken And Oyster Sauce Piquant (Stephanie da Silva)
« Chicken And Sausage Jambalaya (Paul Bash)

o Chicken Big Mamou On Pasta (Carol Miller-Tutzauer)
o Chicken Cacciatore (David Katz)

o Chicken Casserole (Robin Halligan)

o Chicken Cordon Bleu (Maggie Workman)

o Chicken Curry (Philippa Wightman)

« Chicken Curry Bombay (Stephanie da Silva)

o Chicken Diane (Lynn Z. Schaeffer)

o Chicken Dish (Skip)

o Chicken Dish (Vida Halligan)

« Chicken Etouffee (Margaret Reek)

o Chicken Flautas (Laura Wallace)

o Chicken In Broth With Couscous And V egetables (Stephanie da Silva)
« Chicken Kiev (France Normandeau)

e Chicken Lasagna (Laura Aden)

o Chicken Long Rice (Stephanie da Silva)
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o Chicken Marinade (Dave Wilson)
o Chicken Marinade (Robin Halligan)
« Chicken Masala (Mangalorean style) (davids@hpsdde.sdd.hp.com)
» Chicken Nuggets (Stephanie da Silva)
o Chicken 'Ono Nui (Stephanie da Silva)
« Chicken Paella (Stan England)
o Chicken Paprika (Carol Sharp)
o Chicken Paprika (Sharen A. Rund)

From thomase@ eki g5. pen.tek.com (Stan Engl and)

ARROZ CON PCLLO

1 2 1/2 to 3 Ib broiler
11/4c Long grain rice

12 oz can beer

garlic, mnced

Pepper

Aive oil

14 1/ 2 oz can chicken broth
G ound cunmin

G ound saffron

10 oz pkg frozen peas
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I nstructions:

Ri nse chicken; pat dry. 1In a 12 inch skillet cook chicken uncovered in
hot oil over nediumheat for 10 to 15 mnutes or till brown, turning to
brown evenly. Renobve chicken. Add uncooked rice to skillet. Cook and
stir over nediumheat till rice is light brown. Stir in chicken broth,
beer, cumn, garlic, 1/2 teaspoon salt, saffron and pepper.

Pl ace chicken on top of the rice m xtue. Season lightly with salt and
pepper. Bring to boiling; reduce heat. Simmer, covered, for 30 to 35
mnutes or till rice and chicken are tender.

Renove the chicken and keep warm Stir the peas into the rice mxture;
heat through. Transfer the rice mxture to a serving bow. Arrange the
chi cken pieces on top of the rice. WMkes 6 servings.

http://www.cs.cmu.edu/~mjw/recipes/meat/chicken/chick-coll-1.html (2 of 33) [12/17/1999 11:20:02 AM]



COLLECTION: Chicken Recipes Vol.1 (of 3)
From jgcallis@ilver.ucs.indiana.edu (joseph gle callis)

Sour ce: The Cowboy Cookbook
Aut hor: Nancy Reagen

BAJA CALI FORNI A CHI CKEN

8 chi cken breasts
Seasoned salt and pepper

4 tbls tarragon vi negar
4 tbls olive oil

2 cloves garlic

2/ 3 ¢ dry sherry

| nstructi ons:

Preheat oven to 350 degrees

Put the oil and vinegar into a skillet and press garlic into the
m xt ure.

Wiile the pan is heating up, sprinkle the seasoned salt and pepper onto
t he chi cken.

Saute' the chicken breasts until they are "gol den brown."

Pl ace chicken into a baking pan and pour sherry over chicken. Place pan in
the oven for 10 m nutes.

Serve and enj oy!

From peterl @evvax. m ncom oz. au

BEGGAR S CHI CKEN

Back in the old day's the Oriental people used to wap the chook in
| otus | eaves, then in clay, then throwit into a hot fire to cook. Be
sure to have a hammer ready so you can eat the sucker!!

I ngredi ents:

1. 5kg (3l b) chook
3 shal | ot s
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2.5cm (1") piece green ginger (the fresh stuff)
1 tsp sugar

3 tblsp soy sauce

2 tblsp dry sherry

1 tblsp water

1/4 tsp five spice powder

2 tblsp soy sauce, extra

2 tblsp oi
extra oil
Cl ay Dough

1kg (2l bs) cooking salt
4 cups pl ain flour
1 1/2 cups water (nore or |ess)

Put flour and salt in a bow, mx well, gradually add water, mxing to a
firmdough. Use your hands to mx. Mire water may be needed, don't
have dough too soft, it will be too hard to handl e.

Place two very large sheets of alumniumfoil on a flat surface, brush

top sheet well with extra oil. Wick the chook onto the foil. In a bow
put roughly chopped shallots, sugar, peeled and sliced ginger, soy

sauce, sherry, water and five spice powder; mx well. Rub the chook al
over with extra soy sauce, then rub with the 2 tablesps of oil, rub well

into the skin. Pull skin at neck end down under the chook and tuck the
wing tips under as well to hold the neck skin in place. Carefully (the
chook will feel like a greased pig at this stage!!) pour soy sauce

m xture into the cavity, (hold the chook up a bit so none runs out).
Secure the bumend with a small skewer (be careful it doesn't rip the
foil). Wap the foil around the chook, securing |ike a parcel.

Rol|l out the dough to about 1cm (1/2") thickness so it will conpletely
cover the chook, fold dough over the bird, press edges together, press
ends together so the chook is conpletely encased with no hol es anywhere.

Pl ace chook into lightly oiled baking dish, wet your fingers and snooth
out all joins, making sure there are no holes in the dough (the steam
will get out otherw se)

Bake in a hot (475-550F / 250-260C) oven for 1 hour. Reduce heat to
noderately slow (325-350F / 160-180C) for a further 3 hours. Renove the
end result fromthe oven (you don't have to worry about dropping it!!!),
break open the dough with the hammer and renove from around the chook.

Put foil wapped chook onto a serving dish, carefully renove foil and
hook in. The neat will just fall off the bones so chop-stick wll
probably be in order.

Trust ne, this is fantastic (especially when your friends see you carry a
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hanmer to the dining tablel!!ll)

From nkf @net.|BM COM (Nancy)

BOB' S CH CKEN PESTO

1 I'b. bonel ess chicken, cubed
1 Ib. box nmulti-colored pasta
3 red peppers

2 tonmat oes

3 cloves garlic

broccoli (or vegs of your choosi ng)
olive oil

pest o

fresh curly parsley

salt and pepper

par mesan cheese (optional)

I nstructions:

Start water for pasta. In skillet, brown garlic over a low heat in a
generous anount of olive oil. Add chicken - cook over nedi um heat.
When done, set aside covered to keep hot.

Wil e chicken is cooking, cut red peppers into large strips. Put
peppers under broiler; burn skin on each side. Then, renpove from
broil er and put peppers into a small sealed plastic (i.e. ziploc) or
paper bag (to steamthenselves). Set aside ~10 m nutes; after which,
remove skins, cut into cubes and toss with olive oil.

Wi | e peppers are steam ng i n bag:

- Put pasta into boiling water - add salt to taste.

- Steam vegs (don't overcook, they should remain a bit crunchy).
- Cut up tomatoes into cubes.

When pasta is done, rinse under very hot water (don't want it to cool
off). Add chicken with its oil, mx together. Then m x in vegs, cubed
roasted peppers and tomatoes. Next add pesto, herbs and pepper to
taste, mx. Optional: toss with parnesan cheese.

Serve with warm ltalian bread.
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From dol son@rl . ucsd. edu (Laura Dol son)

Source: 20 M nute Menus_ by Marian Burros.

Mari an Burros has added the vegetables to nmake this a full nmeal. It is
traditionally served over cucunber strips or bean sprouts. W usually
put it over rice. Al so good in Chinese nushi wappers or flour
tortillas, with Hoisin sauce, if desired.

BON BON CHI CKEN W TH VEGETABLES

(Serves 2)

I ngredi ents:

11b broccoli or 8 oz flowerettes

10 oz whole carrots

12 oz bonel ess skinless chicken breasts

1" pi ece fresh gi nger

2T Oiental sesane paste (tahini works fine-LD)

1-2 garlic cloves

3-4 T water

1-2 T Oiental chili sauce or hot chili paste with garlic
1t sugar

2T rice vinegar

5T reduced- sodi um soy sauce

| nstructions:

i?-vééh_é%a-;rin1broccoli. Cut into small flowerettes.

2. Scrape carrots. Slice thin in food processor.

3. Simrer veggies in enough water to steamthem Cover

4. Cut chicken into strips. Add to veggies. Veggies should cook about
Ztngrrtes inall. Chicken should be tender, and cooked through. Drain

5. Wile the rest is cooking, whirl the other ingredients in the food
processor, starting with the garlic and gi nger.

6. Toss the chicken, veggies, and sauce together.

Serve as above.

From arielle@aronga.com (Stephanie da Silva)

http://www.cs.cmu.edu/~mjw/recipes/meat/chicken/chick-coll-1.html (6 of 33) [12/17/1999 11:20:03 AM]



COLLECTION: Chicken Recipes Vol.1 (of 3)

BSTI LA - MOROCCAN CHI CKEN NUT PI E

neat of 1/2 chicken (e.g. two bonel ess breasts)
1/2 I b blanched al nonds

1 medi um oni on

1/ 2 tsp ci nnanon

up to 1/2c sugar or honey

1 tbsp clarified butter

1/3 cup butter

Preparati on:

Brown 1/2 Ib blanched alnonds in a little oil until golden. Chop
coarsely or pound with a nortar and pestle. Add 1/2 tsp cinnanon and
(optionally) honey or sugar to sweeten to taste (anc adds none but cites
recipes calling for up to 1/2c sugar -- | favor a little honey as the
contrast of the sweetness with the savory chicken is part of the exotic
appeal of the dish). Set aside.

Heat 1 tbsp clarified butter and 1/3 cup butter in a | arge heavy pot.
Add 1 m nced nedi um onion and saute for a few mnutes. Add chicken neat
equi val ent to about 1/2 chicken (e.g. two boneless breasts), cut in
smal | pieces (as for a pot pie), along wth:

1/2 tsp pepper

1 pinch saffron (or, per ongoing thread, 1/2 tsp turneric)
1/2 tsp ci nnanon

3/4 cup m nced parsl ey

1/ 4 cup m nced coriander (cilantro, chinese parsley)

salt to taste

Simrer until the chicken is done. Beat 2 eggs and slowy stir theminto
t he sauce. Renove from heat.

Have ready phillo sheets, nelted butter (at least 1/4 |Ib), and a pastry
brush. Select a shallow baking pan about 8" in dianeter, such as an
iron skillet. What you basically want to do is construct a pie by

| ayering the phillo sheets in the pan and then fol ding them over the
contents; it will probably be easiest if you cut the sheets in half or
snmal l er, for instance into |long rectangles about the width of the pan
and twice as long. Brush one of the sheets with nelted butter, and put
It, butter side up, in the bottom of the pan, the excess dangling over
the side. Add another sheet, at an angle to the first, and repeat so
that you have phillo covering the bottom of the pan and dangling out al
around (this is hard to describe). Use about 5 sheets to formthis

| ayer. Repeat the process, form ng another |ayer. Now pour the chicken
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and sauce into the pan. Put several nore buttered sheets on top of the
chicken, this tine not overl apping the edge--use snmaller pieces or fold
themin half. Spread the nut m xture on top of this. Put another |ayer
or so of phillo, then fold the dangling ends over the top so as to cl ose
t he envel ope. (Your m | eage may vary on the nunber and details of

| ayering the sheets). Brush the top with butter. At this point the
bstila can be refrigerated if desired (this is tine-consun ng and you
may Wi sh to do all this the day before serving).

Just before serving, put the pan in a 350-degree oven for 15-20 m nutes
until the top is golden: flip it onto an oven-proof plate (or use an
ordinary plate to flip it over back into the skillet) and return to
brown the other side, 30-40 mnutes total. Place on a serving platter,
sprinkle with powdered sugar, then nake fanciful decorative designs with
ground cinnanon. (Wien |I had this in a restaurant it said sonething
like "eat me").

From khamond@ng. auburn. edu (Kevin L. Hanmond)

CAJUN- STYLE CHI CKEN BREASTS

t sps di et margari ne
bonel ess, ski nl ess breasts hal ved
| ar ge oni on, chopped
green bell peppers, seeded and chopped
2 cups tonmato juice
1/4 tsp cayenne pepper
1/4 tsp dried thyne
1/4 tsp garlic flakes
1/4 tsp ground cloves
1/4 tsp ground allspice

NEFE DN

| nstructions:

1. Melt margarine in a heavy nonstick skillet. Add chicken and brown
gui ckly on both sides over high heat. Renove to a platter

2. Add onion and bell peppers. Cook over noderate heat until soft.
Add tomato juice and seasonings, return chicken to pan. Sinmer until
sause is thick.

160 cal ori es per serving.
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From djh4c@weyl.mth.virginia.edu (David Janes Hunter)
Source: The 60-M nute Gournet by Pierre Franey

CASSERCLE DE POULET AU RI Z

(Chicken and rice casserole)

| ngredi ents:

2 whol e chicken breasts, split in half about 2 |Ibs. total weight (4 pcs.)
Salt and freshly ground pepper to taste

2 tblsp butter

1/2 cup finely chopped onion

1l tsp chopped garlic

1/3 pound fresh nushroons, left whole if very small, otherw se
sliced or quartered, depending on size

1 bay | eaf

1/2 cup dry white w ne

1/2 cup raw rice

1 cup chi cken broth

| nstructions:

1. Do not skin or bone the chicken breasts. Sprinkle the chicken
pieces with salt and pepper.

2. Heat the butter in a skillet and add the chicken pieces, skin side
down. Brown about 5 m nutes and turn.

3. Scatter the onion and garlic between the chicken pieces and add the
mushroons and bay |eaf. Cook about 5 m nutes.

4. Add the wine and cook until it is alnost all evaporated. Add the
rice and broth, taking care that the rice does not rest on top of the
chi cken pieces. Cover closely and cook about 20 m nutes or until rice
I s tender.

Yi el d: Four servings

| cook the whole thing in ny favorite cast-iron skillet, which has a
lid. You don't really have to worry about undercooking the chicken, so
the dish is done when the rice tastes done. Sonetines | use shallots
instead of onions if | have them and mabye add a little (fresh)
tarragon or sonething. Beats frozen pizza.
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From carol yn@rc.uconn.edu (Carolyn Pe)

CHI CKEN ADCBO

11b chi cken parts, cut into serving pieces
1/ 2 cup vi negar, white or cider
2 tbsp soy sauce

5 cloves garlic, crushed
salt and pepper

| nstructions:

Conmbi ne all ingredients in saucepan. Bring to boil and simrer until
chi cken is cooked and tender, about 20 m nutes.

Good served with rice and a side of diced tomatoes, sliced scallions,
seasoned with salt and pepper.

This is a favorite Filipino dish and is extrenely easy to nake.

From marple@s.ubc.ca (Kirk Mrple)

CHI CKEN ADCBO

(serves 2)

I ngr edi ent s:

2 chi cken breasts

1/2 cup soy sauce

1/2 cup white vinegar

1 cup wat er

3-4 garlic cloves, crushed
prepared couscous or rice

I nstructions:

| use one chicken breast (boneless or bones-in, it doesn't matter) per
person. In a large pot, m x one part each soy sauce and white vinegar
wWth two parts water. (For two people, one part = 1/2 cup, adjust for
greater nunber of servings.) Add crushed garlic cloves to taste (3-4
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cl oves, nore for true garlic hounds).

Bring pot to simer. Add chicken to pot. Simmer covered for 1 1/2 to 2
hours (until chicken is tender and very dark fromthe sauce).

Serve chicken over plain couscous (or rice) with sauce poured over both.

From nfranci s@i nah. cc. brandeis.edu (Ma. Elena Y. Francisco)

CHI CKEN ADCBO

Yes, it is, indeed, a Filipino dish. | like to do this the quick and
easy way:

Take sone chicken (I usually take about a pound or so of chicken parts,
any part will do) and put it in a good-sized pot. Add to that 2-3
crushed cloves of garlic, 1 sliced onion, 1 crunbled bay |eaf, about
5-10 whol e peppercorns, two potatoes (cut them any way you want, but not
in the french-fry style), and around 2 tabl espoons each soy sauce, white
vi negar and sugar. Mx all ingredients lightly, then put it over lowto
medi um | ow heat. Cover and |let cook for around 1 hour at the |east, the
| onger it goes, the nore flavoursone it is.

Serve over rice. Since | just cook for nyself, this is usually good for
around 3-4 neal s, dependi ng upon how hungry I am This should serve
around 2-4 people, confortably.

From Jody Lynn Del ong

CHI CKEN AND DUTCH DUMPLI NGS

3 3/ 4 cups fl our

2-3 tsp salt (adjust to taste)
4 tbs butter

1/ 2 cup wat er

4 eggs

2-3 gallons chicken broth

chi cken

| nstructions:
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Mx flour and salt together well. Cut in butter. Add water and beaten
eggs, and m x until dough forms a ball. D vide dough if necessary and
roll out on a well floured board. This should be rolled out *very*
thin, ~1-1.5 mmthick. Cut the dough into 2-3 inch square pieces and
set aside for the nonent. Mke sure the dough is not overl appi ng when
you set it aside...it CANNOT be stacked.

In the neantinme (at the beginning) prepare the chicken broth and season
to taste. Wen all the dunplings are cut, quickly drop them one by one
into the boiling broth. Alowto cook for 1/2 an hour. |If the
dunplings are too thick, they will come out tough. |It's better to err
on the thin side when rolling themout. This dish can be served with
fried chicken, or wwth the chicken chopped up in the broth. Makes ~8-10
servi ngs.

From arielle@aronga.com (Stephanie da Silva)

CH CKEN AND OYSTER SAUCE PI QUANT

1/3 cup plus 2 tblsp flour

6 thlsp oi |

3 | arge onions, finely chopped
1/ 2 cup chopped ham

8 to 10 chi cken breasts, skinned

1 6-ounce can tonmato paste
1/2 can wat er

3 cloves garlic

1/ 2 cup celery, finely chopped

1/4 cup parsl ey, finely chopped

1/ 2 bunch green onions, thinly sliced

1 3-ounce bottle pitted green olives, finely chopped
1 smal | jar sour pickles, finely chopped

1/2 rind of a |lenon, grated

2 6-ounce cans slice nmushroons with Iiquid

1/2 tsp red pepper

salt and bl ack pepper to taste
1 pint oysters

1 cup white w ne

| nstructions:

Brown flour in oil very slowy, until dark brown. This takes about 30
m nutes. Add chopped onions and cook slowy until tender. Then add
chopped ham and cook a few m nutes. Add raw chicken breasts and stir
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t horoughly to coat each piece. Add tomato paste and water. Simer for
30 to 45 m nutes.

Add ol ives, sour pickle, lenon rind and cook for a few m nutes, turning
chicken to coat. Add nushroons with the Iiquid. Season with salt and
peppers. Simrer (over |low heat) for 4 to 5 hours. Stir occasionally to
keep chicken from sti cki ng.

About 30 m nutes before serving, add 1/2 cup wine and bring to a sinmer.
Add oysters with juice and cook until oysters curl at the edges. Just
bef ore serving, add anothder 1/2 cup of wine. Serve chicken on a bed of
rice with sauce poured over.

From bash@ware.com (Paul Bash)
Source: _River Road Reci pes_ put out by the Junior League of Baton Rouge, LA

CH CKEN AND SAUSAGE JAMBALAYA

1 pkg chi cken thighs (6 count)

1/ 2 pkg Hi | shire Farnms Polish Kiel basa (or other snoked sausage), sliced
1/ 2 bel | pepper, chopped

5 stal ks cel ery, chopped

3 | arge white onions, chopped (DO NOT use a food processor)

2 cl oves garlic, chopped fine

1/ 4 cup peanut oi

2 cups white rice (regular white rice. NOT Mnute ricel!l)

2 1/ 2 cups water

1 120z beer (Budwei ser works fine)

flour to coat chicken

1 1/2 tsp Rosemary

1 tsp Thyne

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

Lots of cayenne pepper

I nstructions:

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 majority 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 al

up.
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Heat the oil in the bottomof a |large heavy cast iron or alum num pot
(don't use thin alum numor stainless steel since the rice wll 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
time 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. Renobve the chicken. Now place
the onions, celery, garlic and bell pepper into the pot along with a bit
nore oil if necessary) and saute themuntil the onions are transparent,
scraping the bottomof the pot often. Add the rosenmary, thyne and

parsl ey and cook for a mnute or so.

Pl ace the sausage slices, chicken, and a little water into the pot and
mx well with the vegetables. Turn heat |ow, cover and sinmer for about
30 mnutes (until the chicken is tender). Stir the mxture frequently,
al ways scraping the bottomto keep things from burning (break the
chicken up a bit wth the spatula as it cooks. It should break up
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 mnute 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.

From riacnmt @bvnsb. cc. buffal o.edu (Carol M| er-Tut zauer)

Sour ce: Chef Paul Prudhome's Loui siana Kitchen, by Paul Prudhonme.
NY: Wn Mrrow and Co, 1984, | SBN 0-6808-02847-0

CH CKEN BI G MAMOU ON PASTA

(Makes 6 servings)

The town of Manou, in southeastern Louisiana, clains itself as the
"tomato capitol of the world." So dishes with the term"Manou" usually
mean that there are tomatoes in the dish. Calling the dish "... Little
Manou" neans just a few tomatoes; " Bi g Manou" neans | ots of
tomatoes. So here is a pasta dish that is Cajun in inspiration.

I ngr edi ent s:
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1/ 4 cup veget abl e oi

3 Tbsp sal t

1 1/2 pounds fresh spaghetti, or 1 pound dry

1 pound unsal ted butter

4 Thsp unsal ted butter

1 cup very finely chopped onions

4 cl oves garlic, nmediumsize, peeled

2 tsp m nced garlic

3 1/4 cups rich chicken stock (in all)

2 Tbsp wor cest ershi re sauce

1 Tbsp Tabasco sauce

2 16- ounce cans tomato sauce

2 Tbsp sugar

2 cups very finely chopped green onions (in all)
2 pounds bonel ess chicken (light and dark neat), cut into 1/2" cubes

Seasoning mx no. 1 (for sauce, see bel ow)
Seasoning m x no. 2 (for chicken, see bel ow)

Directions:

Pl ace the hot water, oil and salt in a |large pot over high heat; cover
and bring to a boil. Wen water reaches a rolling boil, add snal
anmounts of spaghetti at a tinme to the pot, breaking up oil patches as
you drop spaghetti in. Return to boiling and cook to al dente stage
(about 4 mnutes if fresh, 7 mnutes if dry); do not over cook. During
this cooking tinme, use a wooden or spaghetti spoon to |lift spaghetti out
of the water by spoonfuls and shake strands back into the boiling water.
(It may be an old wves' tale, but this procedure seens to enhance the
spaghetti's texture.)

Then i mredi ately drain spaghetti into a col ander; stop cooki ng process
by running cold water over strands. (If you used dry spaghetti, first
rinse with hot water to wash off starch.) After the pasta has cool ed

t horoughly, about 2 to 3 mnutes, pour a |iberal anount of vegetable oi
I n your hands and toss spaghetti. Set aside still in the col ander.

Meanwhi | e, thoroughly conbine the seasoning mx ingredients in a snmall
bow and set asi de.

In a 4-quart saucepan, conbine 1 1/2 sticks of the butter, the onions
and garlic cloves; saute over nediumheat 5 mnutes, stirring
occasionally. Add the mnced garlic and the seasoning m x no. 1;

conti nue cooki ng over nedium heat until onions are dark brown but not
burned [not unlike you cook onions for Indian curry dishes], about 8 to
10 mnutes, stirring often. Add 2 1/2 cups of the stock, the

wor cest ershire and Tabasco; bring to a fast simrer and cook, about 8

m nutes, stirring often. Stir in the tomato sauce and bring m xture to
a boil. Then stir in the sugar and 1 cup of the green onions; gently
si mmer uncovered about 40 m nutes, stirring occasionally.
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Heat the serving plates in a 250 deg F. oven.

Conbi ne the ingredients of the chicken seasoning mx no. 2 in a snall
bow ; mx well. Sprinkle over the chicken, rubbing it in with your
hands. In a large skillet nmelt 1 1/2 sticks of the butter over nedi um
heat. Add the remaining 1 cup green onions and saute over high heat
about 3 mnutes. Add the chicken and continue cooking 10 m nutes,
stirring frequently. Wen the tomato sauce has simered about 40

m nutes, stir in the chicken m xture and heat through.

To finish the dish, FOR EACH SERVING nelt 2 Tbsp butter in a | arge
skill et over nedium heat. Add one-sixth of the cooked spaghetti (a bit
| ess than a 2-cup neasure); heat spaghetti 1 mnute, stirring
constantly. Add 1 1/4 cups chicken and sauce and 2 Tbsp of renaining
stock; heat thoroughly, stirring frequently. Renove from heat. Rol
spaghetti on a large fork and |ift onto a heated serving platter.
Repeat process for remaining servings.

Seasoning mx no. 1 (for sauce)

2 tsp dried thyne | eaves

1 1/4 tsp ground red pepper (preferably cayenne)
1 tsp whi t e pepper

3/4 tsp bl ack pepper

1/2 tsp dri ed sweet basil | eaves

Conbi ne all ingredients and set aside

Seasoning mx no. 2 (for chicken)

1 1/2 Tbsp salt (reduce this if desired)

1 1/2 tsp whi t e pepper

1 1/2 tsp garlic powder

1 1/4 tsp ground red pepper (preferably cayenne)
1 tsp bl ack pepper

1 tsp ground cum n (optional)

1/2 tsp dried sweet basil | eaves

Conbi ne all ingredients and set aside

From katzd@eral d. usask.ca (David Kat z)

Si nce Chicken Cacciatore is literally a Hunter's Stew, it is nmade from
I ngredi ents on hand, which neans that reci pes may vary consi derably.
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The followng is the recipe that | use:

CHI CKEN CACCl ATORE

1-2 I bs chicken
3 tbsp flour
2 tbsp olive oi

1 medi um oni on, chopped coarse
1 cl ove of garlic, mnced
1 cup mushr oom caps, quartered

2 tbsp tomat o paste
1/2 cup white wi ne
1 14 fl oz can of tomatoes, crushed
1 tsp sal t
1/4 tsp ground bl ack pepper
3/4 tsp dried tarragon
1 tbsp papri ka
chi cken stock as needed

| nstructions:

Dependi ng on how fancy you want to be, the chicken can be breasts cut to
bite size pieces, |eftover chicken, whole thighs, etc. Renobve any skin
if fresh chicken is used.

Toss the chicken neat with the flour to coat. Shake off any excess
flour and then saute the chicken over nediumheat in the olive oil until
nicely browed. Renove the neat fromthe pan and set asi de.

Add the onion, garlic and nmushroom caps and saute until the onion is
transl ucent.

Add the tomato paste and continue to cook until the paste starts to get
browned a little.

Degl aze with the wine, stirring well to dilute the tonato paste.
Add the canned tomatoes, the spices and seasoni ngs and the cooked

chicken. Cover, reduce heat and simmer for 30 m nutes or |onger, adding
chicken stock if necessary to keep fromdryi ng out.

Serve with boil ed pasta.

From starman@rash. am gans. gen.nz (Robin Halligan)
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CHI CKEN CASSERCLE

1 Boi ling Fow cooked

300 g Bacon chopped and cooked

1-2 oni ons cooked salt and peppered lightly
1 Cup bread crunbs

Wiite Sauce (see bel ow)

I nstructions:

Break up chi cken neat and chop (not to fine), add bacon and oni on and
chicken to Casserole dish. Mx in 3/4 cup of bread crunbs and white
sauce. Cover with rest of the bread crunbs. Place in oven at 350
(cel sius) about 1 hour.

Wi te Sauce:

2 0z of butter

2 tblsp flour

salt and pepper

m |k (with below to nake about 1 pint)
l'iquid from cooked chicken (with fat taken off)

Melt butter mx in flour cook for mnute Then add m Ik liquid and stir
continually over the heat making sure there are no lunps in mxture stir
till it thickens

From Maggi e Wor knman

CHI CKEN CORDON BLEU

2 bonel ess chi cken breasts
2 slices ham

2 slices sw ss cheese

1/8 tsp garlic powder

1/8 tsp whi t e pepper

1/ 8 cup bread crunbs

2/ 3 t veget abl e oi

m nced parsl ey

Di rections:
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Pound chicken breasts flat. Place one ham and cheese slice on each
chicken piece. Sprinkle with m nced parsley, garlic powder, salt and
pepper. Roll up chicken to encl ose ham and cheese. Secure wth wooden
toothpicks. Brush with oil. Bread with crunbs. Place on a nonstick
baki ng sheet. Bake at 350 degrees F for 35 m nutes.

From bss _graene@eqeb. gov. au (Philippa W ght man)

CHl CKEN CURRY

2 thlsp oil or ghee

2 medi um oni ons, sliced thinly
6 cl oves garlic, crushed

2" piece fresh ginger, finely chopped
1.5 tsp turnmeric

2 tsp chilli powder

1/2 tsp ground bl ack pepper

1/2 tsp ground fenugreek

tsp ground cori ander

tsp ground cunin

tsp hot papri ka

kg | ean di ced chicken either breasts or thigh fillets - no skin

X 400m coconut cream
5 tsp sal t
curry |l eaves (optional)
pkt frozen ' Findus' chopped spi nhach

| nstructions:

Heat oil in heavy pan. Add onions and fry until golden brown. Add
garlic, ginger and all spices except salt. Fry for 5 mnutes until
fragrant. |If mxture is too dry add a little water. Stir regularly to
prevent burning.

Add chi cken and toss through to coat with onion/spices. Fry further 10
m nutes, stirring to prevent burning/sticking.

Add t hawed spi nach and m x thoroughly. Add coconut cream and salt.
Stir well. Add curry leaves, bring to a rapid boil.

Reduce heat and allow to simer for at least 1.5 hours covered.

Renove lid and simrer till sauce reduces, usually 15-30 m nutes.
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This is an exceptionally hot curry, if you prefer a mlder curry reduce
by half the following ingredients: chilli powder and hot paprika.

The original recipe | had for this dish was Turkari Ml ee a | anb dish,
but as we like chicken I have substituted chicken for the lanb and it is
wonderful. If you like lanmb curries try it with lanb as well.
particularly nice with Punpkin Fugadh. Email if you would Iike the

reci pe.

From arielle@aronga.com (Stephanie da Silva)

CHI CKEN CURRY BOVBAY

1/ 4 cup butter

2 cups cooked and cubed chi cken

1 medi um oni on, m nced

1to 1/2 tblsp curry powder

1/ 4 cup chut ney

1/ 4 cup sherry

2 avocados, halved, seeded and peel ed

Crunbl ed bacon
Peanuts or toasted coconut, optional
Bonbay sauce

I nstructions:

Melt butter in a nmediumfrying pan. Saute chicken and onion until
lightly browned. Add curry powder; continue to saute. Stir in chutney
and sherry. Pour Bonbay Sauce into chicken m xture and place over | ow
heat to warmthrough. Spoon into each avocado half. Garnish with
bacon, peanuts or coconut and serve.

Bonbay Sauce:

2 tblsp butter

2 tblsp flour

1/2 tsp each pepper and paprika

1/4 tsp salt

3/4 cup mlk

1 cup shredded m | d Cheddar cheese

Melt butter in saucepan; add flour, pepper, paprika and salt and m x

well. Wiisk in mlk until snmpoth and cook over |ow heat until thick and
bubbly. Stir in cheese.
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From |zsndt@itvax.isc.rit.edu (Lynn Z. Schaeffer)

CHI CKEN DI ANE

6 bonel ess, skinless chicken thighs or breast hal ves
1/4 cup butter
1 medi um oni on, chopped fine

1/3 cup fresh parsley

1/4 cup steak sauce

1/4 cup dry sherry

1 Thbsp Wor cestershire sauce
1 Tbsp Dijon-style nustard

I nstructions:

In a large skillet, heat half the butter over medium heat until bubbly
and hot. Add the chicken and cook, turning frequently until lightly
browned on all sides and, when pierced with a fork, juices run clear.
Renove chicken to a plate and keep warm

In the sanme skillet, heat remaining butter. Add onion and saute until
translucent, about 2 mnutes or less. Reduce heat and add renai ning

I ngredi ents, except chicken. Cook, stirring occasionally, until heated
t hrough. Return chicken to skillet and turn to coat with sauce.

Serve with rice or noodl es and a tossed sal ad.

From rlw lliams@all ua. gall audet.edu (skip)

CHI CKEN DI SH

Put a couple of cups of rice on to cook as per your choice. Cook it in a
cube or two of bullion for flavor.

Ski n enough chi cken thighs and breasts in whatever com nation your
famly prefers. Saute in a little olive oil. At the sane tine add a
sliced onion (looks like a lot but it cooks down plenty) and sone
garlic.

When the chicken is browed, add a can of tonatoes (stewed or whol e and
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then chopped.) with all the juices. add a cup of white wine and a
bullion cube (this will be both flavor and salt). a sprinkle of your
favorite spices (ltalian seasoning) is quick.
Cook for about a half an hour covered.

Serve over rice.

This can be prepared ahead of tine and either frozen or eaten a few days
later. If time permts, you can add sliced or canned nushroons, a sliced
carrot or whatever other vegetables you |ike.

From ruby@rash. am gans. gen.nz (Vida Halligan)

CHI CKEN DI SH

Chi cken can be partly frozen as it is easier to work with.
conpl etely bone out the carcass |eaving the | eg bones in place
use a boning knife if possible it nakes the job easier.

Wash the insides and rub with | enon juice stuff in your usual
stuffing. put a small lenmon in the opening tie up and cook in
oven.

Slice Hot or Cold

Not good for the m crowave!

From Margaret Reek

CH CKEN ETOUFFEE

1/ 3 cup veget abl e oi

1/ 2 cup chopped oni on

1/ 4 cup chopped green bell pepper (or mld hot pepper)

2 tsp m nced garlic

8 ozs clamjuice (can probably use wine or water instead)
1 3/4 tsp caj un spice mx

3 whol e chi cken breasts, bones and cubed

1 1/2 cups uncooked rice

1/ 3 cup al | purpose flour
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1/ 4 cup chopped cel ery
1 1b can t omat oes, chopped
1l tsp sal t

I nstructions:

To cook the chicken stir in tonatoes, clamjuice, 1 tsp cajun spice,
salt and chicken. Heat to boiling. Reduce heat and sinmer uncovered,
stirring occasionally, for 10-15 m ns.

In a heavy skillet heat the oil over ned. heat. Stir in flour and cook,
stirring constantly until dark-red brown, about 10 m ns. Add the onion,
celery, pepper and garlic; cook 5 mns. Stir in tomatoes, clamjuice,

1 tsp cajun spice, salt and chicken. Heat to boiling. Reduce heat and
si mrer uncovered, stirring occasionally, for 10-15 m ns.

Renmove from heat and |l et stand 3 m ns.

Wil e the chicken is cooking, cook the rice according to the
package directions, adding 3/4 tsp to the water. Serve the Etouffee
over the rice.

From walllau@hico.acc.iit.edu (Laura Wall ace)

CHI CKEN FLAUTAS

(from Pace Picante Sauce)

| nstructions:

2 cups finely shredded or chopped cooked chicken
2/ 3 cup Pace Thick and Chunky Sal sa

1/4 cup green onion slices

3/4 tsp ground cunmn

vegetable oil for frying

32 corn tortillas
2 cups shredded cheddar or Monterrey Jack cheese
GQuacanol e

I nstructions:

Conbi ne chi cken, salsa, onion, and cumn; mx well. Heat about 1/2 inch
oil in small skillet until hot but not snmoking. Quickly fry each
tortilla in oil to soften, about 2 seconds on each side. Drain on paper
towels. Spoon 1 tabl espoon chicken m xture and 1 tabl espoon cheese down
center of each tortilla. Roll tightly; secure with wooden pick. Place
seam si de down on baki ng sheet. Bake in preheated oven at 400 F about
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18 to 20 mnutes or until crisp. Serve warmw th guacanol e and
addi tional salsa. Makes 32 appeti zers.

From arielle@aronga.com (Stephanie da Silva)

CHI CKEN | N BROTH W TH COUSCOUS AND VEGETABLES

2 stalks lenongrass, trimed to white center or 1 tsp grated | enon peel
3 cups chi cken st ock
2 smal |l onions, thinly sliced

2 j al apenos, seeded and m nced

1 | arge garlic clove, mnced

4 bonel ess chi cken breast hal ves, skinned and cut into 1-in pieces
16 4-inch asparagus spears

2 smal | plum tonat oes, seeded and cut into 1/2-inch dice

2 tblsp unsal ted butter

salt and freshely ground pepper

1/ 4 cup gui ck- cooki ng couscous, cooked according to package directions
1 cup fresh cilantro | eaves

I nstructions:

M nce | enongrass in processor. Wap in cheesecloth. Conbine stock,

| enongrass, onions, chilies and garlic in 2 1/2-quart squcepan. Bring
to a boil. Reduce heat and sinmmer 10 m nutes. Renove |enongrass. Add
chi cken and asparagus and cook until chicken is tender, about 3 m nutes.
Add tomatoes. Whisk in butter. Season with salt and freshly ground

pepper.

Di vi de couscous anong shal |l ow soup bow s, nounding in center. Arrange
asparagus spears around couscous. Ladle chicken, vegetables and broth
over. Top with cilantro and serve.

From France Nor mandeau

CHI CKEN KI EV

boned, skinned, defatted/sinued chicken breast hal ves nunber of 1/2
breasts per person dependent upon basic glutony factor.

sal t

pepper - freshly ground
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scallions - thinly sliced

egg(s) - light beaten with (for a lot of Kievs use 2)
1(2) tbs milk

bread crumbs - | often use comrercial, season Italian
flour

butter - cold and cut into pieces about the size and
shape of your little finger.

| nstructions:

Between two 1 gal. heavy-duty freezer bags pound breast until quite
thin with a abalone mallet or other flat, heavy object. Careful, do not
break holes in the mddle of the chicken. Wrk slow and carefully!

When flattened, sprinkle with salt, pepper and about a tblsp of
scal |l i ons. Pl ace scallions near the center of the breast.

Place a finger of the butter in the mddle of the breast and CAREFULLY
fold the chicken over the butter and roll up. Keep in mnd that you are
trying to create a watertight package for the butter. Variant: Place
butter at one end of breast and roll-up breast over the butter, folding
the ends in during the process. Like a butcher wapping neat.

Coat the breast in the flour, dip in the egg mx and finally coat with
bread crunbs. This is part of the sealing process so nake sure all the
littl e nooks and cranni es are covered.

Fi nal cooki ng:

Dependent upon size of deep fryer place 2 to 3 breasts in hot oil and
cook until slightly darker than a brown paper shopping bag. Renove from
fryer and cook for about 15 mnutes in a 350 oven.

From Laura. Aden@bay. sun. com (Laura Aden)

CHI CKEN LASAGNA

8 to 10 Lasagna noodl es, cooked
2 Cups cooked di ced chi cken

2 Thbsp butter or margarine

1 medi um oni on, chopped
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1/3 1b mushr oons, sliced

1 can (16 oz) canned tomatoes
1/2 tsp basi

1/2 tsp oregano

1/3 tsp each salt and pepper

3 Tbsp butter or margarine

3 Thbsp al | - purpose flour

1 can (10 oz) chicken broth
1/2 cup half-and-half

1 cup shredded nozzarel |l a cheese
1/2 cup ricotta cheese

par nesan cheese

Oven Tenp: 350 F

Tomat o Sauce:
1. Melt butter in skillet. Saute' onions until transparent. Add
mushr oons, basil oregano, salt and pepper. Cook for a few m nutes.

2. Blend tonmatoes in blender or processor. Add to nushroonmes. Simrer
whi | e maki ng cream sauce, adding nore tomatoes if needed. Stir in
chi cken.

Cr eam Sauce:
3. Melt butter in saucepan. Stir in flour, cooking and stirring for 2
to 3 mnutes.

4. Add broth, stirring until thickened. Stir in half and half over | ow
heat .

Lasagna Layeri ng:

5. Spoon small amount of cream sauce in baking pan. Place 3 cooked
noodl es in baking pan. Add 1/3 of neat m xture and 1/3 of cream sauce.
Sprinkle each layer with cheese. Repeat with remaini ng noodl es and
sauces. Sprinkle top with parnesan cheese.

6. Bake at 350 F for 20 to 25 m nutes.

From arielle@aronga.com (Stephanie da Silva)

CH CKEN LONG RI CE

I ngredi ents:
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3 pounds chi cken breasts

3 Thl oi |

2 cl oves garlic, mnced

6 cups chi cken broth

1 tsp m nced ginger or 1/4 tsp powdered gi nger
1 1/2 Thbl salt

2 bundl es (1 3/4 oz. each) long rice**

1 can (60z.) whol e nmushroons, drained

2 Thbl thinly sliced green onions

| nstructions:

Renove skins and bones from chicken and use themto prepare chicken
stock. Cube chicken. Heat oil in a large skillet; saute chicken and
garlic until browned. Add broth, ginger and salt; simrer 1 hour or
until chicken is tender. Soak long rice in warmwater for 30 m nutes;
cut into 2 inch pieces. Add long rice and nmushroons to chicken; simrer
15 nore mnutes. Sprinkle with green onions just before serving.

From dw |son@ngres. COM (Dave W/ son)

CHI CKEN MARI NADE

1/2 cup orange juice (approximately juice of 1 orange)
1/4 cup Ilenon juice (approximtely juice of 1 |enon)
1/4 cup line juice (approxinmately juice of 2 |ines)
1/4 tsp cumn

1 clove garlic, smashed

a few drops Tabasco (or reasonable facsimle)

| nstructions:

M x together, pour over enough chicken to serve 4, allowto
mari nate a couple hours or overnight. Broil or (ny favorite)
grill until done.

From starman@rash. am gans. gen.nz (Robin Halligan)

CHI CKEN MARI NADE
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I ngr edi ent s:

1 kg Chi cken pi eces

5 tblsp soy sauce

1-2 cloves garlic

2 tblsp Br own sugar

5 tblsp Trei kai Marinade and sauce
gi nger

fresh ground pepper

sal t

| nstructions:

| use G nger granules but | have used fresh ginger

M x all ingredients except chicken, then pour over the chicken. Leave
for 2-3 days turning the chicken at least 2 tinmes per day, then cook
over a hot plate or sling it on the BBQ

From davi ds@psdde. sdd. hp. com

Sour ce: Aniversary Cookbook - National Evangelical Church, Kuwai't
Aut hor: Al exander Shortpool of India.

CHI CKEN MASALA (Mangal orean styl e)

1 kg chi cken

4 thbsp curd (plain yoghurt)
1 tsp turmeric powder

1 cup oni on, finely chopped
1l tsp gi nger powder

1 tsp garlic powder

2 tsps chilli powder

2 tsps cori ander powder

1/4 cup oi

salt to taste

| nstructions:

Cut chicken into pieces and nmarinate with curd and salt and keep aside
for an hour.

Heat oil and fry turnmeric. Add onion and fry till light brown. Then
add ginger and garlic mxed in a tbsp of water and stir well. Then add
chilli and coriander nmxed in 4 tbsps water. Stir well till oil comnes

out clear. Now add the chicken and sufficient water to make good sauce.
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Cover and let cook on gentile fire till chicken is done.

1) Cooking is about a half hour to 45 m nutes, depending on size of
chi cken pi eces and | evel of heat.

2) All of the curd (we used plain yoghurt) curdled (no pun, | think this
I's how you woul d describe it). So, we nmade anot her batch of sauce,
using all of the ingredients except the chicken.

3) This was not hot, just spicy enough. You could probably spice it up
with nore chilli powder and nore garlic, or fresh garlic instead of
powder ed.

From arielle@aronga.com (Stephanie da Silva)

CHI CKEN NUGGETS

2 pounds chi cken, deboned and ski nned
1/ 2 pound pork sausage

3 cups fresh bread crunbs

3 eggs

1/2 tsp sal t

1/8 tsp pepper

FI our

Gl for frying

Pi neappl e Mustard sauce

I nstructions:

Fi nely chop chicken. Conbine chicken, pork sausage, 1 cup of the bread
crunbs, 1 of the eggs, salt and pepper; mx wel and forminto balls 1
inch in dianeter. Lightly beat the remaining 2 eggs. Roll chicken
nuggets in four, then in the beaten eggs; then in the remaining 2 cups
of the bread crunbs. Chill for several hours. Heat oil for shall ow
fring to 375F. Fry chicken nuggets until golden brown. Drain on paper
towels. Serve hot or at roomtenperature with Pineapple Mistard sauce.

Pi neappl e Mustard Sauce

1/2 cup pineapple preserves
2 tblsp sweet/hot nustard
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In a small saucepan conbi ne preserves and nustard on | ow heat. Cook
slowy, sitrring frequently, until well blended. Serve warmwth
Chi cken Nuggets.

From arielle@aronga.com (Stephanie da Silva)

CHI CKEN " ONO NU

3 thlsp oi

6 tblsp flour

3 cups m |k

2 cups cooked chi cken, diced
1/2 tsp salt

1 tblsp pinento, sliced

1 cup pi neappl e, diced

3 coconut s

I nstructions:

Trimrough fiber fromcoconut shells. Saw in half crossw se. Conbine
oil, flour and mlk in a saucepan over |low heat. Stire until you have a
snooth white sauce. Add chicken, salt, pimento, and pineapple. Fil
coconut hal ves with chicken-pineapple m xture. Place in shallow baking
pan. Bake at 350F for 1 hour. Coconut neat becone firm and cannot be
eat en.

Variation: Substitute tuna or turkey for chicken.

From thomase@ eki g5. pen.tek.com (Stan Engl and)

CHI CKEN PAELLA

3/4 1b Aspar agus

11b Chi cken neat; 1 inch sq.
1/8 t Pepper

2T Aive Gl

1 Lar ge onion

2T VWiite wine (Dry)
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1 1/2 c Rice (long grain)

1/2 ¢ Pimento or roast red bell
1lc Wat er

3/4 ¢ Sweet peas

3/4 |b Br occl

1/8 t Sal t

3T Fl our

1/2 |Ib Zucchini, diced 1/2 inch
1 Cove garlic, pressed

11b Tomat oes, chop, seed, skin
1 pinch Cayenne
lc Chi cken broth (14 1/2 oz)

1/2 t Saf fron

I nstructions:

Snap off and discard tough ends of asparagus. Cut off tips in 2 inch

| engths and set aside. Cut ctalks in 1/4 inch thick slices. Cut off
broccoli florets and set aside with asparagus tips. Peel stens, quarter
| engt hwi se, and cut in pieces the sane size as asparagus slices. Cook
sliced asparagus and broccli in a pan of boiling water for 3 m nutes or
until barely tender. Drain and set aside.

Sprinkle chicken with salt and pepper. Roll in flour and shae off
excess. Heat 1 tablespoon of the oil in a wde non-stick frying pan
over nedium high heat. Add chicken and cook 3 m nutes on each side or
until lightly browned. Renove cchicken from pan and set aside.

Add the renmai ning tabl espoon oil to pan. Add zucchini and cook over
medi um high heat 4 or 5 mnutes or until lightly browed. Renove from
pan with a slotted spoon and set asi de.

Add onion and garlic to pan drippings. Stir once, add wine. Then cover
and cook over |ow heat for 10 mnutes or until onion is soft and liquid
has been absorbed. Stir in tomatoes and cook, uncovered, for 4 m nutes.
Stir in rice and cayenne.

Transfer rice mxture to a wide shallow 4 quart casserole. Add bl anched
asparagus and broccoli, chicken, zucchini, and roasted bell pepper. At
this point, you can cover and refrigerate up to 8 hours

In a pan, bring chicken broth and water to a boil. Stir in saffron.
Pour over rice mxture. Tightly cover casserole with foil. Bake in a
preheated 350 F oven for 40 mnutes. Add the peas and stir gently into
the rice with two forks. Cover and bake for 10 or 15 m nutes nore
mnutes or until rice is tender and all liquid is absorbed.

When rice is done, cook asparagus tips and broccoli florets in a pan of

boiling water for 4 minutes or until barely tender. Drain and arrange
as garnish over top of rice.
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From prkenne@ins02.|erc.nasa.gov (Carol Sharp)

CHI CKEN PAPRI KA

4 | bs chi cken pi eces

1 | arge onion finely chopped
2 to 3 tblsp sweet hungarian paprika

4 tblsp butter or margarine

salt and pepper to taste
sour cream (the new fat free type works well too)
flour

I nstructions:

Melt butter in large fry pan (I use a 4 qt. chicken fryer with a vent
in the lid) and saute onion for a few m nutes. Season chicken with salt
and pepper and cook over mnedi um high heat until just gol den on both
sides. Sprinkle paprika evenly over chicken. Add enough water to the
pan to cone about 1/2 way up the sides of the chicken pieces. Bring to
a boil then cover and turn down to sinmer. Leave |lid slightly open or
open the Iid vent about half way. Simrer for about 2 hours (less if you
use bonel ess chi cken breast).

After the chicken is cooked renove to a platter and cool enough to
handl e wi t hout burning yourself. Meanwhile strain the juices and return
to the pan. In a nmedium bow have about 1/3 cup flour (you may need to
add a little nore). Wi sk about half of the pan juices into the flour
gradually until mxture is thick and snboth. Return to the remaining
juices in the pan. Turn heat back up to nmedium and whisk this m xture
until it is very thick and snooth (this is where you nmay need a little
extra flour). In the sanme bow stir about 1/2 cup (nore if you like)
sour creamuntil snooth. Whisk about 1/3 of the gravy into the sour
creamgradually. Return this to the pan and reduce heat to avoid
boiling. By tine all of this is done the chicken should be cool enough
to handle. Renobve chicken fromthe bones and cut or tear into bite size
pieces. Return to the pan with the gravy and simrer until heated

t hrough. Adjust seasoning to taste. |If there are leftovers this
freezes reasonably well and is even better the next tinme around.

From sharen@ scnvx. | nsc.| ockheed. com (Sharen A. Rund)
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CH CKEN PAPRI KA

2-1/2 - 3 Ib chicken cut up [skin renpoved optional]

M x toget her:
1/2 cup flour

1 tsp sal t

1 tsp papri ka
1/4 tsp pepper

Coat chicken with flour m xture.

Heat 1/4 cup shortening (bacon grease, etc) over nedium heat. Cook
chicken in shortening 15-20 mnutes or until |ight brown. Renove
chi cken and set asi de.

Add to the skillet:

2 medi um oni ons, finely chopped (1 cup)

Stir until onion is soft, then stir in:

1 can tomat o puree

1 tblsp paprika (add nore to taste)

2 tsp sal t

1/4 tsp pepper

Add chi cken, cover tightly, simmer 30-40 mnutes or until thickest
pi eces are fork-tender.

Renove chi cken and keep warm Stir 1/2 cup sour creaminto tomato
m xture, heat until warm

Pour over chicken and serve.
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From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Fri, 30 Jul 93 10:56:43 +0200

Contents

o Chicken Pastry Or B'stila (Stephanie da Silva)

o Chicken Peperoni (Doreen Randal)

« Chicken Ravioli (Stephanie da Silva)

« Chicken Rice (Stan England)

« Chicken Sate (Alan J. DeéWeerd)

o Chicken Souvlaki (Brian Mikesell)

« Chicken Spaghetti (Christy Strickland)

o Chicken Stir Fry (Rich Holland)

o Chicken Stir Fry (Sharon Teo)

o Chicken Tandoori (Tracy and Pete Deuel)

o Chicken Tikka (Stephanie da Silva)

« Chicken Versuvius (Vince McCoy)

« Chicken Waldorf Pitas With Curried Y ogurt Sauce (Stephanie da Silva)
« Chicken With Asparagus And Red Pepper (Mary Jane Kelly)
o Chicken With Chick Peas And Rice (Pat Churchill)

o Chicken With Cream Sauce (Doreen Randal)

o Chicken With Orzo (Doris Woods)

o Chicken With Pomegranate Juice (Sue Stigleman)

e Chick With Mushroom Sauce (Christy Corse Kalahar)
o Chinese-Jewish Chicken (E. Roy Weintraub)

« Chutney Game Hens (Stephanie da Silva)

o Coconut Chicken With Pineapple (mw. C.A.E. |le Clercq)
o Cold Chicken Recipe (Jeremy)
e Cornish Game Hens (Doris Woods)

e Cornish Game Hens (Sue Gundersen)

o Cornish Hens (Carolyn Giberson)

o Cornish Hens (Laura Aden)

o Country Chicken Piccata (Valeri Erkkila)
« Crunchy Coated Chicken (Doreen Randal)
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o Curry Chicken (Chu, Robert K.T.)
o Curry Chicken (Joanne Spetz)
o Curry Chicken (Tony Planchart)

o Curry With Pineapple (Stephanie da Silva)

« Dan's Favorite Chicken Recipe (Daniel Hobbs)

« Delicious Golden Chicken (Vida Halligan)

« Dijon Chicken (tI5361s@acad.drake.edu)

o Dijon Chicken (Todd A. Scalzott)

« Garlic-Ginger Roasted Chicken (Carolyn Giberson)

From arielle@aronga.com (Stephanie da Silva)

CH CKEN PASTRY OR B' STI LA

1 chi cken

1/ 2 teaspoon turnmeric

a tabl espoon of m xed herbs or "bouquet garni”
3 | ar ge oni ons, peeled and m nced
3 tabl espoons oi |

1/ 2 cup butter, margarine or diet margarine, clarified
7 eggs beaten

1/ 2 teaspoon sal t

1 cup chopped cilantro or parsley

2 cups ground toasted al nonds

1 tabl espoon ci nnanon

12 filo dough sheets

1/4 cup powder ed sugar.

salt, fresh bl ack pepper
pi nch of saffron

Preparati on:

Pl ace chicken in a roasting pan. |f you use saffron threads, |let them
soak in half a cup of water. Pour on fow. Sprinkle salt, pepper,
turmeric and m xed herbs on top. Roast chicken in oven at 400 f for 45
mnutes to an hour. Cool. Renobve skin and all bones. Cube chicken.
Keep giblets, except for the neck, wth all the spicy, herbed juice.

Set asi de.

In a skillet, saute mnced onions in oil. Pl ace in a bow .

In the sanme skillet, wwth a little oil, fry the beaten eggs mxed wth
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salt and chopped cilantro. Place in another small bowl. Still in the
sanme oiled skillet, toast alnonds until slightly brown and grind themin
a food processor. Set aside.

Carify the shortening, and everything is ready to be put together now

On the bottom of the pan used to roast the chicken, after washing and
greasing it, stack 2 sheets of filo dough, letting edges overhang.
Brush on top sone of the clarified shortening. At broil, rapidly brown
these 2 sheets. Then add cubed chicken, with all spices and juice.
Spread again 2 nore dough sheets with sone shorteni ng brushed on.

Broil rapidly. Add soft m xture of eggs with cilantro. Cover wth 2
nore greased sheets. Broil rapidly. Add al nonds m xed with cinnanon
and sugar. Finish with your best-I|ooking greased sheets. Tuck in al
dough and bake 25 to 30 m nutes at 400 F until golden grown. Cool
slightly. Sprinkle with remaini ng powdered sugar, making a decorative
crisscross with cinnanon on top. Serve hot. It can be reheated several
times. It can also be frozen.

From ynnuf @etti.am gans.gen.nz (Doreen Randal)

CHI CKEN PEPERON

1.25 kg chicken

1 red pepper sliced

1 cup wat er

1/2 tsp basi

salt and pepper

1 green pepper sliced

1 med. onion sliced

1 140g can tomato paste

1/2 tsp oregano

I nstructions:

Pl ace chicken in a roasting bag. Lay slices of peppers and oni ons over
the bird. Mx tomato paste, water, oregano, basil, salt and pepper.

Pour the sauce over the chicken and seal the bag to stop the | uscious
juices escaping. Puncture a couple of small holes in the top of the bag
with a skewer. Place in a baking dish and bake 180 deg C. for 1 1/4
hrs. Cut chicken into serving pieces and spoon sauce over.

Any left overs freezes well
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From arielle@aronga.com (Stephanie da Silva)

CH CKEN RAVI QLI | N PORT MUSTARD CREME SAUCE W TH MANGO 3 NGER CHUTNEY

1 cup flour

1 €gg

1 thbl wat er

1 thbl olive oil (gives gumy texture)

Prepare two sheets of pasta rolled out to "6" on the Atlas nachine.
You can knead by hand forever or use a food processor on the dough.

Egg wash
1 egg
2 tbl wat er

Wi sk toget her and brush on one side of each piece of pasta. The egg
wash acts as a glue to hold the ravioli together during cooking.

Filling

6 oz. cooked chi cken (Chef Johnson called for snoked)

1/6 cup cream

1/ 4 cup mango gi nger chutney (buy from your grocery storel!l)

Conbi ne in food processor, or chop chicken finely with knife and m x
together. (Chef Johnson called for sonme cayenne and nore chutney, but |
cut it down to ny taste because | thought it was too spicy.)

Preparati on:

Prepare ravioli by putting 1-1 1/2 tsp lunps of chicken filling on one
pi ece of pasta in a 2xN matrix where Nis ~10-12. Pl ace other piece of
pasta over this. Egg side of both sheets should be toward the inside.

Cut ravioli with a knife or a ravioli wheel. Seal ravioli with fingers
or by pressing wwth a fork. Flour well and set aside.

You shoul d make 20-24 ravioli. You will need 16 to serve. Expect a few
to fall apart while cooking.

When sauce is ready, cook ravioli until they rise.
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Sauce

1 cup port w ne

8 peppercorns, bruised or cracked
1 bay | eaf

2 shal |l ots, diced

Reduce over high heat until nearly dry.
1 cup chicken stock
Add and reduce until total volune is about 1/4 cup.

1 cup cream
1 tbl nustard

Add, whi sk, and reduce until sauce naps. (Napping neans: dip a
spoon in the sauce, w pe the back horizontally with your finger.
I f the sauce does not run it is thick enough.)

Strain the sauce and keep warm (Strained sauces cone from
French tradition. You want a snooth pretty sauce with no chunks
of pepper and lunps of shallots.)

| adjusted the proportions in this recipe from Chef Johnson's
original. | used |less cream and nore port because | |ike the
greater flavor and color fromthe port.

Prepare four individual plates. On each plate, pour an equal portion of
the sauce. Makes sure the sauce coats the entire center of the plate but
none of the side. Place four cooked ravioli on the place, and scoop

about 2 tbl of the chutney on the mddle of the plate. It should | ook very
pretty.

What sort of wine would go with this course? 1've had it with a
Chardonnay and with a German Riesling. |In both cases, the ginger, etc.,
overpowered the wine. Perhaps an Al satian Gewurztram ner woul d do
better, or perhaps this course just isn't suited to wine. :-(

From thomase@ eki g5. pen.tek.com (Stan Engl and)

CHI CKEN RI CE

Servings: 4

| nstructions:

http://www.cs.cmu.edu/~mjw/recipes/meat/chicken/chick-coll-2.html (5 of 32) [12/17/1999 11:20:16 AM]



COLLECTION: Chicken Recipes Vol.2 (of 3)

1 3/4 c Long grain rice
1/2 c Fi nely chopped shall ots

1t Sal t

2 T Rendered Chi cken fat or oi
2T Fi nely chopped garlic

2 C Chi cken stock

| nstructions:

Wash rice. Heat chicken fat over nedium heat. Add shallots and saute
until soft, translucent and fragrant. Add garlic and aute until
gragrant. Add rice and salt andsaute for 3 mnutes. Add chicken stock
and bring to a boil. Stir once to |oosen rice fromthe bottom of the
pan. Boil until surface of rice appears dry and craters form on
surface. Cover, reduce heat to low, and simer for 20 m nutes. Renove
pan fromheat and let rice sit, covered for 10 m nutes before serving.

From Alan J. DeWerd
Source: W sconsin State Journal

CHI CKEN SATE

1t turneric

1/2 t sal t

1/2 cup fresh or canned unsweet ened coconut mlk

11b chi cken breasts, trimed of skin and fat and cut into
1" x4" strips not nore than 1/4" thick

banboo skewers

peanut sauce

| nstructi ons:

Conmbi ne turneric, salt, and coconut mlk in a bow. Add chicken strips,
tossing to coat. Cover and refrigerate 1 to 2 hours. Meanwhil e,
prepare peanut sauce and soak the banboo skewers in cold water.

Drain chicken and thread strips onto skewers. Cook on grill over hot
coals or under broiler until just cooked through, 1 or 2 m nutes per
side. Serve with a bow of peanut sauce on the side. WMkes 4 servings.

Peanut Sauce
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1/ 2" pi ece fresh ginger root, peeled and m nced
1to 2 serrano or other hot chiles, seeded and m nced
1 cl ove garlic, mnced

2 green oni ons, m nced

1/ 3 cup creany peanut butter

1/ 3 cup fresh or canned unsweet ened coconut mlk
2to 3T fresh line or |enon juice

2T fish sauce or soy sauce

1t sugar

1/ 4 cup fresh cilanto

| nstructions:

Conbi ne gi nger root, chiles, garlic, and green onions in a m xi ng bow .
Wi sk in peanut butter, coconut mlk, linme juice, fish sauce, and sugar.
Taste and adj ust seasoning if necessary. Sprinkle with cilantro.

From m kesell @csu. buffal o.edu (brian m kesell)

CHI CKEN SOUVLAKI

1/2 C olive oi
1/4 C lenon juice (use real lenon) or red wine vinegar (I use half of each)
1/4 C red wne

1/2t mnced garlic (I put nore like 1 T. | luvs nme sone garlic)
17T or egano
3 Whol e Chicken Breasts cut into 1" squares.

| nstructions:

Let marinade for at |least 3 hours. Then take skewers and put

oni on- chi cken- nushr oom chi cken- gr een- pepper-chicken. Do this for until
all the chicken is used up. | don't like to nmake these until the guests
cone over. Participation  required. | also like to use different colors
of peppers - orange, red, etc.

Gill these and brush with the I eftover nmarinade. Be sure to constantly
rotate. WII| take about 15 m nutes.

This is absolutely required when nmaki ng chi cken souvl aki :
Gilled Pita:

Store bought Pita Bread
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Aive Ol
dab of butter

Gill the pita bread until they are kinda toasty on the outside.
Don't turn up the burner too high! Pita should be brought
to the table warm

From christy@as.gab.unt.edu (Christy Strickl and)

CHI CKEN SPAGHETTI

(Feeds 6-8 naybe nore)

| ngr edi ent s:

3 cans (5 oz) boned chicken

3 thl flour

3 thl butter

1/4 cup milk

1 can cream of chi cken soup

1 can cream of nmushroom soup

8 oz shredded cheddar cheese

8 oz shredded nozzarella cheese
1 pkg (12 oz) spaghetti

| nstructions:

Cook spaghetti separately - according to directions on package.

Wi | e spaghetti is cooking, mx chicken, flour, butter, mlk and soups
in alarge pan (4-6 quart pan) over nmedi um heat (enough to nelt butter).
Then add 4 oz of each type cheese. Mx well.

After spaghetti is cooked add to the chicken m xture. Pour into a 13x9
pan. Top with renmaining cheeses. Bake at 350(F) for about 20-25
m nutes or until cheese is nelted.

Serve with sone type of bread and ENJOY!

Anot her great thing about this dish is that it nakes a great |eftover.

From holland@matt. ksu. ksu. edu (R ch Hol | and)

CHI CKEN STI R FRY
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| ngr edi ent s:

Coupl e of chicken breasts

1 or 2 white onions

bunch of scallions (green onions, about 12)

sugar

bl ack pepper

Soy sauce

garlic powder

oni on powder

chi cken broth (boullion cube in a coup of water will do).

Di rections:

Put about 1/2 to 1 cup of peanut oil in wok, and put on stove on hi ghest
heat -- keep the heat on HHGH the entire tine you cook in the wok. Add
t he chi cken when the oil is hot and cook until tender and no | onger

pi nk. Wil e cooking, sprinkle garlic powder, onion powder, black pepper
on chicken. Add about 2 tabl espoons of sugar over chicken for sweet
taste. Mre or less is fine. Wen the chicken is done browning, add

t he chicken broth and vegetables. Cook for about 3 or 4 nore m nutes,
until broth starts to steam Squirt soy sauce over the whol e thing,
probably about 1/4 to 1/2 cup. Add sone cold water with corn starch to
t hi cken the sauce, how nmuch is up to you, | usually use about 3

t abl espoons in 1/3 cup or so. Stir it all together to coat everything
evenly and serve over a bed of rice. Serve HOI.

The nore sugar you add, the sweeter it will taste. 1've used up to 1/2
of a cup in the past. You basically want to coat the chicken wth sugar
granual s when addi ng the sugar...This nmakes a ni ce sweet sauce, sort of

browni sh in color (fromthe soy sauce)...

From steo@lopey. cc. utexas. edu. cc. utexas. edu (Sharon Teo)

CHI CKEN STI R FRY

For nost stir fry recipes (at |east the brown col oured gravy), this is
t he recipe:

Basi ¢ Sauce:

1 tbsp oyster sauce (|l use "Lee Kum Kee" brand, fromthe oriental market)
1tsp soy sauce
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pi nch of salt
1/4 tsp sugar (or MG
1l tsp corn flour

alittle gound white pepper-optional

Mx all the above ingredients in 1/4 cup water till well blended. Add
In to cooked chicken, vegetables, etc, and stir m xture over the heat
until gravy (sauce) thickens.

Marinate and stir fry the chicken, by itself, first. Brown sone garlic
and/ or ginger(according to your recipe), then stir-fry the vegetabl es.
When vegetabl es are 3/4 cooked, add in the stir-fried chicken, basic
sauce, and stir-fry till the sauce thickens and is no | onger 'cloudy'

| ooki ng. Always renenber to vary the sauce ingredients according to
taste, and if sauce becones too thick, add in a little nore water, and
If it thicken enough, add nore cornflour blended into a little room
tenperature water, first.(if the sauce is not thick enough)

From deuel pm@raft.canp.clarkson.edu (Tracy and Pete Deuel)

CHI CKEN TANDOCRI

(Indian Gilled Chicken)

| nstructions:

16 oz pl ai n yogurt

1/4 C lime juice

2 cloves garlic, finely chopped (or pressed)
2 tsp sal t

1/4 tsp turmeric

1/2 tsp cori ander

1l tsp ground cumn

1 1/2 tsp ground gi nger

1/8 tsp cayenne pepper (optional)

3 whol e chi cken breasts, split
1 | arge onion, finely chopped
1 | arge green pepper, finely chopped

| nstructions:

1. In large bow, conbine: yogurt, coriander, line juice, cumn,
garlic, ginger, salt, cayenne pepper and turneric
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Stir to mx. Add chicken pieces and toss to coat. Cover m xture and
chicken with peppers and onions. Cover. Chill overnight (or |onger).

2. Prepare hot coals or preheat oven broiler for 10 mnutes. Turn and
cook until done, approxinmately 15 to 20 m nutes. Baste with narinade
t hr oughout cooki ng.

Try serving this with rice; stir in the veggies (broil them or barbeque
themright along with the chicken).

From arielle@aronga.com (Stephanie da Silva)

CHI CKEN TI KKA

800g / 1.75 I b chicken legs (6 |egs?)
Butter for basting

The mari nade:

50g / 0.25 cup Yoghurt

40g / 6.75 tsp ginger paste

40g / 6.75 tsp garlic paste

3g/ 0.5 tsp white pepper powder

3g/ 0.5 tsp cumm n powder

59 / 1 tsp Mace- nut neg- car danom powder

3 g/0.5tsp Red Chilli Powder (substitute cayenne powder)
3g/ 0.5 tsp Tuneric

60m / 4 Tbs Lenon j ui ce

20g / 2 Tbs G anf | our

Salt to taste

75m [/ 5 Tbs Groundnut oil (Use any veg oil)

| nstructions:

Cl ean, renove skin and debone chicken. Cut each leg into 4 pieces - 24
tikka in all.

Whi sk yoghurt in a large bowl, add the renmaining ingredients and m X

well. Rub the chicken pieces with this mxture. Keep aside for 3 1/2
hour s.
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Preheat the oven to 350 degrees F.

Skewer the marinated tikka at |east an inch apart. Keep a tray
underneath to collect the drippings.

Roast in a noderately hot tandoor for 6-7 mnutes, basting at | east

once. In a charcoal grill, for about the sane tine, basting once. 1In a
pre-heated oven, roast the tikka for 8-10 m nutes, basting at | east

tw ce. Mke sure that the chicken does not touch the sides or the
bottom of the oven.

A tasty variation of the Murgh Tikka is the Tikka Harra Bharra (Tikka,
green all over), nmade with the addition of mnt and corriander paste
(50g/3 Tbs) to the marinade.

From Vince MCoy

| not real good at giving a nunber of servings for ny recipes. It depends
upon the size of the chicken and how hungry you are but | guess this should
serve at least 4 people. It is a very flexible recipe that can be adjusted

for personal taste.

CHI CKEN VERSUVI US

Qy Measur enent Preparati on I ngr edi ent

1 whol e cut-up or parts Chi cken

1/ 4 cup Aive QI

6- 8 cl oves whol e Garlic

6- 8 peel ed/ quart er ed Pot at oes

1 tsp dri ed Rosenmary

freshly ground Bl ack Pepper

1/ 2 cup VWite Wne

to taste Sal t

I nstructions:

Heat olive oil in oven proof skillet. Add whole garlic cloves, saute
until cloves are a golden brown on all sides. Prepare chicken by
washi ng throughly and then drying with paper towels. Wen garlic is
brown renove from pan and set aside. Add chicken pieces to skillet,
cook until skin is brown (chicken will not be done yet). Add quartered
potatoes to the pan, fitting around and between chi cken pieces. Return
garlic cloves to the pan also fitting around chi cken and pot at oes.

http://www.cs.cmu.edu/~mjw/recipes/meat/chicken/chick-coll-2.html (12 of 32) [12/17/1999 11:20:17 AM]



COLLECTION: Chicken Recipes Vol.2 (of 3)

Season all with salt and pepper to taste. Sprinkle rosemary over all.
Add white w ne around edges of skillet so as not to wash off spices from
chi cken and potatoes. Bring to a simer on top of the stove, then cover
skillet and place in a 400 degree oven. Cook until chicken is very
tender and potatoes are soft, about 35-40 m nutes.

Vari ati ons:

Fresh rosemary may al so be used in this dish, increase anount to 1
t abl espoon. If using new red potatoes the skin can be left on.

From arielle@aronga.com (Stephanie da Silva)

CH CKEN WALDORF PI TAS W TH CURRI ED YOGURT SAUCE

Curried Yogurt Sauce

2 whol e chi cken breasts, skinned, boned, cooked and cubed
1/2 cup Italian dressing
1 medi um green appl e, cubed

1/4 cup thinly sliced celery
1/4 cup sliced al nonds, toasted
3 tblsp raisins

2 avocados, seeded, peeled and cubed
4 pita breads, hal ved
8 pi eces curly greenleaf |lettuce

Cherry tonat oes, optional

I nstructions:

Prepare Curried Yogurt Sauce. Marinate chicken in Italian dressing 4 to
8 hours. Stir in apple, celery, alnonds and raisins. Add Curried
Yogurt Sauce. Gently fold in avocados. Place lettuce in pita halves
and fill wth chicken mxture. Garnish wth tonatoes.

Curried Yogurt Sauce:

1 cup plain | owfat yogurt
1/2 to 1 tsp curry powder
1/4 tsp mace

Stir ingredients together.
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From n kelly+@s.cnu.edu (Mary Jane Kel ly)

This dish is | oosly based on Madam Wng's Beef with Oyster Sauce.

CHI CKEN W TH ASPARAGUS AND RED PEPPER

11b bonel ess chi cken breast, pounded flat and cut into smaller pieces
1 egg white
17T cornstarch

oil for deep-frying
1/2 I b asparagus, cut diagonally into 2 inch pieces

1 red bell pepper, seeded and cubed
3 scallions thinly sliced julienne
1 clove of garlic, mnced

1/2 t gi nger finely m nced

Conbi ne for sauce:
oyster sauce

i ght soy sauce
sherry

sugar

| nstructions:

M x cornstarch and eggwhite to forma pasty sauce. Add cut-up chicken,
m xi ng by hand to conbine. Let sit 30 m nutes.

Heat several cups of oil in wok. Wen oil is hot, add chicken, cooking
until it changes col or, about 3-5 mnutes. Drain and set aside.

Renove all oil except 2 T. Add asparagus and bell pepper, stir frying
about 2 mnutes until bright and crunchy. Renove and set aside.

Using about 1 T of remaining oil, sautee scallion, garlic, and ginger.
Fry 1 minute or until scallions are wilted and fragrant.

Add sauce ingredients. Stir until boiling. Add chicken and vegetabl es.
Stir until conbined and hot. Serve imedi ately.

From pchurch@well.actrix.gen.nz (Pat Churchill)

Source: Lebanese Cookbook by Dawn, El aine and Sel wa Ant hony (Ure Smth)
| SBN 0 7254 0468 X
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CHI CKEN W TH CHI CK PEAS AND RI CE (D j aaj

b' Hounmus ou Ruz)

(Serves 4-6)

I ngr edi ent s:

1 | ar ge chi cken

1 cup ghee or substitute

12 cups water

2 medi um oni ons, finely chopped
1 clove garlic, crushed

1 ci nnanon stick

4 tsps sal t

3/4 cup chick peas soaked overni ght
5009 (1l b) coarsely ground neat
1/2 tsp cinnanon

1/2 tsp black pepper

3/4 cup risone pasta or broken up vermcill
1 cup rice washed and drai ned

1/2 cup slivered al nonds

| nstructions:

In a | arge saucepan brown the chicken in 1.4 cup of the ghee.
ci nnanon stick and 2
cover and continue to cook until
of f the bones.

cups wat er,
tsps of salt.
chicken is tender enough for the neat to fall

Wil e the chicken i s cooking,
| arge pot with four cups of water.
vi gorousy unti |

I n anot her saucepan lightly brown the alnonds in a little ghee.

hal f the chopped oni ons,
Bring to the boil,

the garlic,

Bring to the boil,

just tender. Drain and set aside.

and set asi de.

Add 1/4 cup ghee to the saucepan and heat.
stirring occasionally unti
and cook until
ci nnanon,

Fry the neat
brown all over
nearly tender - approximately 15 m nutes.

bl ack pepper and the remai nder of the onions and the salt and
continue to cook for a further 25 m nutes.

set asi de.

Pl ace the remaining half cup of ghee in the sanme saucepan and saute the
gol den brown. Add the rice and saute a further
Pour five cups of the boiling broth fromthe cooked

chi cken (make up the quantity with water

pasta or vermcelli
few m nutes.

boil, add the cooked neat and onion m nture and the cooked chick peas.
Stir well. Cover, simrer until the rice is tender and the liquid
absorbed - approximately 20 mnutes. Turn off the heat and allow to

unti |

I f necessary).
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stand for 10 mnutes. Serve the chickpea and rice mxture on a platter
garni shed with the al nond and chi cken pi eces.

That | ooks |i ke an awesone anount of ghee. | think I would be using a
|l ot | ess and cooking in a non stick pan.

From ynnuf @etti.am gans. gen.nz (Doreen Randal)

CHI CKEN W TH CREAM SAUCE

1 large chicken

1 stalk celery halved (with | eaves)
1 small onion hal ved

4 sprigs parsley

2 whol e cl oves

1 carrot peeled and hal ved

1 tsp salt

1 small bay | eaf
1/2 tsp thyne
wat er

Sauce

4 Tbs butter

1 cup chi cken stock
1/8 tsp pepper

1/2 cup cream

1/2 cup flour

1/2 tsp salt

1/ 4 cup chopped parsley

Put the chicken in the crockpot and cover with water. Add celery,
carrot, onion and salt. Tie parsley, bay leaf, cloves and thyne in a
smal | square of cheese cloth, add to the pot. Cover and cook on LOWfor
7-9 hrs.

Melt 4 Tbs butter in a nediumsaucepan. Stir in flour and cook over | ow
heat for several mns. Gadually stir in stock. Simrer until snooth.
Add salt, pepper, parsley and cream Renove chicken frompot, slice and
serve wth the creany sauce.
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From df w@ hunper. bellcore.com (Doris Wods)

CH CKEN W TH ORZO

1 fryer cut up

1 medi um oni on sliced

1 clove mnced garlic (I use 2)

1 120z can tomato sauce ( | use Hunt's | ow salt)
2 thbs olive oil

2 tbs tonat 0 paste

1/2 tsp cinnanon
Fresh oregano (Has to be fresh, dried is not the sane) use your own judgenent
Salt and Pepper to taste

| nstructions:

2 cups cooked orzo (1/2 cup/ person)

Brown Chicken in olive oil and renpove from pan. Add onions and garlic
and sautee until translucent. Add tomato paste and mx well. Add
tomat o sauce, cinnanon and oregano. M x well and add chicken with

j ui ces.

Cover and reduce heat and simer until chicken is done about 30 to 40
m n.

Serve 1 or 2 pieces chicken per person. Serve sauce over orzo salt and
peper to taste.

This is not only excellent but also very sinple to make.

From stigle@s.unca.edu (Sue Stiglenan)

CHI CKEN W TH POVEGRANATE JUI CE

2 1/2 to 3 pound fryer
3T short eni ng
1/ 2 poul try seasoni ng

http://www.cs.cmu.edu/~mjw/recipes/meat/chicken/chick-coll-2.html (17 of 32) [12/17/1999 11:20:18 AM]



COLLECTION: Chicken Recipes Vol.2 (of 3)

1t salt

pepper

| arge onion finely chopped
butter

tomat o sauce

wal nuts, finely chopped

2 cups water

sal t

ci nnanon

| enon j ui ce

fresh ponegranate juice (or 2-3 T syrup) (or double if desired)
sugar
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| nstructions:

Wash and prepare chicken for frying. Saute the chicken with seasoning
in shortening until light brown on all sides.

Al ternatively: bake chicken at 350 degrees for 45 m nutes. Put chicken
asi de.

Saute the onions in 3 T butter until golden brown. Add tomato sauce and
saute for a few m nutes.

Add wal nuts to the sauteed onions and saute over mediumfire for about 5
m nutes, stirring constantly. Be careful not to burn the wal nuts.

Add wat er, seasoning, |enon juice, and ponegranate syrup. Cover and | et
cook on a low fire for about 35 mnutes. Taste the sauce and if you
find it alittle sour add the sugar.

Arrange chicken pieces in this sauce.

Cover and let simer for 20-25 m nutes. Serve with white rice.

From clc3589@ansun.tanu. edu (Christy Corse Kal ahar)

CH CK W TH MJUSHROOM SAUCE

4 bonel ess chi cken breasts

1 can condensed cream of mushroom soup
1/2 can m |k

1/ 4 cup or so chopped oni ons

2 cloves garlic
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| nstructi ons:

In a nice deep pan with a lid (frying pan) brown chicken breasts on
medi um to high heat until gol den brown. Renove from pan

Add oni ons and saute for a couple of mnutes and then add garlic and
cook for about a mnute nore.

Add can of soup to onion and garlic mxture and stir in about a half of
the cans worth of mlk. Heat until bubbly.

Add chi cken to pan and subnerge in sauce. Cook covered for about 10
m nutes or until chicken is cooked thoroughly.

Serve over rice or noodl es.

From erwa@keynes. econ. duke. edu (E. Roy Wi ntraub)

CHI NESE- JEW SH CHI CKEN

1 roasting chicken
Mast er sauce

I nstructions:
In | arge pot, cover chicken 3/4 to all the way with sauce. Boil chicken
for 20 to 30 mnutes, turning the chicken over halfway through the tine.

Chi cken then is renoved frompot -- it wll be golden color. Place
chi cken, breast down, on roaster in preheated very hot oven, 475-500F
Roast until done, turning chicken to breast side up hal fway through.
Cooking time will vary wth weight of chicken. Total cooking tinme is
around an hour for a 2-3 I b roaster. Chicken is done when juices run
cl ear.

Chi cken wi Il have very crisp skin, and will be very noist inside, from

the two cooki ng nodes. Sonetines, in the sunmer when | don't want the

oven heat, | put the chicken, cut into two split halves, on the gril

I nstead of the oven. Carve as a roast chicken, and use plum sauce as a
di p.

(We usually serve this chicken with rice and stir fried broccoli.)
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Mast er sauce:

equal parts water and soy sauce
with garlic, ginger, and spring oni ons added

Simmer at length to conbine flavors. Can be frozen, reboiled, skimed,
etc. | have a sauce that is a half-dozen years old at present - | add
nmore garlic, ginger, onions, soy sauce, to replenish as needed.

From arielle@aronga.com (Stephanie da Silva)

CHUTNEY GAME HENS

4 Corni sh gane hens

4 cloves garlic, crushed

1 oni on, quartered

salt and pepper

1 can (20 0z) chunk pineapple in juice
1/ 4 cup mango chut ney

1tsp tarragon

Spicy Rice

| nstructions:

Preheat oven to 400F. Stuff cavity of each hen with garlic clove and
onion quarter. Tie legs with string. Sprinkle with salt and pepper.
Place in roasting pan. Cover with foil. Roast for 30 mnutes. Drain
pi neappl e, reserving juice. Conbeing 2 tablespoons of the reserved
juice with mango chutney and tarragon (reserve remaining juice and

pi neapple for Spicy Rice). Brush hens with chutney glaze. Roast 15
m nutes longer. Serve with Spicy Rice.

From s0361690@et.rug.nl (mv. C A E I|le Cercq)

COCONUT CHI CKEN W TH PI NEAPPLE

Here a recipe for what we call '"kipfilet' (chicken fillet): part of the
chicken with no bones or fat. It's really easy, but very delicious.

I ngredi ents:
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1 chicken fillet per person.
1 egg, beaten, in a dish

chi pped coconut, in a dish
atin wth pineapple slices
pepper

sal t

S0j asauce

| nstructions:
Rub fillets in with pepper and salt and sojasauce. Dip first in beaten
egg and then in chipped coconut, so that they get entirely covered.

Put themin a frying pan with sonme not too hot butter: be careful that
the fillets don't stick to the pan and that the coconut does not get too
dark. They will be done in about ten mnutes. Check to be sure.

Then take them out and keep themwarm Turn up the heat and put in the
sanme frying pan pineapple slices along with the juice fromthe tin.
Keep the slices noving and brown themin about a m nute or two.

Serve the pineapple and the juice with the chicken.

Goes well wth rice and a sal ad.

From jnkSu@irginia.edu (Jereny)

COLD CHI CKEN RECI PE

| don't have the exact proportions with ne but an excellent dish in the
sumrer is cold poached chicken with tuna basil sauce. Poach (or even
grill) the chicken breasts in the norning and chill them for at | east
si x hours.

The ni ght before conbi ne reasonabl e proportions of canned tuna fish(one
can), yogurt (just a touch), about 1/3 of a cup of basil, juice from
half a |l enon and three or four anchovies. Mx it all in the blender and
achi eve a decent consistancy by adjusting the ingredients. To serve put
a dollop of the sauce on the chicken, sprinkle with paprika and garnish
with a basil leaf. Excellent and easy. (Sorry about not having the
conpl ete recipe.)

From dfw@ hunper..bellcore.com (Doris Wods)
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CORNI SH GAME HENS

1 corni sh gane hen cut-up in pieces, ie: wngs, thighs breast etc
Aive oil

1/2 tbs butter

2 baby eggpl ant peel ed and di ced

Asparagus stalks in thirds (I used | eftovers)

1 cubano pepper chopped

1 snmal | oni on chopped

2 cloves garlic mnced

1 tsp gi nger

Curry powder to taste

1/2 cup sour cream (can substitute plain yogurt)
Leftover Lentil Dahl (optional)

2 cups chi cken stock

1/ 2 cup dried rice

1/ 2 cup dried orzo

| nstructions:
Start the stock for the rice and orzo. Wen the stock is boiling add
the rice and orzo and lower to simmer. Cook |ike you would normal rice.

In a heavy frying pan (mne is a cast iron chicken pan) on high add the
olive oil (use your own judgenent) and butter. Sautee the onions,
garlic and pepper with the ginger and a |liberal anmount of curry powder.
Add the pieces of hen and brown. Renove pieces and set aside. Add
eggpl ant and asparagus until eggplant is tender being careful not to
burn onion etc.

(Now if you are not going to use Dahl add about a 2/3 cup of stock and
l et simrer for about 5 min until hot. Then take a little of the juice
out and mx with sour cream Put m xture back in and add hen. Cover
and simmer for about 30 to 40 min until juices run clear when you
puncture chicken with fork).

If you are going to use sone Dahl, skip the stock and add the sour cream
or yogurt right away. Mx until creany, then add the Dahl also m xing
well. Place hen pieces on top. Simrer covered for 30 to 40 mn. Serve
over rice-orzo mxture

Add salt and pepper to taste Although | added a little salt | didn't use
pepper because it was seasoned pretty well.

Thi ngs you can add that woul d probably be good:

Chopped tomato
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mushr oom
spi nach

From sngundersen@icdavi s. edu (Sue Gundersen)
Sour ce: 365 Ways of Cooki ng Chicken

CORNI SH GAME HENS

4 Corni sh gane hens

4 strips of bacon, chopped

1/4 cup each of onion, celery, pecans and fresh parsley
1 1/2 cup packaged cornbread stuffing

3/4 cup wat er

8 tblsp butter
Salt and pepper

| nstructions:

Wash hens and season with salt and pepper
Fry bacon renove from pan add onion and celery for 30 seconds

Preheat oven to 350. In bow conbine bacon, onion, celery and cornbread
stuffing. Add water and 1/4 cup nelted butter, mx well. Stuff hens

| oosely and baste with remaining butter. plce hens in shallow baking
pan.

Bake for 1 hour and 15 mnutes, basting it every 15 mnutes. Wen done
renmove hens and pour fat into bow, add remaining water and boil down to
1/3. Add parsley and pour over hens.

From gi ber @ol | ux. cs. uga. edu (Carolyn G berson)

CORNI SH HENS

1. Split the birds in 2 along the backbone and breast bone.

2. Place in a ziplock bag along with a good neasure of tarragon,
chopped garlic, and freshly ground bl ack pepper.
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3.  Add enough vernouth to cover all, and seal.

4. Let marinate all day.

5. Roast at 350 F until just done (no pink juices), basting with pan
juices every 15 mnutes (takes about 45 m nutes).

From | auraa@ragonw ngs. EBay. Sun. COM (Laura Aden)

CORNI SH HENS

2 corni sh gane hens

Aive Ol

oregano (to taste - | use 1/2 tsp)
sal t (to taste)

Sauce

1/4 stick butter

Wat er

St uf fing:

Bread cubed for stuffing (approx 2 cups)

celery (1 stalk - sliced thin)

oni on (1/4 cup diced and saut ed)

poul try seasoni ng (to taste - | use 1 tsp)

sage (to taste - | use 1 tsp)

Wat er (1 cup - thisis alsoto taste - if you
i ke dryer stuffing, use | ess water)

butter (3 tl b spoons)

| nstructi ons:

Boil 1 cup of water, add all ingr. except for bread cubes and | et boi
for 4 mnutes. Renove from heat and add bread cubes and m x well.

Rub olive oil all over the hen (inside and out), sprinkle wsalt and
oregeno (inside and out), stuff wthe stuffing.

Put in over @450 for 20 mnutes, |lower tenp to 350 and cook for 30
m nutes (or until done - when poked the juice of the hen is clear).

Renove hens from over and bakeing dish. Add the butter and water to the
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t he baki ng dish and heat for a couple mnutes to make a sauce.

From verkkila@nsu. edu (Val eri Erkkila)
Source: Land O Lakes Treasury of Country Recipes

COUNTRY CHI CKEN PI CCATA

1/4 cup (50 m) mlKk

1 egg, slightly beaten

1/3 cup (75 m) all-purpose flour

1/3 cup (75 m) crushed corn fl akes

1/4 tsp (1 m) salt

Pi nch of pepper

2 whol e bonel ess chi cken breasts, skinned and hal ved
6 Tbsp (90 M) butter or margarine

1 tsp (5 mM) mnced fresh garlic

2 Tbsp (30 M) lenon juice

1 cup (250 M) sliced (in 1 inch segnents) green onions
1 cup (250 m) fresh nushroons, hal ved

Lenon slices and fresh parsley for garnish

I nstructions:

In small bowl conbine mlk and egg. Conbine flour, crushed corn fl akes,
salt and pepper. Flatten each chicken breast half to about 1/4 inch

t hi ckness by poundi ng between sheets of wax paper. D p chicken into
mlk mxture, then into flour mxture, turning to coat. In 10 inch (25
cm) nelt 4 Tbsp. (60 m) butter. Add garlic and chicken. Cook over
med. heat, turning occasionally, until golden browmn (5 to 6 mn. or
until cooked through.)

Pl ace chicken on serving platter; keep warm Add remaining 2 Tbhsp. (30
m) butter to drippings in pan. Stir until butter nelts. Stir in |enon
juice. Add green onions and nmushroons. Continue cooking, stirring
occasionally, until heated through. (2 to 4 mn.) Spoon over chicken.
Garnish with lenon slices and parsley.

From ynnuf @etti.am gans. gen.nz (Doreen Randal)

Sour ce: Ednonds Cookery book, p92
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CRUNCHY COATED CHI CKEN

3 Ibs chi cken pi eces

3 cups cor nfl akes

1/2 cup coconut

1 tsp ground gi nger

1 chi cken stock cube

3 Tbs orange drink powder

1tsp nut meg

seasoned fl our

1 beaten egg with water and a little orange drink powder

I nstructions:

Crush cornfl akes, not too fine and mx with orange drink powder,
Crunbl es stock cube, coconut, nutrmeg and ginger. Roll chicken pieces in
flour and dip in egg mxture, then in cornflake m xture. |eave pieces
to dry several mns. Place chicken pieces on a rack in a baking dish
and bake in nod. oven 180 degs C (350 degs F) for 45-50 mns or until
cooked.

Serve with fresh orange slices sprinkles with French dressing and
freshly ground pepper and a tossed sal ad.

From robert @nuenue. cba. hawaii.edu (Chu, Robert K T.)

CURRY CHI CKEN

1+ | b sirloin tip roast or round steak

4+ medi um pot at oes

1 | ar ge oni on

1/2 - 2/3 I'b mnushroons

4 carrots

1 Tb curry

salt, pepper to taste (I think around 1/2 Tbsp of pepper)
2 Tb soy suace

2 tsp sugar

1/4 cup fl our

green zucchini, optional, add five m nutes before done
| nstructions:

Dice sirloin, potatoes, onion, nushroons (1/4 - 1/2 inch cubes), slice
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carrots. Saut e separ at el V.

Conmbine wth curry, salt, pepper, add water to cover, boil 20 m nutes.
Wil e boiling add soy sauce and sugar and perhaps sone nore salt and

pepper
Mx flour to 1/2 cup warm wat er.

Add flour m xture and boil 1-2 m nutes.

Serve with rice.

From jojo@ el and. St anford. EDU (Joanne Spet z)

CURRY CHI CKEN

6 chi cken drunsticks (white neat is okay), marinated *
1 | ar ge oni on, chopped

1 bel | pepper, cubed

2 carrots, chopped

2 whi t e pot at oes, cubed (any potatoes will do)
1 coconut mlk (from can)

1 chi cken broth (canned ok)

2-3 Thsp curry powder **

1/2 Thsp turneric

1 Tbsp chili powder

oi

** | use this chinese-style powder that cones in a red and yell ow can

* Mari nade:

2 Tbsp sherry (dry)
1 Tbhsp cornstarch

1 Tbhsp soy sauce
white pepper to taste

I nstructions:

Heat oil in stockpot/dutch oven on a stove. Add chicken (after
marinating for about 15-30 m nutes) and brown. Renove chicken and
reserve. Brown vegetables in oil for about 5-10 mnutes until onion is
soft. Renove to bow .
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Pl ace seasonings in oil and brown for 30 seconds. Add stock and coconut
ml k. Return chicken and vegetables to pot. Cook about 30 m nutes
covered, then renove cover and cook an additional 20-30 m nutes, until
chi cken is cooked through

Serve over rice. @Garnish with fresh cilantro (coriander |eaves) if
desired.

From PLANCHAJ@trvax. Vanderbilt.Edu (Tony Planchart)

CURRY CHI CKEN

1/4 tsp Tuneric powder

Coriander to taste (1/2 tsp is starting point)

Cumin 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)

| nstructions:

M x the above ingredients making sure to thoroughly coat the chicken.
You may want to add a little bit of oil to facilitate coating the
chicken. Allowto marinate for approximtely two hours.

two cloves 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 allowit to caramalize 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 mxture and fry it over
| ow heat (do not add any nore oil). Cover it and allowit to fry until
done. Stir occasionally.

When chicken is done, grate about a tsp of fresh cinnanon over it and
serve immedi ately over a bed of steaned rice. Enjoy!
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From arielle@aronga.com (Stephanie da Silva)

CURRY W TH Pl NEAPPLE

3 cups m |k

2 cups coconut

3 cloves garlic, mnced

1 Thbl gi nger root, chopped

2 appl es, cored and diced
2 oni ons, chopped

2 Tbl curry powder

1/ 2 cup butter, softened
1/ 2 cup flour

1/2 tsp sal t

1/ 2 cup cream

3 cups cooked chi cken

1 cup pi neappl e, diced

| nstructions:

Conmbi ne m |l k and coconut. Simrer. Add garlic, ginger, apples, and
onions. Blend curry powder and 2 Tbl butter. Add to coconut m xture.
Cook at |l ow heat for 3 hours. Stir occassionally. Renove from heat.
Cool several hours, or overnight. Strain. Heat thoroughly over | ow
heat. Blend flour with remaining butter. Add to m xture. Stir until
m xture thickens. Stir in salt and cream Add chi cken and pi neappl e.
Cook over a |ow heat 1/2 hour.

Vari ati on:

For the al oha touch, serve curry in a scooped-out pineapple shell.
Serve with steaned rice. Serve crisp chopped bacon, chutney, pickles,
shredded coconut, chopped nuts, raisins, chopped hard boiled eggs and
dried apricots (that have been soaked in water, drained and finely
chopped) as condi nents

From dani el h@equent.com (Dani el Hobbs)

DAN S FAVORI TE CH CKEN RECI PE

1 chicken cut up, or your favorite pieces
(I use thighs and | egs -- about 2 pounds worth)
1 jar anybody's spaghetti sauce
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dried oregano, garlic salt, or other additives
1 crock pot
1 full working day

| nstructions:
1. Cut chicken into pieces, if needed.
2. Dunp chicken pieces into crock pot.

3. Dunmp 1 jar spaghetti sauce over chicken.

4. Shake dried oregano and garlic salt (or your other favorite
additives to spaghetti sauce), to taste.

5. Put lid on crock pot and turn the pot on LOW
6. Have a nice day, don't worry, be happy.

7. Cone honme, fix a pot of rice or pasta, naybe a salad, and a | oaf of
french bread.

8. CAREFULLY renove the chicken fromthe crock pot to a serving platter
(it's tender and wll fall apart at the slightest provocation), then
spoon the leftover liquid into a gravy boat or whatever you serve
spaghetti sauce in.

9. Fight over who gets the top pieces with all the oregano and garlic
salt piled on top

From ruby@rash. am gans. gen.nz (Vida Halligan)
Source: _Mcrowave Super Chicken Baker _

DELI Cl QUS GOLDEN CHI CKEN

\ [--\ [ ------- W ngs
\ /[ /NN
|
/ | | \
O
\ \ [
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2 tblsp soy Sauce

2 tblsp french Mustard

Crushed clove Garlic

1 Pinch Gnger - dried

1 pinch Your Favorite Herb e.g. Thyne or O egano

(I ngredients may be varied to suit individual tastes)

| nstructions:

1. Place Chicken on baker as per illustration.

2. Basted Chicken all over with sauce using Basting Brush.

3. Cover with TENTED Paper Towel or oven bag to avoid splatter.

4. Recommended cooking Tinme - 10 Mns. per 500 grans on Hi gh (650 watt oven).
5. Best results obtained using fresh unfrozen chicken.

6. If Frozen allow defrosting tine prior to above procedure.

From tl|5361ls@cad. drake. edu
Source: Julia Child

DI JON CHI CKEN

Take a whol e chicken and slice down the bake bone so it |ays out flat.
Turn on broiler, brush chicken wth butter and cook 5 mn, then baste,
repeat till chicken has cooked 20 m n (should be skin side down). Turn
chi cken over and baste add thyne and red pepper sauce.

Cook on skin side up 10 m nutes, take chicken out turn oven onto 400
degrees, in a bow add 3T nustard, ninced onion, and 2T of chicken
gr ease.

Rub on skin of chicken then cover with bread crunbs, cook in oven about
10-20 min or until crumbs are brown.

From todd@astle.com (Todd A Scal zott)

DI JON CHI CKEN

M x about a cup of flour with sonme bl ack pepper, thyme, and marjoram
About a tsp of each.

Dr edge bonel ess chicken breasts in the flour and then brown in butter in
a skillet.

http://www.cs.cmu.edu/~mjw/recipes/meat/chicken/chick-coll-2.html (31 of 32) [12/17/1999 11:20:21 AM]



COLLECTION: Chicken Recipes Vol.2 (of 3)

Renove the chicken, add about a 1/4 cup of vernouth and cook down to a
gl aze. Add a couple tabl espoons of dijon nustard (I |ike LOTS), stir,
add about a half cup of heavy cream and sinmmer.

Add approx 1/4 cup of chicken broth, mxed with sone of the |eftover
flour m xture and pour in the sauce to thicken. Add a tablespoon or so
of lenon juice. Add the chicken breasts and simer until hot.

Del i ci ous.

Vari ati ons:

1) Cut up the chicken breasts into small strips before dredging in the
flour. It really tastes better this way, | think.

2) Add sliced fresh nmushroons to the sauce, letting themcook up a bit
with the sauce.

3) Add artichoke hearts to the sauce, just before adding back the
chi cken.

From gi ber @ol | ux. cs. uga. edu (Carolyn G berson)

GARLI G- G NGER ROASTED CHI CKEN

Here is a good thing to do with a whol e chicken

1. prepare a narinade using soy sauce (1/2 cup), honey (1/4 cup),
vi negar (any kind, 1/4 cup), chopped garlic (2 tbsp or so), and m nced
ginger root (2 tbsp or so). The proportions are a matter of taste.

2. Place your rinsed chicken in a ziplock bag and cover with mari nade.
Seal to exclude air so chicken is fully contacted by the marinade. Let
mari nate at | east 8 hours or overnight for a nore intense flavor.

3. Wien ready to roast, place breat side down in a shallow pan. Roast
about 20 - 25 m nutes per pound, 350 F. Baste with the marinade or pan
juices every 15 mnutes. Turn the chicken breast side up during the

| ast hal f hour. Chicken should be a nice mahogany col or when done.
Keep a close eye on it though; the marinade can scorch a little with al
that honey in it.
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From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Fri, 30 Jul 93 10:56:45 +0200

Contents

« Genera Tso's Chicken (1) (Anne Judge)

« General Tso's Chicken (2) (Anne Judge)

» General Tso's Chicken (Arnie Skurow)

« Genera Tso's Chicken (Joe Germuska)

o Greek Homestyle Chicken (David J. Kernen)

« Grilled Chicken Tortillas (Harlon Whitley)

« Hawaiian Chicken Breasts (John David Auwen)

« Hawaiian Chicken Curry (Charles S. Tarrio)

o Herbed Chicken Sandwiches (Kristen McQuillin)

« Indonesian Sate And Peanut Sauce (Pat Churchill)

« Idland Chicken (Diana Walsh)

« Jerk Chicken (Charlie Byrne)

 Jerk Chicken (Ken Garrido)

« Jerked Chicken (Joanne Spetz)

« Kung Pao Chicken #1 (Thomas A. Spraggins)

« Kung Pao Chicken #2 (Thomas A. Spraggins)

« Kung Pao Chicken (Chicken With Chiles And Nuts) (Steven Frank)
« Kung Pao Chicken (Jon E. Lange)

« Kung Pao Chicken (Liping Huang)

« Lean PortolaValley Chicken (Kenneth Steven Simon)
« Lipton Fried Rice With Chicken (Oscar Lee Meek)

« Maaysan Satay And Peanut Sauce (Sharon Teo)

« Marinated Chicken (Mary Smith)

« Marinated Chicken And Pork (Doreen Randal)

o Murgh Makhani (Mary Jane Kelly)

« Orange Chicken With Green Grapes (300) (Daniel Sklarew)
« Orange Cinnamon Chicken (Doreen Randal)

o Pullum Frontonianum (Chicken ala Fronto) (Micagla " Stayka"' Pantke)
o Pullus Fusilis (Chicken With Liquid Filling) (Micagla"Stayka" Pantke)

http://www.cs.cmu.edu/~mjw/recipes/meat/chicken/chick-coll-3.html (1 of 36) [12/17/1999 11:20:29 AM]



COLLECTION: Chicken Recipes Vol.3 (of 3)
o Rock Cornish Hens Stuffed With Curried Rice (Kate Connally)
« Stayka's Chicken Vindaloo'N'Pineapple (Micaela " Stayka" Pantke)
» Steamed Chicken Cantonese (Yolanda A Leung)
« Sunshine Chicken (299) (Daniel Sklarew)
« Swiss Chicken Casserole (Candy Pope)
« Tandoori-Style Chicken (Kate Connally)
« Tarragon Chicken (Doreen Randal)
« Thai BBQ Chicken Appetizers (Stephanie da Silva)
o Thai-Style Chicken With Basil (Kevin L. Hammond)

From Anne_Judge@dr. sl b.com
Source: Fast & Easy Oriental Wk Cooking, by Jacqueline Heriteau.

GENERAL TSO S CHI CKEN (1)

(Serves 4 )

| ngredi ents:

4 | arge chicken |egs
1 egg

1/2 tbsp vegetable oil
Veget abl e oi |

1/2 tbsp cornstarch

2 green onions

1.5 tbsps nmushroom soy sauce

1.5 tbsps rice wine or dry sherry
2 .5 inch piece frsh ginger
grinding of fresh pepper

3 tbsps chicken bouillon

1 tbsp cornstarch

1.5 tbsps light soy sauce

1 tsp brown sugar

Sauce 2:

1 tsp rice or cider vinegar
1 tsp sesane oil (optional)
...5 tbhsp chilli paste (nore if you |ike hot food)

| nstructi ons:
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Bone and cut the chicken into .5 inch pieces, conbine it with the egg,
oil and cornstarch. Conbine the ingredients for Sauce 1. Warm 2
serving dishes, one lined with paper towel, in a 250 degree oven.

Fill a wok to a depth of 1.5-2 inches with oil, heat to high (400deg),
or a day-old cube of bread browns in just under a mnute. Heat for
another 4 mins. Put the chicken pieces in the oil, then stir fry for 3
m ns.

Renove the chicken, and keep warmin the paper-lined dish in the oven.
Enpty the oil fromthe wok, reduce the heat to nedium (350deg) and stir
in Sauce 1.

As soon as it bubbles, stir in the chicken. Sprinkle sauce 2 over the
chi cken, stir fry for another mnute, then turn into the warm serving
di sh. Scrape the sauce over the chicken, and serve at once.

From Anne_Judge@dr. sl b.com
Source: Fast & Easy Oriental Wk Cooking, by Jacqueline Heriteau.

GENERAL TSO S CHI CKEN ( 2)

Quoting fromthe article the reci pe was contained in, "The dish is not
difficult to make and can be prepared partially in advance. The crunch
texture of the chicken pieces is achieved by coating themw th egg and
cornstarch, then deep-frying themtw ce - once to cook themthrough and
once at a higher tenperature to nake them brown and crisp. The velvety
sweet - sour sauce, which is conbined with the chicken at the | ast m nute,
provi des a wonderful counterpoint. The anount of heat is your option.

Si xteen small dried red peppers provide a noderate anmount of heat. Add
nore or less to taste, but be careful not to bite into one. They are
dynam te!"

| ngr edi ent s:

1 egg
1 thlsp cornstarch
11b

boned, skinned chicken cut fromthigh or breast
into 2 inch chuncks

About 16 snall dried hot red chili peppers

4 to5 green onions, cut diagonally into 1" pieces

1 cl ove garlic, finely m nced

1/4 tsp grated fresh gi ngerroot

Veget abl e oi |
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Sauce

4 tsp cornstarch
4 tsp sugar

4 tsp rice vinegar

6 tblsp soy sauce

1/4 C chi cken broth
1/4 C wat er

1/4 C dry sherry w ne

| nstructi ons:
Wi sk toget her thoroughly the egg and cornstarch. Add pieces of
chi cken, turning to coat evenly.

In wok or deep-fat fryer, heat 2 inches of oil to 350 F. Fry chicken, a
few pieces at a tine until lightly browned and just cooked through.
Drain on paper towels.

Conbi ne sauce ingredients, mxing well. Set aside. (The chicken nmay be
fried the first tinme up to one hour in advance; the sauce can be
conmbi ned several days in advance and kept covered in the refrigerator.)

In frying pan, heat 1 TBSP of oil until hot. Add chili peppers and cook
unti| bl ackened. Add onions and stir-fry about one mnute. Add garlic
and gi nger, cooking briefly, but do not brown. Renove from heat.

Reheat deep oil to 400 F. Return chicken to fat, in batches, and cook
until crisp and golden brown. Drain on paper towels.

Re-stir sauce and add to frying pan with oni ons and peppers. Cook,
stirring until thickened and bubbly. Add chicken and cook, stirring,
until well coated and heated through. Serve over rice. WMkes 3 to 4
servi ngs.

YOBABBHB0BE880E88E6808888880888808088880888808088680808888088888808888080

From arni e@su-20.ircc.ohio-state.edu (Arnie Skurow)

Followi ng is yet another recipe for General Tso's chicken. The

seasoni ng sauce is the tricky part of the dish. |Instead of thickening
with corn starch as in nost Chinese dishes, it is necessary to
caranelize the mxture, as in making candy. | suspect sone restaurants

use honey as the sweetener in the sauce instead of sugar.

GENERAL TSO S CHI CKEN
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| ngredi ent s:

2 whol e chi cken breasts

1 orange rind, mnced

2+ dried hot chili peppers, crushed

1 t bl sp fresh ginger, mnced

1/2 cup cornstarch

1/3 <cup fried peanuts (w out skin), chopped

Batter

1 egg

1/4 cup beer

2 t bl sp soy sauce

1/2 tsp salt

1/4 cup flour

1/4 cup cornstarch

1/2 tsp baking powder
dash of pepper

Seasoni ng Sauce:

6 t bl sp sugar

3 t bl sp cider vinegar
5 tbl sp soy sauce

1 tsp cornstarch

| nstructi ons:

1. Skin and bone the chicken. Cut into 1-1/2" x 2" strips.

2. Mx batter. Add chicken, tossing lightly to coat. Cover and chill
for 1/ 2 hour.

3. M x seasoni ng sauce.

4. Coat each piece of chicken well with cornstarch. Arrange chicken on
wel | -fl oured wax paper.

5. Heat 2-3" of oil in a pan until very hot. Fry chicken for 30
seconds. Drain well on a cookie sheet covered with paper towels.

6. Reheat oil over high heat until very hot. Refry chicken until
crispy and gol den brown. Drain again and keep hot in oven.

7. Heat 2 tablespoons oil in wok over nedium heat. Fry orange rind
until gol den brown. Add chili and ginger, stir-frying 20 seconds. M x
i n seasoni ng sauce and heat to boil, stirring constantly until foam
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subsi des and the sauce thickens slightly and turns to gl aze (about 2
m nutes or nore). Add fried chicken, tossing to coat well. Sprinkle
chopped peanuts on top.

9888 888/888888888888888888888888888888888888888888888888888888888888880888

From j-gernuska@wu. edu (Joe Cernuska)

Source: From"A Taste O Col unbus” Vol une I1]
Favorite recipes fromleading Central Chio Restaraunts.

From Siam Oiental Restaraunt as prepared by Chef Paul Kaewprasart
Vot ed one of the top 10 dishes in Col unbus by Col unbus Mont hly Magazi ne.

GENERAL TSO S CHI CKEN

1/ 2 cup cornstarch
1/ 4 cup wat er

1 1/2 tsp m nced garlic
1 1/2 tsp m nced gi nger

3/4 cup sugar

1/ 2 cup Soy sauce

1/ 4 cup whi t e vi negar

1 1/2 cups hot chicken broth

1 tsp MS.G (optional)

3 pounds dark deboned chicken nmeat cut into | arge chunks
1/4 cup Soy sauce

1 tsp whi t e pepper

1 €gg

1 cup cornstarch

1 cup sal ad oi

2 cups scal l'ions, diced

16 smal| dried hot peppers

| nstructions:

To make sauce, m x cornstarch and water together. Add garlic, ginger,
sugar, soy sauce, vinegar and wne. Then add chicken broth and M S. G
and stir until sugar disolves. Refrigerate until needed.

In separate bowl, m x chicken, soy sauce and pepper. Stir in egg. Add
cornstarch until chicken is coated evenly. Add oil to help separate
chi cken pieces. Divide chicken into snmall quantities and deep-fry at
350 degrees until crispy. Drain on a paper towel.

Pl ace a small anount of oil in wk and heat until wok is hot. Add
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scal lions and peppers and stir-fry briefly. Stir sauce; add to wok.
Pl ace chicken in sauce and cook until|l sauce thickens. Add either
cornstarch or water as needed. Serve with rice. Serves 6 - 8.

9888 888/888888888888888888888888888888888888888888888888888888888888888888

From syvdk@juvmtju.edu (David J. Kernen)

GREEK HOMESTYLE CHI CKEN

My wife taught me how to nmake this. She learned it in G eece, where
it's a common neal. It's incredibly delicious, and while it's cooking,
the snell will have everyone in the house salivating. She cooks it in
an open pan, but | find the chicken stays noister if you cover it (wth
alum numfoil or sonme- thing) for the first half-hour or so. Either
way, it tastes great!

| ngredi ent s:

Four pieces of bonel ess, skinless chicken breasts

juice of two | enons

four or five potatoes, peeled and sliced french-fry style
1/2 cup olive oi

1/2 to 1 cup of water

one head of garlic, the cloves peel ed but whol e

oregano, salt, and pepper to taste

| nstructi ons:

Pl ace chicken in a shall ow baking tray.

Arrange potatoes around chi cken pieces. Scatter whol e peeled cloves of
garlic around chicken and pot at oes.

M x together lenon juice and olive oil, and pour evenly over chicken and
potatoes. Add water until potatoes are just about covered.

Add salt, pepper to taste. Cover chicken and pototoes w th generous
anounts of oregano.

Bake at 350 degrees, until tops of chicken are reddi sh brown.

Turn chicken, stir potatoes, and sprinkle on nore oregano. |f potatoes
aren't at |east half-covered with liquid, add water.

Return to oven for about 15-20 mnutes. Chicken is done when both sides
a lightly browned and potatoes are soft when touched with a fork.

http://www.cs.cmu.edu/~mjw/recipes/meat/chicken/chick-coll-3.html (7 of 36) [12/17/1999 11:20:29 AM]



COLLECTION: Chicken Recipes Vol.3 (of 3)

Serve with a crusty bread, or wwth pita bread.
%888888888888888888888888888888888888888888888888888888888888688888888888888
From whitley@rksol.dseg.ti.com (harlon whitley)

GRI LLED CHI CKEN TORTI LLAS

3 ea whol e broiler-fryer chicken breasts, hal ved, boned, skinned
2 ea | i mes, squeeze out juice

3T olive oi

1l ea clove garlic, crushed

1/2 t sal t

1/4 t bottl ed hot pepper sauce (tobasco)

12 ea flour tortillas

3 cC shredded | ettuce

2 C di ced t omat oes

1 1/2 c shredded j ack cheese
1 ea jar (10 ozs) chunky salsa (better if you nake it yourself)

| nstructi ons:

In large non-netallic container, mx line juice, olive oil, garlic, salt
and hot pepper sauce. Add chicken, stirring to coat with mari nade.
Marinate 1 hour at roomtenperature or refrigerate overnight. Stack
tortillas and wap in foil; set aside. Place chicken on prepared grill
about 8 inches fromheat. Gill, turning frequently, about 16-20

m nutes or until chicken is fork tender, Renobve chicken to platter; cut
into 1/4-inch strips. Wile chicken is cooking, heat tortillas by

pl aci ng foil -wapped package on side of grill; turn package once or
twice. To assenble, sprinkle one- twelfth of |ettuce over chicken.
Layer cheese and tomatoes over chicken; drizzle salsa over all. Roll up

Makes 6 servings (2 tortillas per serving).

From auwen@onvex.com (John David Auwen)

HAWAI | AN CHI CKEN BREASTS

chi cken breasts
1C pi neappl e juice
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1/2 C sugar

1/4 C sherry

1/4 C SOy sauce

1/4 tsp garlic, 1 clove, mnced

| nstructions:

M x ingredients together. Marinate bonel ess, skinless chicken breasts
for at least 4 hours, preferably overnight. Gill or broil, basting
wi th marinade, until done.

From cst@ork.nist.gov (Charles S. Tarrio)

This is | oosely based on a recipe from"The Fiery Cuisines”
by Dave DeWtt (of Chile Pepper Magazi ne) and Nancy Gerl ach

HAWAI | AN CHI CKEN CURRY

1 |Ib or so bonel ess chicken
medi um oni on

bel | pepper

1 pt coconut mlk (see bel ow
1/2 stick butter

dried red chiles

yel l ow curry powder

rice

coconut

pi neappl e

Prepare the coconut m | k:

Bring 1 pt of mlk to a sinmmer, add 1 cup dried coconut flakes or 2
cup fresh grated coconut. Let sit for 1/2 hour or so, strain through
cheesecl ot h.

| nstructions:

In a wok or frying pan, heat the butter over |owi sh heat. Break up a
few chiles, add to the butter and saute for a bit. Add the veggi es and
saute until translucent. Renove the veggies, add the curry powder, stir
fry it a mnute, then add the chicken. Fry until the outside of the
chicken is done. Put the veggies back in, add the coconut mlk, and
simer until the neat is cooked and tender.
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Serve over rice and topped with crushed pi neappl e and grated coconut.

Incredibly tasty, and can be made hot, mld, with strong or mld curry
flavor.

Y888088088088088080880880880880880880880808808808808808808808888088088088086

From kristen@ el erama. pgh. pa.us (Kristen McQuillin)

HERBED CHI CKEN SANDW CHES

1lc chopped cooked chi cken

1/4 c chopped al nonds

1t sage

2 tsp parsely

1/2 t | ovage (celery tops will work, too)

mayonnai se

| nstructi ons:

Conbi ne i ngredi ents. Spread on bread and garni sh with watercress.

From pchurch@ctrix.gen.nz (Pat Churchill)

| NDONESI AN SATE AND PEANUT SAUCE

The Meat :

|"ve used pork fillets and chicken but ny favourite is lanb. | use the
cut called *fillets* which is |like the beef fillet or tenderloin only
much smaller. But you can use forequarter or leg or lanb - or chicken
or whatever you wll.

Now cube your neat and place it in a bowl wth:

~2-3 tblsp soy sauce

1 tsp sanbal oel ek (red pepper concentrate)
1 tsp dried cumn

1 tsp dried coriander

1 tsp turneric

3 cl oves garlic, crushed

1/2 tsp gi nger

1 tsp | aos (dried gal angal powder)

http://www.cs.cmu.edu/~mjw/recipes/meat/chicken/chick-coll-3.html (10 of 36) [12/17/1999 11:20:30 AM]



COLLECTION: Chicken Recipes Vol.3 (of 3)

1 medi um oni on cut in quarters | engthw se then each quarter
cut crosswi se - separate the |ayers

add a little water to the mxture to barely cover the neat and m x
everything wel |

Let this lot sit for a couple of hours in the fridge then renove the
nmeat and thread it on banboo skewers that have been soaking in water.
You can intersperse the neat with sone of the onion if you want (which
is why we cut it the way we did :) ) SAVE all the mari nade.

Bar becue or grill the neat. Meanwhile take around half a cup of snooth
or crunchy peanut butter, put it in a saucepan, and gradually mx in the
mari nade (strained, if you wish). Place over a gently heat and stir
while it heats through. |If it doesn't |ook |ike enough, add nore peanut
butter and nore water - this stuff is ADDI CTIVE so nmake plenty. You

m ght want to chuck in sonme nore sanbal oelek if you |like your food
fiery. You can actually add quite a bit of water and still get a fair
anount of sauce fromthe peanut butter. It just seens to thicken up as
you go. But conpensate by adding nore soy (for the saltiness and
flavour) and nore garlic and spicesas you see fit.

We have this dish with either plain rice or nasi goreng (fried rice).
W like to have side dishes of sliced gherkins, tomato quarters, and
bananas sliced and sprinkled with | enon juice.

| f you don't feel up to grilling and saucemaki ng simultaneously, nake
the sauce first and reheat it in the m crowave when you need it. Add
sugar to it if you like a sweeter sate sauce. Use coconut m |k instead
of water if you wi sh. Selamat makan!!

988 888/888888888888888888888888888888888888888888888888888888888888888888/4

From dwoO@sl. cc. | ehigh.edu (D ana Wl sh)

| SLAND CHI CKEN

Cream

Pecans

1 can Coco Lopez (or any other Pina Col ada/coconut mlk m x)
egg/ m | k/ 1 our

butter

Chi cken - boneless, cut into smaller portions, and thinned if necessary
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Pound chicken if necessary. Dredge each piece in egg and m|k m xture,
flour, then coconut. |[If you are a cocoNUT, do both sides (I usually
do). Brown in frying pan, CAREFULLY turning both sides. Renove
chicken. Now. add Rum Coco Lopez, and Cream stirring until rum cooks
of f, and sauce turns a caranel color.

Pour on top of chicken, and sprinkle w th pecans.

From byrne@cf.rsnmas. mam .edu (Charlie Byrne)

JERK CHI CKEN

1/2 cup Jerk Rub
1 Chi cken

| nstructi ons:
Rub jerk on Chicken. Cook. Eat. Have plenty of cold beer handy,
preferably Red Stri pe.

Now the trick is obviously in the jerk rub. You can make your own or
buy a jar. Jerk is available in Caribean stores. Wtch out, there is
sone phony stuff appearing in supernmarkets which is nothing |ike real
Jerk Seasoni ng.

To make your own jerk rub:

Jerk Rub:

1 onion finely chopped

1/2 cup finely chopped scallion

2 tsp fresh thyme | eaves

2 tsp sal t

1 tsp all spice (BTW In Jamaica, allspice is called "pinento")

1/4 tsp ground nutneg

1/2 tsp cinanmon

4 to 6 hot peppers, finely ground (Habernero ideal, otherw se Jal epeno)
1 tsp bl ack pepper

M x together to make a paste (food processor ideal). Snear all over
chi cken pork fish whatever. Let sit for a while. Keep leftover rub in
ajar in the frig.

From Ken Garrido
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Source _A Taste O _The Tropics_ by Jay Sol onon

JERK CHI CKEN

6 to 8 green onions, diced

1 medi um si zed oni on, diced

2to 4 scotch bonnet peppers or jal apeno peppers, seeded and m nced
3/4 cup soy sauce

1/2 cup red w ne vinegar

1/4 cup vegetable oi

1/4 cup brown sugar

2 tblsp fresh thyne | eaves

1 tsp whol e cl oves, crushed

1 tsp bl ack peppercorns, crushed

1/2 tsp ground cl oves

1/2 tsp ground nutneg

1/2 tsp ground allspice

1/4 tsp ground cinnanon

1 1/ 2 pounds skinl ess, bonel ess chicken breast, cut into strips

| nstructi ons:

Place all ingredients except chicken in a food processor fitted with a
netal blade. Process for 10 to 15 seconds at high speed. Place the
chicken in a bow and pour the marinade over it. Refrigerate for 4 to 6
hour s.

Preheat grill until coals are gray to white.

Renove the chicken fromthe mari nade and drain off any excess |iquid.
Place on the oiled grill and cook for 4 to 5 m nutes on each side, or
until the chicken is white in the center. Serve the chicken wth fried
pl antai ns, punpkin rice with kale, and steaned okra.

Al ternative:

Jerk chicken can al so be baked in the oven. Pour the jerk marinade over
chi cken pieces (4 drum 4 thigh) and refrigerate for 4 to 6 hours,
turning after 3 hours. Renove the chicken pieces and place on a baking
sheet. Bake at 375 for 45 mnutes to 1 hour, or until nmeat pulls easily
away fromthe bone. Bake 30 to 40 mnutes if using chicken breast
strips.

http://www.cs.cmu.edu/~mjw/recipes/meat/chicken/chick-coll-3.html (13 of 36) [12/17/1999 11:20:30 AM]



COLLECTION: Chicken Recipes Vol.3 (of 3)

From jojo@ el and. Stanford. EDU (Joanne Spet z)

JERKED CHI CKEN

4 tsp al | spi ce

6 garlic cloves, crushed
2 tbsp fresh gi nger

2 tbsp dar k brown sugar

1 tsp ci nnanon

1 tsp j al apeno, chopped
1/4 tsp cayenne

1/4 tsp black pepper

1/2 tsp salt

1/3 cup olive oi

1/3 cup green onions, sliced
1/2 cup red w ne vinegar

2 tbsp lime juice

Mx all ingredients. Marinade chicken (about 4 pieces) for 2 hours.
Gill or broil, basting frequently.

From tas@irginia.edu (Thomas A. Spraggins)

KUNG PAO CHI CKEN #1

1+ | b. chicken breasts. Since | usually don't decide what to have for
di nner until | get hone, the chicken's usually frozen and | "nuke" it
until it's still fairly hard; then it's easy to cut into ~1/2" cubes.
Add 1+ Tbl corn starch and an egg white, mx it up and set aside.

A bunch (or nore) green onions. Just pull off the dry or nushy parts
and rinse, but you can use pretty much the whole things. Cut "emin 1/2
to 1 inch pieces. Add 1 or 2 crushed garlic cloves (or, if you're ne,
4-6!)

3/4 cup peanuts (or nore, or |less).

Sauce: (I don't actually neasure any of this)
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1+ tsp. chili paste w garlic

1 tsp. sesane oi

1 tsp. red wine vinegar or rice vihnegar

1 tsp. sugar

1+ tsp. corn starch

1/ 4 cup chicken stock (I'mlazy: bouilon and water works fine)
1++ Tbl cooking sherry (white w ne does the trick)

1 oz. soy sauce (| prefer the darker, but it doesn't matter)

5-10 dried red peppers (the ~1-2" |ong ones)

| nstructions:

Get 1+ cup of oil (I use corn oil) REALLY hot in a wk. Wthin reason,
the hotter the oil, the nore quickly the chicken will cook and the | ess
grease it will soak up. Cook the chicken until it's alnost done, and

t he pi eces have stopped sticking to each other. Renove.

In the sanme oil, cook the peanuts. |If you overcook them they're pretty
bad. You'll find that you'll get a strong peanut odor (aroma?) in the
kitchen when they're ready to cone out. Renove.

Dunp all but ~2 Tbl oil sonewhere, and heat it to snoking. Add the
peppers, and cook until black (not very long!). Add the green onions
and cook (stir fry) ~30 seconds. Add the chicken and stir fry ~60
seconds. Add the sauce, and when the sauce begins to thicken, you can
turn off the stove. Stir in the peanuts.

After you've nade this a couple tines, and all the ingredients have
found their way into the sanme cabinet, you'll find that you can prepare
this using VERY few utensils and fairly quickly. | can have it on the
tabl e, including "nuking" the neat, in under 30 m nutes.

One final word of caution: if you want to double the recipe, cook the
nmeat in batches. If you try to cook nore than ~1-1/3 |Ibs. of neat at
one tinme, it'll just sit in the wok and soak up grease.
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From tas@irginia.edu (Thomas A. Spraggins)

KUNG PAO CHI CKEN #2

2/ 3 I b. chicken

#1 | tens:
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1T Soy sauce
1t. rice wne
2 T. water

2t cornstarch

1 cup dried red pepper (cut diagonally into 1" sections)
1/2 cup oil for frying

t. rice wne

T. soy sauce

t. sugar

2 t. sesame oi

t. wor cest ershire sauce
1/2 T. water

t cornstarch

(a) Lightly pound chicken with blunt edge of a cleaver. Then cut into
bite-size pieces.

(b) Mx chicken with #1 Itens and | eave for 20 m ns.
(c) Heat pan and oil; stir-fry peppers over nedi um heat 30 secs.
(d) Add chicken pieces and stir-fry until chicken changes col or.

(e) Add #3 Itens and stir-fry until ingredients are m xed and sauce has
t hi ckened.

Gl A G A B G A B G A B e Gl A A Bl A B G Ll A L L A LA A L L L

From steven.frank%acclbbs@sr.com (Steven Frank)
Source: 1992 The Los Angel es Tines

KUNG PAO CHI CKEN (Chi cken Wth Chiles And Nuts)

b Chi cken breast, boned cut into 1" cubes
b Soy sauce
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11/2 tb Cold water
1/4 ts Garlic salt

4 Dried red chiles (or nore)
1thb White wine or sherry

1thb Sugar

1/2 ts Sal t

1ts Sesane oOi

1lts Chopped peel ed gi ngerr oot
1/2 c Peanut s

Cor nst arch
Gl for deep frying

| nstructi ons:

Conbi ne chi cken, 2 tabl espoons soy sauce, cold water, 1 1/2 tabl espoons
cornstarch and garlic salt in bowl. Stir evenly in one direction and
let marinate 30 mnutes. Renove tips and seeds fromchiles, then cut in
1-inch pieces. Conbine remaining 2 tabl espoons soy sauce, W ne, sugar,

1 teaspoon cornstarch, salt and sesane oil in small bow. Heat 2 to 3
inches oil in wk to 400F. Add chicken and fry 30 seconds. Renove
chi cken and drain off all but 2 tablespoons oil. Heat oil and fry

chiles until black. Add gingerroot and chicken, stirring and tossing
together. Add soy-wine m xture and cook, stirring, just until
t hi ckened. Renpve from heat and sprinkle with nuts.

YR88888888888888888888888888888888888888888888888888888888888888888888888880
From jlange@gcs.caltech.edu (Jon E. Lange)

Source: An adaption fromthe Kung Pao Beef recipe given in
_Betty Crocker's_ New Chi nese_Cookbook .

KUNG PAO CHI CKEN

M x:

1 1/2 Ib chicken breast, cut into 2" x 1/2" pieces
1t cornstarch

1/2 t sal t

dash of white pepper

Let stand for 1/2 hour. In a wok, heat:

2 T veget abl e oi
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and stir-fry the chicken until it turns white. Reserve. Again heat:

2 T veget abl e oi

and add:

3-4 cloves garlic, mnced

1t gi ngerroot, m nced

2T Hoi si n sauce

2-3 t chili paste (add as nuch as you can tol erate)
1 can sliced banboo shoots, drained.

Stir fry 1 mnute, then add the chicken and:

green bell pepper, seeded and chopped into 3/4" pieces
sugar
green onions, sliced into 1" |engths

Wk PR
~—+

Stir-fry 1 mnute.
Sprinkle wth:

1 cup unsal ted roasted peanuts

and serve.

From huang2@tudsys. nscs. nu. edu (li ping huang)

KUNG PAO CHI CKEN

Kung pao chicken is a Szechuan (sichuan) dish is about right, although
t here could be sone discussions saying that it was originally from
anot her province (guizhou).

Here is an anthentic way of cooking, | amcopying (translating) it down
froma Szechuan cookbook:

A typicaly way for chinese cooking is not restrictly follow the
measurenents, you could always feel free to change the proportion and
sone ingredients to have sone experinents, traditonally speaking, this
is the chinese nentality, which often enphasize the cultural harnoney;
practically speaking, this is sonetines the fun for cooking.

| ngredi ents:
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509 fried peanuts

89 dry peppers

1509 exacted oil frompork (traditional way, which could be ignored)
Soy souce

nsg.

Vi negar

sugar

sal t

gi nger

green onion

garlic

chi nese cooking wine (dry sherry could do it)
chi cken broth

| nstructions:

Dice the chicken into 2cm cubes, nmarinade with salt, soy souce, corn
starch. put sugar, soy souce, vinegar, chicken broth, nsg (optional)
a container for |ater use.

5

Put a wok on a burner, hot!!!

Pour in the oil (if not the exacted oil, then corn oil or veg.oil) til
60% hot, put in the dry pepper, stir quickly till it turned red; then
put in the chicken dice, pure in sone chinese cooking w ne (not nuch,
just for flavor, you are not boiling it), stir alittle bit.

Then put in the ginger, garlic, green onion (all in slices); put the
souce made in (you should hear the sizzling sound, if not, don't worry);
add in the penuts;

From kenneth steven sinon

LEAN PORTCLA VALLEY CHI CKEN

1 tblsp corn-oil margarine

3 thlsp flour

3/4 cup defatter chicken stock
1/2 cup nonfat mlKk

1/4 tsp sale

Dash of garlic powder

Dash of pepper

1/2 tsp curry powder

1/2 cup cold water
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1/2 cup nonfat mayonnai se dressing

1/2 cup raw brown rice

1 pkg (10 ounces) frozen chopped spi nach, thawed

4 bonel ess, skinless chicken breast halves (1 pound)
1/2 cup grated Parnmesan cheese

| nstructi ons:
Preheat the oven to 350 degrees. Spray an 11- by 7-inch baking dish
wi th non-stick vegetabl e coating.

I n a saucepan over nedium heat, nelt the nmargarine. Add the flour and
stir for 1 mnute; do not browmm. Add stock and m Ik and stir, using a
Wi re whisk, until mxture cones to a boil. Add salt, garlic powder,
pepper and curry powder and continue to cook for 1 mnute. Renove from
heat, stir in water and nayonnai se and set asi de.

Sprinkle the rice over the bottom of the baking dish. Layer the spinach
evenly over the top. Cover the spinach with half of the sauce m xture,
then the chicken, then the remai ning sauce. Sprinkle the cheese over
the top and bake, uncovered, for 1 hour.

Nutritional Value per Serving:

366 cal ories

78 nmg chol est erol
9 grans fat

824 ng sodi um

From | nmeek@ng. auburn. edu (Gscar Lee Meek)

LI PTON FRIED RICE W TH CHI CKEN

2 tblsp vegatable oi

1 cup chopped bok choy or green cabbage

1 cup snow peas

1/4 cup sliced green onions

1 clove garlic finely chopped

1 pound bonel ess chicken breast, cut into thin strips
1 envel ope LI PTON Oni on- Mushr oom Reci pe soup m X
3/4 cup water

1 tblsp soy sauce

1/8 tsp pepper

2 cups cook rice
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| nstructions:

Heat 1 tabl espoon of oil in wok over nedium heat. add bok, peas, onions
and garlic. stir-fry 3 mnutes until veg. are tcrisp-tender. renobve
vegat abl es. and remain tabl espoon of oil add chicken stir fry 3

m nutes. Blend soup m x, water, soy sauce, and pepper, stir into wok.
add veg. and rice and heat through

From steo@lopey. cc. utexas. edu. cc. utexas. edu ( Sharon Teo)

MALAYSI AN SATAY AND PEANUT SAUCE

1 pound beef or chicken

1/ 2 | ar ge oni on

3 stalks |enobn grass

1 thin slice galingale
1 i nch piece of ginger
1/2 tsp ground cori ander

1 tsp ground cumn

1/ 2 cup sugar

1 tsp salt

1 tsp tunmeric powder

| nstructi ons:

Cut up neat into bite-size pieces. Gind onion,l|enon

gr ass, gal i ngal e, gi nger, cori ander and cum n togather into a paste. MXx
ground paste with sugar, salt and tunmeric powder. Marinate the neat in
the m xture for at least 1 hour. Thread neat onto banboo skewers.

Gill (or barbeque) and serve wth Peanut Sauce.

Peanut Sauce:

1/ 2 | ar ge onion

1 thin slice galingale

1 I nch pi ece ginger

1 stal k Lenon grass

1 pound roasted peanuts

1 1/2 tbsp tamarind

1/ 2 cup oi |

1/ 2 thbsp chillie powder (or to taste)
7 tbsp pal m sugar (or brown sugar)
1 tsp salt
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| nstructi ons:

Gind onions, galingale, ginger and | enon grass.

Crush roasted peanuts in a blender. Extract 1/2 cup tamarind juice from

1 1/2 tbsp tamarind. Heat oil. Fry all ground ingredients and chillie
powder till fragrant.
Add crushed peanuts, mx well. Add pal msugar(or brown sugar), salt and

tamarind juice. Simer until gravy is thick.

988 888/8888888888888888888888888888888888888888888888888888888888888888808086

From girl @l avery. EBay. Sun. COM (Mary Sm t h)

MARI NATED CHI CKEN

1/ 4 cup soysauce
1/ 4 cup cream sherry or apple juice

2 tblsp veg oi

2 tblsp | enron j ui ce

1 tblsp Honey

1 tsp finely chopped ginger, or 1/4 tsp ground gi nger
1 clove garlic finely chopped

6 bonel ess skinl ess chicken breast

Toppi ng

2 tsp finely chopped ginger, or 1/2 tsp ground gi nger
6 thin slices havarti or jack cheese

M x soy, sherry, oil, lenon, honey and 1 teasp ginger and garlic in
shal | ow gl ass or plastic bow .

Add chi cken, coat and nmarinade for at |east 1 hour.

Renove chi cken and reserve mari nade. Cover and grill chicken 4-6" from
med coals 15-20 mnutes (M ne never took this long). Brush often. Wen
done sprinkle with remaining ginger and top with cheese. Serve when
cheese nel ts.

Nutritional Value per Serving:
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Cal ori es 280

Fat 14 g

Sodi um 870 ny
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From ynnuf @etti.am gans. gen.nz (Doreen Randal)
Sour ce: Crockpot Cooking from Barbara Blitz

MARI NATED CHI CKEN AND PORK

chi cken pi eces

| ean bonel ess pork cubed
1 cup dry red w ne

1/2 tsp bl ack pepper

3 cups beef broth, (Canpbell')
2 cloves garlic, crushed

3 t omat oes chopped
1/2 tsp rosemary
1 tsp salt

| nstructi ons:

Pl ace chi cken pieces and pork cubes in a large bowl. Mx all other
i ngredi ents thoroughly, pour over chicken and pork. Allow neat to
mari nate in sauce for about 2 hrs. (you could |eave it over night)
Transfer chicken, pork and mari nade to cooker.

Cover pot, turn on LOWand cook 6-8 hrs.or until chicken and pork are
t hor oughl y cooked. Serves 6.

From mkelly+@CS. CMJ. EDU (Mary Jane Kel |y)

MURGH MAKHANI

1 medi um chi cken, cut into lots of bits

2 medi um onions, also cut into lots of bits
4 oz of unsalted butter

5-7 fl.o0z of yoghurt (depending on how you like it)
5-7 tsp of tomato puree (again, use taste check)
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1t sp chili powder

1t sp crushed garlic

1t sp crushed gi nger
1.5tsp black cum n seeds
1.5tsp coriander

1t sp salt

2t sp gar am nmasal a

3 or so green chilis
fresh cori ander

| nstructions:

M x the spices and yoghurt up in a bucket and throw in the chicken parts
and puree. Leave this to one side. 1In a thick bottoned pot, nelt the
butter and fry the onions until they are sort of translucent. Punp up
the heat, throw the yoghurt/puree/spice/chicken mx into the seething
oil and stir fry, stirring continuously in big |oops, for 5 mnutes or
nmore. Turn down the heat to about sinmering tenperature and add about
0.25 - 0.3 pint water. Let this sinmmer/cook for about 30 m nutes or
until you have started biting the table with the wonderful snell com ng
fromthe pot. Chop up the green chilis and coriander, and dunk themin.
Cook for a further 10 mns, then serve with basmati rice, naan and sone
sort of daal.

M nd you, eating this neal every day will lead to a swift cholestro
death, but the flavour is superb. | have found when serving this to
ot her people that aren't used to spicy food, cutting down on the chil
and cum n seeds helps a | ot.

From skl arew@cs. bu. edu (Dani el Skl ar ew)

Source: "365 ways to cook chicken" by Cheryl Sedaker
(comments in paratheses are ny own addition - dns.)

ORANGE CHI CKEN W TH GREEN GRAPES (300)

1 (3 pound) chicken, cut up

1/2 tsp salt (Iless)

1/4 tsp ground pepper

3/4 tsp papri ka (for col or)
1/ 2 cup orange j uice

1 Tbsp chopped scal li ons
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1.5 tsp I nstant chi cken bouillon granule (yuck! try spice m x)
1/ 2 tsp finely grated orange peel

1 Tbsp cornstarch dissolved in 1 Thsp. cold water

2/ 3 cup seedl ess grapes, hal ved

| nstructions:
1. Preheat to 350 deg. Arrange chicken skin up in 13x9x2" baki ng pan.
Season w salt, pepper, and 1/4 tsp. paprika.

2. In bowl, mx o.j., scallion, bouillon granules (or spice mx) and
peel . Pour over chicken, and bake 1 hr., until chicken is brown and
t ender.

3. In nmedium saucepan, m x dissolved cornstarch and renai ni ng papri ka.
Stir in 3/4 cup of pan drippings; bring to a boil. Stir constantly
until thick and bubbly. Add grapes and cook for 2 mn., until hot.

Foot not es:

| f you poor the juices from cooked chicken into a container, then
refrigerate, waxy fats will congeal at the top, easy to scrape off of
t he high protein gelatin underneath, then later, you need only heat up
the gelatin to have honenmade broth or soup base! Can be stored in
freezer in old yogurt/sherbert containers for a long tine.

Bouil l on granules are frequently high in salt and MSG anong ot her
nasties. Instead try salt-free spice m xes, such as Parsley Patch (R
or Ms. Dash (R), or add a little nore scallions and peels.

O her orange-chicken reci pes may ask for 1/8-1/4 tsp. ground cl oves
(yum), 1 Tbsp. honey, 1/4(+)tsp. cinnanon, and/or fresh or frozen
berries (cran, ras, black, etc.). Try mxing and matching to get your
own favorite bl end.

To add "orange" to chicken *breasts*, nelt (<) 2 Thsp. butter in frying
pan over ned heat, add seasoned chicken for 8-10 m nutes, turning once.
Then continue with sauces as descri bed above...

A A B L B G B el A Gl A A B A B R e Gl A L B A LA A AL L

From ynnuf @etti.am gans. gen.nz (Doreen Randal)
Source: Crockery Cooking Soups and Stews, p43

ORANGE ClI NNAMON CHI CKEN

| ngredi ent s:
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3-4 1b chicken cut into serving pieces

1 cup chi cken broth, honemade or canned
1/4 1 b butter

2 cups orange j uice

1 cup raisins (I used sultanas)

salt and fresh bl ack pepper to taste

1/4 tsp cinnanon

2 Tbs flour

Heat butter in large skillet, and brown chicken. Renobve chicken pieces
to sl ow cooker as they brown. Conbine all other ingredients, except
flour, mx well and pour over chicken. Cover pot, turn on LOWand cook
4-6 hours, or until chicken is tender. Renove 1 cup of sauce fromthe
pot and conmbine with flour, mxing well. Return sauce - flour m xture
to pot. Turn pot on H GH, and cook additional half hour.

From hz225wu@ini dui . uni -dui sburg. de (M cael a "Stayka" Pantke)
Source: De Re Coquinaria by Marcus Gavi us Api ci us

PULLUM FRONTONI ANUM ( Chi cken a | a Fronto)

1 fresh chicken (approx. 1-1.5kg)

100m  oil

200m  Liquanmen, or 200m wne + 2 tsp salt

1 | eek

fresh dill, summer savory, coriander, pepper to taste

alittle bit of Defritum

| nstructions:

Start to fry chicken and season with a m xture of Liquanen and oil,
together with bunches of dill, |eek, sumrer savory and fresh cori ander.
Then cook approxinmately 1 hour with 220 deg Cin the oven. Wen the
chicken is done, noisten a plate with Defritum put chicken on it,

spri nkl e pepper on it, and serve.

-- Defritum Either thick fig syrup, or nust that's boiled until you
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have only a third of the amount with which you started.

-- Liquanmen: a salty fish sauce. Most of the tinme you can replace it by
salt.
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From hz225wu@ni dui . uni -dui sburg. de (M cael a "Stayka" Pantke)

Source: De Re Coquinaria by Marcus Gavi us Apicius

PULLUS FUSI LIS (Chicken Wth Liquid Filling)

1 fresh chicken (approx. 1-1.5kq)
3009 m nced nmeat (half beef, half pork)
100g groats (of oat)

2 eggs

250m white w ne

1 tblsp oil

1 tblsp |ovage

1/4 tsp ground ginger

1/4 tsp ground pepper

1 tsp green peppercorns
50¢g st one- pi ne kernels
Li quanen or salt to taste

| nstructi ons:

Ground pepper, |ovage, ginger, mnced neat and cooked groats. Add eggs
and m x until you have a snooth nmass. Season wth Liquanen, add oil
whol e peppercorns and stone-pine kernels. Fill this dough into the

chi cken. Cook approximately 1 hour wth 220 deg C in the oven.

-- Liquanmen: a salty fish sauce. Mdst of the tinme you can replace it by
salt.

From connally@ns.cis.pitt.edu (Kate Connally)

ROCK CORNI SH HENS STUFFED W TH CURRI ED RI CE
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| ngredi ent s:

6 Rock Corni sh hens
1 1/4 cup rice

1 | enron, hal ved

1/4 cup dried currants
sal t

1 1/2t curry powder
freshly ground bl ack pepper
| ar ge pi nch cayenne pepper
4 1/2 T unsal ted butter
3 1/4 cup chicken broth
3T m nced oni on
strips bacon
smal |l tart apple, chopped
-2 T Madei ra (optional)

PR W

| nstructions:
Ri nse hens and pat dry. Squeeze lenon juice inside cavities and rub
outside with cut lenon. Sprinkle with salt and pepper to taste.

Melt 1 1/2 T. of the butter in heavy nedi um saucepan. Add oni on and
apple. Saute, stirring occasionally, over nediumheat until onion is
softened but not browned, about 5 min. Add rice, currants, curry
powder, and cayenne. Reduce heat to |low. Saute, stirring frequently,
for 5 mn. Stir in 2 1/2 cup of the broth. Heat to boiling then reduce
heat to low. Stir once and cook, covered, over |ow heat until rice is
tender and all the liquid has been absorbed, about 20 m n. Renove from
heat. Let stand, uncovered, 15 min. to cool slightly. Spoon rice into
cavities of hens. Truss hens.

Melt remaining butter in |arge heavy skillet over nediumheat. Add
bacon. Reduce heat to low Saute, stirring occasionally, until bacon
begins to brown, about 8 mn. Renove bacon with slotted spoon, reserve.
Add hens to drippings in skillet, working in batches if necessary.
Saute, turning occasionally, until lightly browned on all sides, about
20 m nutes. Reserve dri ppings.

Heat oven to 350 F. Place hens breast side up in roasting pan. Pour
dri ppi ngs over hens, baste with remainig 3/4 cup broth. Roast,
uncovered, 45 mn., basting frequently with pan juices. Sprinkle hens
wi th reserved bacon. Cover pan tightly with heavy-duty alum numfoil.
Roast until juices run clear when thickest part of thigh is pierced,
about 30 m nutes.

Renove hens to platter. Tent with foil to keep warm Strain pan juices

into small saucepan. Skimoff fat. Stir in 1-2 T. Mideira, to taste.
Renove trussing fromhens. Spoon sauce over hens when serving.
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Serves 6.

Vari ati on:

This is even better that the original. Substitute wild rice for all or
part of the rice. You will have to check to see how much raw wild rice
you will need to yield the same anbunt of cooked rice. | don't really
remenber what amount | use. Also check on the difference in cooking
times for wild rice. Be sure to use a good quality curry powder. | go
to an oriental grocer and get Madras curry powder fromlndia. It's nuch

better than npst American versions.
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From hz225wu@ni dui . uni -dui sburg. de (M cael a "Stayka" Pantke)

STAYKA' S CHI CKEN VI NDALOO N Pl NEAPPLE

(serves 2)

| ngredi ent s:

2509 chi cken breast (or any other poultry)

1 can (400g) chopped tomatoes

1 can (250g) sweet corn (the little yellow thingies)

1 cup pineapple pieces (it was what | had left - add to taste...)

3 tsp vindaloo curry paste ++hot (be careful, dangerous stuff!)

2 tsp vindaloo curry powder ++hot (you can substitute hot chili powder)
0.5 - 1 cup soy sauce to marinate chicken in

| nstructi ons:

1.) Slice chicken in small pieces (1 piece, 1 bite) and marinate in soy
sauce (ten m nutes should suffice), then throw chicken + sauce into a
pan (don't throw over too far a distance, *you* have to clean up the
ness)

2.) Fry chicken in pan. Mke sure it is well done, you don't want to
eat sal nonel | as.

3.) Put the can of tomatoes + the can of sweet corn into the pan and
cook together with the chicken pieces (nake sure to renove the cans
bef ore cooki ng).

4.) Add vindal oo curry paste + powder (well, and if you like it *really

hot* - and | *nean* REALLY - also add sone hot chili powder) and stir
until everything is well bl ended.
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5.) Add pi neappl e pieces.
6.) Serve hot :-)

| *strongly* suggest that you start with half of the aforenentioned
anount of vindal oo spice and add nore to taste! |It's always easier to
*add* something than trying to fish it out of the neal..

Normally | eat one serving for lunch and keep the second one for dinner.
| found it certainly addictive, once | got over the initial shock of the
added pi neappl e pieces. You can noderate the inpact of this fiery stuff
(well, ny teaspoons are rather well heaped) with an additional portion
of rice or nan (the wonderful Indian bread).

Vari ati ons:

When you |ike onions you can also add two finely chopped onions. As |
despise them | don't... Oher variations include adding 1 tsp finely
chopped ginger, 1 tbsp ground al nonds, 1 tbsp ground cashew nuts, 1 tsp
| enron juice, 1 nmediumdiced potato, 1 tbsp red vinegar. Just experi nent
a bit wwth the additional ingredients. | only add those things when |
find themin the kitchen + | have enough tinme to do sone experinents..
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From vyl eung@thena. mt.edu (Yol anda A Leung)

STEAMED CHI CKEN CANTONESE

whol e chi cken, washed and patted dry
T salt
T rice wne
redded scallions
redded gi nger

0 O

t cornstarch
T wat er
-4 cups of water

WRRFROORPRPR

| nstructions:

Conmbine the salt, ricew ne, shredded scallions and gi nger together. Rub
on the chicken on the inside and outside. Let sit for 20 m nutes.

Place in the steaner and steam for about 25 mnutes -until done of
course. The water should have reduced and you can pour out the juice
fromthe inside of the chicken as well. Renove the chicken and cut up.
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Conbi ne the cornstarch and tabl espoon of water and then into the reduced
chicken juices to make it thicker. Place additional shredded scallions
and gi nger over the chicken, pour the sauce over it and heat up about 4T
of oil (not snoking hot), and pour over the scallions and ginger.
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From skl arew@cs. bu. edu (Dani el Skl ar ew)

Source: "365 ways to cook chicken" by Cheryl Sedaker
(comments in paratheses are ny own addition - dns.)

SUNSHI NE CHI CKEN ( 299)

3 pounds chicken thighs

1/2 tsp salt (less if possible)
1/4 tsp ground pepper

1/2 tsp dried tarragon (yeah!)
1/ 2 cup orange j uice

1 navel orange, peeled, sectioned

2 Tbsp brandy (kirsch?)

2 tsp ci der vinegar (for instance)

1 tsp grat ed orange peel (nore!)

5 tsp cornstarch (to thicken)

2 tsp sugar (use warm honey!)

1/ 2 "seedl ess" grapefruit, peeled, sectioned

1 cup chicken broth (fromthe | ast chicken you cooked!)

| nstructi ons:
1. Preheat to 350 deg. Arrange chicken skin up in 12x8x2" baki ng di sh.
Season w salt and pepper. Bake for 45 mn.

2. In pan, mx cornstarch and sugar. Stir in broth, o.j., brandy,
vi negar, peels and tarragon. Cook, stirring over ned. heat until sauce
boils and thickens, about 3 mn. Stir in orange, grapefruit sections.

3. Spoon sauce and fruit over chicken. Return to oven for 15 mn.
| onger, until chicken is "fork tender"

Foot not es:

| f you poor the juices fromcooked chicken into a container, then
refrigerate, waxy fats wll congeal at the top, easy to scrape off of
the high protein gelatin underneath, then later, you need only heat up
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the gelatin to have honenade broth or soup base! Can be stored in
freezer in old yogurt/sherbert containers for a long tine.

Bouill on granules are frequently high in salt and MSG anong ot her
nasties. Instead try salt-free spice mxes, such as Parsley Patch (R
or Ms. Dash (R), or add a little nore scallions and peels.

O her orange-chicken recipes may ask for 1/8-1/4 tsp. ground cl oves
(yum), 1 Tbsp. honey, 1/4(+)tsp. cinnanon, and/or fresh or frozen
berries (cran, ras, black, etc.). Try mxing and matching to get your
own favorite bl end.

To add "orange" to chicken *breasts*, nelt (<) 2 Thsp. butter in frying
pan over ned heat, add seasoned chicken for 8-10 m nutes, turning once.
Then continue with sauces as descri bed above. ..

From cjpope@enchman. bll.ingr.com (Candy Pope)

SW SS CHI CKEN CASSEROLE

5-6 bonel ess, skinless chicken breast hal ves
1 can cream of chicken soup

1 soup can of water

1 pkg SW ss cheese

1/2 stick of butter

1 pkg coarse bread crunbs

| nstructions:

Cut the chicken into bite-sized pieces and place in the bottomof a
casserol e dish (dish needs to have a lid). 1In a small bow, m x soup
and wat er then pour over chicken. Put a |ayer of sw ss cheese over
this. Mlt butter and add enough bread crunbs to take up the butter.
(I always add quite a bit - | like a crunchy top :-) Sprinkle bread
crunbs/ butter over the cheese. Bake in a 375F oven for 35-45 m nutes
until nicely browned and bubbly.

| use lite or fat free swss and al so Canpbell's Healthy Request soup to
reduce the anount of fat.
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From connally@ns.cis.pitt.edu (Kate Connally)
Source: Bon Apetit, | think.

TANDOORI - STYLE CHI CKEN

5 garlic cloves

1/2 t freshly ground pepper

1 1-inch cube peel ed gi nger

1/2 t salt (optional)

1 med. onion, cut into 8 wedges

1/4 t ground car danpm
1 cup plain | owfat yogurt
1/4 t freshly grated nutneg

3T fresh lenon or line juice
1/4 t ground cl oves

17T olive oil

1/4 t ci nnanon

2t ground cori ander

1/4 t cayenne pepper

1t ground cunin

8 chi cken pi eces, skinned
1t turmeric

chopped green onion
| emron or |inme wedges

| nstructions:

M nce garlic in processor. Add ginger and m nce. Add onion and n nce.
Add next 13 ingredients and puree. Transfer to bow. Cut deep sl ashes
in chicken pieces. Add to marinade, turning to coat well. Cover.

Refri gerate overni ght.

Preheat broiler. Generously butter broiler pan and | arge shall ow
ovenproof gl ass baking dish. arrange chicken o pan and broil about 3"
from heat source for 5 min. per side. Reduce oven tenp. to 325 F.
Transfer chicken to baking dish. Bake until juices run clear when
pierced with tip of sharp knife, basting frequently with mari nade, for
20-25 mnutes. Garnish with green onion and | enon/li me wedges.

From ynnuf @etti.am gans. gen.nz (Doreen Randal)

TARRAGON CHI CKEN
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(Serves 4)

| ngredi ent s:

3-4 I b chicken

1 tsp garlic salt

1 Tbs dried parsley

3 Tbs vinegar

2 Tbs soft butter

1 tsp tarragon

1/8 tsp ground bl ack pepper

2 Tbs cornstarch in 2 Tbs cold water, stirred until snooth.
1 cup accunul ated cooking |iquid.

Rub chicken with butter; place in slow cooker. Conbine seasonings and
herbs and sprinkle evenly over chicken. Add vinegar. Cover and cook on
LOW about 8 hrs. Do not renove lid during this tinme. Renove chicken to
hot platter.

Prepare gravy by conbining the cornstarch m xture and 1 cup accunul at ed
liquid in a saucepan. Heat and stir until mxture boils and is
t hi ckened. Serve over hot chicken.

From arielle@aronga.com (Stephanie da Silva)

THAI BBQ CHI CKEN APPETI ZERS

3 I bs chicken wing drunmettes

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 turnmneric

1 tsp curry powder

1.5 tsp ground dried chilis (cayenne or equival ent)

1 tbsp sugar

1/ 4 tsp sal t

3 tbsp thai fish sauce (filipino or vietnanese is ok, too)

Basting |iquid:
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1/ 2 cup coconut mlk (canned is ok)

Gar ni sh:
cilantro sprigs (left over from nmaki ng mari nade)
di ppi ng sauce (see reci pe bel ow).

Prepar ati on:

Process all marinade ingredients in a blender until snooth. Marinate

chi cken, refrigerated, overnight. Gill over hot coals until done, brushing
frequently with coconut mlk. Serve garnished with cilantro sprigs,
acconpani ed by steaned rice and bow s of dipping sauce.
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From khamond@ng. auburn. edu (Kevin L. Hamond)

THAI - STYLE CHI CKEN W TH BASI L

2 tblsp fish sauce

2 tblsp | i ght soy sauce

2 tblsp plain | owfat yogurt

juice and grated peel of 1 |Ienobn

3 cloves garlic, mnced

3 thlsp m nced fresh basi

2 tsps hot red pepper fl akes

1 tsp ground gi nger

1 frying chicken (3 Ibs) cut up and trimed of fat

| nstructions:

1. Put all ingredients except chicken in a plastic bag. Knead back
lightly to mx. Add chicken and turn bag several tines to coat pieces
evenly. Marinate for 30 mnutes in refrigerator.

2. Renove chicken pieces frombag and arrange, skin side up, in a
shal | ow nonstick roasting pan. Roast in a preheated 375-degree oven for
50 m nutes.

190 cal ori es per serving.
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Chicken Avgolemono

Chicken Avgolemono
From: arielle@taronga.com (Stephanie da Silva)
Date: Tue, 13 Jul 93 12:24:10 CDT

O zo-Rice Pil af

t abl espoons butter

garlic cloves, sliced

| ar ge whol e chicen breasts, boned and hal ved
medi um zucchini, sliced

egg vyol ks

t abl espoon cornstarch

t easpoons salt

1/ 8 teaspoon cayenne pepper

1 chicken flavor bouillon cube
5 tabl espoons | enon juice

NFPOINDBDNDN

Prepare Orzo Rice Pilaf. In 12 inch skillet over medi um high heat,
in hot butter, cook garlic until brown; discard garlic (not on your life!).
In sane skillet, in remaining butter, cook chicken breasts until browned,
on all sides. Add 1/2 cup water; heat to boiling. Reduce heat to |ow
cover; simer 10 m nutes. Add zucchini; cook 10 m nutes |onger or until
chi cken and zucchini are tender.

Meanwhile, in 1 quart heavy saucepan with wire whisk, beat egg yol ks,
cornstarch, salt and cayenne pepper until blended, stir in 1 1/2 cups
wat er and chi cken bouillon. Over nediuml|ow heat, heat m xture, stirring
until thickened (do not boil), about 10 mnutes. Stir in |enon juice.

Arrange chicken m xture on a warm platter; spoon on sauce. Serve wth
O zo-Rice Pilaf.

O zo-Rice Pilaf: In 2 quart saqucepan over nmedi umhigh heat, nelt 1/2
cup butter. Add 1 cup orzo; cook until golden, stirring often, about
10 minutes. Stir in 4 cups water, 1 cup regular long-grain rice and
3 chicken flavor bouillon cubes; heat to boiling. Reduce heat to | ow,
cover and simer 30 mnutes or until liquid is absorbed and orzo and
rice are tender.
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Chicken w/Broccoli (Campbell's Soup Recipe)

Chicken w/Broccoli (Campbell's Soup Recipe)

From: kathy@oasys.dt.navy.mil (Kathy Smith)
Date: 12 Nov 93 15:14:49 GMT

This was in the Sunday Parade Magazine. The first tinme | nmade it, | left out
the mustard and it was excellent! Then | tried it with the nustard and it was
excellent! W couldn't decide which we |iked better. You will probably have

to add sonme water, it was to thick after adding the soup. Really good, enjoy!

(Chi cken and Mushroons Dijon)
Prep tinme 15 min - Cook tinme 25 mn

2 tbsp. margarine 1 can (10 3/4 oz Canpbell's (New)
Cream of Chicken & Broccoli Soup

4 skinless, boneless chicken

breast hal ves

1 1/2 cups broccoli flowerets 1/4 cup mlk
1 1/2 cups sliced nushroons 2 tbsp. Dijon-style nmustard
1. In skillet, in 1 tbsp. hot margarine, cook chicken 10 mn. or until

br owned. Renobve.

2. Inremaining 1 tbsp hot margarine, cook broccoli and nushroons until
tender and liquid is evaporated, stirring often. (1 used canned nushroons)

3. Stir in soup, mlk and nustard. Heat to boiling. Return chicken
to skillet. Cover; cook over low heat 5 mn. or until chicken is no

| onger pink, stiring occasionally. Serve with noodles, rice or mashed
pot at oes.
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Chicken and Chick-Pea Curry with Ginger

Chicken and Chick-Pea Curry with Ginger

From Katherine Lockhart
Date: Mon, 20 Mar 1995 21:57: 04 GMI

Al'l anpbunts are approxi mate, use as nuch or as little spice as you
want; the amounts bel ow gi ve a nedi um spi ci ness.

3 cloves garlic, mnced or crushed

1-inch cube of ginger, peeled and diced (bottled fine)
2 tabl espoons vegtable oil

1/ 2 cup chopped onion

1 Tabl espoon of curry powder

1 pound bonel ess, skinless chicken breasts
1\4 cup flour

3 cups of chicken stock

3 cups of cooked chi ck- peas

1-2 tomat os, diced

3 tabl espoons of chopped parsl ey

salt, to taste

pepper, to taste

In a | arge saucepan (4 quart) heat oil over medium heat. Add oni on and
curry powder. Cook about 3 minutes or until onion is tender.

Cut chicken into bite sized pieces. Toss in the flour. Shake off any excess.
I ncrease heat slightly and add chicken to the saucepan. Cook until

just brown on all sides.

Add garlic, ginger and chicken stock and simer for 45 m nutes, uncover ed.

Stir in chick-peas and parsley and cook about 25 minutes or until chicken
Is fork tender. Add salt and pepper, and serve over rice.

Enj oy :)

Kat hy
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Chicken with Hot Bean Paste

Subject: Chicken with Hot Bean Paste
Date: Mon, 9 Aug 1993 13:46:18 GMT

This is a recipe taken wi thout perimssion from Madhur
Jaffery's Far Eastern Cookery book. | forgot what it's
called, but the dish originates fromKorea, | think.

Uses Hot Fernented Bean Paste....

pi eces of chicken (normally | use dark neat)
medi um pot at oes

smal | oni on

t abl espoons |ight soy sauce

t abl espoons sugar

t abl espoons Hot Fernented Bean Paste (HFBP)
cups wat er

smal | red pepper

smal | green pepper

freshly ground pepper to taste

roast ed sesane seeds (optional, but very good!)

PFPNMNNNPRRPRPRAOO

Put the chicken in a large pot with |ight soy sauce and sugar.
Slowy add water to HFBP in a seperate bow, m xing as you go.

Add this to the pot with chicken, bring to a boil, cover, reduce
heat and simer 10 m nutes. Add potatoes and onion, bring to a
boil, cover, reduce heat and simer 25 mnutes. Slice up red and

green pepper and add to chicken (add in pepper to taste). Sinmmer
5 nore mnutes and serve with roasted sesane seeds on top.

G eat over rice and keeps for weeks. | usually have a pot of this
at honme for the nights | conme hone hungry with not nuch tine to cook.
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Chicken ltaliano

Chicken ltaliano

From: STEVE MARTINEK MARTINEK @a.psc.edu
Date: Thu, 5 Aug 1993 16:04:06 -0400 (EDT)

| ngredi ents

chi cken brest hal ves, skinned and boned
t easpoon oi

ounces (about 1 1/2 cups dry) thin spaghetti, broken into fourths
smal | onion, cut into wedges

snmal | green pepper, cut into strips

1/ 8 teaspoon instant mnced garlic

1 teaspoon oregano | eaves

1/ 8 teaspoon salt

1/ 8 teaspoon pepper

1 bay | eaf

16- ounce can tomatoes

1/4 cup water

1 tabl espoon chopped parsley, if desired

i

Preparation

Pound chi cken breasts with a nmetal neat mallet between sheets of plastic wap
until about 1/2 inch thick. Heat oil in frying pan. Brown chicken breasts on
each side. Add spaghetti, onion and pepper strips around chicken. Sprinkle
wi th seasonings. Break up |arge pieces of tonmatoes. Pour tonatoes and water
over top of chicken. Bring to a boil. Reduce heat, cover and cook until

chi cken and spaghetti are done, about 15 m nutes. Renobve bay leaf. Garnish
wi th parsley.
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Chicken Jambalaya

Chicken Jambalaya

From sandyv@x1l.cso. uiuc.edu (Sandy Vavrinek Seehusen)
Date: 29 Sep 1993 22:41:19 GMI

This is how | nake ny Janbalaya. |It's a favorite in our house.

1 Ib chicken neat (I get a package of boned, skinned breasts)
3/4 | b snoked sausage
2 cans chicken broth
1 med onion, chopped
2 stal ks celery, chopped
1 med green pepper, chopped
cayenne pepper, to taste
(1-2 Tabl espoons, dependi ng how hot you like it. | use 3!)
16 oz bag white rice
1 small can tomato paste
4-5 green oni ons, chopped
1 med tomato, chopped
optional : shrinp, seafood

Cut the chicken and sausage into small or smaller than bite-sized pieces.
Season the chicken with salt and pepper ( | do this rather generously:
1t pepper, 2t salt, possibly nore) Using a dutch oven on the stovetop,
Cook chi cken and sausage in small anount of oil or lard (sonme authentics
swear it must be in lard) until the chicken is done; about 15 m nutes.
Renove the neat fromthe pan and set asi de.

Saute the onion, celery and green pepper until tender crisp. Add the
chicken broth, rice and cayenne pepper. Heat until the broth starts

to bubble, then stir the neat back in. Turn the heat down | ow and simmer
with the lid on for 30 mnutes. DO NOT STIR during this tine or sone

of the rice will rise to the top out of the liquid and you'll get crunchy
j anbal aya.

After the 30 minutes are up, stir in the tomato paste. Then stir in the
green onions and tomatos. Serves a famly or nore.

Some not es:

If you are adding shrinp, | usually cook is separately and add it just
before or with the paste. |If you cook chrinp too long it gets rubbery.
It al so doesn't keep well, if you don't plan to eat it all at one sitting.

If you are using other seafood in place of or in addition to the chicken,
you can add that at the normal neat addition, but I don't make this
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Chicken Jambalaya

version so | don't have any words of w sdom

Al so, | have been know to add the cayenne w thout neasuring until the broth
turns a light orange color. This seens to be the right anmount of spicyness,
but renenber you can always add nore. | told a friend to do this and she
added the full 3 T and said it was unedible it was so hot. You can al ways
add nore broth or tomato paste to tone it down. Start with 1 t. - 1 T.

and add as you go until you find the right heat level. Personally, i like
the feeling of a small volcano in ny stomach when |I'm done! :-)
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Chicken Long Rice

Chicken Long Rice

From: jespina@pyramid.com (Julia Espina)
Date: 11 Nov 1993 11:49:27 -0800

In article , ez041310@hi p. ucdavis.edu () wites:
| > In Hawaii they make a dish called Long Rice.

| found this recipe in a Hawaiian cookbook. | love this dish, but haven't try
making it yet. Do share on how it turns out.

1 chicken, about 3 |bs.

wat er

1/ 2" slice of ginger, crushed

1 bundle long rice, soaked in water to soften
salt to taste

3 stal ks green onions

Pl ace chicken in a large pot and cover with water. Add gi nger and bring
to a boil; |ower heat and simer about 45 mnutes to an hour, or until neat
falls away fromthe bones. Renove chicken frombroth and di scard bones.
Return chicken to broth and add long rice. Sinmmer until about half of the
broth is absorbed by the long rice. Season with salt and add green onions
just before serving.
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Chicken in Mango Sauce

Chicken in Mango Sauce

From: Melanie Harper tcsmhz@aie.lreg.co.uk

Date: Tue, 3 Aug 93 12:38:33 BST

2 chicken breasts (or equivalent in other part of chicken)

1 tin mangoes (or two fresh ones, which should be very ripe)
1 tsp coriander (dried)

1/2 tsp garlic powder (or 1 clove of garlic, finely chopped)
1 tsp black pepper

1/4 tsp cumn

1 tsp cinnanon

2 tbsp soy sauce

1 tsp Wircester sauce

Water if needed (see bel ow)

1 carton natural yoghurt (to taste)

Fry all of the spices, except for half of the garlic, in a small anount of oil
Drain the mangoes (if necessary) and puree them (or at |least crush thema bit).
You may want to add sone sugar if using fresh mangoes which are not so ripe.
Put the mangoes in with the spices, add soy and Wrcester sauce, and cook

gently for 10 mnutes (it will not matter if you leave it for |onger).
Meanwhi | e, dice the chicken and fry until opaque, along with the rest of the
garlic. Drain off any excess oil. Add to the mango sauce and simer gently

for 10-15 mnutes. Serve over rice with the natural yogurt as an acconpani nent.

Mel ani e.
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Chicken and Mushrooms

Chicken and Mushrooms

From: dwalker @faline.bellcore.com (Derek X. Walker)

Date: Mon, 15 Nov 1993 10:37:20 -0500

The follow ng set of recipes are award winners in a Northern New Jersey
reci pe contest. The winners were printed in a special insert to the | ocal
newspaper. | am sending you a couple of the recipes that | thought were

i nteresting.

Here is the first:

1 cup sliced fresh nushroons

2 Tbsp. butter

3 chicken breats, halved, skinless and bonel ess
Salt and pepper, to taste

2-3 Tbsp. oi

4 small onions, sliced

1/8 tsp. garlic powder

1/2 cup dry white w ne

2 small tomatoes, cut in wedges and seeded
1/4 tsp. thyme, crushed

1 Tbsp. chopped parsl ey

Saut e nushroons in butter for 2 mnutes; set aside. Sprinkle chicken pieces with
salt and pepper and saute in hot oil until brown. Renove chicken fromskillet and
set aside. Reserve drippings. Saute onions in drippings until onions are soft.

Stir in wne, garlic, tomatoes, and thyne, scraping bottom of
skillet well. Add chicken to the skillet. Cover and si mrer
for thirty mnutes or until chicken is tender. Add sauteed
mushroons. Sprinkle with parsley and serve. Serve on a bed of
rice.

Reci pe by:
Sandy Durkin
G eat Meadows, NJ
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Chicken "Wing" Pizza

Chicken "Wing" Pizza Date: Wed, 4 Aug 1993
03:40:45 -0400

There's a rather famliar recipe that
al ot of people use to nmake what |
think are the *best* chicken wings in
existence...it's the ultimate I n
casual cooking, and infallible...

1. Take 2-3 pounds of cut w ngs, but
themin a big bow

2. Dunp a big bottle of Durkee's Red
Pepper Hot Sauce over them

3. Pour white vinegar into the bow
until 1t 1s alnost full

4. Add enough oil to nmake just a thin
| ayer on top of the other liquid

5. Let 1t sit for an hour, then broil
t he w ngs.

The w ngs are served wth bl ue cheese
di p, sour creamor sone of the

vi negar/ pepper sauce for dipping. No
matter how much or little of each of
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Chicken "Wing" Pizza

the ingredients, as long as they're all
there, It's an i npossible recipe
to screw up.

Thi s weekend we deci ded that we want ed
toimtate all these places that

are serving (insert restaurant's nane)
styl e-chicken pizza (i ncluding the
Price Cub!) so, after bel ng goaded on
by the people who tell ne | nake

good w ngs, | experinented, and out
cane:

Thespian's Spicy Gilled Chicken Pizza

- The crust is left up to you..|l was

| azy and used Boboli :)

- The pizza sauce Is left up to you..|

used the |ast of ny honemade from |l ast
year. .

- nozzarell a cheese, shredded about a

C. per pizza but also to taste

- olive oil

- a snall bottle of Durkee's sauce

- white vinegar
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Chicken "Wing" Pizza

- 2-3 bonel ess chi cken breasts

- sundri ed tonat oes

- crushed dried peppers for sprinkling
on finished pizza

Like wwth the w ngs, the chicken
breasts get soaked in Durkee's and
vinegar. |If you are going to broil
them you'll need oil In the mx
again; since it's that tine of year |
bar becued them and the oil wasn't
really needed. Cook the chicken and
cut it into small chunks. Lightly
baste the whole pizza crust, i1ncluding
the edges with the olive oil. Mx a
bit of the hot pepper sauce into the
pl zza sauce and spread that over the
pl zza crust. Put the dried tonmatoes on
top of the sauce, cover wth
nozzarella, and spread the chunked

chi cken evenly over the pizza. |If

you' re a masochist |ike ne, splash on
nore hot sauce (Q).

Becuase | used a pre-cooked crust, ny
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Chicken "Wing" Pizza

cooking tine was fairly short... 15
m nutes at 350 F.
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Country Fried Chicken

Country Fried Chicken

From ariell e@onkers.taronga.com (Stephanie da Silva)
Date: Mon, 20 Mar 1995 07:50: 51 GV

1/2 cup mlk

1 egg, beaten

1 cup flour

2 teaspoons salt

1 teaspoon paprika

2 teaspoons bl ack pepper

1/ 2 teaspoon sage

1/ 2 teaspoon tarragon

1 frying chicken, cut up

Q1 or shortening, for frying

Conmbine m | k and egg, set aside.

Conbine flour, salt, paprika, pepper, sage and tarragon in paper or
pl astic bag. Add a few pieces of chicken at a tine; shake to coat.

Dip chicken in mlk-egg m xture. Shake second tine in flour m xture.

To skillet-fry, heat 1/2 to 1 inch oil in electric fry pan or heavy
skillet on nmedium high heat. Brown chicken on all sides. Reduce heat
to medium | ow heat. Continue cooking until chicken is tender, about
30 to 40 mnutes. Do not cover. Turn chicken several tinmes during
coking. Drain on paper towels.

To deep fry, heat 3 inches oil to 365F in deep fryer or deep saucepan.
Fry chicken for 15 to 18 mnutes. Drain on paper towels.

amyl|
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Fresh Lemon Chicken

Fresh Lemon Chicken

From swel ch@as. nasa. gov (Shaun M Wl ch)
Date: Thu, 14 Oct 1993 18:11:00 GV

This is a fast dish that is often requested by famly and friends.
It reheats well in the mcrowave and the aronma drives people at work crazy.

juice of 1 |enon

1/2 tsp | enon zest

2 quarter sized slices of ginger finely mnced

1 clove garlic finely m nced

1/4 cup chopped parsley

1/ 2 cup chicken stock

1/2 cup white wine or dry sherry (use chicken stock if preferred)
4 bonel ess and skinl ess chicken breast or thigh (serves 2 to 4)
chopped scallion (green onion) or slices nushroons are optional
salt and pepper to taste

pound chi cken fl at

heat a fry pan and add 1 tbl each olive oil and butter (or nore to coat pan
dependi ng upon size being used - you're sauteing, not frying)

lightly flour chicken and saute quickly till |ight golden on both

sides (approx 3-4 mns each side for ned to ned high heat); add gi nger,

| emron zest, garlic, salt and pepper to the pan when you flip to side 2
renmove to warnmng plate in oven while finishing up

turn up the heat on the pan and degl aze with w ne, chicken stock,
and | enon juice; add scallion and/or nushroons if used

when reduced to half add the parsley and return the chicken and any
accunul ated juices to the pan for reheating; turning to heat through
t hen serve i nmedi ately.

| usually serve this with sone type of rice or grain pilaf and
a sinple vegetable or sal ad.

Total time for chicken prep start to finish is about 15 m nutes.
Kids | ove to pound the chicken, just place it between two sheets of
plastic wap to keep if from being sprayed all over the place.

This also works well with veal (use marsala or madeira or sherry)
and pork (any of the previous wines or try using a port for a rich

earthy flavor). Another option is to use line or orange with a |ight
touch of tarragon or basil.
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Garlic Chicken

Garlic Chicken

From: Thomas P Collins tcollins@magnus.acs.ohio-state.edu

Date: Tue, 10 Aug 93 8:50:21 EDT

The followng is adapted froma reci pe which appeared in the Col unbus
Di spatch a few years ago.

CHI NESE GARLI C CHI CKEN

bonel ess, skinless chicken breast hal ves (about 1 Ib.)
egg white

Tabl espoon cornstarch

Tabl espoon dry white wi ne or sherry

green oni ons

t easpoon m nced gi ngerr oot

t easpoons mnced fresh garlic (about 6 medi um cl oves)
Tabl espoons veget abl e oil

Hot cooked rice

NWRDMRREDN

SAUCE

t easpoon crushed chili paste (sanbal oelek) or nore to taste
t easpoons sugar

t easpoon cornstarch

t easpoons rice vinegar

Tabl espoon wat er

Tabl espoons dry white wine or sherry

Tabl espoons soy sauce

NNEFENEFEDNPRE

Pl ace chicken breasts in freezer for 1 to 2 hours or until very firm
but not frozen solid. Slice crosswise into thin shreds. In small bow,
lightly beat egg white, then mx in 1 TBS cornstach and 1 TBS w ne,
stirring until cornstarch is dissolved. Add chicken and m x well to coat
all pieces. Let stand at roomtenperature 30 m nutes.

Meanwhi | e, slice green onions on the diagonal into very thin slices.
M nce gingerroot and garlic. Conbine Sauce ingredients, mxing well. Heat
wok or frying pan, add oil, and stir-fry chicken until no | onger pink.
Renove chicken with a slotted spoon. Add onions, ginger and garlic to wok
and stirfry about 30 seconds, until ginger and garlic are fragrant but not
brown. Return chicken to wok, restir sauce ingredients and add to wok.
Cook, stirring constantly, until mxture is well conbined, hot and bubbly
and thickens slightly. Turn off heat and splash with about 1 tsp of dark
sesane oil. Serve over rice. Makes 4 servings.
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Garlic Chicken

- tom
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Greek Homestyle Chicken

Greek Homestyle Chicken
From: "David J. Kernen" (syvdk@tjuvm.bitnet)
Date: 14 Jul 93 15:47:51 EDT

My wife taught nme how to nake this. She learned it in Greece, where it's

a common neal. |It's incredibly delicious, and while it's cooking, the snell
wi Il have everyone in the house salivating. She cooks it in an open pan, but
| find the chicken stays noister if you cover it (wth alumnumfoil or sone-
thing) for the first half-hour or so. Either way, it tastes great!

I ngr edi ent s:
Four pieces of bonel ess, skinless chicken breasts
juice of two | enons
four or five potatoes, peeled and sliced french-fry style
1/2 cup olive oi
1/2 to 1 cup of water
one head of garlic, the cloves peel ed but whol e
oregano, salt, and pepper to taste

Pr ocedur e:
Pl ace chicken in a shall ow baking tray.

Arrange potatoes around chi cken pieces. Scatter whol e peeled cloves of
garlic around chicken and pot at oes.

M x together lenon juice and olive oil, and pour evenly over chicken
and potatoes. Add water until potatoes are just about covered.

Add salt, pepper to taste. Cover chicken and pototoes w th generous
amounts of oregano.

Bake at 350 degrees, until tops of chicken are reddi sh brown.

Turn chicken, stir potatoes, and sprinkle on nore oregano. |If potatoes
aren't at |east half-covered with liquid, add water.

Return to oven for about 15-20 m nutes. Chicken is done when both
sides a lightly browned and pot atoes are soft when touched with
a fork.

Serve with a crusty bread, or with pita bread.
mara
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Honey-Lime Chicken

Honey-Lime Chicken

From ariell e@onkers.taronga.com (Stephanie da Silva)
Date: Mon, 20 Mar 1995 08: 02: 08 GVIr

1 20-0z can pineappl e slices

2 whol e chicken breasts, split
4 cloves garlic, smashed

sal t

1/ 4 cup honey

2 tabl espoons soy sauce

4 tabl espoons fresh |inme juice
2 teaspoons cornstarch

grated |Iinme peel

Drai n pi neapple, reserve 2 tabl espoons juice. Rub chicken with garlic,
sprinkle with salt. Broil or gill chicken until cooked. Conbine reserved
pi neappl e juice, honey, linme juice, soy sauce and cornstarch in saucepan.
Cook, stirring, until thickened. Add pineapple to sauce. Cook until

heat ed. Spoon sauce and pi neappl e over chicken, sprinkle with |line peel.
Serve with rice.
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Sauteed Chicken Breast with Almonds

Sauteed Chicken Breast with Almonds

From: demer s@er e.umontreal.ca (Demers Serge)
Date: Sun, 31 Oct 93 13:40:13 -0500

(Suprene de Vol ail |l es anandi ne)
from Time/Life The Good Cook

serve 6

6 boned, skinned chicken breasts

8 Thsp butter (or less if you like)
2 Tbsp fresh | enon juice

1/2 cup sliced al nonds

1 tsp finely chopped garlic

1 Tbsp finely chopped oi non

1/4 cup white w ne

2 tsp finely chopped parsley

2 Tbsp flour

salt, pepper

Mx the flour with salt and pepper, and dust the chicken breasts

with it. Heat half the butter in a heavy pan. Brown the chicken

breasts very slowy on each side. Add the |enon juice, and season

with salt and pepper. Cover the pan and saute gently, over |ow heat,

until the chicken is tender, 10 - 15 minutes. Renobve the chicken fromthe pan.

Add 2 Tbsp of butter to the pan, put first the al nonds and brown
t hem over | ow heat. Add the oinon and garlic cook for one m nute.
Stir the wine with the rest of the butter.

Return the chicken to the pan and reheat. Put the breasts in a
serving dish and spoon the al nonds and sauce over the chicken.
Sprinkle wth chopped parsl ey.

Serge Deners
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Sesame Chicken

Sesame Chicken

From: Pat Pate
Date: Sat, 23 Oct 1993 22:13:54 -0500 (CDT)

| FTPed this one fromsonewhere on the Internet. How s that for precision?

This recipe is good and easy to prepare. | usually use hoi son sauce
for the fruit jelly.

1/ 4 tsp. Garlic powder
1/ 2 tsp. G nger
1to 2 tsp. Soy Sauce

1 Chi cken Breast (Cut-up)

1 tsp. Sesane oi

1 Tbsp. Sesane Seeds

1 Tbsp. Fruit Jelly (Your choice - Try Plum
1 tsp. Sugar

~ 1 tsp. Cornstarch

~ 2 Tbsp. wat er (or chicken stock)

5 - 10 drops of Tabasco Sauce
Stir fry the chicken. Add all remaining ingredients EXCEPT the cornstarch
and water to the chicken. (Watch it cooks fast). Thicken and coat the

chicken with the thickening m xture. Add the cornstarch/water solution and
cook until bubbly. (Again, it cooks fast). Serve.
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Sesame Chicken

Sesame Chicken

From: Kaz.Glover @f101.n258.z2.fidonet.org (Kaz Glover)
Date: Mon, 1 Nov 1993 20:32:00 +0000

Categories: Main dish, Poultry, Chinese
Servings: 4

2 tb Margarine
2th GO
1 Chi cken, frying (2 1/2 - 3
-l bs.) cut into serving
- pi eces
1/3 ¢ Flour seasoned with pepper
1/4 ¢ Sesane seeds
1/2 | g Lenon, use juice
3 tb G een onions, mnced
1/2 ¢ Wne, dry white

Melt margarine with oil in baking pan. Allow to cool slightly but not
harden. I n a paper bag, shake chicken in seasoned flour until coated. Then
roll pieces in oil in baking pan and arrange do that pieces do not touch.

Sprinkle with I enon juice and sesane seeds. Bake at 375 degrees for 30
mnutes, or until lightly browned. Turn chicken; sprinkle with sesane seeds
and m nced onion. Pour wine into bottom of pan and cook for 30-45 m nutes,
basting occasionally, until done.
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Sessame Chicken a la Sean

Sessame Chicken ala Sean

From: jafo@miranda.accum.com (Sean Reifschneider)
Date: Fri, 5 Nov 1993 02:30:27 -0700 (MST)

Cut chicken breasts into bite size chunks. Heat oil in wok (I use
peanut) and put 2 to 3 cloves of garlic in to season oil. Wen oil is
hot, put one tabl espoon of crushed red peppers in the oil (vary to
preference) and put in the chicken and about a quarter cup of chopped
onions. Cook until nostly done (perhaps still a bit pink inside).

Sizzle in 3 TBS soy sauce (pour around edges of wok so it heats as it
runs down the sides), 1TBS rice w ne vinegar, 1/2TBS Sessane oil, half
cup water, half TBS Tobasco sauce and push chi cken and veggi es up al ong
the sides of the wok. Cook covered until veggies are done to your taste
(about 7-10 m nutes).

Add quarter cup of sugar to sauce in bottom of wok and 1-2TBS corn
starch, 1TBS Sessane seeds and cook until desired thickness is reached.
Serve over rice.

This makes 'regul ar' sessane chicken. |1've had little luck getting
‘crispy’ sessane chicken to be crispy, but basically ny best attenpts
were with using corn starch on the chicken and frying it. Then
basically follow ng the reci pe above (which hopefully | haven't
forgotten anything :) w thout the cooking the ckicken part.

Enj oy,
Sean
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Spicy Grilled Chicken and Potatoes

Spicy Grilled Chicken and Potatoes

From: cschnell @iiasa.ac.at (Carey SCHNELL)
Date: Tue, 3 Aug 1993 07:32:.20 GMT

I ngredients for four:

Chi cken for four
Pot at oes for four

Spices: MId chili, salt and pepper, parsley, ginger...
Wat er
Q1 of your choice (I use chili and olive oil..)

What | do is take enough chicken with skin on, to feed 4 appetites.
Boil it for 10-15 m nutes.
Allowto cool a little, then dust it with spices:
Spice M x: 2 tspns MLD chili
1 tspn pepper
hal f tspn salt
2 tspns parsley
hal f tspn gi nger

Have the oven pre-heated to a noderate tenperature

On a lightly greased oven tray, lay the chicken pieces skin side up.
The boiling process takes nost of the fat fromthe chicken, and | eaves
you with a nice stock that you can freeze for |ater use.

The baking wll also give off alittle fat, and you should baste the
chicken with this to keep it noist. You basically cook the chicken
in the oven for around 15-20 mns fromthis point.

At the sanme tine, | will have prepared potatoes to go into the oven with
the chook. (Mdre instructions followin the taties recipe)

Sliced and spicy potaties
Enough potatoes for 4 persons, and then 2 for | uck.

Scrub but don't peel. Slice thickly, approx half inch thick. Lay onto
the oven tray, but make sure both sides have a little grease on them

otherwise they will stick to the tray. You may need to add a little nore
oil (I use chili oil, but that may be a little hot for The Parents).
Keep an eye on these little suckers, as they will cook pretty quickly.
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Spicy Grilled Chicken and Potatoes

The idea is that they will bubble up towards the end, and you w ||
need to turn themover to get themall toasty on the other side as well.

Sprinkle the potatoes and the chicken (nmake sure you turn them over

at sone stage in the cooking as well, but they should end up skin side up
to make sure the skin doesn't get soggy) with the spice m x throughout
the cooking tine, to get the flavour through.

In the neantine, prepare a sinple tossed salad with a sinple
dressing so as not to conpete with the flavour of the chook.

Serve with the salad and a good Turkish bread (one of the ones
that you rip apart, or a crusty one if you want sonmething a little
nore el egant

Mahl zei t'!

Carey Schnel | - Wi ght
and Aussie in exile in Austria
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Stuffed Chicken Breasts Cordon Bleu

Stuffed Chicken Breasts Cordon Bleu

From: Elizabeth Oyer

Date: Tue, 26 Oct 1993 14:36:10 GMT
>From What's Cooki ng? _:

I ngredi ents:

(4 Servings)
4 boned chi cken breasts, 6 oz (170g) each
4 slices ham
3.5 0z (100g) grated Cheddar cheese
3T (45nmL) flour
2 eggs
salt and pepper
cup (125nL) breadcrunbs
(30n.) butter
(10m.) oil
commer ci al cream of nushroom sauce

NN

*  Preheat oven to 325 degrees F (160 degrees C).

* Skin chicken breasts, slit, and spread butterfly-style. Place a slice of

hamin each breast. Sprinkle with grated Cheddar and press firmy to close.

* Dredge each stuffed breast with flour and dip into beaten eggs. Season
wth salt and pepper then coat with breadcrunbs.

* |In an ovenprooof skillet, heat oil, nelt butter, and gently sear chicken
breasts on both sides until golden. Finish cooking in oven approxi mately
25 m nut es.

*  Pour cream of nushroom sauce over top and serve.

Note: The reci pe suggests substituting Ementhal or Guyere for Cheddar.
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Tandori Chicken

Tandori Chicken

From: joyjit@rahul.net (Joyjit Nath)
Date: Thu, 18 Nov 1993 00:41:08 GMT

Cross | ndexed Chi cken, Indi an

For 12 pieces :

| ngredi ents:

12 pieces of chicken (drum sticks or thighs)

1/ 2 cup tandoori chicken powder (you get themin Indian G ocery stores)
1/2 cup plain yogurt

Salt as required

2 line

One whol e white onion
One green and one red bell-pepper (optional)

Flat alumnumtray (and foil)

Preparati on net hod:
1. Skin the chicken pieces and make 3-4 deep cuts on each one of them
2. Mx yogurt, tandoori powder, nustard oil and salt as required

3. Mx the paste with chicken pieces and let it stand for at |east 6
hours.

4. After marinatingd is done, arrange pieces in tray, cover with foil
bake at 350 F for 20 m nutes.

5. Reduce heat to 250 F, and then bake and broil alternately in 30 mn.
cycles for 2 hrs. Cccasionally, take the tray, out, and rearrange the
chi cken pi eces before putting themback in. If there is too nuch
water inside, drain the water. If the chicken pieces | ook too dry,
sprinkle sonme water mxed with [inme juice on them

6. After baking is done, take the pieces out and brush off the excess
tandoori paste fromthem Put the pieces in an open tray in the oven
for 2-3 mnutes( just to get them | ook crisp and dry.)

7. You can add a garnishing of stir-fried onions and bell -peppers and
l[ime juice on the chicken before serving. It should be served hot.
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Tandori Chicken
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Tandoori Chicken

Tandoori Chicken

From: aghahn@ucunix.san.uc.EDU (Hyder Nihal Agha)
Date: Thu, 18 Nov 1993 18:04:38 -0500

Cross I ndexed Chicken, |ndian
(Serves 4)
TANDOORI in | NDI AN stands for an earthern oven which is sort
of cylindrical and uses coal as the fuel.

This recipe will need a bar-b-que grill as a substitute. It
can be al so cooked in a gas or electric oven, but it wll |ose
nost of its flavour. Also, the chicken has to be marinaded for
atl east 6 hours, ideally 12 hours overnight.

You will need the follow ng:
1. 12 Chicken drunsticks and/or breast pieces (skin renoved)
2. 1 cup plain yoghurt (pref.) or 2 cups Buttermlk
3. 1 1/2 tbsp red chilli powder
4. 2 tbsp coriander powder
5. 1 tbsp garlic powder } FRESHLY GROUND | S
6. 1 tbsp ginger powder } MJUCH BETTER
7. 1 tbsp cumi n powder
8. 1/2 tbsp. GARAM MASALA powder (available at any/all |ndian grocery
st or es)
You can prepare #8 at hone by dry grinding to a powder the follow ng:
(20 bl ack pepper corns Or equival net bl ack pepper powder, 5 cloves,
1 inch cinnanon stick, 4-5 cardanons, 1 tsp. cumn powder, 2 bay
| eaves plus sone nore stuff | dont know, although this should be
fine)
9. Meat tenderizer (optional)
10. 2 tbsp. salt (use less if tenderizer contains salt)
|F YOU LIKE IT HOT AND SPICY , ADD 1 TBSP. EXTRA OF ALL SPI CES FROM NOS
3- 8.
Met hod:

Prick the chicken pieces with a fork all over. apply the
tenderi zer to the chicken pieces and let it stand for an hour or so.

The marinade : Take a wi de and deep bow about 12 2 inches w de and deep
enough to hold all the chicken pieces. Add the yoghurt plus one cup
water or the butterm|lk with no water into the bow. Add all the spices
fromnos. 3 thru 8 into the bow and stir to forma

honmogeneous m xture. Now add the chicken pieces into the m xture, so

that they are all covered with the paste/m xture. Cover the bow with a
lid and let it stand for 6 hours. If you plan to marinade for 12-15
hours, put it in the refrigerator. The nore tine it is marinated, the
better it will absorb the spices and the tastier it will be.

When you are ready to grill the chicken, apply nelted butter to the
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Tandoori Chicken

the chicken pieces with a brush or spoon all over and you are ready to
grill the chicken on the barbeque in the normal fashion. turn over the
chi cken pi eces when they | ook brownish red in color or darker if you
prefer it well done.

Slice finely onion into rings, add sone salt and |enon juice to it, to
be served as a salad with the tandoori chicken. |enon juice sprinkled
on the cooked pieces also adds to the flavor , if you w sh.

Good luck and | hope you enjoy this recipe, a favourite of the Mghul
enperors of | NDI Al
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Texicali Chicken

Texicall Chicken

From: Thomas Fenske

Date: Fri, 19 Nov 1993 13:14:00 -0500 (EST)

This is in response to the request for Arroz Con Pollo recipes. | nake
this quite often: it is one of nmy famliy's favorites.

Serving Size : 6

Qy Measur enent Preparation I ngr edi ent

1- 2-3 LBS COOKED AND BONED CHI CKEN

1 VED CHOPPED ONI ON

1 VED CHOPPED BELL PEPPER

1 t SALT

1/ 4 t PEPPER

11/2 T CH LI PONDER

1/ 2 t cum n

1 16 oz can st ewed t omat oes
1 t or egano

1 t chopped (or dried) cilantro (optional)
3 cups cooked rice

2 T oi |

2 t corn starch

The chi cken can be either boiled or mcrowaved. Break the cooked and boned
chicken into bite sized pieces. Reserve about one cup of the stock.

Saute the onion and pepper in oil until the onion is transluscent. Add the
stewed tomatoes and stir. Add the salt, pepper, chili powder, cum n and
oregano and bl end thoroughly. Wen this has started to boil, add the
reserved stock (you may substitute one cup of chicken bouilon). Simer for
about 10 m nutes, stirring occasionally.

Prepare rice according to package directions ( 1 1/2 cups, uncooked).

Add the corn starch to a little water and blend. Add to the tomato

m xture and blend well, stirring as it thickens. Add about one half of the
chicken and the cilantro while stirring. Wen this m xture has thickened,
place the rice in a |arge greased baking dish (9 1/2 x 9 1/2 x 2),
spreading it over the bottom Place the reserved chicken over this and
pour the chicken tomato m xture over all. Cover. Thoroughly heat in a

m crowave oven on high for 6-8 mnutes or in a preheated oven (350 F.) for
12-15 m nutes.
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Thai Chicken and Basil

Thal Chicken and Basil

From steven. frank%acclbbs@sr.com (Steven Frank)
Date: 2 Cct 93 18:22: 00 GvII
Cross I ndexed Thai, Chicken
Title: Chicken (or Scallops) with Fresh Sweet Basil

Servings: 4

1/2 I b Bonel ess chicken breast OR 1/4 ¢ Shredded banboo shoots
1/2 I'b Scal |l ops 3 tb Oyster sauce

2 th G 3 Red chil e peppers

3 Garlic cloves (chopped) 15 Basi| | eaves

3 Kaffir |linme | eaves 2 ¢ Chopped cabbage (optional)

1/2 ¢ Straw mushroons

Chop garlic. Cut linme leaves into strips. Chop chile peppers. Thinly
slice chicken into 2-inch strips (or, if using scallops, rinse and score
diagonally). Heat oil. Add garlic and line |eaves. Add chicken (or
scal | ops), nushroons, banboo shoots, oyster sauce, and red chil e peppers;
stir fry for five mnutes or until chicken (or scallops) is cooked. M X
I n basil and serve on a bed of chopped cabbage (if desired).

Source: Keo's Thai Cuisine by Keo Sanani kone, Ten Speed Press, 1986.
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Zen Barbecue Chicken

Zen Barbecue Chicken

From: Thomas Fenske
Date: Tue, 2 Nov 1993 09:59:10 -0500 (EST)

No one asked, but...

Sonme years ago | learned the secrets of chicken barbecue froma Zen
Chi cken Master. Here they are, revealed for the first tine:

1. The chicken. Don't even bother to try barbecui ng chi cken breasts.
They end up dry and tasteless. Use mainly thighs; they're tastier and
have enough fat to be sel f-basting.

2. The sauce. Start by bringing to a boil a bottle of vinegar with a

| arge finely chopped onion. Simmer until the onion is very soft. Add a
smal | box dark brown sugar (what's that- a pound?) and cook unti l

di ssol ved and snoot h.

To this add a bottle of Open Pit barbecue sauce. Finally, add the Secret
I ngredi ents:

1/ 2c Hoi sin Sauce
1 jar orange marnel ade.
Hot sauce to taste.

3. The cooking: Don't add the sauce until the chicken is al nbst done. Brush
and turn a couple of tinmes. The finished product should be a sticky ness.

--m ke edel man
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Lamb

Lamb Recipes

Index

o Roast Leg of Lamb with Chiles and Garlic
o Stephanie Da SilvasLeq of Lamb Collection

o Micagla Pantke's Leqg of Lamb Collection
e Lamb: COLLECTION (Micaela Pantke)
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Roast Leg of Lamb with Chiles and Garlic

Roast Leg of Lamb with Chiles and Garlic

From arielle@aronga.com (Stephanie da Silva)
Date: Thu, 16 Sep 1993 22:47:55 GVI

From The Best of Food and W ne

12 garlic cloves, peeled

4 j al apeno peppers, seeded and coarsely chopped
1/2 cup fresh | enon juice

t easpoons Dijon-style nustard

t easpoon sal't

t easpoons freshly ground bl ack pepper

or 9 pound leg of lanb, trimred of fat

t abl espoons dried dill seed

NOONPEF D

In a food processor, conbine the garlic, jalapenos, |enon juice, nustard,
salt and bl ack pepper; process just until the garlic and chiles are well
m nced.

Place the lanb in a roasting pan and rub all over with the seasoning

m xture. Sprinkle the dill over the |anb, cover and refrigeratoe for at
| east 2 hours or overnight. Renove the lanb fromthe refrigerator about
1 hour before roasting.

Preheat the oven to 400F. Roast the lanb for 30 m nutes. Reduce the heat
to 350F and roast for 2 hours longer. Let the lanb rest for at |east 20
m nutes before carving. Serve cold or at roomtenperature.
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Stephanie da Silva's Leg of Lamb Collection

From: arielle@taronga.com (Stephanie da Silva)
Date: Tue, 13 Jul 93 12:37:33 CDT

Contents
« Roast Leg Of Lamb
o Authentic Greek Lamb
« Bahamian Lamb

¢« Yucatan leg of lamb
e« Lambl
e Lamb?2

Roast Leg of Lamb

Leg of lanb (about 6 pounds)
8 clove garlic

juice of one | enobn

1/ 2 teaspoon rosenary

sal t

freshly ground bl ack pepper

Preheat oven to 325F. Cut eight shallow slits in the surface of the
| anb and insert a clove of garlic in each slit. Brush the lanb with
| enron juice, sprinkle wwth rosemary, salt and pepper. Insert a neat
thernoneter into the thickest part of the roast so the bulb reaches

the center but does not touch a bone. Place the lanb on a rack in a
roasti ng pan and roast for about 20 m nutes per pound or until the

t hernronoeter reaches 150F. Renobve fromoven, and let the | eg stand

uncovered for 10 to 15 m nutes before carving.

M nt sauce

1/4 cup chopped fresh m nt
2 tabl espoons sugar

1/4 cup boiling water

3/4 cup cider vinegar

Place the mnt in a bow and sprinkle the sugar over it. Crush m nt

and sugar together with the back of a spoon. Pour in boiling water and
let mnt steep for five mnutes. Add vinegar to mnt and water m xture.
Taste the sauce and add nore sugar if needed. Heat before serving.

Authentic Greek Lamb

Pl ace many cloves of garlic under the skin/into the neat all around the
leg. Sprinkle Iots of oregano, pepper, lots of lenon juice, and a bit of
salt on to the neat. Cover with alum numfoil & bake. The neat shoul d
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Stephanie da Silva's Leg of Lamb Collection

still be brown/pink when done (Approx 1.5 hrs). | like to uncover the |ast
1/2 hour to get a crust on the | eg.

Bahamian Lamb

Bake | eg plain (no spices), covered w alumnumfoil, 1 hr till nostly
done. Take out of oven, cover with dijon nustard and italian breadcrunbs.
Bake for 1/2 hour nore (until breadcrunbs are browned). Take out of oven,
slice neat & put back into the juices of the pan. Serve hot.

Y ucatan leg of lamb

1 whole leg of lanb (approx. 6.5 pounds)
1.5 tbsp. cum n seeds
3 tbsp. black peppercorns
3 tbsp. dried orregano | eaves
3 tbsp. dried thyne | eaves
.5 tsp. sea salt (I use regular salt)

3-4 dried chipotle chile (essential - these are snoked jal apeno)
3 tbsp. olive oi
8 - 10 prickly pear cactus pads (optional - these are sold as nopal es)

salt and pepper to taste
6 cups reserved | anb stock (I use beef stock with equally good
resul ts)

Preheat oven to 325

Trimfell and fat fromleg of lanb. (The fell is is what gives |anb
its strong taste. It is inportant to renove it as thoroughly as
possi bl e). Renove hip bone wth a boning knife (I usually |eave this
on, it just nmakes carving the lanb a little nore difficult). Re-form
the lanb and tie tightly with kitchen string. Make a stock with the
bones and trimm ngs and set | anb aside, covered with plastic wap.

In a small iron skillet, saute the cum n seeds, peppercorns, orregano,
and thyme over nediumheat to release their flavours. Stir frequently
and renove when they turn brown and start to snoke. Add salt and one
broken chipotle chili, and grind the m xture into a fine powder in a
cl ean cof fee grinder.

Rub anb with olive oil and then coat uniformy with generous anounts
of the spice mxture. Place on a rack in a shallow roasting and roast
for 1 hour and 15 mnutes - until a neat thernoneter registers an
internal tenperature of 120 F. Rasie heat to 450 F to brown exterior
for 5to 10 mnutes (the neat thernoneter is inportant to judge the
doneness of the nmeat). The internal tenperature should rise to 130 F
Renmove fromoven and let rest for 15 mn. before carving to allow the
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neat juices to be reabsorbed.

Wiile the lanb is roasting, wash the prickly pear cactus pads in cold

water, after renoving the thorns with a paring knife, brush with olive
oil and sprinkle with salt and pepper. Gill over a |low charcoal fire

or under a broiler for about 5 mn. per side or until tender.

To make the sauce, pour the fat fromthe roasting pan and add the

| anb stock (or beef stock in ny case), and remai ning broken chi potl es.
Reduce over high heat, stirring occasionally, until stock is reduced
by two-thirds. Adjust seasoning. Carve |anb and serve on the platter
wWth rice, garnish with cactus pads and spoon sauce over neat.

Note: Lanb can marinate overnight in the refrigerator, covered wth
plastic wap. It is inportant to let it sit at roomtenperature for
4 hours before cooking.

Lamb 1

Julia Child' s method of butterflying the leg is best in nmy opinion.

Sinply butterfly it and place in a dish or glass roasting pan to marinate
with lots of garlic, sonme ginger, rosemary, little soy sauce. Let sit for
at least 2 hours. Broil it or grill it until pink -- about 15 - 20 m nutes.
Let sit for 10 mnutes after cooking before slicing.

Lamb 2

Make slits in the lanb and insert slivers of garlic and fresh rosenary
Rub the lanb all over with | enon juice and olive oil (I use ny hands).

| |eave the |anb overnight in ny (very cool) kitchen. You should
probably put it in the fridge.

On Sunday norning, | get up, rush around and realise | amlate for
church. At 10.30 | wap the lanb loosly in foil and sit it in a
roasting tray. | put it in the oven, light the oven and set it to
150deg.C. Then | run out the door. At about 12.45 | wal k back

t hrough the door to the gorgeous snell of cooking lanb. | unwap it
and replace it in the over for as long as the potatoes and veg take to
cook. Wen the veg are done, the lanmb is juicy, falling of the bone
tender and wonderful to eat. It is not renotely pink, though - pink
lanb is a treat | save for restaurants.

mara
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From ccb@lizzard.corp.sgi.com (Cynthia Bessel man)

AUTHENTI C GREEK LAMB

Leg of |anb

many cl oves of garlic

| ots of oregano and pepper
| ots of |enon juice

a bit of salt

I nstructions:

Pl ace many cl oves of garlic under the skin/into the neat all around the
leg. Sprinkle lots of oregano, pepper, lots of lenon juice, and a bit
of salt on to the neat. Cover with alumnumfoil & bake. The neat
should still be brown/pink when done (Approx 1.5 hrs). | like to
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Leg of Lamb : COLLECTION
uncover the last 1/2 hour to get a crust on the |egqg.
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From ccb@lizzard. corp.sgi.com (Cynthia Bessel nan)

BAHAM AN LAMB

Leg of |anb
di jon nustard
italian breadcrunbs

I nstructions:

Bake I eg plain (no spices), covered with alumnumfoil, 1 hour till
nostly done. Take out of oven, cover with dijon nustard and italian
breadcrunbs. Bake for 1/2 hour nore (until breadcrunbs are browned).
Take out of oven, slice neat & put back into the juices of the pan.
Serve hot.
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From fixer@axcsl.dcrt.nih.gov (Christopher Tate)

BUTTERFLI ED LEG OF LAMB

I ngredi ents:

Leg of |anb

Mar i nade:

3-4 tblsp olive oi

2 tblsp regular or lowsalt soy sauce
1 crushed garlic clove

1 tblsp crushed rosenmary

1 tsp | enron juice, optiona

| nstructi ons:

Trimthe | anb as thoroughly as possible, then butterfly it. This is not
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a particularly easy process, but it lets you roast the lanb in 1/3 the
time of doing it "as is".

To butterfly the leg of lanb, you'll slit down to the bone where it lies
cl osest to the surface, and then cut it out carefully. Use a sharp
knife! You'll also need to get out the kneecap, which is not hard, but
a pain. \Wen you' re done, you'll have exposed a thick vein of fat that
was next to the bone; trimthis out as well.

When you're done, you'll have a ness. :-) Essentially, you' ve
"unwr apped"” the neat from around the bone, so that it can lie flat on a
roasting pan. |If there are any particularly thick parts that won't lie

flat, slit them(in the direction that the bone used to run) so they
will.

You may wish to cut off the portion of neat closest to the shank (the
narrow end), because the white tendons there can nake that neat tough.
Use it for stock, or renove the tendons and use the rest for shish
kabob... wuse your inmagination. Don't waste it; it's *lanb*! :-)

Now, m x up the nmarinade, put the lanb into a plastic bag (Z ploc or
simlar self-sealing bags work extrenely well) and pour the marinade
over it. Wrk it through the bag with your fingers to coat the |anb,
seal the bag, and put it into the refrigerator. Marinade it for at

| east an hour; overnight is better.

To cook - this is the nethod that Julia Child calls "broil-roasting;" it
produces very good results in a surprisingly short tinme. Arrange the

| anb on a roasting pan, butterflied out so that it lies flat, with the
"skin" side (i.e. the outside, not the neaty part that |ay against the
bone) up. Put it under the broiler for 5 mnutes. Yes, you read that
right - just a couple of mnutes. This is to seal the surface.

Now, nove the lanb to a preheated 375 Farenheit (190 Centigrade) oven
and roast for about 20 m nutes, depending on how thick it is and your
desired degree of doneness.

When it's done, take it out and let it sit at roomtenperature for 10
m nutes before carving, in order to let the neat reabsorb the juices.

Butterflied lanb is a breeze to carve, but |ess tidy-Ilooking than a
strai ght roasted |eg.
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From alisonjw@®@pider.co.uk (Alison J WId)

LAMB LEG
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garlic

fresh rosemary
| enon j uice
ol i ve oi

| nstructi ons:

Well, thisis how!l make it. | always nake it on a Sunday, so on
Saturday night I:

Make slits in the lanb and insert slivers of garlic and fresh rosemary
Rub the lanb all over with lenon juice and olive oil (I use nmy hands).

| Ieave the I anb overnight in ny (very cool) kitchen. You should
probably put it in the fridge.

On Sunday norning, | get up, rush around and realise | amlate for
church. At 10.30 | wap the lanb loosly in foil and sit it in a
roasting tray. | put it in the oven, light the oven and set it to

150 deg.C. Then | run out the door.

At about 12.45 | wal k back through the door to the gorgeous snell of

cooking lanmb. | unwap it and replace it in the over for as long as the
pot at oes and veg take to cook. Wen the veg are done, the lanb is
juicy, falling of the bone tender and wonderful to eat. It is not

renotely pink, though - pink lanb is a treat | save for restaurants.

| have never tried naking this on another day of the week, but you
could, and |I've only ever tinmed it using a church service - | expect a
cl ock woul d work too.

VLLLLLL
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From Arthur Noguerol a@os. stratus. com

LAMB LEG

Leg of |anb
|l ot of garlic
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sone ginger and rosemary
alittle soy sauce

I nstructions:

Well Julia Child' s nethod of butterflying the leg is best in ny
opinion... Sinply butterfly it (ie debone and cut |arge sections so
they flop open and the whole piece of neat lays flat ~1.5 - 2" thick).

Pl ace dish or glass roasting pan to nmarinate with |otsa garlic (you can
never have too nuch garlic), some ginger, rosenary - and | add a little
soy sauce. You may off course vary the spices to your liking. Let sit
for at |east 2 hours.

And here's the best part you can broil it or grill it and it cooks (to
pink) in ~15 - 20 mnutes.. Let sit for 10 mns after cooking and slice
down. ..
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From andrea@monlight. berkel ey. edu (Andrea Gol dsmth)

LEG OF LAMB WTH MJUSTARD, GARLI C, AND ROSEMARY

I ngredi ents:

Leg of |anb

1/4 cup olive oi

3-4 | arge cloves of garlic

2 tblsp Dijon nustard
3 thlsp chopped rosenmary

| nstructi ons:

Make 1/2" slits in the top and sides of the |leg of |anb about 1" apart.
Slice enough garlic slivers to fill each slit, and push the garlic
slivers conpletely into the slits. This should use 1-2 cloves of
garlic.

Chop up the remaining garlic, and conbine with the oil, rosemary, and
mustard to forma paste. Spread the paste evenly over the top of the
| anb.

Preheat oven to 425

Cook the lanb for 30-40 m nutes at 425, then |ower the oven to 375 and
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conti nue cooking for an additional 12 m nutes/pound for nmediumrare, 20
m nut es/ pound for nedi um
YBABEBE888886888888488
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From alisonjw@®@pider.co.uk (Alison J WId)
Source: Rosemary Connelly's "New H p and Thi gh D et Cookbook"

LOWAT LAMB RECI PE

| anb gi got chops (slices across the leg, with the bone renoved)
breadcrunbs (1 slice of bread ground in a food processor)

1 clove chopped garlic

1 handful of parsley

Di jon nustard

a little vegetabl e stock

I nstructions:
Use | anb gigot chops (these are slices across the leg, with the bone
renmoved.) Cut off all visible fat.

Start by making a m x of breadcrunbs and chopped garlic and parsley, to
taste (I put a slice of not-quite-fresh bread in a food processor with a
clove of garlic and a handful of fresh parsley).

Heat a heavy pan w thout adding any fat - a non-stick frying pan for
exanple. | used a shallow Le Creuset casserole for the whole thing.

When its really hot, drop in the lanb chops. They should seal at once.
Count to about 20, then turn. Count to 20 again. The chops should be a
definate brown. Lift out of pan and place in roasting tin. Spread a
thick layer of Dijon nustard onto chops. Put a thick |layer of crunb

m xture on top - its OKif sone falls off into the dish. Cook at 220 C
(sorry don't kow other neasures) for 20 m nutes. Renove from oven.

Lift out chops to warnmed serving dish. Place roasting tin on top of
stove and deglaze with a |little vegetable stock. Thicken wth
cornflour/arrowoot if you I|ike.

Pour gravy over and serve.

| served this with baked potatoes (this is the correct UK spelling) and
st eaned veggi es (broccoli, mange-tout and baby sweet-corn). It was
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| ovel y.

A variant mght be to deglaze the pan with a little red wi ne, and
thicken with redcurrant jelly.

This was really yummy, and ny non-dieting hubby loved it too. | had two
very small chops (probably totalled 40z) He had two very | arge chops.

2888848888888 888888888888888888888888888888888888888888888888888888888808R
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From arielle@aronga.com (Stephanie da Silva)

ROAST LEG OF LAMB

Leg of |anb (about 6 pounds)
8 cloves garlic

juice of one | enon
1/2 tsp rosemnary
sal t

freshly ground bl ack pepper

I nstructions:

Preheat oven to 325F. Cut eight shallow slits in the surface of the

| anb and insert a clove of garlic in each slit. Brush the lanb with

| enron juice, sprinkle with rosemary, salt and pepper. Insert a neat
thernoneter into the thickest part of the roast so the bulb reaches the
center but does not touch a bone. Place the lanb on a rack in a
roasti ng pan and roast for about 20 m nutes per pound or until the

t hernonoet er reaches 150F. Renobve fromoven, and let the leg stand
uncovered for 10 to 15 m nutes before carving.

M nt sauce

1/4 cup chopped fresh m nt
2 tblsp sugar

1/4 cup boiling water

3/4 cup cider vinegar

Place the mint in a bow and sprinkle the sugar over it. Crush m nt

and sugar together with the back of a spoon. Pour in boiling water and
let mint steep for five mnutes. Add vinegar to mnt and water m xture.
Taste the sauce and add nore sugar if needed. Heat before serving.
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From tron@afnir.la.locus.com (M chael Trofinoff)

SHASHLI K

(Serves about 6)

I ngredi ents:

1 Leg of lanb (deboned, trinmed of fat, and cubed to fit on BBQ skewers)

1 pkg Italian Sal ad Dressing m X

1-2 Red onions (sliced into pieces to fit between | anb on skewers)
1 pkg smal |l red tonatoes

4-6 cloves whole garlic, peeled & nmashed

Jui ce of 1 large |enon

Bl ack pepper

olive oil

Vi negar

I nstructions:

Pl ace cubed lanb (or chicken) into | arge non-al um num bow . Prepare

sal ad dressing according to instructions on package, using olive oil and
vinegar. Add salad dressing, |enon juice, black pepper(to taste), and
mashed garlic cloves to lanb. Mx well to incorporate everything.

Cover, and allow to marinate overnight in the refrigerator.

Arrange | anmb, onion slices, and tonmatoes on BBQ skewers. At this point,
you can discard the marinade, or reserve it for basting. Cook over
medi um hi gh heat on BBQ grill till desired doneness is achieved. (This
tends to produce the occasional flame fromthe BBQgrill, so keep a

wat er squirter handy)

2888888808888 84848
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From twai n@arson. u.washi ngton. edu (Barbara H avin)

WAKAYAVA LAMB

Leg of lanb, 4 to 6 pounds
1 cl ove garlic, peeled and sliced
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4 fresh mnt | eaves (or dried rosenary)
3 thlsp ol ive oi

2 tblsp vinegar

1 tsp Worcestershire sauce

1 tsp papri ka

1/2 tsp sal t

2 tblsp sugar

Pepper

Fl our

I nstructions:
Wth a Julia Child-autographed stabbing knife, pierce the lanb in
several places and insert garlic slices and mnt (or rosemary).

A oop together the oil, vinegar, Wrcestershire, paprika, salt, pepper
and sugar. Add enough flour to thicken this nuck into a paste. Rub it
all over the neat to coat. Then roll the lanb in flour and plunk it in
a pan.

Shove the pan into a 500-degree oven until the crust has hardened and
browned lightly. Reduce the oven tenperature to 325 degrees and bake
the lanb until done to your liking (sonmewhere around 30 mi nutes a
pound) .

boy, that's going to be good. but if anybody reaches for seconds, hit
themon the fist with the spatula. You want to save sone |leftovers to
serve with this:

Super sauce For Leftovers:

3 thlsp butter

3 1/2 thlsp flour

1/2 tsp dry mustard
1/2 tsp curry oowder
1/2 tsp papri ka

1 1/2 cups beef stock
3 thlsp sherry

| nstructions:

Melt the butter in a saucepan, add the flour, nustard, curry and paprika
and stir-cook a few m nutes.

Add the broth and heat, stirring until it is snoboth and has thickened.
G oop in the sherry. Serve over rewarned slices of |anb.

2888848888888 8888888888888888888888888888888888R88888888888888888888888808R
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From arielle@aronga.com (Stephanie da Silva)

YUCATAN LEG OF LAMB

1 whol e I eg of |anb (approx. 6.5 pounds)
1.5 tblsp cumn seeds
3 thlsp bl ack peppercorns

3 thlsp dried orregano | eaves

3 thlsp dried thyne | eaves

0.5 tsp sea salt (I use regular salt)

3-4 dried chipotle chile (essential - these are snoked jal apeno)

3 thlsp ol ive oi

8-10 prickly pear cactus pads (optional - these are sold as nopal es)
6 cups reserved | anb stock (I use beef stock with equally good results)

salt and pepper to taste

| nstructions:

Preheat oven to 325

Trimfell and fat fromleg of lanb. (The fell is is what gives lanb its
strong taste. It is inportant to renove it as thoroughly as possible).
Renove hip bone with a boning knife (I usually |leave this on, it just
makes carving the lanb a little nore difficult). Re-formthe |lanb and
tie tightly with kitchen string. Mke a stock with the bones and

trimm ngs and set | anb aside, covered with plastic wap.

In a small iron skillet, saute the cum n seeds, peppercorns, orregano,
and thynme over nedium heat to release their flavours. Stir frequently
and renove when they turn brown and start to snoke. Add salt and one
broken chipotle chili, and grind the m xture into a fine powder in a
cl ean coffee grinder.

Rub lanb with olive oil and then coat uniformy with generous anounts of
the spice mxture. Place on a rack in a shallow roasting and roast for
1 hour and 15 minutes - until a neat thernoneter registers an internal
tenperature of 120 F. Rasie heat to 450 F to brown exterior for 5 to 10
m nutes (the neat thernoneter is inportant to judge the doneness of the
nmeat). The internal tenperature should rise to 130 F. Renove from oven
and let rest for 15 min. before carving to allow the neat juices to be
r eabsor bed.

While the lanb is roasting, wash the prickly pear cactus pads in cold
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water, after renoving the thorns with a paring knife, brush with olive
oil and sprinkle with salt and pepper. Gill over a |low charcoal fire
or under a broiler for about 5 mn. per side or until tender.

To make the sauce, pour the fat fromthe roasting pan and add the | anb
stock (or beef stock in nmy case), and renai ni ng broken chipotl es.

Reduce over high heat, stirring occasionally, until stock is reduced by
two-thirds. Adjust seasoning. Carve |lanb and serve on the platter with
rice, garnish with cactus pads and spoon sauce over neat.

Lanb can marinate overnight in the refrigerator, covered with plastic
wap. It is inportant tolet it sit at roomtenperature for 4 hours
bef ore cooki ng.

2888848888888 8888888888888888888888888888888888888888888888888888888888888084
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From arielle@aronga.com (Stephanie da Silva)

ARNI KAPAMA (LAMB STEW

2 1/2 I bs stewi ng lanb, cut in cubes

1 1/2 | enon

1/ 2 cup butter

2 | bs chopped t omat oes

2 tsp sal t

1/4 tsp pepper

smal | piece cinnanon (optional)
1 tblsp sugar (optional)
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| nstructions:

Sprinkle | enon juice over neat and | eave for 1 hour. Heat butter in a
frying pan and brown neat. Transfer to | arge saucepan. Put tomatoes in
frying pan. Add salt, peeper, cinnanon and sugar. Boil for 5 mnutes
and add to neat. Simrer covered for 2 hours. Serve with potatoes,

rice, macaroni or spaghetti. Serves 4 to 5.

9888 888/8888888888888888888888888888888888888888888888888888888888888888888080
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From rdabrowski @al axy. gov. bc.ca (R chard Dabr owski)

FETTUCCI NE W TH LAVB AND PI STACHI CS

3 cloves garlic, mnced

1 smal |l onion, finely chopped
1/4 cup olive oi
11b | amb shoul der or other |ean cut, cubbed and sliced into thin strips

1.5 tsp fresh rosemary, finely chopped

1/4 tsp ground nutneg

1 tsp sal t

1/2 tsp white pepper

1/3 cup sweet butter, nelted

11b fettucci ne, cooked al dente

1/2 cup shelled natural pistashio nuts, coarsely chopped

| nstructi ons:

Saute garlic and onions in heated olive oil in large, deep skillet just
until soft, about 2 mn. Add |anb and cook over nedi um hi gh heat just
until cooked through, about 5 mn. Add rosemary, nutneg, salt, and
pepper and cook 2m nutes, stirring.

Reduce heat and pour in butter. Add drained fettuccine and toss well.

Bef ore serving, top each portion with chopped pistashios. Mkes four
servi ngs.

From GE. SPM@ or syt he. stanford. edu (Suzanne MI1s)

Source: Vilma Liacouras Chantiles' _The Food of G eece
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GYROS (pronounced sort of |ike 'yeeros')

(Serves 6 or 7)

| ngr edi ent s:

2 1b | ean ground | anb

2 slices homenmade bread, toasted and crushed

1 tsp al | spi ce, pounded (ground)

1 tsp cori ander, crushed

1 clove garlic, crushed

1 oni on, grated

1 tsp fresh savory, chopped

Salt and freshly ground pepper (to taste)

3 slices bacon

6 to 8 M ddl e Eastern breads, or any substitute bread or rol

2 tomat oes, chopped or sliced thin and seasoned with vinegar and
olive oi

1 cup fresh parsley, chopped

1 cup plain yogurt (I would probably strain the yogurt)

| nstructions:

In a large bow, conbine the above ingredients up to and including the
salt and pepper, and knead thoroughly. M xture should be spicy but not
too herby, and hold its shape. Break into 5 sections, each the size of
a navel orange, then break each section into 6 balls. Knead and flatten
slightly to a thickness of about 3/4 inch.

Cut the bacon slices into wdths equal to the neatballs and pl ace a
slice on each one. Continue shaping the balls, keeping the slices of
bacon between them Slip a cane skewer through the centers and rol
gently with the palns to snooth the edges (you will need 5 or 6 skewers
total, depending on their size). Cover and refrigerate overnight.

(Note: | interpret the above instructions as resulting in the neat
skewered sonething |like so:

--00000-- where 'O =neatball and ')'=bacon slice
To cook, set on a broiler tray or grill and cook over/under noderate
heat, turning every 5 mnutes. The surface will be crusty and the
i nsi de cooked within 25 m nutes.
To serve, put out the pitta, neat, tomatoes, parsley and yogurt in

separate dishes. Let guests open the bread or rolls and stuff themwth
nmeat and garnishings to their taste.
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(To strain yogurt, put in cheesecloth and put in a col ander or hang
it over the sink. It wll give off alot of liquid in an hour or
even | ess.)

9888 888/888888888888888888888888888888888888888888888888888888888888888888
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From v313ndnB@bvnsd. cc. buffal 0. edu (Rochel | e Newnran)

HUSHWEH ( LEBANESE LAMB DI SH)

1 leg of lamb, ground course with fat and bone renoved (about 4 1/2
pounds? - you can al so use good | anb shoul der.)

1 stick margarine, nelted (add nore if needed)

1 chi cken breast or chicken neck or 2 wngs to nake broth for
nmeat (you can al so use canned chi cken broth)

1/4 cup snobar (pine nuts)

1/2 tsp sal t

1/4 tsp pepper

1/4 tsp ci nnanon

1/4 tsp al | spi ce

(all spices can be altered slightly to taste, but be very careful not to
use too nmuch cinnanon and al | spi ce)

1/ 2 cup washed rice (we use long grain white, but | doubt it matters)

| nstructi ons:

Saute the anb neat with butter for 10 m nutes

Boil 1 chicken breast or chicken neck or 2 wngs to nake broth for neat
-- use enough water to cover chicken -- about 3 cups? Can also use
canned chicken broth.... we have and haven't had a problem-- but don't
tell Sitto!! Set broth aside..

Add 1/4 cup snobar (pine nuts) to lanb and let sinmer Add 1/2 tsp salt,
1/4 tsp pepper, 1/4 tsp cinnamon, 1/4 tsp allspice (all spices can be
altered slightly to taste, but be very careful not to use too nuch cinn.
& al |l spice)

Let simrer for 20 m nutes; keep stirring.
Add 1/2 cup washed rice (we use long grain white, but | doubt it
matters) Mx with nmeat for 10 mnutes (continue to let it simer...) Now

add 1 3/4 cup broth; reserve remaining broth in case you need nore..
Keep checking until rice is cooked. Stir occaisonally.
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From v313mdnB@bvnsd. cc. buffal 0. edu (Rochel | e Newran)

Kl BBEE ( LEBANESE LAMB RECI PE)

1 leg of lanb (have fat and bone renoved; ground fine twice) - can
al so use | anb shoul der. Approx. 4-5 pounds...

1 cup wheat - soak for 1/2 hour in warm water

1 | arge oni on, grated

sal t (to taste)

pepper (to taste)
ci nnanon (about two shakes?)
al | spi ce (about two shakes?)

| nstructi ons:

Squi sh wheat in hands to renove water. Then mx all ingredients well.
Taste to see if you need nore spices. (It's ok to eat this raw, I ndeed,
it is considered a delicacy, although personally | prefer it cooked!)

Grease a | arge baking pan, at |east 13x9 or |arger.

Divide neat in half. Mke bottomlayer. Flatten with hands until even.
Then add:

1/ 3 cup snobar (pine nuts) or pignoli seeds

Add top layer of nmeat and flatten until even. Cut diagonal lines in
both directions, not all the way through, so have dianond pattern. Dot
well with butter and crisco, nore butter (or margarine) than crisco.
Use hal f teaspoonfulls at a tine. Should be a pat every couple inches
or so...

Bake for 1 1/2 hours at 350 degrees, or until brown.

0 0 D) 0 0
9888888888888888888888888888888888888888888888888888888888888888888888888880

*

From ynnuf @etti.am gans. gen.nz (Doreen Randal)
Source: Crockpot Cooking from (Barbara Blitz)

LAMB AND APPLE CASSEROLE
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2 1b m ddl e neck | anb chops
salt and pepper

2 medi um oni ons

2 medi um carrots

1 cooki ng appl e

1 oz plain flour

2 tblsp oi

3/4 pint stock

1 stick celery

| nstructi ons:

Coat the chops with the flour seasoned with the pepper and salt. Brown
on both sides in the oil and renove the chops. Cook the chopped onions
in the oil until soft and gol den and put into the crockpot. Wrk any
remaining flour into the fat, cook for 2 mnutes, and stir in the stock.
Bring to the boil, stirring well. Put the thinly sliced carrots, celery
and apple into the crockpot. Put the chops on top and pour over the

t hi ckened stock, seasoning to taste. Cover and cook on H GH for 30

m nutes, then on LOW6-7 hours.

9888088/888888888/8888/888888888888888888888888888888888888888888888888888888080

*

From ynnuf @etti.am gans. gen.nz (Doreen Randal)
Source: Crockpot Cooking from (Barbara Blitz)

LAMB AND TOVATO CASSERCLE

2 1b shoul der | anmb
2 0z butter

1 oz plain flour

1 tsp marj or am

8 0z can tonatoes

1 | ar ge oni on

2 tblsp oi
1/4 pint beef stock
salt and pepper

| nstructi ons:
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Cut the lanmb into 1 inch cubes and chop the onions. Cook in the butter
and oil until the onions are soft and golden and the lanb is lightly
browned. Stir in the flour and cook for 2 mnutes. Add seasoning,

marj oram stock and tomatoes with their juice. Bring to the boil,
stirring well. Pour into crockpot, cover and cook on H GH for 30

m nutes, then on LOWfor 6-7 hours.

From maryb@i x. conpul i nk. co.uk (Mary Bransconbe)

LAMB Rl B RECI PE

| normaly use this on a butterfly-boned |eg of |ab (cut al ong the bone
on the flat side and renove the leg bone) but | tried it on a side of
| anb, about 6 ribs, |last week and it worked well.

Mari nade for | anb:

olive oil

| enmon j uice

garlic - sliced or crushed

| ots of black pepper

ground bay | eaves (lots and |ots)

| nstructi ons:

Snear the lanb thoroughly with the nmarinade and | eave to settle for a
while. Heat your grill to very hot and then grill the lanb for 6-8

m nutes on one side, 4-6 mnutes on the other, until nicely browned and
sizzling. Warning - this is nessy and spits a bit so watch out! Baste
wi th any extra mari nade when you turn the | anb.

If your grill is in the oven, you can just turn it off and | eave to cook
in the excess heat for 20 mnutes (this results in pink and perfectly
cooked lanb on a leg, crispy brown lanb on ribs). |[If not, heat the oven

to 200 degrees C, put the lanb in and turn off the heat. Again, |eave
for 20 m nutes.

Wap the lanb in foil and | eave to rest for another 5-10 mnutes while
you get sal ad and potatoes and spinach and tomatoes and bread ready to
serve, then carve - |eg goes across the grain in chunks, ribs along the
bone.
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From GCE. SPM@ orsyt he. stanford. edu (Suzanne MI 1 s)

Source: _Rebeti koi Mezedes kai Lihoudies_ (_Rebetes' Snacks and
Del i caci es_) by Haral anbos Georgiou

MARI NATED SOUVLAKI A

1 kilo (ca 2 1/4 Ib) tender neat (pork, veal, beef or
| amb, or boned chicken or innards or fish fillet)
75 ¢ (2-3 oz) onion, sliced
30 g (1 oz) carrot, sliced
30 g (1 oz) celery
2-4 cloves of garlic, crushed
1 pinch t hyne
1 pinch rosemary
1 pinch cori ander
4 pi nches rigani (G eek wild oregano), or regular oregano
2 pinches cl oves
4 pi nches bl ack pepper
1 bay | eaf
alittle chopped parsl ey
zest of 1/2 | enon
2-4 dessertsp (a little smaller than a teaspoon) salt
juice of 1-2 | enons
75 ¢ (2 tblsp or so) oil (olive oil)
125 g (ca. 1/2 cup) white wi ne or water

| nstructions:

Cut the meat into snmall cubes. In a bow, preferably earthenware, m x
the marinade ingredients well and add the neat, m x again, cover and

| eave to marinate for 24 to 48 hours. (He doesn't say to refrigerate
but I would certainly do so. For the curious, the recipe actually calls
for marinating in a _kioupi _ or earthenware storage jar rather than a
bow . This would probably keep the ingredients cooler.) Wen ready to
cook, thread the neat on 18 to 24 skewers. Gill over enbers of vine
branches (!). Serve hot.

Rebetes is difficult to translate. Suffice to say that it denotes
persons with a lifestyle that includes enjoying the drinking of ouzo and
eating of acconpanying hors d' oeuvres. For nore information, refer to
_The Road to Rebetika_ by Gail Hol st.
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From kc@hinto.saki.comau (Karen Chi shol m
Source: The Conplete M ddl e East Cookbook - Tess Mall os

PERSI AN VWEDDI NG SQOUP

(Serves 6-8)

| ngr edi ent s:
b (500g) bonel ess | anb stew neat
b (500g) | anb soup bones
ups wat er
oni on, quartered
carrot, quartered
1/ 3 cup butter
1/2 cup fl our
3 egg vyol ks
2-3 tblsp |lenon juice
2 thlsp mel ted butter

2 tsp papri ka
freshly ground bl ack pepper
sal t

| nstructions:

1. Place lanb neat and soup bones in a large pot and add water, onion

and carrot. Bring to a slow simer, skinm ng when necessary. Add salt
and pepper to taste, cover and simrer gently for 1-1/2 hours until |anb
nmeat is tender.

2. Renove bones and discard. Lift out neat and cut into small pieces.
Strain stock, return to pot and let it simrer gently.

3. In alarge pan nelt butter and stir in flour. Cook gently for 2
mnutes without allowing it to colour. Gadually add the hot stock,
stirring constantly. Wen snoot and bubbling, let it simer gently.

4. Beat egg yolks in a bow and gradually add |enon juice, holding back
alittle. Gadually beat in about 2 cups thickened stock, then pour
into soup. Stir over gentle heat and return | anb pieces to soup. Heat
gently, still stirring until egg is cooked. Adjust flavour with | enon
juice and add nore salt if necessary. Renpove from heat.

5. Conbine nelted butter and paprika. Serve soup in deep bow s and
pour a little butter-paprika mxture into centre of each as a garni sh.
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From arielle@aronga.com (Stephanie da Silva)

SOWLAKI (GRI LLED SKEWERED LAMB)

1 leg of | anmb, boned
1/2 cup olive oi

4 tblsp |enon juice
salt and pepper

or egano

| nstructions:

Cut lanb into cubes (I would suggest a | ess expensive cut of |anb than

| eg, but nmake sure it's a good cut) and thread on netal skewers.

Marinate in olive oil, lenon juice, herb m xture about one hour to
overnight. Gill mnmeet over glow ng coals, turning once, until done
(roughly about 10 m nutes per side, but could be |ess).
%88888888888888888888888888888888888888888888888888888888888888888888888888
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From arielle@aronga.com (Stephanie da Silva)

STIR FRIED LAMB W TH LEMON- SOY VI NAI GRETTE

4 shall ots m nced

1 red jal apeno pepper with seeds, m nced

2 green j al apeno peppers with seeds, m nced

5 garlic cloves, mnced

1 tblsp plus 1 tsp peanut oil

1.51b | ean ground | anb

1/5 cup chopped fresh coriander (cilantro) plus 1/4 cup whol e
| eaves for garnish

1/4 cup chinese preserved or pickled cabbage

1/2 tsp soy sauce

1/4 tsp salt

1/4 tsp freshly ground bl ack pepper

18 radi cchi o | eaves
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1/ 4 small red onion, sliced crosswse 1/8 inch thick
1/ 4 small white onion, sliced crosswise 1/8 inch thick
| emon-soy vinaigrette (recipe foll ows)

| nstructions:

In medium skillet, cook shallots, red jal apeno, half of the green

j al apeno, and the garlic in 2 tsp of peanut oil, stirring over |ow heat
until softened, about 5 mnutes. Set aside to cool.

In a bow, conbine the cool ed vegetable m xture with the ground | anb and
m x thoroughly. Add chopped fresh coriander, pickled cabbage, soy
sauce, salt and pepper.

In a large skillet, cook the lanb m xture in the remaining 2 tsp of
peanut oil over high heat, stirring well to break up clunps, until
browned, about 4 mnutes. Drain and set aside.

Place 3 radicchio | eaves on each plate and fill with the |anb m xture
(i.e., serves six) and fill with the lanb m xture. Conbine the red

oni on, white onion, fresh coriander |eaves and remai ning green

j al apenos; sprinkle on top of the lanb. Serve drizzled with a few tbsp
of | enbn-soy vinaigrette;, serve remaining vinaigrette on the side.

Lenon- Soy Vi naigrette:

3 thlsp rice wne vinegar
2 thlsp peanut oil

2 thlsp soy sauce

1 tblsp sesanme oi

1.5 tblsp fresh I enon juice
salt & freshly ground pepper

In small bowl, whisk all ingredients together until conbined. Cover and
refrigerate up to 1 day.

YOBA8B8B0BE68088886808888880888888888680888888088880808888088888808888080
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From sel d1020@nil. sara.nl (Hans van der Hof)

sone olive oil
sone butter
500 g of chopped | anb ( no bones)
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1 oni on

1 piece of fresh ginger root ( about 2,5 x 2,5 cm)

1 piece of cinnanon (about 5 cm)

a touch of saffron ( just for the col our )

200 g of dried fruits (pick any conbination you like, tutti-frutti
al ways works fine conmbined with French dried prunes)

25 g of sesane seed

salt and freshly grinded black pepper to taste

| nstructi ons:

Fry nmeat, onion and seasoning until the neat turns brown (you can either
squeeze the ginger in a garlic-squeezer or sonething, or you can smash
it and add the whole thing).

Put nmeat and onion in a North-african cooking-pot (forgot its nane, but
an ordinary stewpot wll do just as fine).

Add water to a |level that just covers the neat, put the I[id on the pot,
and stew for about 1 hour.

Add dried fruits, and stew for another 30 m nutes.
Roast sesane seed in a grill or dry frying pan till it's brown.
Renpove the ci nnanon and cover the dish with the roasted sesane seed.

988 888/888888888888888888888888888888888888888888888888888888888888888888
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From arielle@aronga.com (Stephanie da Silva)

YUVETSI

ca. 4b |anb shoulder or |eg

1 m nced oni on

salt and pepper to taste

1 3" stick of cinnanon

2 tblsp of tomato paste

1 cup hot wat er

1 qt of stock (chicken is fine or what have you)

2 cups orzo (Kritharaki to a G eek)
| nstructions:

Use | anb shoul der or |l eg, about 4 |bs in nanagabl e pi eces and brown all
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over. Add a m nced onion and brown that too. Now add salt and pepper
to taste, a 3" stick of cinnanon and 2 tbsp of tomato paste mxed with 1
cup hot water. Cover and sinmmer for sone 20 m nutes and then renove

ci nnanon sti ck.

Now transfer if necessary to a buttered Yuvetsi or oven-proof casserole.

Add 1 Q. of stock (chicken is fine or what have you)
Ozo ( Kritharaki to a Greek) 2 cups poured over and | evel ed out.

Now bake at 375F for 40 mnutes or so or until the lanmb is tender and
liquid has absorbed. Stir, uncover and bake 10 m nutes nore. Renbve and
et stand for 10 mnutes or so covered with a dry kitchen towel.

The recipe is nanmed for the earthenware pot with the cl ay-col oured
interior and curved handl es used to cook this typical dish.

The recipe | use nay be considered to be in the Cyprus style.

Technically a Yuvetsi can be made with any type of pasta, macaroni etc.,
but to ne a real yuvetsi is always made wi th kritharaki

988888888 8888888888888888888888888888888888888888888888888888888888888R888
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Stephanie da Silva's Liver Collection

From: arielle@taronga.com (Stephanie da Silva)
Date: Tue, 13 Jul 93 12:52:45 CDT

Contents

o Liver

o Sweet & Sour Chicken Livers

o Chicken Liverswith Hot Mustard Sauce
o Liver with Wine & Onion Sauce

« SdadelLyonnaise

« Giblet Saute

o Chicken Livers2

o Liver

Fry up about 1l b good quality thick sliced bacon. Drain off all but
enough grease to fry the liver in.

Dredge the liver pieces in flour and fry quickly. Use sone of the bacon
grease to slowy cook sone sliced yellow onion. Cook the onion for 1/2
hour to 45 mnutes over a low flame. Add a few tw sts of fresh ground
bl ack pepper.

Place the liver on a plate on top of the onions. Pour off alnost all of
the grease left fromfrying the liver. Add sone stock and bring al nost

all of the grease left over fromthe liver, and add sone stock scraping

up the brown bits and bring to a boil. Add a splash of cognac or red w ne.
Add sone fresh, chopped rosemary and sone bl ack pepper and cook for a
mnute or so. Swirl inalittle butter to help bind the sauce and correct
t he seasoni ngs and pour over the |iver.

Serve with garlicky mashed potatoes and baby grilled vegetabl es.

Sweet & Sour Chicken Livers

11b chicken liver

mar i nade:

1 T soy sauce

2 Tdry white w ne
1t sugar

1 green onion, mnced
salt, pepper

1/2 ¢ flour
oil for deep frying
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Sauce:

1/2 cup clear chicken soup or bouillon
T honey

T sugar

T vi negar

T soy sauce

T dry white w ne

clove garlic, mnced

1/2 t grated ginger

2 T tomato paste

1t tabasco or hot pepper sauce
salt, pepper

PNNEFEPWDNPEF

1 T cornstarch

1/4 c water

1 green onion, mnced

1/4 c roasted al nonds, coarsely chopped
sesane oi

Cut each liver in tw, clean fromfat, tendons, etc. M x marinade
i ngredi ents, pour over livers and et stand 30 mnutes or nore. |If
using frozen liver, nake sure it is conpletely thawed.

Drain liver, dredge each piece in flour, and deep fry. Do not overcook.
Drain on paper towels.

Put sauce ingredients in a snall pan, bring to a boil stirring constantly.

M x cornstarch and water and add to the sauce to thicken it.

Pour half the sauce into a serving plate, arrange liver pieces on the
sauce, and pour remai nder of sauce over the liver. Sprinkle green onion,
al nonds, and a few drops of sesame oil over everything.

Chicken Liverswith Hot Mustard Sauce

Take about a pound of chicken livers, cut off the connective material,
and cut into pieces about the size of the last joint of your thunb. The
small er the pieces, the crispier this will be, and the less liver flavor
will be present. Thunb-sized is a good place to start.

Throw a coupl e of handfull of flour in a paper bag, along with 1 teaspoon

of salt and 2 teaspoons of ground nutneg. Throw the liver into the bag
one piece at a tinme, bouncing the bag a little between each addition
until you have maybe a dozen pieces of liver in the bag. Hold the open
end of the bag cl osed, and shake vigorously to coat the liver. Put the
floured liver pieces on a plate and continue the process until all liver
is floured.

Fry liver in hot oil 1/4" deep, until coating is crispy.

Put 4-6 teaspoons of dry nustard in a teacup, and add water, stirring
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until the mxture is the consistency of heavy cream Set aside for four
hours, maybe nore.

In a blender m x 3 eggs, 3/4 cup sugar, and 3/4 cup cider vinegar unti
snooth. Cook in a a double boiler. Simer until a bit of the initial
vi negar sharpness is gone, tasting as you go.

Take the m xture off the stove and add enough catsup to change the col or
fromyellow to a |ight orange. After this mxture is cool add the
nmustard/ water m xture to taste.

Liver with Wine & Onion Sauce

7509 liver (1.65 |bs)

1 tbsp butter

1 tsp flour or cornstarch

1 tbsp finely chopped onion or nore
1 tsp finely chopped parsley

1 cup stock

1/2 cup w ne

1/2 tbsp tomato paste

salt, pepper

Clean the liver of all nenbranes and vessels, cut into pieces. 1In a
pot heat up 1 tbsp butter, when hot add the liver; cook for a few
mnutes, turning it a fewtines to brown evenly. Add salt and pepper,
finely chopped onion, parsley. Sprinkle 1 with tsp flour. Let it
brown a couple of mnutes. Pour in the wine, the stock, and a little
tomato paste. Bring to a boil. Serve.

Salade L yonnaise

Here is a delicious, quick salad where the liver characteristic flavor (a m nus
for many) becones actually a plus when conbined with the rest:

1) Take sone old bread, sourdough or other dense texture, dice into croutons,
put in the oven to brown (1.5 cups)

2) Take the liver(s) you have, |ikew se dice, sautee with a little onion or
garlic (1 cup before cooking) (you could also let it cook one mnute in
alittle wine if you have an open bottle)

3) Take a lettuce head, the red-green variety (not radicchio, which is bitter),
with soft |eaves, cut leaves into 1 inch slices

4) Prepare nustard de Dijon by whipping 2tsp nustard and 3tbsp veg. oil with
a fork or spoon. WIIl make a nmousse. Add nore oil if you think it can be
absorbed in the nousse.

Conbine all ingredients in bow, toss and serve with red wine. If

liver and bread settle at the bottom of bowl, you nay have used a
lettuce with too stiff |eaves or have sliced themtoo big.

Giblet Saute
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1 pound each chicken gizzards and livers (I cook themin separate batches,
so | double the follow ng ingredients)

Fl our
4 Thsp butter (you may need nore)
1 tsp salt

1/2 tsp freshly ground bl ack pepper

1/4 tsp thyne

4 Tbsp dry sherry or white wine (we nmuch prefer the sherry)
1 clove garlic, finely chopped

4 Thbsp chopped parsl ey

Clean and trimthe gizzards and livers and flour themwell. Melt the
butter in a skillet and saute briskly until they are well browned.
Season with the salt, pepper and thyne and add the wi ne. Cover and
simer [*very* |ow heat] for about an hour [turn once]. Add the
garlic and let it cook until soft, then add the parsley, Server on
steaned rice

Serves 4.

Chicken Livers2

Si npl e but delicioso:

1 1b chicky livers (that's what we call 'em
1 onion, sliced to fall apart

1 cv garlic, pressed

1 tsp lenon juice

6 (?) large nushroons, sliced

6 (?) sprigs parsley/oregano, chopped

2 tbl butter

salt & pepper to taste

4 tbl white w ne

Lightly saute livers and garlic in the butter. Renove. Add onions,
cook just until clear. Add everything except the wine. Cook unti
barely done. Add wi ne, cook until done.

mara
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Chicken Liver Pate

Chicken Liver Pate

From: morrissey@stsci.edu (Mostly Harmless)

Date: Tue, 13 Jul 1993 20:36:15 GMT

1 I'b. fresh chicken livers

1-2 Tbsp. butter

3 Tbsp. mayonnai se

2 Tbsp. lenon juice

2 Tbsp. butter, softened

1 Tbsp. finely chopped onion

8 to 10 drops of hot pepper sauce
1/2 tsp salt

1/2 tsp. dry nustard

dash pepper

Cook livers, covered, in 1-2 Tbsp. of butter; stir occasionally til no

| onger pi nk.

Put |iver through a neat grinder (or into a food processor); blend with
remai ni ng i ngredi ents.

Place m xture into a lightly greased 2-cup nold and chill for at |least 2
or 3 hours (over night is best).

Garni sh with chopped hard-cooked egg, fresh chives, and/or fresh parsley.
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Pork Chops with Guinness Stout and Onion Gravy

Pork Chops with Guinness Stout and
Onion Gravy

From arielle@aronga.com (Stephanie da Silva)
Date: Sat, 18 Sep 1993 23: 06: 30 GMI

From Bon Appetit, April 1989
8 1 inch thick pork blade chops or sirloin chops

salt and freshly ground pepper
Al | purpose flour

1 tabl espoon unsalted butter

2 tabl espoons vegetabl e oil

3 large onions, thinly sliced

3 large garlic cloves, mnced

1 cup (about) Guinness stout or other dark beer

1 cup (about) chicken stock

1 tabl espoon (or nore) coarse-grai ned nustard

1 tabl espoon chopped fresh parsley

1 1/2 teaspoons (or nore) bal sam ¢ vi negar

Season pork with salt and pepper. Dredge in flour, shake off excess.
Melt butter with 1 tablespoon oil in heavy |arge deep skillet over
medi um hi gh heat. Add pork in batches and brown well, about 6 m nutes

per side. Transfer pork to plate. Set aside.

Dredge onions in flour; shake off excess. Heat remaining 1 tabl espoon
oil in sanme skillet over nmedium heat. Add onions and garlic. Season
with salt. Cover and cook 5 minutes, stirring once. Uncover and cook
4 nore mnutes, stirring occasionally. Add 1/4 cup stout and 3/4 cup
stock and bring to a boil, scraping up any browned bits. Return pork
to skillet. Spoon sone of onions over pork. Add enough additi onal
stout and stock to bring liquid halfway up sides of pork. Cover skillet
with foil, then lid. Reduce heat and simer 20 mnutes. Turn pork over
and cook until very tender, about 25 nore m nutes. Transfer pork and
onions to platter using slotted spoon.

Degrease pan juices. Boil juices until thickend slightly, about 10
mnutes. Wisk in 1 tablespoon nmustard. Add chopped parsley and 1 1/2
t easpoons bal sam ¢ vinegar. Taste, adding nore nustard or vinegar if
desired. Pour gravy over pork. Garnish with parsley and serve.
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Pork Chops with Guinness Stout and Onion Gravy
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Mexican Pork Chops and Beans

Mexican Pork Chops and Beans

From: kisses@gedbbs.com (Emily L.)
Date: Fri, 23 Jul 93 13:10:44 PDT

1 Reynol d's Oven cooking bag, |arge size

2 tbsp flour

1 cup thick and chunky sal sa

2 tbsp linme juice

3/4 tsp chili powder

1/2 tsp garlic powder

4 pork chops, 1/2 inch thick, fat tri mred

1 can (16 oz.) light red kidney beans, drained

2 nmed. green, yellow, orange, or red sweet peppers, cut into cubes

Preheat oven to 350 degrees F. Shake flour in cooking bag; place in
13x9x2-inch baking pan. Add salsa, linme juice, chili powder and garlic powder
to bag. Squeeze bag to blend ingredients. Place pork chops in bag. Spoon
bans and peppers around pork chops. C ose bag with nylon tie; cut 6 half-inch
slits in top. Bake until pork chops are tender, 35 to 40 mnutes. Let stand
in bag 5 mnutes. Mkes 4 servings.
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Pork Chop Recipes - COLLECTION

From: ynnuf @yetti.amigans.gen.nz (Doreen Randal)

Date: Thu, 22 Jul 93 14:44:49 PST

Contents

« OVEN BAKED PORK CHOPS
« PORK CHOPSWITH APPLE GRAVY

o« PORK CHOPS AND APPLE
» PORK CHOPDISH
OVEN BAKED PORK CHOPS

1 egg, beaten 2 Ths soy sauce
1 Tbs dry sherry or water ground gi nger and garlic powder
4 | ean pork chops dry breadcrunbs to coat

Beat together egg, soy sauce and sherry, with ginger and garlic powder

to taste. Dip chops in egg m xture; coat evenly wth breadcrunbs. Arrange
single layer in baking sprayed with non-stick vegetable oil. Bake in nod.
oven 30 mns,turn, and bake until tender, about 20 m ns. nore.

PORK CHOPS WITH APPLE GRAVY

A. WW Best Ever Reci pes

4 pork chops (I used nedellions) 1 oz butter

2 Tbs oil 1 onion

1 Tbs fl our 1 beef stock cube

1 cup apple juice 1 large green apple

Heat butter and oil in pan, add peeled and sliced onion; cook until

onion is transparent, renove frompan. Add chops, cook until brown on
both sides, renove frompan. Add flour to pan, cook 1 mn., stirring;
add crunbl ed stock cube and apple juice, mx well, stir until sauce
boil s and thickens. Reduce heat, return chops and onions to the pan.
Peel apple, slice thickly, place over chops; cover, cook over |ow heat
15-20 mns. or until chops are tender.

Freezes wel | .
PORK CHOPSAND APPLE

Bruf ax Yeast Fl akes Pkt.
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Pork Chop Recipes - COLLECTION

4 thick pork chops 1- 20z butter
4 tsp Brufax Fl akes bl ack pepper
3-4 | arge cooking appl es juice of 1 |lenon

Trimexcess fat fromchops and place in a buttered ovenproof dish. Season
w th pepper and sprinkle Brufax flakes over the chops.

Place thin, peeled slices of apple over the chops. Melt the butter and
brush sonme over the apple slices. Sprinkle with |enon juice.

Cover the dish with foil and cook at 350 F (160 C) for 1 hr. Renove the
foil, brush the apples with remaining butter and cook a further 10 m ns.
Brufax is quote--Natural Food Yeast Flakes (pasteurised)-end quote

PORK CHOP DISH

4 pork chops 1 Tbs brown sugar
2 Tbs fl our 1/2 tsp ginger

1 tsp salt 2 oranges

pepper 2 Tbs butter

Coat chops with seasoned flour. Heat butter and brown well
on both sides. Arrange chops in shallow dish. Conbine sugar,
ginger rind and juice of 1 orange. Pour over chops.

Cover with foil and bake at 375 F. 45-50 mns. Turn chops
duri ng cooking add water if necessary.

Serve with orange slices, baked potatoes and peas.
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Pork Chops

Pork Chops

From: C11815@maccvm.cor p.mot.com (Josette Giacobbi)

Date: 14 Oct 1993 10:52:47 CDT

3 Pork Chops - frozen
brush with Dijon nustard
sprinkle w ltalian seasoned bread crunbs-both sides

put in glass baking dish. Drizzle alittle oil in mddle.
bake at 350 for 40 m nutes WONDERFUL

Josette
amyl|
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Pork Chops - 2 recipes

Pork Chops - 2 recipes

From: joseph@inland.com (Roger Joseph)
Date: 21 Jul 9310:31:11 CST

Here are two variants on grilled pork chops that | have tried in the
past coupl e weeks.

Gilled pork chops wth Bl ue Cheese

Thi ck | ean pork chops (or pork steaks)

A-1 Sauce

Ki t chen Bouquet

Garlic powder (opt.)

Crunbl ed Bl ue Cheese

Heal t hy Choi ce Bl ue Cheese Sal ad Dressing (or equiv.)

Coat chops with Kitchen Bouquet and A-1 sauce and sprinkle with garlic
powder if desired. Allowto marinate for 30 mn. or so while getting
the barbie going. Gill chops over nmedi um heat about 10 m n. per side.
Time will depend on thickness of chops. During last 5 mn. sprinkle
crunpl ed bl ue cheese over chops and then cover with the blue cheese
dressing. Cover grill and allow the cheese to nelt. Enjoy with good
friends and a bottle of good cab.

Gilled Pork Chops D jonaise

Thi ck | ean pork chops (or pork steaks)

Garlic powder

VWi te pepper

Ki t chen Bouquet

D jonaise (Dijon nustard sauce from Hei |l manns)

Coat chops all over with Kitchen Bouquet and sprinkle with garlic powder
and white pepper to taste (optional). Coat one side of chops with
Dijonaise and allow to marinate for 30 mn. while getting the grill

up to tenp. Gill chops over nedium heat until done ~10m n./si de.

Serve with additional Dijonaise and a nice bottle of chard.
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Pork Chops with Apple-Corn Bread Stuffing

Pork Chops with Apple-Corn Bread
Stuffing

From: bi900@cleveland.freenet.edu (Dean B. Reardon)

Date: 13 Oct 1993 17:37:34 GMT
(Bon Appetit, Cct. 1993)

(2 Servings)

4 1/2 inch thick boneless pork [oin chops, trimed

1tsp dried thyne

1 1/2 tabl espoons unsalted butter

1/ 2 cup chopped oni on

1/ 2 cup chopped peeled tart apple (such as G anny Smth)
3/4 cup corn bread stuffing m x, crushed

1/4 cup water

Preheat oven to 450F. Season pork with 1/2 tsp thyne, then salt
and pepper. Melt 1/2 tbs butter in heavy nediumskillet over
medi um hi gh heat. Add pork chops to skillet; saute until cooked
t hrough, about 3 m nutes per side. Transfer pork chops to snall
baki ng pan. Melt remaining 1 tbs butter in sane skillet over
medi um hi gh heat. Add chopped onion and apple to skillet and
saute until beginning to soften, about 5 m nutes. Add stuffing
mx, water and remaining 1/2 tsp thyne. Stir until water is
absorbed and stuffing is noist, about 30 seconds. Mound 1/4 of
stuffing on each pork ship. Bake until stuffins is crips and
begi nning to brown, about 5 m nutes.
Dean B. Reardon Univ. of Texas Health Sci. Center - Houston

G aduat e School of Bionedical Sciences

M D. Anderson Cancer Center
GSBS1063@it sph. sph.uth.tnc. edu or bi 900@l evel and. Freenet . Edu
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Pork Chop Dinner

Pork Chop Dinner

From: gbinge@np9989.astronis (Gayle Binge)
Date: 21 Jul 1993 13:02:37 GMT

| just nmade a great pork chop dinner that was very easy.

4 pork chops

can of chicken broth

one oni on chopped

2 cloves of garlic - chopped
2 teaspoons of olive oi

Put oil in frying pan and heat until hot. Brown the pork chops on

both sides. Now add the chicken broth, onions, garlic and any ot her

spices that you mght like into the frying pan. S mer on | ow heat for about
an hour. The pork chops are tender and not dried out.
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Pork Chop Dish

Pork Chop Dish

From: nell @is.rice.edu (Paula Gaynell Warnes)
Date: Wed, 21 Jul 1993 18:40:26 GMT

My favorite pork chop recipe is easy and nmakes a very filling
di sh.

| ngr edi ents:
1 cup Ri ce
2 cups Water

1 Oni on
2 Tomat oes (1 can of whol e peel ed tomat oes can be used)
4- 6 Por kchops

Directions:

Take a 9 x 13 gl ass baking dish and cover the bottomw th
the rice. Lay the pork chops on top of the rice. Slice the
Onion and Tomato and lay on top of the porkchops. Pour the water
i nto pan. The water should cover pork chops. Cook at 350 F until
t he pork chops are done (about 30 mn).

mara

http://www.cs.cmu.edu/~mjw/recipes/meat/pork/pork-chop-dish.html [12/17/1999 11:22:49 AM]


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

Pork & Cider Casserole

Pork & Cider Casserole

From: john@railnet.nshore.org (John Horvath)
Date: Wed, 25 Aug 93 23:46:16 EDT

| asked for it; I got it! I"'mstill not too hip at deci phering
e-mai | addresses, but | guess credit belongs to

"nshore! usenet. | NS. CARU. Edu! ace. coml jazz (Jazz),"

who sent the foll ow ng:

“....The recipe is in the Jan/ Feb 1979 issue of Cuisine. | started
back frommny | ast issue, sonetine in 83 | think. It was an interesting
j our ney.

Cui sine has a had sone nane changes over the years. |t was originally

cal l ed SPHERE, put out by Betty Crocker( | believe the nmagazine title
said The Betty Crocker Sphere nmagazine, or sonething). Then

they started calling it juse Sphere. By the end of 1978, they started
calling it Sphere's CU SINE magazi ne. Then, with this issue, at

the start of 79, just CU S| NE.

"Well, enough history. Here is the recipe....

Por k- And- Ci der Casserol e

serves 6

2 pounds | ean bonel ess pork, cut into 3/4 inch cubes
1 quart cold water

2 cups apple cider or apple juice

1 can (10 3/4 o0z.) chicken broth

1 cup chopped onion

1 cup chopped celery

2 tabl espoons snipped fresh parsley
1 bay leaf, crunbled

1 teaspoon dried thyne | eaves

1 teaspoon salt

1/ 2 teaspoon paprika
1/ 4 teaspoon pepper

1/ 2 cup evaported mlk

1 egg yol k

3 tabl espoons softened unsalted sweet butter
3 tabl espoons fl our

1 tabl espoon line juice
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Pork & Cider Casserole

2 Mclntosh apples, pared, cored, thinly sliced
1 1/ 2 cups shredded sharp cheddar cheese

1. Place pork in 6-quart Dutch oven; add cold water. Heat to
boi ling; reduce heat. Simrer 2 mnutes. Drain; discard liquid. Cean
pot. Rinse neat with cold water.

2. Conbine cider, broth, onion, celery, parsley, bay |leaf, thyne,
salt, paprika and pepper in dutch oven. Add pork. Heat to boiling;
reduce heat. Simmer partially covered until neat is tender, about 1
hour .

3. Mx mlk and egg yolk; stir into pork mxture. Wrk butter
and flour together wth fork on small plate; whisk into pork m xture.
Cook, stirring constantly until thickened. Stir in |lime juice.

4. Heat oven to 350. Place pork mxture in 1 1/2 quart baking
di sh. Arrange apple slices in concentric circles on top. Sprinkle with
cheese. Bake until cheese is nelted and brown, 20-35 mnutes.”

| want to thank everyone who | ooked for this recipe! I can't wait to
drop in on ny old man with this!
mara
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Pork-Sweet Potato Skillet

Pork-Sweet Potato Skillet

From: STEVE MARTINEK MARTINEK @a.psc.edu
Date: Thu, 5 Aug 1993 16:02:56 -0400 (EDT)

4 (about 1 pound) thin-cut pork chops

1 cup apple juice

1 nmediumonion, cut in 1/4-inch slices

1 tabl esppon fl our

1/ 8 teaspoon ground all spice

1/ 8 teaspoon salt

17-ounce can sweet potatoes, vacuum packed

Preparati on

Trimfat fromchops. Brown on both sides in hot frypan. Add 3/4 cup of the
apple juice. Top with onion slices. Cover and cook 5 m nutes at reduced heat.
M x flour and seasonings. Stir into remaining 1/4 cup apple juice and then m X
into liquid in pan. Arrange sweet potatoes around and over chops. Spoon sauce
over potatoes. Cover and cook about 10 m nutes |onger, until potatoes are hot
and chops are done.
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Pork Tenderloins with Blackberry Vinegar

Pork Tenderloins with Blackberry
Vinegar

From: Tom Kreitzberg tak@tazboy.Jpl.Nasa.Gov
Date: 17 Aug 1993 15:59:28 GMT

4 pork tenderloins, about 6 oz. each
2 Tbs. vegetabl e oil

3 Tbs. shallots, m nced

1/2 tsp. tarragon

1/3 cup dry white w ne

1/ 3 cup heavy cream

1/4 cup bl ackberry vi negar

salt and pepper

Pat the tenderloins dry with paper towels and lightly salt and pepper
them Add pork to hot oil over nedium heat; brown 4-5 m nutes on each
si de. Renove pork from pan. Add shallots, tarragon, and w ne; sinmer
for 3 mnutes. Add vinegar and bring to a boil. Continue cooking and
stirring until the m xture thickens. Stir in creanm return pork to
pan. Heat for a mnute, turning pork over to coat it. Add salt and
pepper to taste.
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Roast Pork Grand-Mere

Roast Pork Grand-Mere

From: arielle@taronga.com (Stephanie da Silva)

Date: Mon, 16 Aug 1993 08:30:50 GMT

20 pitted prunes

1/ 4 cup Cal vados

3 1/ 2-pound bonel ess pork roast, trimed of excess fat
2 garlic cloves, quartered | engthw se
1 teaspoon salt

1/ 2 teaspoon freshly ground pepper

2 tabl espoons butter

1/ 2 teaspoon fresh thyne
medi um carrots, sliced

smal |l onions, sliced

shal | ots

cups chi cken stock

wW oo N W

In a small bowl, soak the prunes in Cal vados.

Make 4 incisions on each side of the roast and insert the garlic. Season
with the salt and pepper.

In a large flameproof casserole, nelt the butter over noderately high heat.
Add the pork and saute, turning, until browned all over, about 5 m nutes.
Sprinkle with the thyne, reduce the heat to noderately |ow, cover and cook,
turni ng once, for 25 m nutes.

Add the carrots, onions and shallots and cook until the vegetables are
tender, about 25 mnutes. Add the prunes and Cal vados and cook 5 m nutes
| onger .

Renove the roast to a carving board. Using a slotted spoon, transfer the
veget abl es and prunes to a bowl ; cover and keep warm

Add the stock to the casserole and boil over noderately high heat, scraping
up the browned bits fromthe bottom until the sauce thickens slightly,
about 10 m nutes.

Carve the roast and arrange on a serving platter with the vegetabl es and

prunes. Pour sone of the sauce over the neat and pass the renai nder
separately.
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Veal

Veal

Index

o Scalopped Vea
e« Ved : COLLECTION
o Veal Scallopini
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Zueri-Gschnaetzlets (Scalopped veal)

Zueri-Gschnaetzlets (Scalopped veal)

From
Dat e:

r. gagnaux@hnet.ch (Rene Gagnaux)
Sun, 3 Cct 1993 12:00: 00 +0100

A cl assical one from Zuerich !

there is a gol den brown crust.

g Butter (0.75 o0z)
Salt, freshly ground pepper

g Veal kidney (5.5 o0z),
- trimed
Salt, freshly ground pepper

dl Dry white wine (1/2 cup)
dl Wi ppi ng cream
dl Veal stock

tb Whi pped cream

Slice leek finely.

bacon and | eeks in the pan.

Turn

Servings: 4
MUMVM - - - o m e e e e e ROESTI - -------
600 g Potatoes ( 21.5 o0z) 20
50 g Leek (1.75 o0z)
50 g Diced bacon (1.75 0z)
MUMWM - - - - e e e e o - GSCHNAETZLETS- - - - -
400 g Tender veal (14.25 o0z) 150
- sliced into fine strips
20 g Butter (0.75 0z)
MUMVM - - - - m e e e e SAUCE- - -------
1 x Shall ot 1
150 g Fresh nmushroons (5.5 02z2) 1
20 g Butter (0.75 o0z) 1
MMM - - - - e e m e e e GARNI SH- - - - - - - -
1 tb Parsley 3
Roest i
Boil the potatoes AT LEAST 1-2 days in advance.
Peel potatoes and grate. Season with salt and pepper.
Heat butter in a skillet. Conbine potatoes,
Mx well, forma cake, saute' unti
and saute' other side until gol den brown.

Gschnaet zl et s

Heat butter in a skillet, sear neat well on all
kepp warm

Slice kidney, season with salt and pepper,

Keep war m

Sauce

Chop shallot finely. Cean

trimand slice mushroons. Heat butter,

si des. Renove from pan and

sear briefly on both sides.

saut e’
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Zueri-Gschnaetzlets (Scalopped veal)

shal |l ots, add nushroons and saute' briefly. Misten with wine and | et
liquid evaporate. Cover wth cream and veal stock. Cook sauce until it
reaches a creany consi stency.

Ser vi ng

Chop parsley finely. Place neat in sauce. Reheat carefully. Correct
seasoning. Stir in parsley. Fold in whipped cream

Arrange potatoes and neat on plates. Place the kidney in the sauce and
serve.
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Veal : COLLECTION

Veal : COLLECTION

From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 26 Aug 93 10:52:13 +0200

Contents

o Schnitzel Royale (Mary Jane Kelly)
o Vea Scallopini (Huifen Chan)

From njkelly+@s.cnu.edu (Mary Jane Kelly)

SCHNI TZEL ROYALE

3 thlsp butter

1 tblsp chopped parsl ey

1 clove garlic, mnced

1 | arge shallot, finely chopped

3/4 - 1 cup thinly sliced nushroons
1 1/2 tblsp flour

1/4 cup sherry
1 cup stock (chicken or beef)
1/8 tsp nut neg

| nstructions:

Melt 2 tblsp butter in saucepan. Add parsley, garlic, and shallots.
Saut ee 3 m nutes.

Stir in flour. Gadually add stock stirring constantly. Add nutneg.
In separate pan, nelt 1 tblsp butter. Add nushroons and sautee 3-5
m nutes. Add nushroons to sauce. Deglaze pan with the sherry. Add

sherry to sauce. Simrer sauce on | ow heat stirring occassionally while
preparing veal.

http://www.cs.cmu.edu/~mjw/recipes/meat/veal/veal-coll.html (1 of 3) [12/17/1999 11:23:07 AM]



Veal : COLLECTION

Schni tzel Royal e:

4 fillets of veal (totalling about 1/2 Ib)

1/4 cup heavy cream (or nore if needed)
1 | arge tomat o seeded and di ced
1 cup shredded snoked gouda

1 egg

fine bread crunbs
butter and oil for frying

| nstructi ons:
Pound veal til thin and tender. Conbine creamand egg. D p veal in egg
m xture to coat and then into bread crunbs. Set asi de.

Heat ~2 tblsp butter and ~2 tblsp oil in a large frying pan. Fry veal
until golden brown and crispy. Arrange veal in a shall ow baking pan.
Top each cutlet with sone diced tomato and then with shredded cheese.
Bake at 340 degrees until cheese is nelted and neat is thoroughly

heat ed.

To serve, place several tablespoonfuls of Mushroom Sauce on plate. Top
with veal. |If sauce is too thin at tinme of serving, stir in a

t easpoonful or so of flour and increase heat, stirring constantly until
sauce thi ckens.

| served this with potato pancakes and zucchini. This served two VERY
hungry peopl e.
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From hcl6+@ndrew. cnu. edu (Hui fen Chan)

VEAL SCALLCPI NI

Flatten scallopini with back of cleaver. Brown veal scallopini in a
m xture of olive oil and butter. Drain them on paper towel.

Roll themin slices of Motzerella cheese and ham Brown slightly again
and renove frompan. Add a little ( just a little, less than half a
t easpoon for 5-6 pieces of veal) flour to the oil mxture, and stir.

Add a drops of lenon juice to the mxture, Add abt half of a small

packet of half and half. Add a little salt, which is really not
necessary. Shake sone parley | eaves on the sauce.
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Veal : COLLECTION
Put the rolled neat in the sauce, cover and sinmer in |ow heat for a few

m nutes. Enj oy!
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Veal Scallopini

Veal Scallopini

From: Huifen Chan hc16+@andrew.cmu.edu

Date: Fri, 23 Jul 1993 16:05:34 -0400

| learned this yumry dish fromny boyfriend s num and t hought | shoul d
share it with you.

Flatten scallopini with back of cleaver.

Brown veal scallopini in a mxture of olive oil and butter.

Drain them on paper towel.

Roll themin slices of Mtzerella cheese and ham

Brown slightly again and renpove from pan.

Add a little ( just a little, less than half a teaspoon for 5-6 pieces
of veal) flour to the oil mxture, and stir.

Add a drops of lenon juice to the m xture,

Add abt half of a small packet of half and half.

Add a little salt, which is really not necessary.

Shake sone parley | eaves on the sauce.

Put the rolled neat in the sauce, cover and sinmmer in |ow heat for a few
m nutes. Enj oy!
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Ants Climb a Tree
AntsClimbaTree

From: arielle@taronga.com (Stephanie da Silva)

Date: Tue, 13 Jul 93 12:21:01 CDT

| find this needs sone nore veggies so | chop up sonme bok choy or
gai lan and toss it in near the end. |It's also good if you roll the
mxture up in a lettuce leaf |ike an eggroll of sorts.

1/2 Ib dried cell ophane noodl es 1/ 4 kg
1 Ib lean ground pork or beef 1/ 2 kg
1/ 3 cup soy sauce 75 m
1 tbsp sesane-seed oil 15 n
6 scallions, finely sliced 6

5 tbsp peanut oil 75 m
1/2 inch slice fresh ginger, grated 1 cm
6 garlic cloves, finely chopped 6

2 tbsp hot pepper paste 30 n
2/ 3 cup water 150 m

Put the cell ophane noodles in a |arge bow and cover themw th 1 quart
(1 liter) boiling water. Set them aside to soak for at |east 20 m nutes.

Put the ground pork in a bow and add to it 2 tablespoons (30 m) of soy
sauce and the sesane-seed oil. Add half of the scallions to the pork and
mx well; set the rest of the scallions aside.

When the cel |l ophane noodl es have becone soft, rinse them several tines
under cold running water and drain them well.

Heat your wok over high heat for 15 seconds, then pour in the peanut oil.
When the oil is ready, toss in the ginger and garlic and add the hot - pepper
paste. Stir fry these ingredient together for 30 seconds. Add the neat

and continue to stir fry for about one mnute, taking particular care to
break up any | arge chunks of neat. Pour in the renmaining soy sauce and stir
fry everything for 30 seconds | onger. Add the cellophane noodles to the
pan and cook for about one mnute, turning the noodl es over occasionally.

After a mnute, add the scallions and the water then cover the pan and
| et sinmer over nmedium heat for 3 or 4 m nutes.
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Meatballs (from the Old Spagetti Factory)

Meatballs (from the Old Spagetti Factory)

From: vigil@esca.com (Sandra Vigil)
Date: Thu, 4 Nov 1993 15:32:52 -0800

In the spirit of the Wiite Castl e hanburger and Taco Bell hot sauce,
| bring you O d Spagetti Factory Meatballs. 1'd surely use a better
sauce than the plain 30 oz of tomato sauce called for, but you' re on
your own for that part.

/ Sandr a
vi gi | @sca. com

1/ 3 cup very finely chopped onion 2 Thsp olive oil

1 Tbsp very finely mnced garlic 1 1/2 tsp - 1 Tbsp salt

3 Thsp finely chopped parsley 1/4 tsp freshly ground pepper
1 cup fresh bread crunbs 1/ 4 tsp ground nut neg

1 egg 2 1/2 I b |l ean ground chuck
1/ 2 cup cold water 30 oz tonato sauce

Conbi ne chopped onion, garlic, parsley and bread crunbs in a food
processor and m x 30 seconds.

Break the egg into a 3 quart bow and mx well using a wire whisk. Add
water, olive oil, salt, pepper, and nutneg to the egg and whi sk until
wel | whi sked.

Add the bread crunb m xture, conbining with a spatula. Add the ground
nmeat and m x thoroughly until ingredients are well distributed and the
m xture is binding together tightly.

Preheat the oven to 425 degrees. Using a nedium sized ice cream
scoop, scoop out a portion onto a lightly oiled jelly roll pan. Form
each neatball by rolling in the pal mof your hand until they feel
tight and solid. (The finished neatballs should be about the size of
a golf ball.)

Pour 1/4 cup water into the pan and place in the oven. Tine 15

m nutes. Renove fromthe oven and | oosen with a spatula. Return to
the oven an additional 10 mnutes, or until cooked through. Drain.
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Meatballs (from the Old Spagetti Factory)

Heat the tomato sauce in a large skillet. Add the neatballs and simrer
2 mnutes. Serve over pasta or rice.

amyl

http://www.cs.cmu.edu/~mjw/recipes/meat/meatballs.html (2 of 2) [12/17/1999 11:23:18 AM]


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

Meatloaf : COLLECTION

Meatloaf : COLLECTION

From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 26 Aug 93 11:18:51 +0200

Contents

o Crockpot Meatloaf (Maggie Workman)
o Dave's Meat Loaf (Doreen Randal)
e Donairs (William Lingley)

From maworkman@m cc. purdue. edu (Maggi e Wor kman)
Source: The Best of Electric Crockery Cooking

CROCKPOT MEATLCOAF

(Makes 6 servings)

| ngredi ents:

1/ 2 cup whol e m | k

2 slices white bread
11/21b ground beef

2 eggs

1 smal | onion, peeled

1 1/2 tsp salt

1/2 tsp pepper

1 tsp dry mustard

1 can (12 oz.) whol e tomat oes

I nstructions:

Place the mlk and the bread in a |large m xing bow, and let stand until
the bread has adsorbed all the mlk. Wth two forks, break the bread
into crunbs. Beat the ground beef into the crunbs until well m xed.
make a hollow in the center of the neat and break the eggs into it.

Beat the eggs a little; then grate the onions into the eggs. Add salt,
pepper and nustard. Beat the eggs into the beef. Shape into a round
cake and place in the slow cooker. Drain the tomatoes, and place them
on the neat. Cover and cook on Low for 5 to 7 hours.
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Meatloaf : COLLECTION

Bef ore serving, uncover the pot; turn the heat to H gh, and bubbl e away
some of the sauce. It should be thick, not thin.
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From ynnuf @etti.am gans. gen.nz (Doreen Randal)
Source: Crockpot Cooking fromBarbara Blitz

DAVE' S MEAT LOAF

11b extra | ean ground beef

1/4 1b sausage neat

1/ 4 cup dark beer

1 €gg

2 slices of bread torn into soft crunbs
1 oni on, chopped

3 thlsp chopped parsl ey
1/2 tsp ground bl ack pepper
few drops Wrcestershire sauce and tabasco sauce

| nstructions:

Conmbine all ingredients and gently shape into a round |loaf. Place on a
trivet in crockpot. Cover and cook on |low, about 7 to 8 hours. Serve
with tomato sauce or chilli sauce. Chill leftovers and slice for

sandw ches t he next day.

From 1lingley@ig.cs.dal.ca (WIIliamLingley)

2 1/2 I bs ground beef

1 tsp cayenne pepper
3 tsp or egano
1/ 2 cup fine cracker crunbs
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Meatloaf : COLLECTION

2 cloves crushed garlic

1/ 2 smal |l onion (grated)
2 tsp italian seasoning
1/2 tsp basi

1 1/2 tsp dry nustard

1/2 tsp cumn
1 tsp soya sauce
1 tsp Wor cest ershire sauce

| nstructions:

You may adjust the spices to taste...up the cayenne pepper to really
spice it up.

M x all spices and cracker crunbs in bow or bag. Add to neat and
onion. Mx well (knead) and shape in |oaf pan. Bake @ 300 degrees for
1 1/2 hours. Cool and slice thin.

2/ 3 cup can mlKk
2/ 3 cup white sugar
1/ 4 cup vinegar
cornstarch

Mx 1/4 cup vinegar and cornstarch. Add to mlk and sugar. Heat "til
t hi ck.
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Roasted Duck Sandwich

Roasted Duck Sandwich

From: barbie% oakhill @sps.mot.com (Barbara Fields)

Date: 27 Oct 93 19:42:00 GMT
Here's a neat sandwich we had in a ski-lodge in Vernont one tine:

t oast ed white/wheat bread

cooked duck breast neat (oven-roasted)

appl e slices

cucunber slices

bl ackberry mayonai sse (m s bl ackberry jelly and mayo or yogurt)

opti onal addition:
smal | bean sprouts ("hairy" kind :) )

Yes, it's weird to think about, but it tasted Wonderful! The
bl ackberry mayo MADE t he sandw ch, so don't |eave it out.

amyl|
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Roast Loin of Venison with Cranberries

Roast Loin of Venison with Cranberries

From: arielle@taronga.com (Stephanie da Silva)
Date: Mon, 16 Aug 1993 06:43:09 GMT

thick slices of |enon

thick slices of orange

slices of peeled fresh ginger

1/ 2 cups sugar

smal | bay | eaf

cups fresh cranberries

pounds bonel ess | oin of venison, at roomtenperature
t abl espoons olive oi

t easpoon sal't

1/ 4 teaspoons freshly ground pepper

3/ 4 teaspoon finely chopped juniper berries
2 cups dry red w ne

2 cups beef or veni son stock

2 tabl espoons cold butter, cut into pieces
Fresh thyme sprigs, for garnish

RPEPNPEANEFEPENNDDN

In a nmedi um nonreactive saucepan, conbine the | enon, orange, ginger,
sugar and bay leaf with 1 cup of cold water. Bring to a boil over high
heat, stirring to dissolve the sugar. Reduce the heat to noderate and
boil, uncovered, until syrupy, 10 to 15 m nutes.

Stir in the cranberries, then renove fromheat and cool. Transfer the
m xture to a glass container, coer and refrigerate for 1 to 2 days,
stirring once or twce during that tine.

Preheat the oven to 400F. Rub the venison with the olive oil, 3/4

t easpoon of the salt, 1 teaspoon of the pepper and 1/2 teaspoon of

t he chopped juni per berries, pressing the seasonings into the neat.

Set the loin on a rack in a roasting pan and roast, basting frequently
with the pan juices, until nmediumrare (about 135F on a neat thernoneter),
25 to 30 mnutes. Cover the venison |loosely with foil and set aside for
10 to 15 m nutes before carving.

Meanwhi | e, renove and di scard the bay | eaf and the | enon, orange and
ginger slices fromthe cranberries. 1In a food processor or bl ender,
puree half the cranberries and half the liquid until snooth.

In a medi um nonreactive saucepan, boil the wi ne over high heat until

reduced to 1/2 cup, about 5 mntues. Add the stock and bring to a boil.
Add the cranberry puree, reduce the heat to |l ow and si mrer, uncovered,
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Roast Loin of Venison with Cranberries
until slightly thickened, about 10 m nutes. Renove from heat.
Strain the ream ning whole cranberrie and add themto the sauce with the
remai ning 1/ 4 teaspoon each of salt, pepper and chopped juni per berries.
Swrl in the cold butter.

Slice the venison thinly (stir any juices into the sauce) and serve wih
t he sauce, reheated if necessary.
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Spiedies

From: paul @hsh.com (Paul Havemann)

Date: 22 Jul 93 15:20:07 EDT

A variation on shishkebab, spiedies are native to -- and very popular in
-- the upstate areas of New York State, though they may be found in the
conti guous portions of neighboring states, including northern

Pennsyl vania. Natives of upstate NY who have noved away fromthe area
have been known to have commerci al "spiedi e sauce" shipped, by the case,
to their new hone!

Spi edi es are very easy to prepare and to cook. Thanks to all the fol ks
in alt.culture.upstate-ny for their thoughts and contri buti ons!

Cut your choice of neat into cubes, about 1 1/2" or so. Boneless
ski nl ess chi cken breast cones out very tender, but nost neats (I anb,
pork, beef, venison) will nmake fine spiedies. |f you use beef, use a
nore tender cut so that it doesn't cone out too tough. Veal,

especially, may cone out tough unless left to marinate for several (3 to
4) days. Mxing two or nore neats is very tasty.

Even sone kinds of fish steaks (sal non, shark) have been used, but these
need only "marinate" for a half hour or so; or, just brush on the
mar i nade from another batch while grilling.

The Sauce:

Most bottled commercial spiedie mxtures, such as Salamda's, are both
expensive and use a little too nmuch oil for sonme tastes. This recipe
(actually a vinaigrette) produces a nore tangy sauce, and will marinate
anywhere fromone to three pounds of neat.

8 bay | eaves (crunbl ed up)

4 tsp oregano

8 smcloves of fresh garlic, mnced

1/2 C lenon juice

1/2 C salad oil or fruity olive oil (preferred)
3/4 C vinegar (any variety)

1 tsp pepper
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Spiedies

3 tsp salt (or to taste)
(If using lanb, try adding a couple of mnt |eaves)

M x all ingredients together in a non-netallic dish. Add neat, cover,
and marinate in the refrigerator for at |east 24 hours; stir
occasionally. dive oil wll solidify when refrigerated, so renove the

spi edies once or twice per day to allowthe oil to "nelt', then stir.

Spi edies can be left marinating for 2 to 5 days; sone claimthat they
can be left for a week or nore! (Longer marinating may hel p nake
beef & veal nore tender.) Add nore marinade if required.

Purists insist that spiedies nust be skewered, shishkebab style, and
grilled on the barbecue for just a few mnutes. Brush marinade on them
occasionally. Do not overcook! The marinated neat (especially chicken)
takes on a color that nmakes it difficult to tell when it's done.

Heal t h consi derations suggest that you do *not* use |eftover mari nade on
your spiedies at the serving table, since the raw neat will |eave all
manner of unhealthy bacteria in it; reserve sone of the marinade (or
make a fresh batch) to serve at table.

Spi edi es are best eaten on large sliced hunks of French or Italian
bread; the accepted nethod is to grasp the bread in one hand, place the
skewer inside it, and pull the skewer out, |eaving the spiedies inside
the bread. (Certainly, it saves tine!) Kids, however, often prefer to
eat themright off the skewer.

Leftovers (if any) keep well in the fridge for several days.
mara

http://www.cs.cmu.edu/~mjw/recipes/meat/spiedies.html (2 of 2) [12/17/1999 11:23:30 AM]


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

Stephanie da Silva's Babootie Collection

Stephanie da Silva's Babootie Collection

From: arielle@taronga.com (Stephanie da Silva)
Date: Tue, 13 Jul 93 12:21:56 CDT

Contents

o Boboutie
« Traditional Bobotie
o Fruity Bobotie

Boboutie

4 0oz mnce (beef)

Smal | oni on chopped

1/2 smal|l cooking apple chopped
1/2 oz butter

10 whol e al nonds, roughly chopped
1/2 level tsp hot curry powder
1/2 tsp brown sugar

1 dessertspoonful |enon juice

1 large egg

2.5 fl. oz. mlk

1/2 oz bread w thout crusts

Sal t / pepper

Preheat oven to 300F/ 150C/ gas nmark 2

Heat butter in heavy frying pan and soften onion and apple
for 10 mns. Stir in alnonds, turn up heat and add m nce.
Cook to colour for 5 mnutes, stirring. Add curry powder,
sugar, |enon juice, seasoning and cook for a few m nutes
nore. Meanwhile, whisk eggs and m |k together, pour half
m xture onto bread in a basin and soak for 5 mns. Wen
soft, beat well and add to neat m xture.

Put in 1 pint ovenproof dish, pour on rest of mlk mxture
and bake for 45 m ns.

Traditional Bobotie
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Stephanie da Silva's Babootie Collection

1 Thick slice white bread

250mM mlk

1 large onion, finely chopped or coarsely grated
25m cooki ng oil

37,5m | enon juice

10m curry powder

5m sugar

5m salt

pi nch of pepper

500g m nced nutton or beef

2 eggs

12,5m fruit chutney

3 fresh |l enon | eaves (optional)

Soak the bread in the mlk. Using a large frying pan or a heavy-based
saucepan, saute the onion in the cooking oil until it is lightly
browned. Conbine the |enon juice, curry powder, sugar, salt and
pepper and stir the m xture into the onion.

Squeeze nost of the mlk out of the bread, keeping the mlk for l|ater.
Mash the bread and add it to the onion mxture. Add the m nced neat,
1 egg and all but 100m of the mlk. Mx well. Add the chutney and
allow the mxture to cook for a while, stirring often.

Preheat the oven to 180 Celcius (350F). Gease a 1,5l ovenproof dish,
or spray it wth non-stick cooking spray. Transfer the neat m xture
to the dish. Place in the oven for a few m nutes.

Beat the remaining egg and the 100m ml k. Pour the m xture over the
bobotie. Roll the |lenon | eaves into funnels and insert themin the
bobotie. Bake the bobotie for 30mn. Serve hot.

--=Fruity Bobotie=-- (Microwave)

15m butter or margarine

1 small onion, chopped

1 clove garlic, crushed

15m curry powder

5m tuneric powder

30m | enon juice

350g m nced neat (lanb or beef)

1 slice white bread (soaked in a little mlKk)
30m apricot jamor fruit chutney

60nm seedl ess raisins

1 small cooking apple (peeled and grated)
1 ripe banana, nmashed

50mM red wne or stock cube
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Stephanie da Silva's Babootie Collection

salt to taste
3m gravy browni ng
2 bay | eaves

Toppi ng:
1 | arge egg
125 M mlk (fresh mlk added to the excess mlk drained from bread)

Pl ace butter/margarine in a shallow glass dish, mcrowave on full

power (100% for 30 seconds. Add onion and garlic, mcrowave on full
power for 3 mnutes. Mx curry powder, tuneric & lenon juice and add
to onion. Blend well. Add mnce, mx well with fork, cover and

m crowave on full power for 3-4 mnutes stirring once or twice with
fork to break up any lunps. Drain mlk frombread and set aside to
use for topping. Mash soaked bread with fork and add to neat m xture.
Add apricot jam chutney, raisins, apple, banana, w ne/stock, seasoning
and gravy browning and mx well. Cover and m crowave on nedi um hi gh
(709% for 5 mnutes, stirring once. Lightly grease glass dish and

pl ace m xture in dish, snoothing and raising it slightly in the

centre in such a way that when the topping is added, nost wll settle
around the edges of the dish. Arrange the bay |eaves on top of the
bobotie m xture. Beat the eggs and m |k and pour the topping over the
meat, m crowave the bobotie, uncovered, on nedi um power (50% for 10
m nutes or until the topping has set. Bobotie can be frozen at this
stage (if required), provided it has cool ed down conpletely

bef orehand. Place in preheated oven (180C) for 10 m nutes to brown
topping slightly before serving.
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Turkey : COLLECTION

From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 26 Aug 93 10:52:10 +0200

Contents

e GCirilled Turkey (Buffy Hyler)

o Ground Turkey Meatloaf (Kathie Rupert-Wayne)
o Martin's Turkey Chili (Martin Drabik)

« Mole De Guajolote (Lynn Johnson)

« Mole Poblano (J. F. 'Fritz' Schwaller)

« Mole Serrano (Lynn Johnson)

« Shepard's Pie (Vickie McCorkendale)

o Turkey And Bulgar Loaf (Sharon Badian)

o Turkey Curry Bombay (Stephanie da Silva)

o Turkey Meatloaves Simply Scrumptious (Linda Wack)
o Turkey Pasta Salad (The Golden Gryphon)
e Wild Rice & Turkey Casserole (eswisher@afit.af.mil)

From hyler@st.saic.com (Buffy Hyler)
Source: The Wber Gill's cookbook that cones with the grill

GRI LLED TURKEY

On a | arge Wbers (round, covered, charcoal grill):

Pi cking the turkey:

Get a flat one otherwse the top of the turkey sticks to the underside
of the cover. This is only a problemwth the 14+ I b. size turkeys.
Make sure it is not self-basting. Fresh is best.

Get the charcoal to the greying over stage, shift half the coals to one

side, the other half to the other side, put a foal drip pan down the
center (you can use drippings in this pan for the gravy, but a lot wll
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Turkey : COLLECTION
burn away) .

Do NOT stuff the turkey other than a few onions or garlics. (I forget
why, but it is inportant not to do so). Slather the turkey up with
vegetabl e oil and season (salt/pepper). Loosely truss up the legs. Put
on a poultry rack.

Put the turkey in the rack in the center of the grill over the drip pan.
Cover the grill. Add 2-3 coals per side every half hour. Cook 11-13
m nutes per pound (eg. 132-156 mnutes for a 12 pound turkey).

You can add wood chips for snoked flavor if desired to the coals just
before you put the turkey in. Add nore as tine goes on.

The turkey neat conmes out absolutely noist as noist can be, even the
white neat. You may want to foil protect the wings if they start to
look a little *too* gol den brown towards the end of the cooking.

L L LLL
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From hksru@sho82. hou281. chevron. com (Kat hi e Rupert -\Wayne)

GROUND TURKEY MEATLOAF

11b ground turkey

6 tblsp bread crunbs

1 8 oz tomato sauce
2 tblsp dried onion flakes
1 tblsp prepared nustard
1/2 tsp chile powder

Preheat oven to 350 F.

In large bowl mx all of the above. Pat into a |oaf pan and bake for
about 1 hour or until done.

You can al so use the m crowave. But pat the neat m xture into a "bundt"”
type pan.

| then use the tenperture probe and cook until the loaf is at 190
degrees. About half way through | rotate the neat and nove the probe
over to the undercook part of the neatloaf. You nmay not have to do
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this--1 have a very old mcrowave (11 years)

Enjoy. This is a good wei ght watchers neal.

28888488808 88888888888888888888888888888888888888888888888888888888888888R
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From ndrabi k@io.ri.ccf.org (Martin Drabi k)

MARTI N S TURKEY CHI LI

1 cup bl ack beans

3 thlsp ol ive oi

1 turkey breast (half breast), skinned
4 nmedi um yel | ow oni ons, chopped
4 cloves garlic, mnced

3 ribs celery, sliced

1 smal | green pepper, chopped

1 28-0z can crushed tonat oes
1/ 2 cup wat er

4 thblsp 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

| nstructions:
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 nedi um hi gh heat.
When hot, brown the turkey breast well on all sides. Renpbve and set
asi de.

3. Add the onions, garlic, celery, and green pepper. Saute, stirring
frequently, until the vegetables are soft, 5-7 mnutes.

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 simer, partially cover, and simmer for 1 1/2 hour. Stir
occasionally, watching carefully that the bottom does not start to

http://www.cs.cmu.edu/~mjw/recipes/meat/turkey-coll.html (3 of 12) [12/17/1999 11:23:37 AM]



Turkey : COLLECTION
sti ck.

5. Renove the turkey breast, renpve the bone, and coarsely shred the
nmeat with two forks (hold the neat with one fork, tear wwth 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 cumin in a nortar
and pestle or wwth a rolling 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
for the nodern/ healthy approach, top with the avocado.

2888808888888 88888888888888888888888888888888888888888888888888888888888R888R
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From | ynn@ngi neering. ucsb. edu (Lynn Johnson)

MOLE DE GUAJOLOTE

(Turkey in Ml e Sauce)

| ngredi ents:

square (one ounce) cooking chocol ate
I nch stick cinnanon
pepper corns
cl oves
1/2 tsp aniseed
1 tsp sal t
1/ 2 tortilla, fried
4 Tbs f at
3 pounds turkey, fresh or frozen parts (could use chicken)

4 chilies anchos

4 chilies mul at os
4 chilies pasillas
1 oni on, roasted

2 Tbs sesane seeds

2 Tbs shel |l ed peanuts
1

2

5

2

| nstructions:

To make nol e sauce soak chiles, renove veins, and grind onions wth
chilies. Heat together sesane, peanuts, chocol ate, spices, salt and
fried tortilla. Gind together. Fry all the ingred. in hot fat about
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three mnutes. Add half cup of water and conti nue to cook over |ow heat
until the sauce is thick and well blended. (preparation of this dish
has been sinplified during recent years by the advent of sone excell ent
canned and powdered nol e sauces that are sold in nbst Mexican food
stores.)

Cut turkey into serving pieces and stew gently in enough water to cover

till tender. Drain, cover with nole sauce and si mer, covered, seven or
eigh mnutes. |[If the sauce is too thick, add a little turkey broth. 6
servi ngs.

BAB0886888880886888888888888888888888888886888888888888888888888888886888
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From schwallr@acc.fau.edu (J. F. "Fritz' Schwaller)

MOLE POBLANO

8 1b turkey, cut into pieces
1 tsp sal t
4 each dried nmulato chiles, dried pasilla, dried ancho,

(where dried chiles are not available, or only one type,
You can use one type, and add canned red chile puree.)
2 cups hot chi cken stock
1 cup bl anched al nonds (sonme substitute 1/2 cup peanut butter)
3 | arge tomat oes, peel ed seeded and chopped
(or you may use a conbination of tomatoes and tomatill 0s)

1 oni on chopped
1/ 2 cup raisins
1 dried tortilla, broken up

2 cloves garlic, mnced

3 tblsp bacon f at

1 1/2 oz unseetended chocolate (1 1/2 squares)
2 tblsp sesane seeds

Spi ces: (you may grind your own for best flavor, or used already
ground, for convenience)

4 cl oves

1/8 tsp ground cl oves

10 pepper corns

1/4 tsp ground pepper
1/2 inch stick cinnanon
1/2 tsp ground ci nnanon
1/2 tsp cori ander seeds
1/4 tsp ground cori ander
1/2 tsp ani se seed
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1/4 tsp ground ani se

I nstructions:

Place the turkey pieces in a large pot, cover wwth water, add salt,
bring quickly to a boil, reduce heat and simer until nearly done, about
an hour. Renove fromthe heat and pat dry with towels.

Wiile the turkey simmers, while wearing rubber gloves, wash the chiles
under running water, renoving the stens, breaking them open and renoving
the seeds. |If you insist on preparing the chile bare-handed, do NOT
touch your eyes, nose, or any other senstive part of your body (or those
of any loved one). Place the chiles in a |large bow, and cover with the
chi cken stock. Let soak half an hour, reserving the stock afterwards.

Pl ace the alnonds in a blender and reduce to a relatively fine chop.
Place in the blender the chiles, spices, raisins, dried tortilla,

tomatoes, garlic, and onion in a blender, along with a little of the
stock in which the chiles were soaked, and reduce to a snooth paste.

In a large frying pan, nelt the bacon fat and brown the pieces of

turkey, having first patted themdry with towls. Place the browned
turkey pieces in an oven-proof baking dish. Add a little nore bacon

fat, if necessary, and spoon in the chile paste. Fry it over nmedi um
heat, for about 5 mnutes, slowy adding about 2 cups of the stock in
which the chiles were soaked. Finally add the chocolate, and stir well
until it has nelted. The sauce should be the consistency of thick cream
or a nedi um cream sauce. Pour the sauce over the turkey, cover, and

pl ace the baking dish in a 350~ oven for about 45 m nutes. Renove,
sprinkle the sesane seeds over the top.

Serve with Mexican rice, beans, "rajas en crem", sliced avocados, and
lots of fresh, warm soft corn tortillas. Personally we prefer the blue
corn tortillas which are available in the fall in Mexico.

This reci pe, and various others | have posted is froma cook-book ny
wife and | wote and published here locally, for limted distribution to
out friends two years ago. As you can see it is an anecdotal cookbook,
telling of our lives in Mexico, Peru, and Spain, where we have |lived on
and off for quite a while. The recipes were those we collected as we
went al ong, and have incorporated into our daily I|ives.

Sone | nfo About Ml e:

I f Mexico could have a national dish, and to attenpt to select just one
fromthe wide repertoire available is nearly inpossible, it nust be
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nole. The dish originally cane fromthe Convent of Santa Clara in
Puebl a. According to the | egend the sauce was concocted by the nuns in
honor of their bishop, don Alonso de |la Mota y Escobar, specifically for

Lent. In the sixteenth century the customof not eating neat in Lent
did not apply to fow. Consequently in honor of the bishop's visit one
Lent the nuns made a chocol ate sauce, "in order to sweeten our sins."

Thank heavens for a little conventual sin!

The nane nole cones fromthe Nahuatl "nolli," which conmes fromthe
verb-stem "nol a" nmeaning to grind sonething, since the nost inportant
part of the whole recipe is the grinding of the spices. Curiously this
Is very close to the Spanish word for grind, "noler." Each major town
and city in Mexico has a "nmolino” or mll. This mll is dedicated to
grinding spices. The various m xes are then displayed in white enanel
pans in the shop windows. There are ground chiles, spices, and nuts, as
wel | as prepared pastes, such as nol e pobl ano, adobo, and achiote. The
colors run the gamut from bright greens to earthy reds and browns, even
purpl e, The scent fromthat shop is like to die and go to heaven, or
sSnheeze as you go by.

888848888 8888888888888888888888888R
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From |ynn@ngi neering.ucsb. edu (Lynn Johnson)

(Mount ai n Mol e)

I ngredi ents:

10-12 Ib turkey

2 chilies anchos

3 | arge tomat oes, peeled and chopped
1/72 1b bl anched al nonds

3 oz seedl ess rai sins

1 banana

3 squares chocol ate
1/3 cup cracker crunbs

20 cl oves

2 two-i nch sticks cinnanpn
1 cup f at

2 Tbs sal t

1 tsp sugar

1/4 cup t oast ed sesane seeds
grated cheese

| nstructi ons:
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Cl ean turkey, cut into portions and cook in enough water to cover until
tender. Renbve seeds fromchilies, toast lightly over direct flanme and
soak in tw cups of water for one hour. Chop together the chilies,

t omat oes, al nonds, raisins, banana, chocol ate, cracker crunbs, cloves
and cinnanon. Fry in the fat about ten mnutes. Add salt and sinmer
another five mnutes. Add the stock in which the turkey was cooked,
pouring until the sauce is very thick. Put cooked turkey pieces in the
pot with other ingred. and simmer a few m nutes. Renpbve. Serve
sprinkled with sesane. Yield: 10-12 servings.
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From vickienc@si.edu (Vickie MCorkendal e)

SHEPARD S PI E

In a 9" pie shell add

1 pound of cooked neat
| eftover roast (beef/pork/turkey) or
br owned ground (beef/turkey)
1 cup cooked carrots (or peas/corn/etc.)
1/ 2 cup chopped or pearl onions
2 cloves garlic mnced

1 cup gravy/ broth/au jus
1/2 tsp bl ack pepper
1 tsp salt (optional)

Cover with mashed pot at oes
Bake at 350 until the potatoes are well browned.

|"ve made a vegetarian version with just nushroons, onions, broccoli and
carrots.

| usually use the Knorr Pepper Sauce m x for the gravy. It has a nice
ki ck.
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From sebl@lr.att.com (Sharon Badi an)

Source: Half a Can of Tomatoes and Qther Culinary Dil enmas

TURKEY AND BULGAR LOAF

(Serves 8 to 10)

| ngredi ents:

1 cup bul gar
2.25 cups water
2 | bs ground turkey
1 | arge yel l ow oni on, peeled and m nced
0.5 medi um red or green pepper, cored, seeded and m nced (optional)
3 eggs
1 cup beef or chicken broth, mlk or water (the broth and water
will make a softer, noister loaf than the m |k which

coagul ates as the neatl oaf bakes)
25 cups ketchup, tonmato paste or tomato sauce
75 tsp sal t
25 tsp pepper
25 tsp crunbl ed | eaf marj oram
25 tsp crunbled | eaf thyne

COO000

| nstructions:

Preheat oven to 325 F.

Boil the bulgar gently in the water in a covered saucepan for 20 to 25
m nutes, until fluffy-tender. Cook for 15 mnutes, then mx wth
remai ni ng i ngredients, using your hands. Pack into a well-greased 9x5x3
i nch | oaf pan and bake uncovered for 1.5 hours or until the loaf is
nicely browned and pulls slightly fromthe sides of the pan

Cool the loaf upright inits pan on a wire rack for 30 m nutes, then
turn our and serve.

You can wait less than 30 mnutes for it to cook, but it has a tendenacy
to fall apart. Still tastes good though!

0 YO
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From arielle@aronga.com (Stephanie da Silva)

TURKEY CURRY BOVBAY
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I ngredi ents:

1/ 4 cup butter

2 cups cooked and cubed turkey or chicken
1 medi um oni on, m nced

1to 1/2 tblsp curry powder

1/4 cup chut ney

1/ 4 cup sherry

2 avocados, hal ved, seeded and peel ed

Crunbl ed bacon
Peanuts or toasted coconut, optional
Bonbay sauce

I nstructions:

Melt butter in a nmediumfrying pan. Saute turkey and onion until
lightly browned. Add curry powder; continue to saute. Stir in chutney
and sherry. Pour Bonbay Sauce into turkey m xture and place over |ow
heat to warm through. Spoon into each avocado half. Garnish with
bacon, peanuts or coconut and serve.

Bonbay Sauce:

2 tblsp butter

2 tblsp flour

1/2 tsp each pepper and paprika

1/4 tsp salt

3/4 cup mlk

1 cup shredded m | d Cheddar cheese

Melt butter in saucepan; add flour, pepper, paprika and salt and m x
well. Wiisk in mlk until snmooth and cook over |ow heat until thick and
bubbly. Stir in cheese.

BAB0808688888686/888/888888888/k
From |wack@ccess. di gex. net (Linda Wack)

Source: Gournmet magazine's You Asked For It colum, January 1990
Aut hor: Chef M chael Curran from Sinply Scrunptious in Brooklyn NY

TURKEY MEATLOAVES SI MPLY SCRUMPTI QUS
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| ngredi ents:

1 oni on, chopped

1 garlic clove, mnced

2 tblsp extra-virgin olive oi

2 tomat oes, peel ed/ seeded/ chopped
1/2 tsp dri ed oregano, crunbled

1/2 tsp dried basil, crunbled

1/ 4 cup dry red w ne

1 | arge green bell pepper, chopped
1 zucchi ni, scrubbed/tri med/ chopped
1 cup fresh parsley | eaves, chopped

6 fresh basil |eaves, chopped

2 | bs ground turkey

1 1/2 cups fresh bread crunbs

1 tsp whi t e pepper

1 | arge whol e egg, beaten lightly

2 | arge egg whites, beaten lightly

In a saucepan cook half the onion and the garlic in the oil over
noderately | ow heat, stirring, until the onion is softened. Add the

t omat oes, oregano, dried basil and the wine, and simer the tonato
sauce, stirring occasionally, for 15 mnutes. 1In a food processor chop
fine the remaining onion with the bell pepper and the zucchini. 1In a

| arge bowl conbi ne the chopped vegetables with the tomato sauce,

parsl ey, fresh basil, turkey, bread crunbs, white pepper, whole egg, egg
whites and salt to taste. Divide the m xture between two | oaf pans 8
1/2 x 4 1/2 x 2 1/2 inches. Bake the neat |oaves in a pre-heated 350
oven for 1 hour 15 m nutes. Serves 8-10.

2888808888888 88888/8/4
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From gryphon@penage. openage. com ( The Gol den G yphon)

TURKEY PASTA SALAD

1 cooked turkey breast cubed
11b uncooked pasta

| put in enough mayo to nake it all hold together, and the foll ow ng:

1 Shal l ot
1 handful of fresh Clantro
sal t
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pepper
dill
sage
garlic powder
oni on powder
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From eswi sher@fit.af.m]l

WLD R CE & TURKEY CASSERCLE

2 cup cubed turkey

1/ 3 cup white w ne

1/ 2 cup lite/ non-fat sour cream

1 tsp curry powder

1 tblsp bl ack pepper

any other spices you would |Iike to add

1 can Heal t hy Request cream of nushroom soup

1 smal | onion diced

1/2 - 1 cup of celery chopped

1 box of wildrice - | like Uncle Ben's nmade w o the butter
Prepare rice to package directions neantine.. Saute onion and celery in

non-stick cooking spray(Pam until tender. MX in soup, W ne, sour
cream spices-let bubble. Add turkey. Turn into a 3 gt casserol e dish.
Add cooked rice-M x. Bake at 350 degrees uncovered for 30-35 m nutes.

2888848888888 888888888888888888888888888888888888888888888888888888888888888/
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From |1 burnet @esley.b23b.ingr.com(Lesley Burnette)
Date: Wed, 13 Cct 1993 15:27:01 GVIr

Italian-Styl e Pot Roast - VEN SON
3-4 | b veni son pot roast

2 Tbhsp fat
salt and pepper

1 80z can tomato sauce
1 c. dry red wne

1 medi um oni on, chopped
1 c. celery, chopped

1 Tbsp. parsley, mnced
2 tsp. oregano

1 clove garlic

flour

wat er

In Dutch oven, brown roast on all sides in fat. Add salt and pepper to taste.
Conbi ne renai ning ingredi ents, except flour, and pour over pot roast.

Cover and bake 3 to 4 hours at 300. Pour off liquid and neasure.

M x a snooth paste of flour and water, neasuring 2 Thl of water and

1 1/2 Tbl of flour for each cup of liquid. Gadually add hot |iquid,

stirring constantly and cook until thickened. Correct seasoni ng.

From Theresa J. Farney, Colorodo Springs Sun

El k Tenderloid with Brandy Mustard Sauce - VEN SON

2 el k tenderloins, 8-10 oz each
sliced bacon

1/2 c. sliced nushroons

1 Tbsp Grey Poupon nustard
1/4 c. onion, finely diced
1/4 c. bell pepper, diced
1/2 c. brown gravy

1 1/2 oz. brandy

1 clove garlic

tyme

ground bl ack pepper

Renove silverskin fromtenderloins and rub neat with split garlic cloves.
Sprinkle lightly with thyme and bl ack pepper. Wap bacon around tenderloin
and use toothpick to secure. Place in hot frypan and saute until bacon

i s cooked. Note: tenderloins should not be cooked past nmediumrare.
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Renove from pan and pour off excess grease. Place onion and bell pepper
in pan for 30 seconds, add nushroons and saute until tender.

Add brandy to hot pan and flane. Caution should be used in this step.

When fl anme dies, add brown gravy and nustard and stir until mxture is snooth.
Pour m xture over tenderloins on warmplatter. Serve dish with wild rice

or rice pilaf and a green vegetable.

FromBill Parton, Chef, Buckhorn Exchange Restaurant

Not e: \Wen ny stepdad cooked this, | thought the neat was too rare and

there was too nuch gravy, so you nay want to adjust as necessary.

Gilled Tenderl oins - VEN SON

Wash and trimthe tenderloins well.

Rub with white pepper, garlic, and salt.

Make a sauce of commerci al barbeque sauce, honey and | enbn pepper seasoning
and marinate the tenderl oi ns.

Roll the tenderloing up in foil and place it on the back of the grill.
Cook slowy at |ow fl ane.

From Vance Persall
amyl
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