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MACARONI AND SMOKED CHEDDAR
CHEESE SALAD

(Cousin Jay’s favorite)

Note: You'll want to use real smoked Cheddar cheese like SweetWater Valley Farms Cheddar which you can
get at the Fresh Market and Earthfare. It's from right here in Tennessee!

1 Ib. elbow macaroni pasta

V5 cup extra virgin olive oil

4T. fresh parsley, chopped

47T. fresh chives, chopped

2T. fresh oregano, chopped

5 cup champagne vinegar

2 cups crumbled, smoked real Cheddar cheese, don't use processed.
2 large ripe tomatoes, well pureed

1 carton red grape tomatoes, quartered and lightly salted

Kosher salt

Feshly ground black pepper

Cook macaroni in boiling water until al dente. Strain and rinse with cold water until cool. Put into a large bowl
and immediately toss in % cup of the olive oil. Let cool and then add the parsley, chives, oregano, vinegar,
cheese and salt and pepper to taste. Fold in fresh tomato puree. Drizzle in the other ¥4 cup of olive oil and the
quartered tomatoes.




Note: Perfect to bring to a barbecue because it's so easy and very addictive. Because it has no mayo, it can sit
at room temperature longer.

For the Salad:

2 packages Ramen noodles (oriental, chicken or beef)
6 green onions chopped

16 0z. slaw mix or one head of napa cabbaage

1 cup sunflower seeds

1 cup almond slivers

For the Dressing:

1 package Ramen noodle seasoning packet
3/4 cup vegetable oil

42 cup sugar

/3 cup apple cider vinegar

Remove noodles from package, set aside seasoning and break into small pieces. In a small bowl, add broken
noodles to salad ingredients and toss. In separate bowl, whisk together the dressing ingredients. Pour over
salad. Toss salad to ensure noodles are coated. Refrigerate for at least two hours so the noodles can soften.




Note: This is a deceptively easy salad from the Vermont Culinary Institute. It is luscious.

For the Tarragon Dressing:

1 large red vine-ripe tomato

4T. extra virgin olive oil

4 T.WHITE balsamic vinegar

1 bunch fresh tarragon leaves, chopped

Salt and pepper to taste

Make the dressing. Puree the tomato in a blender

till smooth. Drizzle in the olive oil and vinegar until
emulsified. Add salt and pepper to taste. Remove from
the blender and stir in fresh tarragon. Keep at room
temperature until you make the salad. (This is a delicious
dressing you'll want to use again and again.)

For the Fennel Salad:

2 T. extra virgin olive oil

2 T. white truffle oil

2 Ibs. vine-ripe tomatoes, assorted variety and colors, diced or sliced
Juice of one lemon

2 fennel bulbs, shaved as thin as possible

Make the salad. In a small bowl, whisk together the olive oil, truffle oil and lemon juice. Season with salt and
pepper. Toss the shaved fennel to coat evenly. Then toss the dressed fennel with the tomato tarragon dressing.
Arrange the tomato pieces on a plate. Place fennel on top. Serve immediately.



RICE PILAF SALAD WITH
ORANGE VINAIGRETTE

Note: This is a perfect summer side dish that can be made well in advance and served at room temperature.
The trick to making it is to chop the vegetables while the rice is cooking and add them to the rice while it is still
hot so that the heat slightly cooks the veggies. Feel free to vary the vegetables that you use to make the flavor
slightly different or use up leftovers in your fridge.

2 boxes Near East Rice Pilaf Mix, original recipe

1 red bell pepper, very finely diced

2 carrots, peeled and very finely diced

4 green onions, very finely diced including lots of the green parts

2 celery stalks, very finely diced (you can chop the celery leaves and add them too.)

Y4 cup minced Italian parsley

For the Orange Vinaigrette:

4 cup olive oil

Y4 cup white balsamic vinegar (sub champagne vinegar or white wine vinegar if you don't have white balsamic)
1T. grated orange rind

/3 cup fresh orange juice

2 garlic cloves

Make the vinaigrette by adding all the ingredients to a blender and blend until smooth. Set aside.

Prepare the rice according to package directions. While the rice is cooking, chop the vegetables and put them

in a large serving bowl. Add the rice to the bowl with the veggies straight from the pot while it is still hot. Mix
well. Toss with the orange vinaigrette. Season liberally with Kosher salt and freshly ground black or white pepper.
Cover and keep in the fridge until an hour before serving. It tastes best at room temperature.



Note: This is the secret to getting kids to like salad. Let them make their own, like one big salad bar in the
center of your table. For young kids, include fun ingredients like goldfish crackers or Fritos.

For the Salad:

A mixture of your favorite salad greens, washed and chilled
1 cup diced ripe tomato

1 cup chopped green onions

1 cup chopped bell pepper

1 cup diced peeled jicama or carrot

1 cup diced avocado

1 cup frozen corn, cooked briefly drained and chilled
116 oz. can black beans, rinsed and drained

1 cup shredded cheddar cheese

Leftover chicken, pork or steak cut into bite-sized pieces

For the Lime-Cilantro Vinaigrette:
3 cup tomato juice

Y5 cup cilantro sprigs

Va cup fresh lime juice

V> tsp. dried oregano

Va tsp. salt

Y4 tsp. ground cumin

1 small jalapefio pepper, halved and seeded

For the dressing, place ingredients in a food processor and process until smooth. Pour into a pitcher and
set aside. If you are short on time, use any of your favorite salad dressings. When we have time we make this
dressing recipe because it tastes great, is very different and has no fat.

Meanwhile place 2 cups of your mixed greens in each of your large salad bowls. On a large platter, arrange
the tomatoes, green onions, jicama, bell peppers, corn, avocado, black beans, cheese and leftover meat into
separate piles next to one another. Put into the center of the table and let everyone serve themselves.

Pass the dressing.



Note: We were served a version of this vegetable salad at lunch by the pool at the Mandarin Oriental Hotel in
Miami. It came as a side dish with our sandwiches. How healthy is that?! We asked for the recipe, but they were
rather vague on the dressing. So here’s our best attempt to recreate it. It is so refreshing on a hot summer day,
when it is served ice cold.

1 package haricot vert (baby green beans)
1 pint red grape tomatoes
1 can canellini beans, drained and rinsed very well

1% cups peeled jicama, chopped into small bite-sized pieces

For the Lime Dressing:

3T. Olive oil

1% T.fresh lime juice (or key lime juice if you find them, which we think is their secret)
1'% T. seasoned rice vinegar

1T. chopped fresh tarragon

1T. chopped fresh mint

Kosher salt and fresh ground black pepper

Blanch the baby green beans in boiling water for abut 2 minutes and plunge them into an ice bath to chill
them rapidly. They should be bright green with a slight crunch to them. Drain.

Peeling the tomatoes is a bit labor intensive but critical to the final result. So, make an X in each tomato with
a knife and drop all of them in a pot of boiling water. If you have a mesh strainer that will fit in the pot, that's
easiest. Let boil for two minutes, keep them in the strainer and plunge them into a bow! of ice water. They
should be easy to peel.

Whisk together all of the dressing ingredients in a small bowl.
Put the green beans, tomatoes, cannelini beans and jicama in a serving bowl and toss with some of the dress-

ing and taste. You may have some leftover. Place the serving bowl over a bigger bowl of ice water and place in
the fridge. Serve icy cold on a very hot day.



WARM ORZ0O SALAD WITH
MINT AND FETA CHEESE

Note: This summer salad goes great with grilled lamb chops. It is another one of Jenny’s most
requested recipes.

8 ounces orzo pasta

2 cups frozen early peas

Y4 cup olive oil and vinegar dressing
1T. fresh lemon juice

Y4 cup freshly chopped mint leaves

1 (4 ounce) package garlic and herb crumbled feta

In large pot of boiling, salted water, cook orzo per package directions. When orzo is al dente, remove
from heat and add frozen peas to cooking water. Let sit for 1 minute. Drain and transfer to a serving bowl.
Stir in remaining ingredients. Serve warm.




3 cups 2-inch chunks watermelon, seeded

1 cup crumbled feta cheese

Coarsely ground black pepper to taste
Dash fresh lime juice

Sprinkle chopped fresh mint (optional) or

5 teaspoon red-pepper flakes (optional)

In a large bowl, combine the watermelon, feta, and a few generous grindings of black pepper. For a little more
zing, add some fresh lime juice and chopped fresh mint or red pepper flakes, if you like.

SHAVED ASPARAGUS WITH &)

_ PARMESAN VINAIGRETTE 7 *~

Note: This technique is great for large thick asparagus, but won't work for the pencil-thin kind. It takes pa-
tience, but it's worth it.

12 large, thick asparagus spears, trimmed and peeled

s cup freshly grated Parmesan plus an extra piece for shaving
14 T. fresh lemon juice

Y4 cup extra-virgin olive oil

A drop of white truffle oil (optional)

Kosher salt and freshly grated black pepper

Using a very sharp paring knife or high quality vegetable peeler, slice/shave the asparagus lengthwise into
very thin ribbons, which you will then blanch. Steam over boiling water for less than a minute and rinse with
cold water to produce a bright green color and stop from cooking further. Combine grated Parmesan and
lemon juice in a small bowl and slowly whisk in oil (and truffle oil if using) until well-blended. Drizzle
vinaigrette over shaved asparagus and toss to coat. Divide asparagus among the plates and use a peeler to
shave more Parmesan over the salad.



Note: We are crazy about wild rice with poultry dishes and usually make extra since it is great leftover and
takes an hour to cook. This salad is so delicious, youd never guess how healthy it is for you. Loaded with fiber,
protein and antioxidants, it's great to have in the fridge for a healthy lunch—if you can keep everyone out of it!

4 cups cooked wild rice

5 cup slivered almonds

2 T. sesame seeds

3 green onions, thinly sliced

2 cups frozen shelled edamame, blanched and
rinsed with cold water

2 carrots, peeled and sliced thinly

2 celery stalks, peeled and sliced thinly

5 cup dried cranberries

3T. extra virgin olive oil

2 T. dark sesame oil

Va cup rice vinegar

2 tsp. honey

Kosher salt

Freshly ground black pepper

Toast almonds in a dry sauté pan over medium heat, stirring frequently until golden. Don't let them burn. Put
in a large bowl. Do the same thing with the sesame seeds, which should only take a couple of minutes. Trans-
fer to bowl! with almonds. Add rice, green onions, edamame, carrots, celery and cranberries.

Whisk together olive oil, sesame oil, rice vinegar, honey, salt and pepper. Pour over rice mixture, and toss
together to combine. Taste and season if necessary with more salt, pepper and vinegar. Cover and chill for at
least one hour. Yum!



Note: This is a great way to use leftover steak and potatoes. We usually cook extra to make this dish. You can
warm the dressing if you like before serving it.

For the Tomato Vinaigrette:

1 cup red grape tomatoes

¥ cup plus one T. neutral oil like grapeseed oil
1 clove garlic, coarsely chopped

1 shallot, coarsely chopped

2 T.sherry vinegar

Kosher salt and freshly ground black pepper
1T. chopped Italian parsley

In a small skillet over high heat, heat one tablespoon grapeseed oil until hot. Sauté the tomatoes until the
skins pucker and begin to brown. Add garlic and shallot and cook for one minute more. Transfer to a blender
or food processor. Add vinegar and puree. Slowly add the rest of the oil, blending constantly. Add salt and
pepper and stir in Italian parsley.

For the Steak Salad:

2 cups leftover roasted Yukon potatoes, cut into small bite-sized pieces
4 cups leftover steak, cut into bite-sized pieces

% cup diced red bell pepper

5 cup chopped celery leaves

1T. finely chopped ltalian parsley

Kosher salt and freshly ground black pepper

Baby lettuce (We use mache.)

Place steak, potatoes, bell peppers, celery leaves and parsley in a large mixing bowl. Stir. Add vinaigrette to
taste. Toss gently and let the salad rest for 30 minutes. Taste and add more dressing and salt and pepper if
necessary. Serve over lettuce.



TOMATO AVOCADO SALAD WITH &

Note: This is a great dressing and a wonderful side dish in the summer when serving Mexican or Southwest-
ern food. You'll have lots of dressing leftover for more salads. Serving the salad in the avocado skins makes a
nice presentation. We discovered the BIG SECRET to keeping avocados from turning brown. If you rinse them
in cold water after you cut them in half, they last much longer. Who knew?!

2 ripe avocados

2 ripe tomatoes

Vs cup fresh lime juice

2 T.rice wine vinegar

1T. honey

1 T. cumin seeds, lightly toasted and ground
Y4 cup fresh cilantro

Va cup olive ol

Y4 cup canola ol

Combine lime juice, vinegar, honey, cumin, cilantro in a blender or food processor. Add Kosher salt and freshly
ground black pepper. While the blender is going, slowly add the oils. Mix until well combined.

Cut the tomatoes into bite-sized pieces. Put in a bowl. Pour enough dressing over the tomatoes to coat. Toss
until well-coated and set aside at room temperature. Right before serving cut the avocados in half. Remove
pits. Rinse with cold water. Scoop out the pulp and save the skins. Cut the avocado into pieces and add to the
tomatoes. Add more dressing and toss. You will have lots of dressing leftover. Scoop the tomato and avocado
mixture into the avocado skins. Put on plates and serve. Serves 4.



Note: This dressing recipe is worth the extra efforts and uses canola oil instead of olive oil. It is more deeply
flavored than most we have tasted. Don't spend time chopping neatly since it will all be going into the food
processor.

% cup balsamic vinegar Y4 tsp. chopped chives
2 T. Dijon mustard V4 tsp. chopped shallot
2 T. chopped fresh basil Y4 tsp. chopped garlic
1T. chopped Italian parsley Vs tsp. Tabasco sauce
1% tsp. honey 1 cup canola oil

Pulse all ingredients, except oil, in a food processor until combined. Add salt and pepper to taste. With motor
running, add the oil in a slow stream until combined.

JENNY’'S FABULOUS
SHERRY VINAIGRETTE

Note: Everyone in our family agreed that this is the very best salad dressing we've ever had anywhere.

2 T. best quality sherry vinegar

3 tsp. honey

1 tsp. Worcestershire sauce

Y tsp. good Dijon mustard

1 small garlic clove, minced and mashed to a paste with ¥ tsp. salt
Freshly ground pepper

Va cup olive ol

Whisk together vinegar, Worcestershire, garlic paste, mustard, and salt and

pepper to taste. Add oil in a stream, whisking well until emulsified. In Jenny’s original recipe she serves this
with Gorgonzola cheese and baby lettuces. Another way we've tried is a Spanish style salad with Manchego
cheese, hearts of palm and roasted red peppers over mache lettuce. Either way it is wonderful.



HEIRLOOM TOMATO SALAD
WITH ICY TOMATO GRANITA

Note: This is a refreshing side to be served in the dog days of summer when the tomatoes are fresh and ripe
and the temperature is hot, hot, hot. It has a delightful contrast of frozen crunchy granita crowning ripe
room-temperature tomatoes.

For the Granita:

1T. red wine vinegar

2 tsp. extra-virgin olive oil
Va tsp. Kosher salt

8 ounces seeded peeled ripe heirloom tomato

For the Salad:

4 assorted ripe heirloom tomatoes, cut into Ya-inch slices. The more colors of heirlooms you have the
prettier the salad. Make sure they are room-temperature and not refrigerated.

Freshly ground black pepper

Kosher salt

Small fresh basil leaves cut into ribbons, optional

To prepare the granita, place first 4 ingredients into a blender and process until smooth. Place tomato mixture
into an 8-inch square baking dish. Cover and freeze until firm, stirring twice during the first two hours.
Remove mixture from the freezer, and scrape entire mixture with a fork until fluffy.

To assemble the salad, divide tomato slices evenly among 6 plates. Sprinkle tomatoes evenly with salt and
pepper and basil, if using. Top each serving with 2 tablespoons of the granita and serve immediately.



(Secret Recipe)

Note: We make this soup and keep extras in the freezer for when our friends get sick. Some of them look for-

ward to being under the weather for this soup. The “secret?” Instead of using chicken bones to flavor the stock,
you use ground chicken. It gives it a richness of flavor that is remarkable. Don't be tempted to add more pasta
than the recipe calls for. It looks like you need it, but we make the same mistake just about every time!

For the Stock:

1T. vegetable oil

1 pound ground chicken

1 small onion, chopped

1 large carrot, peeled and chopped

1 celery rib, peeled and chopped

3 quarts your favorite chicken broth, preferably low-sodium
2 bay leaves

2 tsp. Kosher salt

2 raw bone-in chicken breasts, or leftover cooked chicken

Heat oil in a large Dutch oven over medium-high heat. Add ground chicken, onion, carrot and celery.

Cook, stirring frequently until chicken is no longer pink but not browned, about 10 minutes. Reduce heat

to medium-low. Add stock, bay leaves, salt and raw bone-in chicken breasts if using. Cover and cook for 30
minutes. Transfer chicken breasts to a large plate and set aside. Continue to cook uncovered for about 20 more
minutes, adjusting heat to maintain a nice simmer. Strain stock through a fine mesh strainer into a large pot,
pressing on the solids to get as much of the flavorful broth as possible.

For the Soup:

3T. cornstarch

Y4 cup cold water

1 small onion, peeled and sliced thin

2 carrots, peeled and sliced into small bite-sized pieces

1 medium celery rib, cut into bite-sized pieces

1 cup (no more) small pasta shapes (mini bowties, mini penne etc. or orzo)

1T. fresh parsley, chopped



Return the broth over medium-high heat. Meanwhile whisk the cornstarch and cold water together in a small
bow! until smooth. Stir into stock and bring to a gentle boil. Add onion, carrots and celery and cook for about
10 minutes. Add noodles and cook until all the vegetables are tender and the noodles are done. Resist the
temptation to add more noodles, because you'll have more than you want.

Meanwhile remove the chicken breast from the bones and shred, add to soup or add your leftover cooked
chicken. Add parsley and cook until heated through. Season with Kosher salt and freshly ground black pepper
and serve.

Hint: To modify this recipe for using your leftover Thanksgiving turkey, just substitute ground turkey and
turkey stock if you can find it. If not, use chicken stock enriched with leftover pieces of the turkey carcass for
the stock, along with the ground turkey.

WISDOM TEETH SOUP ®

(Perfect for recovering from dental surgery)

Note: Blair asked us to include this recipe that was a favorite when he and Phil had their wisdom teeth re-
moved. It's perfect if you are on a liquid diet, because it satisfies like real food. If you don't have cream
on hand, just use more milk.

1 can cream of potato soup
1 can Cheddar cheese soup
5 can heavy cream

1% cans milk

Snipped fresh chives if available

Pour all ingredients into the blender and puree until very, very smooth. Transfer to a saucepan and
heat until hot but not boiling. Serve.



(A hearty antidote to winter chill)

For the Soup:

3 Ibs. bone-in chicken pieces, skin removed

8 cups good quality chicken broth

1 large white onion, peeled and cut into quarters

1 leek, white and light green parts only, washed and cut into 1 inch rings
1 green bell pepper, seeded and cut into 1 inch pieces
1 (16 0z.) bag frozen corn

2 ribs celery, cutin 1 inch pieces

2 large carrots, peeled and cut into 1 inch pieces

2 Ib. Yukon gold potatoes, cut into 1inch cubes

6 cloves garlic, peeled

1 (29 0z.) can diced tomatoes with juice

V5 cup fresh cilantro

Salt

Freshly ground pepper

Make the soup. Put the chicken in a large stockpot and add the 8 cups of stock. Bring to a boil over high heat
and then simmer for 10 minutes, skimming off the foam that floats to the surface. Add the vegetables, tomatoes,
cilantro, salt, and pepper. Bring to a boil and simmer partially covered for 1% hours. Taste the seasonings and add
more salt if needed. Remove chicken pieces. Stir the soup with a large spoon, breaking up the potatoes to help
thicken the soup. Pull the meat off the bones and shred. Return the chicken to the soup.

For the Spicy Aji Salsa:

4 scallions, white and light green parts only

1 medium tomato, seeded

1 small white onion, peeled

1 jalapefo pepper, stems and seeds removed
3T. fresh cilantro, roughly chopped

Va tsp. salt

Make the Aji. In a food processor, pulse all the Aji ingredients until they form a nice purée. Transfer to a serving
bowl. If you have a big spice tooth, use 2 jalapefos, rather than just one.



Traditional Garnishes:

1 avocado, peeled and cut into 1 inch cubes
Sour cream or Mexican Crema
Capers are traditional (but no-one in our family like them)

Chopped fresh cilantro leaves

Serve the soup. Put the garnishes in small bowls and set them on the table with the Aji. Ladle the soup into
large soup bowls and let your guests add the garnishes and Aji to their own servings. Don't even think about
serving this soup without Aji. It's the secret ingredient!

AUNT KAREN'S CHICKEN ©
TORTILLA SQUP

Note: This recipe comes from Lindsey’s Aunt Karen, who is an expert at feeding a crowd.
You could easily use leftover roasted chicken or even rotisserie chicken for this recipe.
Thanks Karen!

3 cloves garlic, minced 1 can creamed corn
1 onion, chopped
3T butter

2T flour

6 boneless chicken breasts, cooked
2 tsp. ground cumin
1 package dry fajita seasoning

3 cups chicken broth 3T. chopped cilantro
4 cups half-and-half (you can use

Monterrey Jack or Cheddar cheese
light half and half instead)

Tortilla chips
1 can cream of chicken soup

1 cup salsa

Sauté garlic and onion in butter for five minutes. Add flour and cook one minute. Add broth and half-and-half.
Bring to a boil and reduce the heat to low. Add soup, salsa, corn, chicken, cumin, fajita mix and cilantro. Cook
for fifteen minutes, stirring occasionally. Crumble chips in the bottom of the soup bowl, add some cheese and
pour in soup. Top with more crumbled chips and cheese.



LIAR'S SOUP ©

Note: This soup tastes so wonderful your guests will think you spent all day in the kitchen making it—hence
the name. Fresh Market carries the Rao's Marinara Sauce. Don't try anything else.

Y5 clove garlic 2 T.olive ol

1 (24 0z) jar Rao's Marinara Sauce (it MUST be Rao’s) Fresh basil or dill for garnish
1 (16 0z.) can white beans, drained and rinsed Salt

1 cup chicken stock Pepper

Juice of V2 lemon

Put the first 4 ingredients in the blender or food processor. Purée until the beans are completely blended into
the liquid. Add lemon juice, salt and pepper to taste. Pulse. Heat until hot but do not boil. When ready to serve
drizzle olive oil and sprinkle with fresh herbs. Makes 4 large servings.

DAVID'S HOT AND SOUR SOUP @@

Note: This was a revelation. Hot and sour soup with no egg! Flavoring the stock gives the soup depth and rich-
ness, but you can the make the soup without this step. You can also use leftover chicken, pork or beef instead
of the marinated pork pieces.

For the Chinese Chicken Stock:

4 quarts good quality chicken broth

1 onion, quartered

1 carrot, quartered

2 garlic cloves, crushed

1 2-inch piece ginger root, thinly sliced

¥4 T. Sichuan peppercorns or substitute black peppercorns
3 star anise

Any chicken bones or pieces you have on hand (optional)

Bring broth to a boil and add the other ingredients. Simmer uncovered for 1 hour and strain.



For the Pork:
17T soy sauce
1T. brandy

1 tsp. cornstarch

V4 Ib. lean pork cut into % inch dice

To marinate the pork, mix the soy sauce, brandy and cornstarch. Add the pork and mix well.
Set aside at room temperature for 15 minutes.

To Make the Soup:

V4 cup cornstarch

Y4 cup Chinese Chicken Stock (for thickening)
8 cups Chinese Chicken Stock

3T soy sauce

3 T. white wine vinegar

1 tsp. freshly ground white pepper

5 tsp. cayenne pepper

1 tsp. Kosher salt

V4 cup peeled potato, cut into -inch cubes
5 cup shitake mushrooms, cut into Y-inch cubes
1 package firm tofu, cut into Y4-inch cubes

1 tsp. dark sesame oil

2 T. chopped basil leaves

Mix the cornstarch and water or stock in a small bowl. In a large stock pot, add the rest of the stock, soy sauce,
vinegar, white pepper, cayenne pepper and salt. Blend in the cornstarch mixture. Bring to a boil. Add the pork
and simmer over low heat for 30 minutes. The soup should be thick. Add the potato, mushrooms, and tofu.
Continue cooking for another 15 minutes until the potato is tender. Stir in the sesame oil. Ladle the soup into
bowls and garnish with basil leaves.



WINTER'S WHITE CHILI @®@®

Note: Start the day before and soak the beans overnight. It's perfect for a fall afternoon tailgate party.

1 Ib. great northern beans

1 tsp. dried oregano flakes

2 Ibs. skinless boneless chicken, cooked and cubed
Y4 tsp. ground cloves

Y4 tsp. cayenne pepper

1T. olive oil

6 cups chicken broth

2 medium onions chopped

3 cups grated Monterrey Jack cheese
4 cloves garlic, minced

2 (4-0z) cans diced green chilies
Sour cream

2 tsp. ground cumin

Salsa

Chopped fresh cilantro

Fritos

Place beans in a heavy large pot and add enough cold water to cover by at least three inches.
Soak overnight. Drain beans.

Heat oil over medium heat. Add onions and sauté until translucent, about ten minutes. Stir in garlic, green
chilies, cumin, oregano, cloves and cayenne and sauté for two more minutes. Add beans and stock and bring
to a boil. Reduce heat and cover. Simmer for about two hours, stirring occasionally. Add chicken and one cup
of the cheese to chili and stir until the cheese melts. Season with salt and pepper.

Ladle into chili bowls and garnish with remaining cheese, sour cream, salsa and cilantro. Fritos are excellent
with this chili and you can either put the Fritos on the bottom of the bowl before you ladle in the chili or
sprinkle them on top.



SANTA FE GRILLED BUTTERNUT )

SQUASH SQUP

(Serves 12 generously)

Note: This is a big deal soup that tastes as good as anything you'll find in restaurants. We actually could not
believe we made it! It is a perfect start for Thanksgiving dinner and can be made well ahead of time.

4 |bs. butternut squash, peeled and seeded

2T.olive ol

1 Ib. onions, sliced

5 |b. carrots, sliced

5 |b. celery, sliced

1 can Coco Lopez sweetened coconut milk

1 gallon Chicken Broth (yes, one gallon)

2 oz. dried ancho chiles, stemmed, seeded and sliced
1 pint heavy cream

Kosher salt

Freshly ground black pepper

Fresh cilantro and/or toasted pumpkin seeds for garnish

Over a barbecue grill, roast the peeled and seeded squash until it is tender. It will get nice and charred and this
gives the soup flavor. In a large 9-quart stock pot heat olive oil until hot. Add onion, carrots, and celery. Sauté,
stirring frequently until all vegetables are soft. Add the roasted squash and chicken broth. Bring to a boil, then
simmer again on low heat for 45 minutes. Add Coco Lopez, ancho chiles and heavy cream. Return to a boil
and then simmer for another 20 minutes. Purée and season to taste. Garnish with fresh cilantro leaves and
pumpkin seeds.





