Recipes for Teacher Training Menu

SPANISH RICE

Basmati Rice 4 cups dry, cook according to directions, using:

2 quart sized Beef broth 

Sauté in bacon fat and olive oil:

2 green bell peppers

2 onions

diced celery (buy a whole head of celery)

when soft, add:

garlic

sprinkle of lemon juice

red wine (Cabernet Sauvignon or Merlot)

When having cooked for a while, add:

2 kinds of flavored 14 oz cans of diced tomatoes, 2 of each

California chili powder

Paprika

Celery seed

Cumin seed ground

Parsley 

Sprinkle of cayenne

Salt 

Pepper

After cooking down, but not dry, add prepared rice

Fold in Manzanilla olives (with pimentos) cut in half (buy a small jar, kitchen help will cut)

Grated cheddar cheese in separate bowl to add on top

BUTTERSCOTCH BARS
½ cup butter melted over low heat.  
Remove from heat and mix in 2 cups brown sugar.  Add 2 eggs, one at a time, then 1 tsp vanilla.  
Sift together these ingredients then add:  2 cups flour, 2 tsp baking powder, ¼ tsp salt.  Mix in I cup shredded coconut and I cup chopped walnuts.  
Spread into greased 15x10x1 pan and bake at 350 for about 25 minutes.  
Cut when warm then remove when cooled.

CURRY PEANUT SOUP

Two whole chicken breasts, cut into bite sized pieces

Red palm oil

Four quart-sized containers of chicken broth 

Two large onions, minced

Two green bell pepper, minced

Several cloves of garlic, crushed

Salt, black pepper, cayenne pepper or red pepper, other chilis if desired

2 tsps  curry powder

Two hot chile peppers (jalapeños), minced

Two large yams, peeled, cubed, steamed and mashed   (done ahead of time)  

2  8-oz cans of diced tomatoes, including liquid from the can 

Four cups natural unsweetened peanut butter, put into a medium sized bowl (reason explained below)

Sauté the chicken pieces.  If using red palm oil, keep the drippings, too, and put it all right into the soup.

Combine everything, excepting the peanut butter, and simmer over medum heat until everything is tender, about 50 minutes.  Stir periodically to keep from gluing to bottom of pot.  Then, reduce the heat.  

A little at a time, add some of the broth into the peanut butter (in the larger bowl) to loosen it up, until it’s fairly liquid and easily stirred into the soup.

Then stir the peanut butter into the soup and simmer for a few minutes more.  Stir often.  Soup should be thick and smooth.

Traditionally served with rice.

FAJITAS WITH TOFU

1 lb. tofu, cut into strips

Make a marinade with ½ cup chopped cilantro, 2 cloves garlic, 1 tsp cumin, 1 tsp. Chili powder, 1 tsp soy sauce, 1 tsp worchestershire sauce (all more or less).  Refrigerate for at least an hour.

Saute 1 red or green peppers  and 2 cups onion in oil.  Remove and sauté chicken then add the vegetables.  Add 3 T. lime juice.  Serve with tortillas and salsa.

