Gourmet Club – January 2011 
Cajun Cuisine

New Orleans Hurricane – Linda Ruiz
 1 pint		dark Rum
1 large can 	frozen orange juice
1 can 		pineapple juice
¼ cup 		grenadine syrup
¼ cup 		simple syrup (50% water/50% sugar)

Garnish:  Sliced orange wedges

Combine all ingredients in a large punchbowl, mix well 
Add ice to punch bowl until full
Best enjoyed through a small straw 
Garnish with fruit wedge if desired.

Sausage and Cajun Style Chicken Rice - Dawn Olson
6 oz pork sausage 
16 oz frozen red, yellow and green pepper strips, thawed 
1/2 cup fresh chopped onion 
3/4 cup fresh chopped celery 
1/2 tsp ground thyme (or dried thyme leaves) 
1 cup cold water 
2 bay leaves 
1/2 cup Rice, white, glutinous, dry 
1/2 tsp paprika 
8 oz boneless skinless chicken breasts , cut into pieces
1 pinch hot pepper sauce 

Heat a skillet over medium high heat. Cook the sausage until the middle is no longer pink. While stirring, break up the larger pieces. Once done cooking, set aside on a separate plate.

Put the pepper stir-fry, onion, celery, and thyme in the pan and cook for 3 minutes. Stir frequently.

Add in the water and bay leaves, bring to a boil, and then add in the rice and paprika. Reduce heat, cover, and let simmer for 15 minutes.

Add in the chicken and cook for another 5 minutes. Take the skillet off of the heat and stir in the sausage and hot pepper sauce. Cover and let sit for 5 minutes. Remove bay leaves prior to serving.

Blackened Salmon Fillets - Beth Davies
2 tablespoons ground paprika
1 tablespoon ground cayenne pepper
1 tablespoon onion powder
2 teaspoons salt
½ teaspoons ground white pepper
½ teaspoons ground black pepper
¼ teaspoon dried thyme
¼ teaspoon dried basil
¼ teaspoon dried oregano
4 salmon fillets, skin and bones removed
½ cup unsalted butter, melted
1.	In a small bowl, mix paprika, cayenne pepper, onion powder, salt, while pepper, black pepper, thyme, basil, and oregano.
2.	Brush salmon fillets on both sides with ¼ cup butter, and sprinkle evenly with the cayenne pepper mixture.  Drizzle one side of each fillet with ½ remaining butter.
3.	In a large, heavy skillet over high heat, cook salmon, butter side sown, until blackened, 2 to 5 minutes.  Turn fillets, drizzle with remaining butter and continue cooking until blackened and fish is easily flaked with a fork.

Muffulettas - Pam Herbert
Yield: 6 servings
2 cups Olive Salad
1 (16 ounce) French bread loaf, split horizontally
½ pound sliced hard salami
½ pound sliced cooked ham
6 Swiss cheese slices
6 thin provolone cheese slices
Spread 1 cup olive spread evenly on bottom half of bread; layer as desired with salami, ham and cheeses, and spread with remaining Olive Spread.  Cover with bread top.  Cut crosswise into sandwiches.

Olive Salad 
Yield: 6 cups
1 (1 quart) jar mixed pickled vegetables
1 purple onion, quartered (optional)
1 (16-ounce) jar pitted green olives, drained
2 (2 ¼ ounce) cans chopped ripe olives, drained
1 tablespoon capers
½ cup olive oil
1 ½ teaspoons dried parsley flakes
1 teaspoon dried oregano
1 teaspoon dried basil
½ teaspoon ground black pepper
1 (7.25-ounce) jar roasted red peppers, drained and coarsely chopped (optional)
Drain pickled vegetables, reserving ¼ cup liquid.
Pulse pickled vegetables, onion, if desired, and next 10 ingredients in a food processor until coarsely chopped.  Stir in reserved vegetable liquid and, if desired, roasted red peppers; cover and chill 8 hours.  Chill leftover mixture up to 2 weeks.
Note: We used mixed pickled vegetables that contained cauliflower, onion, carrot, pepper and celery.

Bacon and Rice Creole - Deeana Ettinger
1 lb. bacon
1 green bell pepper, diced
3 small onions, chopped
2 teaspoons salt
2 cups canned tomatoes
1 cup raw brown rice (not quick cooking)
1.	Simmer vegetables and spices in a saucepan
2.	At the same time, fry the bacon
3.	When the bacon is down, remove from pan and crumble into small pieces.  Drain off all fat.
4.	Let rice brown lightly.  Add the vegetables and bacon; let simmer over very low heat for 30 minutes.
5.	Check after 20 minutes to see if it is drying out.
6.	If so add more tomatoes, or add some water, or a combination of both.

Perfect Bread Pudding - Stephanie Leno
2 ¼ cups milk
2 slightly beaten eggs
2 cups 1 inch day-old bread cubes
½ cup brown sugar
½ teaspoon cinnamon
1 teaspoon vanilla
¼ teaspoon salt
Combine milk and eggs, pour over bread cubes.  Stir in remaining ingredients.  Pour mixture into 8-inch round baking dish.  Place in shallow pan on oven rack; pour hot water around it 1 inch deep.  Bake at 350 degrees about 45 minutes or until knife inserted halfway between center and outside comes out clean.

Serves 4
Tips: Serve plain or with vanilla sauce – 1 pint melted vanilla ice cream.

Dirty Rice – Linda Ruiz
1/2 pound chicken livers, rinsed and trimmed
1 tablespoon vegetable oil
2 Tbsp. butter
1 onion, finely chopped
1 bell pepper, finely chopped
2 stalk of celery, finely chopped
3 cloves garlic, minced
1 cups uncooked white rice
2 cups chicken broth
Season Mix:
1 ½ tsp.	salt
1 1/2 tsp.	 ground black pepper
2 tsp.	 cayenne pepper
1 1/4 tsp.	paprika
1 tsp.	dry mustard
1 tsp.	cumin
½ tsp.	thyme
½ tsp.	dried oregano

Directions:
Pulse livers in food processor
Heat oil and butter in a large saucepan
Sauté onion, peppers and celery over medium heat, stirring constantly
Add livers and garlic and cook, continuing to stir constantly, until brown (about 3 minutes). 
Add rice and stir until coated with liver mixture. 
Add season mix and then broth. 
Bring to a boil, and then reduce heat to simmer. Cover and cook about 20 minutes, until rice has absorbed liquid.  
Serve hot 

Cajun Dirty Rice – Lucy Sankey
1 pound lean ground beef
1 pound beef sausage
1 onion, finely diced
1 (8 ounce) package dirty rice mix	
2 cups water
1 (10 ounce) can diced tomatoes with green chile peppers
2 (15 ounce) cans kidney beans, drained
salt and pepper to taste

In a skillet over medium heat, brown the ground beef, sausage, and onion; drain.
In a large pan, combine rice mix and 2 cups water. Add diced tomatoes and chilies. Stir in the kidney beans. Bring to a boil, then add meat mixture. Season with salt and pepper. Return to boil, reduce heat, and cover, stirring occasionally. Cook for 25 minutes, until rice is easily fluffed with a fork.

Cajun Spice - Dawn Olson
2 ½ tablespoons salt
1 tablespoon ground black pepper
1 tablespoon cayenne pepper
1 tablespoon sweet paprika
1 tablespoon dried oregano
1 tablespoon onion powder
1 tablespoon garlic powder
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