scandalous kitchen delights

Cathy Tuch

Roasted Beet

and White Bean Gratin

INGREDIENTS

* 4 madium lesks whita/light (green parts
only) haived lsngthwise

* 1 Tosp extra virgin olive oil

* 11/2 Tsp kosher sait

* 1/2 Tsp fresh grouna biack pepper

* 2-15 oz cans cannellini beans rinsa/drain

* 1 garlic clove minced

* 1/4 Tsp gratad lemon zast

* 1/2 C. chicken oroth

* 1/4 C. chopped parsiey/axtra for garmish

* 1/2 C.grated gruysrs cheecs

* Handful of crumbled Biue Chease

INSTRUCTIONS

* Preheat oven to 400 cegrees

* Brugh leeks with ofive oil; season with sait,

papper. placa face gown in baking cish; ada

2 Tosp water. Cover tightly with foil, bake

20 minutss until tender. Uncover, continus

roasting leeks untidl carmslized. Let cool, then

Eghtiy chop into chunky piecas, sat aside.

* Wipe off baking dish; coat with olive oil.

* In a large bowl toss Ieeks, cannslli bsans,

garsc, lemon zest, chicken broth ana 1/4 cup

parsiey. Ssason with salt ana peppsr. Pour

combined mixture into prepared baking aish.

Top with Gruysrs cheess; bake 15 minutes or

until chesse bubbles around the edges and

on the top. Garnish with parsiey and sarve.

Bacon Wrapped

Potatoes Appetizer

INGREDIENTS

* 8 bacon sicas cut in halves

* 16 small varisty colored potatoss

INSTRUCTIONS

* Preheat oven to 400 cegrees

* Wrap one bacon piecs around one potsto,
SecUrs with a toothpick.

* Baks in oven gish unti bacon is crispy ana
potatoss are tencer, 40-50 minutes.
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Skillet Sausage and Rice

INGREDIENTS

* 1 pkg smoksa causage (any flavors)

* 1/3 sach bell, red, ysllow peppers (total

one pepper) chopped

* 2 shallots choppad

* 1 ciove garkc minced

* 1 1/2 cups broccol florsts

* 1 cup chicken broth

* 7 0z quick cooking brown or white rice

*1/2 Tep sait

* 1/4 Tep pspper

* Parzley for garnish

INSTRUCTIONS

* Cut sausage into 1/2" giicss; sauté in a
skillet over madium heat 8-10 minutes or
untd brown.

* Ramove from tha ckillet; drain over a paper

towsl. Save 1 Tbsp drippings in the skillst.
* Add peppers, shallots, garlic to the sklst;

Sauté over mecium heat 4 minutes or until

tender. Add chickan broth in skilist, bring to
a boil. Add rice, sausags, salt and peppsr.

* Recucs heat; cover, cook 5 minutes or unti
rice is tender. Garnish and sarve.

Pina Colada Trifle Recipe
INGREDIENTS

* 1 box banana cake mix recips

* 1/2 cup canoia oil

* 1 cup lemon yogurt

* 3 eggs

* 1 1/2 cups heavy cream

* 1 1/2 cups marshmallow cream

* 2-Boz cans crushed pineappis in juics;
undrained

* 1 cup shredadsd coconut

* 2/3 cup maraschino cherries

* 1/4 cup toasted coconut for garnish

* 2 Tsp rum extract

INSTRUCTIONS

* Heat oven to 350 degresc. Coat and uss a

13" x 8" baking pan.

* In a large bow! mix oil, yogurt and eggs

on low speed for 30 saconds; increase to

medium high spesd; beat 2 minutec, scraps

aown sides of bowl.

* Spoon batter into the prepared pan; bake

35 minutes at 350 degress or until toothpick

COmss out clean when dipped.

* Cool the caks on wire rack for 20 minutss;

removs tha cake from pan; compistaly cool

on a rack. Trim off the edges of the caks, and

cut caka into 1" inch cubss.

* In a largs bow! beat heavy cream and rum

extract togsther until stiff peaks form. Then

lightly fola in marshmallow cream and the

pinsapple mix.

* Piacs nalf of the cake cubes in a trifle aish;

then gently press to compact. Sprinkie half

of tha coconut and haif of the cherries over

the cubses.

* Spoon naif of the whippad cream evenly

over cubss. Repeat layering with ramaining

ingraaients. Cover with plastic wrap.

* Refrigsrate for a minimum of 3 hours.

Optional: Garnish the cubss with the toasted

coconut befors sarving.



