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Introduction

You are about to embark on what very well may be the most delicious journey of your life. A journey which will take your mouth to every known element of savory and sweet. A journey replete with the natural flavors of nature and the beauty they possess. A journey which will share the subtle heat and the spiritual coolness of one of the most beautiful places on Earth, the great American Southwest. Welcome to Style and Spice: Over 200 Recipes from the American Southwest!

In today’s health-conscious world, people are not just looking for outstanding flavors, they are looking for nutrition as well; they are looking for natural ingredients; they want to bring “organic” to their dinner tables. There is no other cuisine which implements what people truly want more than the food of the Southwest. Once one has experienced the tastes and textures of true Southwest cuisine, one truly has experienced the full spectrum of Mother Nature’s bounty.

As you go through this book, you will find something rather odd when it comes to cookbooks. You will find no use of processed ingredients. True Southwest cuisine is fresh and natural, and this is just one of the reasons why it is considered one of the healthiest cuisines on this planet. Matter of fact, if you research the most popular ingredients of Southwest cuisine (including the various spices), you will even learn that many of them are currently being studied as natural fighters of such diseases as cancer and Alzheimer’s. Yes, healthy food can be downright delicious!

While we’re on the subject of processed food, you will notice a very special section of this book called The Southwest Pantry. In this section of the book, I will share with you some very simple recipes for items which are often used in the Southwest kitchen and some probably used in your everyday cooking, yet often these are store-bought items loaded with chemicals and preservatives. I will show you how to make them fresh, and not only will the freshness greatly enhance the dishes you are making but, in the long run, it will save you a considerable amount of money.

The Southwest Pantry will go into various glazes, marinades, relishes, and a wonderful selection of the most popular salsas. I’ll even tell you how to make tortilla chips, and those rather expensive store-bought flavored oils. Whether you are planning a wonderful Southwest dinner—or any dinner really—I think you will find this section of Style and Spice: Over 200 Recipes from the American Southwest to be one which will be useful time and time again.

When we head into The Southwest Kitchen and start cooking, I think you will be amazed at the simple elegance of the dishes we have included. From some downright delicious meat dishes, including a bevy of ribs (yeah, we do like our ribs here in the Southwest), a wonderful selection of our Southwest chicken dishes (including our famed Barbecue Fried Chicken), and an assortment of seafood specialties that will literally have your mouth watering. We don’t stop with the usual roster most cookbooks have, as out here in the Southwest we also take a great deal of pride in our wonderfully original salads and some of the most refreshing side dishes your dinner table will ever see, all of which go wonderfully with any of the meat, chicken, or seafood entrées included in this book.

Of course, no cookbook on the Southwest would be complete if I didn’t share some of our famous cornbreads and delicious desserts. In the section cleverly entitled The Southwest Oven, you will get not only the aforementioned cornbreads but some of our most beloved savory breads. When it comes to the breads of the Southwest, we’re not too fond of them being boring. Any great meal in the Southwest ends on a sweet note, so of course we include a generous sampling of our desserts. Here in the Southwest, we take our desserts rather seriously. We don’t play around with fancy pastries and the like. Who has that kind of time? We rely on nature and goodness, so you’ll notice a lot of fresh fruits and, to be honest, some of the best damn frozen desserts your mouth will ever caress, including the original Applewood-Smoked Bacon Ice Cream.

It is my opinion that you really can’t enjoy the flavors of the Southwest with a dry mouth and it is for this reason we even have a very special section called The Southwest Cantina. Now, if you have ever visited one of the famous cantinas of the Southwest, you are very well aware of the fact that we know how to make a drink! In this section, I will share with you the most popular drinks, from fancy to rugged. If you happen to be a fan of rum or tequila (the two most popular liquors used in our drinks), you will find The Southwest Cantina to perfectly wet your whistle. And of course, we couldn’t do a section like this without sharing our recipe for one of the most famous adult beverages in the Southwest: Sangria!

So, now that I have rambled about the food and drink of the great American Southwest, it’s time to do some cooking. Fear not, we have made all these dishes extremely easy to prepare, and you won’t have to be Marco Polo to find any of the ingredients. They are all available at your local supermarket or the Latino market in your area. You won’t find any fancy culinary words used here where you’ll have to get out the Ouija board and summon the spirit of Julia Child. It’s all about delicious food and flavorful fun—the elements of the true Southwest kitchen.

[image: images]


The Southwest Pantry

Chips

Southwest Chili Chips

Casa Tortilla Chips

Spicy Plantain Chips

Glazes

Whiskey and Maple Glaze

Coffee Barbecue Glaze

Roasted Garlic Barbecue Glaze

Spicy Chipotle Glaze

Sherry and Shallot Apple Cider Glaze

Ketchups, Mustards, and Mayonnaises

Chili Rojo Mustard

Chipotle Mayonnaise

Southwest Style Crème Fraîche

Cinnamon Scented Ketchup

Maple Dill Mustard

Gringo Mayonnaise

Smoked Chili Ketchup

Serrano Chili Mayonnaise

Marinades

Gin and Juniper Berry Marinade

Citrus Basil Marinade

Spicy Lime and Cilantro Marinade

Sweet Pepper and Cilantro Marinade

Tangerine and Tequila Marinade

Oils

Basil Oil

Chili Oil

Cinnamon Oil

Cumin Oil

Lemon Oil

Relishes

Santa Fe Ginger Relish

Five Onion Relish

Mint Breeze Mango Relish

Bourbon Peach Relish

Dry Rubs

Ancho Chili Butter Rub

Cumin and Black Pepper Rub

Picante Chili Rub

Salsas

Red Chili Salsa

Citrus Tequila Salsa

Green Chili Salsa

Hotter Than Hell Salsa

Mango Jicama Salsa

Multi-Melon Salsa

Pineapple Salsa

Salsa Fresca

Sweet Pepper Salsa

Tequila Salsa

Tomatillo and Serrano Salsa

Salsa Tropical

Sauces

Cherry Barbecue Sauce

Chili Apple Sauce

Green Chili Sauce

Spicy Mole Sauce

Mexican Tomato Sauce

Red Chili Sauce

Red Bell Pepper Sauce

Roasted Garlic Sauce




The Southwest Pantry

I guess if you are under thirty years of age, you might not know what a pantry actually is. So, for educational purposes only, here is Pantry 101. A long, long time ago in a galaxy far, far way, there was a room off the kitchen in many homes which was used for food storage. This room was usually in the north corner of the house since the north was presumed to be the coldest spot. During this time, almost all condiments were made in the kitchen and were stored in bottles or jars. For safekeeping, they were kept in the pantry, as it was cold and usually dark—two important elements in naturally preserving food before there was this thing called “refrigeration.”

The pantry, however, was not used for meats, beverages, or produce. Those staples of the kitchen had their own lovely little quarters. The meat was kept in the “larder.” The beverages were kept in the “buttery.” The produce was kept in the “root cellar.”

Now let us take a look at the pantries of today. For the most part, they are called cupboards, and in the average house, they contain a virtual plethora of chemically induced yummies like commercially produced mayonnaise, salsa, mustard, ketchup, and the like. A good idea with a very unhealthy inventory!

In the Southwest, freshness is the key to flavorful dishes, and when it comes to the Southwest Pantry, the head chef is Mother Nature, and the sous chef is you.

In this section, I am not only going to show you how to stock your pantry with the most popular condiments from the Southwest, I am going to show you how to do it naturally. No more chemicals! No more preservatives! Just pure and unadulterated natural flavor. Even better from an economical point, in the long run, this simple little section will end up saving you a lot of money at the supermarket. By the time you have finished having fun in The Southwest Pantry, you will have a pantry every Southwest eatery on the face of this earth will envy.

The Southwest Pantry will give you one of our favorite Southwest snacks: homemade tortilla chips. And due to the fact that there are a few varieties, you can make your favorite nachos a few nights in a row and not be bored. You will also have a bevy of glazes, ketchups, mustards, mayonnaises, marinades, flavored oils, relishes, dry rubs, sauces (all of which are perfect for grilling), and what would a Southwest pantry be without a multitude of different salsas!

If you’re not hungry now, you will be by the time you’ve finished “relishing” the recipes from The Southwest Pantry!




Southwest Chili Chips

Ingredients

peanut or vegetable oil, for frying

24 corn tortillas, cut into 8 triangles each

1½ Tbs. chili powder

2 tsp. chipotle chili powder

½ tsp. dried oregano, crumbled

¾ tsp. ground cumin

2 tsp. salt

¼ tsp. cayenne pepper

Steps

1.   In a large pan or skillet, bring enough peanut oil to deep-fry to 350°F on a deep-fry thermometer.

2.   In batches, carefully add the tortillas and fry until crisp and golden.

3.   Remove the chips with a slotted spoon and place on a paper towel–covered plate to drain off any excess oil.

4.   In a medium bowl, whisk the chili powder, chipotle chili powder, oregano, cumin, salt, and cayenne pepper until well blended.

5.   Toss the chips with the spice blend and serve.


· · · Note · · ·

If making these ahead of time, store in a large brown bag and keep in a cool dark place (like the pantry).
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Casa Tortilla Chips

Ingredients

peanut or vegetable oil, for frying

24 corn tortillas, cut into 8 triangles each

1 lime, juice and finely grated zest

1 Tbs. salt

1 tsp. ground cumin

Steps

1.   In a large pan or skillet, bring enough peanut oil to deep-fry to 350°F on a deep-fry thermometer.

2.   In batches, carefully add the tortillas and fry until crisp and golden.

3.   Remove the chips with a slotted spoon and place on a paper towel–covered plate to drain off any excess oil.

4.   Sprinkle the chips with the lime juice and toss them to evenly coat.

5.   In a small bowl, blend the lime zest, salt, and cumin.

6.   Toss the chips with the spice blend and serve.


· · · Note · · ·

If making these ahead of time, store in a large brown bag and keep in a cool dark place (like the pantry).
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Spicy Plantain Chips

Ingredients

2 pounds plantains, peeled

peanut or vegetable oil, for frying

½ tsp. chili powder

½ tsp. salt

1 tsp. sugar

Steps

1.   Slice the plantains on a slant into thin slices.

2.   In a large pan or skillet, heat enough oil to deep-fry to 350°F on a deep-fry thermometer.

3.   In batches, carefully add the plantains and fry until crisp and golden.

4.   Remove the chips with a slotted spoon and place on a paper towel–covered plate to drain off any excess oil.

5.   In a small bowl, whisk the chili powder, salt, and sugar until well blended.

6.   Toss the plantain chips with the spice blend and serve.


· · · Note · · ·

Store in a large brown bag and keep in a cool dark place (like the pantry). Plantain chips won’t stay fresh as long as tortilla chips do.
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Whiskey and Maple Glaze

(Makes about 2 cups)

Ingredients

1 cup pure maple syrup (no, you can’t use pancake syrup)

½ cup water

1 cup pure apple cider

¼ tsp. salt

¼ cup bourbon (or whiskey)

Steps

1.   In a medium saucepan over medium heat, stir the maple syrup into the water until it has dissolved and bring to a boil.

2.   Stir in the apple cider, bring the mixture to a simmer, and cook 10 minutes.

3.   Remove the pan from the heat and stir in the salt and bourbon.

4.   Let the mixture cool to room temperature.

5.   Store the glaze in a jar or bottle with an airtight lid and keep in the pantry until ready to use.


· · · Note · · ·

This is a terrific glaze for ribs and chops.
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Coffee Barbecue Glaze

(Makes about 2 cups)

Ingredients

1 Tbs. olive oil

1 shallot, minced

2 cloves garlic, minced

½ cup brown sugar

2 tsp. molasses

½ tsp. ground cloves

½ tsp. ground nutmeg

½ tsp. ground allspice

½ cup apple cider vinegar

1 cup organic chili puree

1 cup Smoked Chili Ketchup (page 21)

1 cup strong black coffee

½ cup water

1 tsp. salt

Steps

1.   In a medium saucepan, heat the oil over medium heat. Add the shallot and garlic and sauté 2 minutes.

2.   Stir in the brown sugar, molasses, cloves, nutmeg, and allspice.

3.   Stir in the vinegar, making sure to scrape along the bottom of the pan.

4.   Stir in the chili puree and Smoked Chili Ketchup and bring the mixture to a simmer.

5.   Stir in the coffee, water, and salt and bring to a boil. Reduce the heat to a simmer and cook 20 minutes (it will thicken).

6.   Remove the pan from the heat and let cool.

7.   Pour the mixture into a food processor and puree.

8.   Store the glaze in a jar or bottle with an airtight lid and keep in the pantry until ready to use.




Roasted Garlic Barbecue Glaze

(Makes about 1 cup)

Ingredients

½ cup rice vinegar

½ cup apple cider vinegar

1 Tbs. whole coriander seeds

2 tsp. whole cloves

3 allspice berries

2 Tbs. olive oil

½ white onion, minced

2 heads roasted garlic, peeled and chopped

¼ cup brown sugar

1 Tbs. molasses

½ bottle high quality Mexican beer

1¾ cups Cinnamon Scented Ketchup (page 18)

½ tsp. salt

Steps

1.   In a medium saucepan over medium heat, add the rice vinegar, apple cider vinegar, coriander seeds, cloves, and allspice berries and bring to a boil. Cook the mixture until it has reduced by 50 percent.

2.   Strain the mixture through a fine sieve and discard the solids. Set the vinegar mixture aside.

3.   In a medium sauté pan, heat the olive oil over medium heat. Add the onion and garlic and sauté 5 minutes.

4.   Stir in the brown sugar until the sugar has dissolved.

5.   Stir in the molasses and beer, bring to a simmer, and cook 30 minutes.

6.   Stir in the Cinnamon Scented Ketchup, salt, and the vinegar mixture and cook 15 minutes.

7.   Strain the glaze through a fine sieve into a bowl and discard solids. Set the glaze aside to cool.

8.   Store the glaze in a jar or bottle with an airtight lid and keep in the pantry until ready to use.


· · · Note · · ·

To roast your own garlic is quite simple. Take a full head of garlic (unpeeled), cut off the top (opposite of the root end), exposing the individual cloves, and place it on a piece of foil. Drizzle the garlic with some olive oil and then wrap it in the foil. Place it in a pan and put it into a pre-heated 400°F oven for 35 minutes. Once it is done, the pulp will squeeze right out of the skin!
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Spicy Chipotle Glaze

(Makes about 2 cups)

Ingredients

1 cup rice vinegar

1 cup apple cider vinegar

2 Tbs. whole coriander seeds

1 Tbs. whole cloves

6 allspice berries

¼ cup olive oil

1 white onion, chopped

4 cloves garlic, minced

1 cup brown sugar

¼ cup molasses

1 bottle good quality Mexican beer

½ cup pureed chipotle chilies

1¾ cups Smoked Chili Ketchup (page 21)

Steps

1.   In a medium saucepan over medium heat, stir together the rice vinegar, apple cider vinegar, coriander seeds, cloves, and allspice berries. Bring the mixture to a boil and cook until reduced by half.

2.   Strain the mixture through a fine sieve, discard the solids, and set the vinegar liquid aside.

3.   In a medium sauté pan, heat the olive oil over medium heat. Add the onion and sauté 5 minutes.

4.   Add the garlic and brown sugar and stir until the brown sugar dissolves.

5.   Stir in the molasses and beer and cook 5 minutes.

6.   Stir in the vinegar liquid and pureed chipotles and bring to a boil.

7.   Reduce the heat to a simmer and cook 1 hour.

8.   Stir in the Smoked Chili Ketchup and cook 10 minutes.

9.   Strain the glaze through a fine sieve and discard the solids.

10. Let the glaze cool to room temperature.

11. Store the glaze in a jar or bottle with an airtight lid and keep in the pantry until ready to use.


· · · Note · · ·

This is one of the best glazes you will ever use for barbecued chicken or grilling chops—a little “hot” and a little sweet.




· · · Note · · ·

You can find wonderful canned organic chipotle chilies at your market; to puree them, just give them a few whirls in the food processor (including the adobo sauce they are packed in).
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Sherry and Shallot Apple Cider Glaze

(Makes about 2 cups)

Ingredients

2 cups apple cider

1 cinnamon stick

2 whole cloves

2 allspice berries

15 shallots, minced

½ cup sherry vinegar

1 Tbs. sherry

½ cup Cumin Oil (page 31)

¼ tsp. salt

Steps

1.   In a medium saucepan over medium heat, stir together the apple cider, cinnamon stick, cloves, and allspice, bring to a boil, and cook 5 minutes.

2.   Remove the saucepan from the heat and stir in the shallots, sherry vinegar, sherry, Cumin Oil, and salt.

3.   Let the mixture cool to room temperature.

4.   Strain the liquid through a fine sieve and discard the solids.

5.   Store the glaze in a jar or bottle with an airtight lid and keep in the pantry until ready to use.
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Chili Rojo Mustard

(Makes about 3 cups)

Ingredients

2 Tbs. chili powder

2 Tbs. water

2 cups quality Dijon-style mustard

½ cup Gringo Mayonnaise (page 20)

½ cup Red Chili Sauce (page 59)

4 green onions, minced

2 Tbs. lime juice

¼ tsp. salt

Steps

1.   Place all of the ingredients into a large bowl and whisk until creamy and smooth.

2.   Spoon the Chili Rojo Mustard into a jar with an airtight lid and refrigerate until ready to use.
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Chipotle Mayonnaise

(Makes about 2 cups)

Ingredients

1 egg

1 egg yolk

¼ cup chipotle chili puree

1 clove garlic, minced

1½ cups peanut oil

Steps

1.   In a medium bowl, whisk the egg, egg yolk, chipotle puree, and garlic until combined.

2.   Begin whisking in the oil by the teaspoon, whisking after each addition, until thickened (emulsified).

3.   Once you have about ¼ cup of the oil emulsified, continue whisking in the oil in a slow steady stream until thickened. You can use an electric mixer with the whisk attachment for the final addition of oil, but I never recommend using a food processor to make mayonnaise.


· · · Note · · ·

You can find wonderful canned organic chipotle chilies at your market; to puree them, just give them a few whirls in the food processor (including the adobo sauce they are packed in).
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Southwest Style Crème Fraîche

(Makes 2 cups)

Ingredients

1 cup heavy cream

1 cup buttermilk

Steps

1.   In a medium saucepan over low heat, bring the cream to 98°F.

2.   Stir in the buttermilk just until combined.

3.   Remove the pan from the heat and let cool to room temperature.

4.   Pour the mixture into a jar with an airtight lid and let sit at room temperature 24 hours.

5.   Place the Southwest Style Crème Fraîche in the refrigerator until ready to use.
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Cinnamon Scented Ketchup

(Makes about 3 cups)

Ingredients

1 Tbs. Cinnamon Oil (page 30)

1 white onion, chopped

½ cup sugar

2 Tbs. ground cinnamon

1 tsp. ground allspice

½ tsp. ground cloves

2 cups apple cider vinegar

12 Roma tomatoes, halved

1 cup apple cider

1 Tbs. salt

Steps

1.   In a large sauté pan or skillet, heat the Cinnamon Oil over medium heat. Add the onion and sauté 5 minutes.

2.   Stir in the sugar, cinnamon, allspice, and cloves and cook 2 minutes.

3.   Stir in the vinegar and bring the mixture to a boil.

4.   Add the tomatoes, apple cider, and salt and bring to a boil.

5.   Reduce the heat to a simmer and cook 45 minutes.

6.   Remove the pan from the heat and let cool.

7.   Place the mixture into a food processor and puree.

8.   Pour the puree into a saucepan and bring to a simmer. Let the ketchup simmer about 30 minutes until it thickens.

9.   Remove the ketchup from the heat and let cool.

10. Spoon the Cinnamon Scented Ketchup into a jar with an airtight lid and refrigerate until ready to use.




Maple Dill Mustard

(Makes 1½ cups)

Ingredients

½ cup pure maple syrup (no, you can’t use pancake syrup)

1 cup quality Dijon-style mustard

2 Tbs. minced dill

1 Tbs. pureed chipotle peppers

Steps

1.   In a medium bowl, whisk the maple syrup, Dijon mustard, dill, and chipotle peppers until smooth.

2.   Place the Maple Dill Mustard into a jar with an airtight lid and store in the pantry.


· · · Note · · ·

You can find wonderful canned organic chipotle chilies at your market; to puree them, just give them a few whirls in the food processor (including the adobo sauce they are packed in).
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Gringo Mayonnaise

(Makes about 1 cup)

Ingredients

1 egg yolk

1½ tsp. lime juice

1 tsp. red wine vinegar

½ tsp. Dijon-style mustard

½ tsp. salt

¾ cup corn oil (or you can use any type of oil)

Steps

1.   In a medium bowl, whisk the egg yolk, lime juice, vinegar, mustard, and salt.

2.   Begin whisking the oil into the mixture by ½ teaspoon portions until you’ve used up about ¼ cup of the oil. This will give you the proper emulsification to hold the mayonnaise together.

3.   Continue to whisk in the remaining oil in a slow stream. Continue whisking until thickened.

4.   Spoon into a bowl and chill until ready to use.


· · · Note · · ·

I would never recommend making a mayonnaise in a food processor or electric mixer. For proper mayonnaise, you need perfect emulsification of the oil, and a machine can’t give you that.
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Smoked Chili Ketchup

(Makes about 3 cups)

Ingredients

1 Tbs. Chili Oil (page 29)

1 white onion, chopped

2 tsp. ground cumin

1 Tbs. dried oregano, crumbled

½ cup sugar

1 cup rice vinegar

½ cup Red Chili Sauce (page 59)

¼ cup organic chipotle chilies

8 Roma tomatoes, quartered

2 Tbs. chopped cilantro

1 Tbs. salt

Steps

1.   In a medium sauté pan, heat the Chili Oil over medium heat. Add the onion and sauté 5 minutes.

2.   Stir in the cumin, oregano, and sugar until the sugar has dissolved.

3.   Stir in the vinegar, making sure to scrape the bottom of the pan (deglazing).

4.   Stir in the Red Chili Sauce, chipotle chilies, tomatoes, cilantro, and salt and bring to a boil.

5.   Reduce the heat to a simmer and cook 1 hour.

6.   Remove the pan from the heat and let cool.

7.   Place the contents into a food processor, in batches if necessary, and puree.

8.   Pour the puree into a saucepan and bring to a simmer over medium heat. Let the ketchup cook for about 30 minutes until thickened.

9.   Remove the ketchup from the heat and let cool.

10. Pour the Smoked Chili Ketchup into a jar or bottle with an airtight lid and keep in the pantry until ready to use.


· · · Note · · ·

Chipotle chilies are a smoked jalapeño pepper, thus the name of this ketchup.






Serrano Chili Mayonnaise

(Makes about 3 cups)

Ingredients

10 serrano chili peppers

1 egg

1 egg yolk

1 Tbs. lime juice

1 Tbs. minced cilantro

1½ tsp. salt

2 cups peanut oil

Steps

1.   Place the whole serrano peppers over an open flame and char them. Don’t worry about burning them because that is exactly what you want to do. If you have an electric range, place them under the broiler.

2.   Once the peppers are charred, place them in a brown paper bag and tightly close the bag. Let them rest 15 minutes (they will be steaming themselves in the bag). If you don’t have a paper bag, place them beneath a heavy, upside-down bowl.

3.   Remove the peppers from the bag and scrape off the skins. The skins will basically slide off the peppers.

4.   Chop the peppers. If you want a “less hot” mayonnaise, remove the seeds.

5.   Into a food processor, add the chopped serrano peppers, egg, egg yolk, lime juice, cilantro, and salt and puree.

6.   Strain the puree through a fine sieve and discard any solids.

7.   Spoon the puree into a large bowl and begin whisking in the oil one teaspoon at a time until you’ve used up about ¼ cup of the oil. Then continue whisking in the remaining oil in a slow, steady stream until it has thickened. This will give you the proper emulsification to hold the mayonnaise together. You can use an electric mixer with a whisk attachment for the final addition of the oil. I never recommend using a food processor to make mayonnaise.

8.   Spoon into a bowl and refrigerate until ready to use.




Gin and Juniper Berry Marinade

(Makes about 2 cups)

Ingredients

12 juniper berries, cracked

½ cup gin

½ white onion, minced

1 carrot, minced

1 stalk celery, minced

1 Tbs. rosemary, minced

3 cloves garlic, minced

4 black peppercorns, cracked

2 dried bay leaves, crumbled

1 lime, juice and finely grated zest

Steps

1.   In a medium bowl, whisk together the juniper berries, gin, white onion, carrot, celery, rosemary, garlic, black peppercorns, bay leaf, lime juice, and lime zest.

2.   Spoon the Gin and Juniper Berry Marinade into a jar with an airtight lid and place in the pantry until ready to use.


· · · Note · · ·

This is a very strong marinade, so use sparingly. It’s one of my favorites for grilling chicken




· · · Note · · ·

To crack juniper berries, simply place them under a plate or flat object and press down with some pressure. To crack black peppercorns, simply give them a slight wallop with a rolling pin.
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Citrus Basil Marinade

(Makes about 2½ cups)

Ingredients

1 cup minced pineapple (if using canned, do NOT include the syrup)

1 cup fresh orange juice

¼ cup rice vinegar

2 Tbs. minced basil

¼ cup Lemon Oil (page 32)

1 serrano pepper, minced

¼ tsp. salt

Steps

1.   Into a medium non-aluminum bowl, combine the pineapple, orange juice, rice vinegar, basil, Lemon Oil, serrano pepper, and salt.

2.   Pour the Citrus Basil Marinade into a jar or bottle with an airtight lid and keep in the pantry until ready to use.


· · · Note · · ·

This is a wonderful marinade for both fish and pork.




· · · Note · · ·

You never want to use an aluminum bowl when preparing citrus, or the color and flavor of the citrus will become distorted.
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Spicy Lime and Cilantro Marinade

(Makes about ¼ cup)

Ingredients

2 Tbs. lime juice

2 tsp. Cumin Oil (page 31)

1 Tbs. rice vinegar

1 Tbs. minced cilantro

1 serrano pepper, minced

1 tsp. honey

Steps

1.   In a non-aluminum bowl, stir together the lime juice, Cumin Oil, rice vinegar, cilantro, serrano pepper, and sugar until the sugar has dissolved.

2.   Pour the Spicy Lime and Cilantro Marinade into a jar or bottle with an airtight lid and keep in the pantry until ready to use.


· · · Note · · ·

This is a rather potent marinade. Due to the high acidity, do not marinate over 30 minutes or it will begin to naturally “cook” the meat.




· · · Note · · ·

To make this Spicy Lime and Cilantro Marinade less “hot,” remove the seeds from the serrano pepper before adding it to the marinade.
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Sweet Pepper and Cilantro Marinade

(Makes about 1¾ cups)

Ingredients

1 sweet red bell pepper, seeded and minced

2 Tbs. minced cilantro

2 serrano peppers, minced

1 lemon, juice and finely grated zest

1 lime, juice only

1 orange, juice and finely grated zest

½ cup Basil Oil (page 28)

½ tsp. salt

Steps

1.   In a medium non-aluminum bowl, stir together the sweet pepper, cilantro, serrano peppers, lemon juice, lemon zest, lime juice, orange juice, orange zest, Basil Oil, and salt.

2.   Pour the Sweet Pepper and Cilantro Marinade into a jar or bottle and keep in the pantry until ready to use.


· · · Note · · ·

Due to the high acidity, do not marinate over 30 minutes or it will begin to naturally “cook” the meat.




· · · Note · · ·

The best way to get finely grated zest (the colorful part of the citrus skin) is to use a plane grater. You can find them at all kitchenware stores. If you are not using organic citrus, scrub the fruit before zesting.
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Tangerine and Tequila Marinade

(Makes about 2 cups)

Ingredients

¼ cup sugar

½ cup rice vinegar

1 tsp. Mexican Tomato Sauce (page 58)

8 tangerines, juice and finely grated zest from each

¼ cup tequila

1 Tbs. lime juice

1 Tbs. Chili Oil (page 29)

1 Tbs. minced mint

¼ tsp. salt

Steps

1.   In a medium saucepan over medium heat, stir the sugar, rice vinegar, and Mexican Tomato Sauce until the sugar dissolves and then bring the mixture to a boil.

2.   Stir in the tangerine juice and zest and remove the pan from the heat.

3.   Stir in the tequila, lime juice, Chili Oil, mint, and salt.

4.   Let cool to room temperature.

5.   Pour the Tangerine and Tequila Marinade into a jar or bottle with an airtight cap and keep in the pantry until ready to use.


· · · Note · · ·

This is one of my favorite marinades for chicken. You can also use this as a glaze when grilling.
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Basil Oil

(Makes 3 cups)

Ingredients

1 cup basil leaves, coarsely chopped

12 cloves garlic, flattened

3 cups extra virgin olive oil

Steps

1.   In a jar with an airtight lid, combine the basil, garlic, and olive oil and shake well.

2.   Place the Basil Oil in the pantry for 24 hours, shaking the contents a few times.

3.   Strain the Basil Oil through a fine sieve into a bottle with an airtight lid. Discard the solids.

4.   Store in the pantry until ready to use.


· · · Note · · ·

To flatten garlic is simple. Peel the garlic and then, using the flat side of a knife, give it a whack! It will flatten out and the essential oil of the garlic will be released.




· · · Note · · ·

Place a basil leaf or two in the bottle for decoration and to show you it is Basil Oil.
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Chili Oil

(Makes 2 cups)

Ingredients

2 cups vegetable oil

½ cup dried chili flakes

Steps

1.   In a medium saucepan, heat the vegetable oil over medium heat. You only want it to get to about 100°F.

2.   Into the oil, stir the chili flakes and cook 2 minutes.

3.   Remove the pan from the heat and let cool to room temperature.

4.   Pour the Chili Oil into a bottle with an airtight lid (including the chili flakes) and let sit in the pantry a few days, shaking the bottle a few times a day.

5.   Strain the oil through a fine sieve and discard the solids.

6.   Pour back into a bottle with an airtight lid and keep in the pantry until ready to use.


· · · Note · · ·

Place a small whole red chili or two in the bottle for decoration and to show you it is Chili Oil.
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Cinnamon Oil

(Makes 2 cups)

Ingredients

2 cups vegetable oil

5 cinnamon sticks, broken into pieces

Steps

1.   In a small saucepan, heat the vegetable oil over medium heat. You want it to get to about 100°F.

2.   Add the cinnamon and cook 2 minutes.

3.   Remove the pan from the heat and let cool to room temperature.

4.   Pour the Cinnamon Oil into a bottle with an airtight lid and place in the pantry for a few days, shaking the bottle a few times a day.

5.   Strain the oil through a fine sieve and discard any solids.

6.   Pour the oil back into a bottle with an airtight lid, add a few whole cinnamon sticks, and keep in the pantry until ready to use.

[image: images]




Cumin Oil

(Makes 3 cups)

Ingredients

3 cups olive oil

¼ cup cumin seeds

2 Tbs. dried oregano, crumbled

Steps

1.   In a small saucepan, heat the olive oil over medium heat. You want it to get to about 125°F.

2.   Add the cumin seeds and oregano and cook 3 minutes.

3.   Remove the pan from heat and let cool to room temperature.

4.   Pour the oil into a bottle with an airtight lid and place in the pantry 48 hours, shaking the bottle a few times a day.

5.   Strain the Cumin Oil through a fine sieve and discard the solids.

6.   Pour the Cumin Oil back into a bottle with an airtight lid, add about a tablespoon of cumin seeds, and keep in the pantry until ready to use.
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Lemon Oil

(Makes 2 cups)

Ingredients

2 cups peanut oil

4 lemons, zest only

Steps

1.   In a small saucepan, heat the peanut oil over medium heat. You only want it to get to about 100°F.

2.   Add the lemon zest and cook 1 minute.

3.   Remove the pan from the heat and let cool to room temperature.

4.   Pour the Lemon Oil into a bottle with an airtight lid and place in the pantry 36 hours, shaking it a few times each day.

5.   Strain the Lemon Oil through a fine sieve and discard the solids.

6.   Pour the Lemon Oil back into a bottle with an airtight lid and keep in the pantry until ready to use.


· · · Note · · ·

You only want to use peanut oil for Lemon Oil as peanut oil has no flavor, thus your Lemon Oil will always taste fresh.




· · · Note · · ·

You might have noticed that other infused oil recipes in this cookbook recommend placing a piece of the infused item into the bottle for easy identification as well as decoration. However, I do not recommend doing this for the Lemon Oil because the lemon might possibly get moldy. Just find a way to label this on the outside of the bottle if you need a reminder of what’s inside.






Santa Fe Ginger Relish

(Makes about 2 cups, depending on size of peppers)

Ingredients

1 Tbs. Chili Oil (page 29)

2 sweet red bell peppers, seeded and chopped

2 sweet yellow bell peppers, seeded and chopped

1 Tbs. grated ginger

½ cup raw honey

½ tsp. salt

1 cup apple cider vinegar

Steps

1.   In a medium sauté pan, heat the Chili Oil over medium heat. Add the red peppers, yellow peppers, and ginger and sauté 5 minutes.

2.   Stir in the honey, salt, and apple cider vinegar and simmer 15 minutes.

3.   Remove the pan from the heat and let cool to room temperature.

4.   Spoon the Santa Fe Ginger Relish into a jar with an airtight lid and refrigerate until ready to use.
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Five Onion Relish

(Makes about 3 cups)

Ingredients

¼ cup Lemon Oil (page 32)

1 white onion, thinly sliced

1 red onion, thinly sliced

1 bunch (about 5 stems) green onions, chopped

1 leek, tender white part only, chopped

4 cloves garlic, thinly sliced

½ tsp. honey

½ tsp. chili powder

¼ tsp. salt

½ cup sherry vinegar

1 Tbs. minced thyme

¼ tsp. ground black pepper

Steps

1.   In a medium saucepan, heat the Lemon Oil over medium heat. Add the white onion, red onion, green onions, leek, and garlic and sauté 10 minutes.

2.   Stir in the honey, chili powder, and salt and cook 5 minutes.

3.   Stir in the vinegar and cook until the mixture has thickened.

4.   Remove the pan from the heat and stir in the thyme and black pepper.

5.   Let cool to room temperature.

6.   Spoon the Five Onion Relish into a jar with an airtight lid and refrigerate until ready to use.
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Mint Breeze Mango Relish

(Makes about 2 cups, depending on size of mangoes)

Ingredients

1 Tbs. Lemon Oil (page 32)

2 shallots, minced

1 Tbs. grated ginger

2 mangoes, peeled, pitted, and diced

½ cup raw honey

1 Tbs. chili powder

2 Tbs. raspberry vinegar

½ cup chopped mint

1 tsp. salt

Steps

1.   In a medium sauté pan, heat the Lemon Oil over medium heat. Add the shallots and ginger and sauté 3 minutes.

2.   Stir in the mangoes, honey, and chili powder and cook 5 minutes.

3.   Stir in the raspberry vinegar, making sure to scrape the bottom of the pan (deglazing).

4.   Remove the pan from the heat and stir in the mint and salt.

5.   Let cool to room temperature.

6.   Spoon the Mint Breeze Mango Relish into a jar with an airtight lid and refrigerate until ready to serve.
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Bourbon Peach Relish

(Makes about 3 cups, depending on the size of the peaches)

Ingredients

1 Tbs. butter

1 white onion, thinly sliced

4 peaches (white or yellow variety), peeled, pitted, and sliced

½ cup bourbon

½ cup water

½ cup brown sugar

1 orange, juice only

1 lemon, juice only

1 Tbs. molasses

1 cinnamon stick

½ tsp. salt

Steps

1.   In a medium saucepan, melt the butter over medium heat. Add the onion and sauté 5 minutes.

2.   Add the peaches and cook 5 minutes.

3.   Remove the pan from the heat and stir in the bourbon, water, brown sugar, orange juice, lemon juice, molasses, cinnamon stick, and salt.

4.   Place the pan back on the heat. Bring to a simmer and cook 10 minutes (it will thicken).

5.   Remove the pan from the heat and let cool to room temperature.

6.   Spoon the Bourbon Peach Relish into a jar with an airtight lid and refrigerate until ready to use.


· · · Note · · ·

When adding alcohol to a pan, always remove it from the heat to avoid a flame-up.
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Ancho Chili Butter Rub

(Makes about 2 cups)

Ingredients

4 dried ancho chilies

1 pound butter, softened

1 Tbs. brown sugar

½ tsp. ground allspice

1 orange, finely grated zest only

1 tsp. chili powder

½ tsp. salt

Steps

1.   Bring a large pot of water to a boil. Add the dried chilies and bring back to a boil.

2.   Remove the pot from the heat, place a lid on it, and let the chilies soak for at least 2 hours.

3.   Drain the chilies and discard the water. Coarsely chop the peppers, place into a food processor, and puree.

4.   In a mixer with the paddle attachment, beat the butter, brown sugar, allspice, orange zest, chili powder, salt, and pureed chilies until smooth.

5.   Spoon the Ancho Chili Butter Rub into a bowl, cover with plastic wrap, and chill until ready to use.


· · · Note · · ·

Not only is this great spread on grilled meats, but use it to fry eggs and sauté vegetables! It’s a little spicy but not “hot.”
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Cumin and Black Pepper Rub

(Makes about ¾ cup)

Ingredients

¼ cup cumin seeds

2 Tbs. dried oregano

1 Tbs. black peppercorns

¼ tsp. salt

½ tsp. sugar

Steps

1.   In a small sauté pan over medium heat, add the cumin seeds, oregano, and black peppercorns and toast 2 minutes.

2.   Into a spice or coffee grinder, place the toasted cumin seeds, oregano, and black peppercorn; add salt and sugar and grind until smooth. If you want it coarser, use a mortar and pestle.

3.   Spoon the Cumin and Black Pepper Rub into a jar with an airtight lid and keep in the pantry until ready to use.


· · · Note · · ·

Toasting the spices bring out their essential oils and makes this blend not only tastier, but also gives off an incredible aroma.
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Picante Chili Rub

(Makes about 1 cup)

Ingredients

2 Tbs. pureed chipotle chilies

1 Tbs. dried oregano, crumbled

¾ cup chili powder

1 Tbs. sugar

1 tsp. salt

Steps

1.   In a medium non-aluminum bowl, whisk the pureed chipotle chilies, oregano, chili powder, sugar, and salt until smooth.

2.   Spoon the Picante Chili Rub into a small jar with an airtight lid and refrigerate until ready to serve.


· · · Note · · ·

This is hot! Use sparingly.




· · · Note · · ·

You can find wonderful canned organic chipotle chilies at your market; to puree them, just give them a few whirls in the food processor (including the adobo sauce they are packed in).
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Red Chili Salsa

(Makes about 2 cups)

Ingredients

½ pound dried ancho chilies

4 cloves garlic, peeled and whole

1 tsp. salt

1 Tbs. dried oregano, crumbled

Steps

1.   Bring a large pot of water to a boil. Add the dried chilies and bring back to a boil.

2.   Remove the pot from the heat, place a lid on it and let the chilies soak for at least 2 hours.

3.   Coarsely chop the chilies and place them into a food processor. Add a little of the soaking water as needed and puree the chilies. You are looking for the consistency of a thick sauce.

4.   Into the food processor, add the garlic, salt, and oregano and puree.

5.   Spoon the Red Chili Salsa into a small jar with an airtight lid and refrigerate until ready to use.


· · · Note · · ·

This is spicy but not “hot”—a perfect salsa for tacos and nachos.
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Citrus Tequila Salsa

(Makes about 5 cups, depending on size of fruit)

Ingredients

1 pineapple, diced

1 grapefruit, sectioned and diced

2 oranges, sectioned and diced

2 limes, sectioned and diced

1 lemon, sectioned and diced

2 Tbs. minced cilantro

2 Tbs. honey

½ tsp. salt

1 tsp. ground cayenne pepper

¼ cup tequila

Steps

1.   In a large non-aluminum bowl, combine the pineapple, grapefruit, oranges, limes, lemon, cilantro, honey, salt, and cayenne pepper and gently toss to coat.

2.   Let sit at room temperature 30 minutes.

3.   Stir in the tequila.

4.   Spoon the Citrus Tequila Salsa into a jar with an airtight lid and refrigerate until ready to use.


· · · Note · · ·

To section citrus fruit simply means to remove the rind and then cut out the fruit from between the membranes (white pithy part). This also makes for a great fruit salad when topped with a dollop of Southwest Style Crème Fraîche (page 17).
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Green Chili Salsa

(Makes about 3 cups)

Ingredients

2 Tbs. Basil Oil (page 28)

½ white onion, minced

1 clove garlic, minced

8 jalapeño chilies, charred, peeled, and diced

½ tsp. ground cumin

½ tsp. dried oregano, crumbled

2 cups water

1 Tbs. minced cilantro

1 tsp. salt

Steps

1.   In a medium sauté pan, heat the Basil Oil over medium heat. Add the onion and sauté 5 minutes.

2.   Add the garlic, chilies, cumin, and oregano and sauté 3 minutes.

3.   Stir in the water and bring the salsa to a boil. Reduce the heat to a simmer and cook 20 minutes.

4.   Remove the pan from the heat and let cool to room temperature.

5.   Stir in the cilantro and salt.

6.   Spoon the Green Chili Salsa into a jar with an airtight lid and store in the refrigerator until ready to use.


· · · Note · · ·

To char the jalapeño peppers, place them over an open flame (or under the broiler) until they char (burn) all over. Then place them in a paper bag for 15 minutes (they will steam themselves). Take them out, and their skins will just slide off
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Hotter Than Hell Salsa

(Makes about 2 cups)

Ingredients

2 habanero chilies, diced (good idea to wear gloves when dicing habaneros)

1 sweet red bell pepper, seeded and diced

1 mango, peeled, pitted, and diced

2 green onions, minced

2 Tbs. lime juice

2 Tbs. dark rum

1 tsp. rice vinegar

1 tsp. grated ginger

1 tsp. salt

1 tsp. raw honey

Steps

1.   In a large non-aluminum bowl, combine the habanero chilies, sweet red bell pepper, mango, green onions, lime juice, dark rum, rice vinegar, ginger, salt, and honey.

2.   Let sit at room temperature 30 minutes.

3.   Spoon the Hotter Than Hell Salsa into a jar with an airtight lid and refrigerate until ready to use.


· · · Note · · ·

This is HOT. Habanero chilies are a very hot pepper. If you have gastrointestinal problems, this salsa is not a good idea. Instead, you can make this with jalapeño or serrano chilies, which are much less hot
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Mango Jicama Salsa

(Makes about 3 cups)

Ingredients

1 small jicama, peeled and diced

1 mango, peeled, pitted, and diced

½ sweet red bell pepper, seeded and diced

½ sweet yellow bell pepper, seeded and diced

1 green onion, minced

1 serrano pepper, diced

2 Tbs. lime juice

1 Tbs. minced cilantro

1 Tbs. minced mint

½ tsp. grated ginger

2 tsp. red wine vinegar

1 Tbs. Cumin Oil (page 31)

1 tsp. sugar

Steps

1.   In a medium non-aluminum bowl, combine the jicama, mango, red bell pepper, yellow bell pepper, green onion, serrano pepper, lime juice, cilantro, mint, and ginger. Let sit at room temperature for 30 minutes.

2.   Stir in the red wine vinegar, Cumin Oil, and sugar.

3.   Spoon the Mango Jicama Salsa into a jar with an airtight lid and refrigerate until ready to use.


· · · Note · · ·

Jicama is a root vegetable with a wonderful slightly sweet freshness and can be found at most supermarkets in the produce section.
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Multi-Melon Salsa

(Makes about 5 cups, depending on size of melons)

Ingredients

1 cantaloupe, peeled and diced

1 honeydew melon, peeled and diced

1 sweet red bell pepper, seeded and diced

2 serrano peppers, minced

2 Tbs. minced mint

1 Tbs. apple cider vinegar

2 Tbs. lime juice

1 Tbs. raw honey

Steps

1.   In a large non-aluminum bowl, combine the cantaloupe, honeydew, red bell pepper, serrano peppers, and mint and let sit at room temperature for 30 minutes.

2.   Stir in the apple cider vinegar, lime juice, and raw honey.

3.   Spoon the Multi-Melon Salsa into a jar with an airtight lid and refrigerate until ready to use.


· · · Note · · ·

The best way to peel any large melon is to first cut the melon into quarters and then, with a sharp paring knife, simply remove the rind from the pulp (fruit).
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Pineapple Salsa

(Makes about 4 cups, depending on size of pineapple)

Ingredients

1 pineapple, cut into ¼-inch-thick round slices

½ sweet red bell pepper, seeded and diced

2 jalapeño peppers, minced

2 Tbs. orange juice
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