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 Jamaican Jerk Chicken Wings

1
onion -- chopped

10        scallions -- minced

3          large cloves garlic -- minced

½         teaspoon dried thyme

1 ½      teaspoons salt
1 ½      teaspoons Jamaican allspice

¼         teaspoon freshly grated nutmeg

½         teaspoon cinnamon
½         teaspoon habanero chile -- minced

1          teaspoon freshly ground black pepper

10        drops habanero hot sauce -- commercially prepared, or to taste

2          tablespoons soy sauce

¼         cup vegetable oil

24        chicken wings -- wing tips removed

In a food processor, puree all ingredients except for the chicken.

Pour marinade over chicken in a large, shallow, non-reactive dish. Turn to coat and rub in. Allow to marinate for 1 hour or up to overnight.

Preheat oven to 450.

Remove wings from marinade. Place on a baking rack over a roasting pan that has been foil lined for easier cleanup.

Pour the marinade into a saucepan and bring to a boil to kill any harmful bacteria. Simmer for 3-4 minutes. Set aside to cool.

Bake the wings in the upper third of the oven, 30-35 minutes, or until cooked thru. Baste with boiled marinade, occasionally.

NOTES: Increase amount of fresh habanera to increase the heat of this dish.

Pork Carnitas

3
pounds pork blade chops

            Lemon pepper -- to taste

            Seasoned salt -- to taste

2          limes

1          recipe Roasted Tomato Salsa

            Chicken broth -- to cover

Heat gas grill on high for 15 minutes or light charcoal and wait until it is a 2-3 second fire.

Liberally season pork with lemon pepper and seasoned salt. Place on grill and lower heat to med-low or knock down charcoal and close bottom vents. Sear on first side and turn. Squeeze fresh lime over pork and allow to cook until just done. Remove from heat and allow to cool until it can be handled comfortably (pork may be prepared to this point several days in advance).

Cut pork into 1/2" cubes and place in large soup pot. Add 1 cup or so of the roasted tomato salsa. Pour in enough chicken broth to cover pork completely. Bring to a boil and simmer for 30-45 minutes or until pork is very tender. Taste and adjust with more salsa, salt and pepper. Serve. 

Serving Ideas: Serve with tostada or soft tortillas, refried beans, queso fresco and more of the salsa. Also can be served with rice.

Roasted Tomato Salsa

8          large Roma tomatoes

4          jalapeno peppers

8          large cloves garlic
1          small onion -- diced

1          handful cilantro -- chopped

2          large limes
            Salt -- to taste

½         teaspoon cumin -- or to taste, optional

Preheat your grill or broiler. Place the tomatoes, jalapenos and garlic cloves on grill and roast ‘til skins are charred but flesh is not burnt. Place in a stainless steel bowl and cover with plastic wrap for 10-15 minutes. Uncover and allow them to cool.

Peel tomatoes, jalapenos and garlic and place in blender or food processor. Blend to roughly chop.

Add onion, cilantro and lime juice. Process to just break up onion and cilantro. 

Taste and adjust with more lime, salt and/or cilantro. Add cumin, if using. Process just to blend.

Jalapeno cornbread

1 ½      cups cornmeal
½         cup flour
2          tablespoons sugar
½         teaspoon baking soda -- scant

2          teaspoons baking powder

¾         cup buttermilk
1          (16 ounce) can creamed corn

¼          cup jalapeno chile peppers -- diced

½          small red bell pepper -- diced

½          cup Monterey jack cheese -- shredded

Preheat oven to 425. Grease a 10" round cast iron pan with shortening or butter.

Mix together dry ingredients.

Place prepared iron skillet in oven for about 3 minutes.

Beat together by hand the milk, creamed corn, peppers and cheese. Fold dry ingredients into wet mixture. Combine well. If it seems a little too dry, add a little more buttermilk to thin to the right, thick pouring, consistency.

Remove hot skillet from oven. Pour mixture into skillet and place back into oven. Bake for 30-35 minutes or until a toothpick inserted in center comes out clean.

Caribbean Salsa

2          tablespoons red onion -- diced

2          cups Roma tomatoes -- finely diced

1          habanera chile -- seeded and minced

2          tablespoons fresh basil -- chopped

2          tablespoons fresh mint -- chopped

1          small red bell pepper -- finely chopped

2          limes -- juiced

½         cup fresh pineapple -- diced

½         cup fresh mango -- diced, optional

Combine all ingredients. Allow to stand in fridge at least 30 minutes before serving.

Serving Ideas: Serve with grilled seafood (especially lobster) and chicken.

Also great with tortilla chips.

NOTES: 1/2 cup of any tropical fruit such as papaya may be used in place of or along with the pineapple.

Chile and Herb Salt Substitute

¼         cup dried parsley

¼         cup dried basil

2          teaspoons dried rosemary -- crushed

1          tablespoon dried tarragon

2          tablespoons dried thyme

1          tablespoon dried dill weed

2          tablespoons paprika
1          teaspoon celery seeds

1          teaspoon crushed red pepper

Place all ingredients in a food processor and pulse until ground, about 10 seconds or so. Store in an airtight container for several months.

Serving Ideas: Great on baked potatoes, french fries, vegetables, pasta, corn-on-the-cob and more.

Chocolate and Chile Chess Pie

4          eggs

1          cup sugar
1          teaspoon cayenne pepper

1          cup semisweet chocolate chips -- melted

½         cup heavy cream

6          tablespoons unsalted butter -- melted

1          (9") deep dish frozen pie crust -- baked according to package directions

Preheat oven to 325.

In a mixing bowl, beat the eggs and sugar together with an electric mixer until light and fluffy.

Add the cayenne and beat until well blended.

Add the melted chocolate, heavy cream and melted butter. Mix until well blended. Pour into prepared pie crust and bake until mixture is set, 30-35 minutes. Remove from oven and cool on a wire rack, then chill.

NOTES: If desired, serve pie with 1/2 cup heavy cream that has been whipped with a little powdered sugar and vanilla. A pinch of cayenne in the whipped cream is nice, too.

Jalapeno Cole Slaw

1
cup sour cream

3          tablespoons fresh lime juice

2          teaspoons white vinegar

1          teaspoon salt
            Black pepper -- to taste

2          teaspoons sugar
2          tablespoons cilantro -- chopped

1          pound shredded cabbage

½         small onion -- finely diced

1          red bell pepper -- diced

3          jalapeno chile peppers -- seeded and diced

Combine sour cream, lime juice, vinegar, salt, black pepper, sugar and cilantro.

Toss together cabbage, onion and peppers.

Pour dressing over cabbage mixture and mix until coated. Taste and adjust seasonings.

Serving Ideas: Great with the pork carnitas.

Coconut-Habanero Rice

3          tablespoons unsalted butter

1          small onion -- finely diced

3          cups coconut milk

½         teaspoon salt -- 1/2" cubes

1          teaspoon sugar
½         cup raisins
½         Habanera chile -- minced

1 ½      cups white rice

In a large saucepan, melt butter and sauté onion until translucent.

Pour in the coconut milk, salt, sugar, raisins and habanera. Bring to a boil and simmer for 3 minutes.

Add the rice and simmer open until most of the liquid is absorbed and small holes appear in the surface of the rice. Cover and simmer an additional 5 minutes. Remove from heat and let stand, covered for an additional 10-15 minutes. Stir and serve.

NOTES: This dish reflects the Spanish-Indian cuisine of Colombia.
Garlic Jalapeno Chicken
½         cup vegetable oil

3          onions -- chopped

6          cloves garlic -- minced

4          jalapeno chile peppers -- seeded and minced

½         teaspoon cinnamon
1          tablespoon cumin seed -- toasted and crushed

1          teaspoon dried basil

2          cups dry-roasted peanuts -- unsalted, coarsely chopped

½         cup parmesan cheese -- shredded

1          (3 1/2 pound) roasted chicken -- meat removed from bones and chopped

¾         cup sour cream -- at room temperature

            Salt and pepper -- to taste

Heat the oil in a large saucepan over med-high heat and saute the onions and garlic, until the onion is soft, about 3 minutes.

Add the jalapenos, cinnamon, cumin, basil, peanuts, cheese and chicken to the pan and fold together gently so as not to shred the chicken. Cook over low heat until heated through.

Just before serving, stir in sour cream and season to taste with salt and pepper.

Serving Ideas: Serve on tortillas with boiled potatoes.

Garlic-Chile Pork

4          heads garlic -- peeled

2          tablespoons fresh thyme -- chopped

2          onions -- chopped

1          habanera chile -- seeded and minced

2          teaspoons salt
¼         cup fresh lime juice

2          cups white vinegar

4          pounds pork blade -- cut into 1" cubes

¼         cup vegetable oil

Combine all ingredients except pork and oil and puree in a food processor until smooth. May need to be made in batches.

Pour marinade over the pork and let stand for at least 2 days or up to 1 week.

Drain the pork. Reserve the marinade.

Heat the oil in a large saucepan over med-high heat and brown the pork in batches. Add more oil to each batch if necessary.

When all pork is browned, return to saucepan and pour in marinade. Thin with a little water or chicken broth if necessary. Bring to a boil and simmer for 20-30 minutes. 

Serving Ideas: Serve with rice.

NOTES: Malt vinegar may be used in place of white vinegar.

Variation: After browning pork cubes, drain on paper towels. While pork is browning, bring marinade to a boil and simmer until thick. Serve over pork cubes for ultra-garlic kick.
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