“COOKING WITH CLASS”

“Learn to Cook; Relish your Life!”
Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: Staci@cookingwithclass.us 
Grown-up Smores

Serving Size: 6     

  12  
shortbread cookies

  6        squares dark chocolate

  6        large marshmallows
Set up a tray with 6 shortbread cookies. Top each cookie with a square of chocolate. Set the other cookies on the side of the tray.

Roast the marshmallows over the grill until they are browned to your satisfaction. Immediately position marshmallow on top of a piece of chocolate and top with the other cookie. Wait a few seconds for the marshmallow to melt the chocolate, then eat it up just like when you were a kid!

Per Serving (excluding unknown items): 513 Calories; 30g Fat (47.5% calories from fat); 5g Protein; 69g Carbohydrate; 5g Dietary Fiber; 4mg Cholesterol; 85mg Sodium.  Exchanges: 6 Fat; 4 1/2 Other Carbohydrates.

Stuffed Jumbo Hot Dogs

Serving Size: 4     

  4    
large hot dogs

  2        jalapeno peppers -- julienne

  ½       small onion -- cut into strips

  2        ounces Monterey jack cheese -- pepper jack, cut into strips

  4        slices bacon

  4        hot dog buns

Preheat you grill on high.

Cut a slit lengthwise into the hot dog. Stuff each dog with a few strips of jalapeno, onion and cheese. Wrap tightly with bacon and secure with a toothpick, if necessary.

Place the stuffed hot dogs on the grill, stuffing side down, for about 2 minutes or until the bacon begins to brown and the turn the hot dogs a quarter turn and grill for a couple more minutes on each side.

If desired, during the last minute or two, toast the buns on the grill.  

Per Serving (excluding unknown items): 402 Calories; 26g Fat (59.3% calories from fat); 16g Protein; 25g Carbohydrate; 2g Dietary Fiber; 46mg Cholesterol; 1057mg Sodium.  Exchanges: 1 1/2 Grain (Starch); 1 1/2 Lean Meat; 1/2 Vegetable; 4 Fat.

Serving Ideas: Serve with ketchup, mustard and all the standard hot dog fixins.

Campfire Peach Cobbler

Serving Size  : 8     

  8  
cups  fresh peaches -- peeled and sliced

  3        cups  sugar -- divided

  ½       cup  water

  2        tablespoons  flour

  1        teaspoon cinnamon
            Pinch fresh nutmeg

  1        teaspoon vanilla
  ½       cup butter
  1 ½    cups self-rising flour

  1 ½    cups milk
Build a campfire and allow it to burn down until you have a deep bed of live coals with little flame.

When you have the campfire going, move any large pieces of still-burning wood to the side and level out your hot coals to fit the size of the Dutch oven. If the campground doesn't allow wood fires, burn 50 charcoal briquettes till they're mostly gray, 10 to 15 minutes, and spread into an even layer the size of the Dutch oven.

Combine the peaches, 2 cups sugar, water, flour, cinnamon and nutmeg in a heavy saucepan and mix well. Bring to a boil and simmer for 10 minutes. Remove from the heat and stir in the vanilla.

Put the butter in a 4 or 6 qt. Dutch oven and place over the coals to melt.

Mix remaining 1 cup sugar, self-rising flour, and milk slowly to prevent clumping. Pour mixture over melted butter. Do not stir. Spoon fruit on top, gently pouring in syrup. Batter will rise to top during baking.

Set up the oven. For many recipes, you just set the Dutch oven on top of the hot coals ("bottom heat cooking"). But there are times when you'll need to heat both the top and bottom of the oven. Just scrape about half the coals to the side and arrange the rest in a circle the size of the Dutch oven's outer edge. Set the oven on top of the circle of coals (I usually elevate the Dutch oven on a grill rack or a couple of bricks), then pile the rest of the coals on top of the lid.  Bake for 25-30 minutes.

Lift the Dutch-oven lid occasionally to check the food and temperature. To decrease the heat, scrape away some of the coals. To increase the heat, or to cook longer than 45 minutes, add 6 to 10 new briquettes or more wood embers (from that still-burning wood you moved to the side of your firepit) every 30 minutes.

The cobbler is done when the batter is golden brown and peaches are bubbly.

Per Serving (excluding unknown items): 585 Calories; 13g Fat (20.0% calories from fat); 5g Protein; 115g Carbohydrate; 4g Dietary Fiber; 37mg Cholesterol; 438mg Sodium.  Exchanges: 1 1/2 Grain (Starch); 1 Fruit; 0 Non-Fat Milk; 2 1/2 Fat; 5 Other Carbohydrates.

NOTES: Use ripe, sweet, flavorful, firm peaches. The cobbler will only be as good as the fruit going into it, so taste test your fruit first. The best peaches to use with this recipe are yellow peaches. White peaches, although delicious on their own, are too delicate and don't hold their flavor as well as the yellow when cooked.

You can use frozen peaches if absolutely necessary.

Cuban Frita (hamburger)

Serving Size: 6     

  1 
pound ground beef

  8        ounces chorizo -- hot

  ½       onion -- finely chopped

  2        cloves garlic -- minced

  2        eggs -- slightly beaten

  ¼       cup evaporated milk

  3        tablespoons ketchup

  ½       teaspoon paprika -- sweet

            Salt and pepper -- to taste

  ½       cup bread crumbs

  2        tablespoons olive oil

  6        hamburger buns

  6        ounces shoestring potatoes

            Lettuce

            Tomatoes -- sliced

            Pickles -- sliced

Combine all ingredients through bread crumbs and mix well. Shape into 6 balls; set aside in the fridge for at least an hour.

Prepare your campfire for cooking and set a grill over the coals.

Shape meat mixture into patties, brush with olive oil, and place on the grill; browning on both sides, cooking thoroughly.

Place patties on buns and top with shoestring potatoes, lettuce, tomatoes and pickles.

Per Serving (excluding unknown items): 814 Calories; 54g Fat (60.4% calories from fat); 31g Protein; 48g Carbohydrate; 3g Dietary Fiber; 163mg Cholesterol; 1057mg Sodium.  Exchanges: 3 Grain (Starch); 3 1/2 Lean Meat; 0 Vegetable; 0 Non-Fat Milk; 9 Fat; 0 Other Carbohydrates.

NOTES: Sometimes you'll find these sandwiches served with a Mojito Sauce. To make this, combine 1/4 c. olive oil, 3 T. orange juice, 2 T. lime juice and 1 T. chopped cilantro.

Santa Fe Chicken Quesadillas

4
boneless, skinless chicken breasts

2          teaspoons chili powder, plus more for seasoning chicken

¼         cup salsa

¼         cup mayonnaise

8          flour tortillas -- 8" or 10” size

3          Roma tomatoes -- seeded and sliced

½         pound jalapeno cheese – sliced

 

Quesadilla fixins’

Lettuce -- shredded

            Tomatoes -- diced

            Refried beans -- heated

            Sliced black olives

            Sour cream

            Shredded cheddar cheese

            Queso fresco

            Guacamole

            Vegetable oil spray or olive oil

Season chicken with chili powder or just salt and pepper. Grill the chicken until just done. Set aside and cover with foil to keep warm. 

Mix the salsa, mayo and chile powder. Set aside.

Arrange the Quesadillas fixing’s at the table and slice chicken into thin slices. Allow guests to build their own Quesadillas by smearing some of the salsa mayo on a tortilla and filling with anything else they desire. Hint: don’t overfill or they’ll fall apart when you grill them.

Fold each tortilla in half, and press gently with the palm of your hand to enclose the filling.  Spray the tops of the Quesadillas with the vegetable oil spray or brush lightly with olive oil.

Grill the Quesadillas for 3-5 minutes. Turn carefully with a spatula and grill an additional 3 minutes, or until browned. Wait 2 minutes then cut in half and serve immediately.

NOTES:  When we do a Quesadillas feed while camping, we grill up pork, chicken, shrimp, venison and we have a batch of Chicken Tinga (Mexican stewed chicken). We have all of the Quesadillas fixins and we also, generally, make Spanish rice as a side dish. It’s an eating extravaganza. Usually 2 campfires are required.

Bush Pasties

2
pounds Russet potatoes -- peeled and cubed

1          large onion -- diced

1          pound ground beef -- lean

½         pound ground pork

½         small rutabaga -- peeled and diced

            Carrots, for color -- finely diced

1          tablespoon salt -- or to taste

1 ½      teaspoons pepper -- or to taste

1          pound bacon

            Foil -- for wrapping pasties

Preheat gas grill or light charcoal and wait for it to be covered with a fine layer of ash or light a campfire with hardwood and wait for it to burn down to 4 second coals.

In a very large mixing bowl thoroughly combine all ingredients except bacon. Do not over mix or meat will become tough.

Pull off 8 large sheets of foil and divide pastie mixture evenly between them. Top each with 2 slices of bacon. Bring sides of foil around the pastie and fold together to form a packet. Fold in ends to seal.

Place packets on the grill bacon side up. Grill for about 10 minutes and turn over. Grill for another 10-15 minutes or until meat is done and potatoes are tender. 

Can be baked in a box oven, as well. Use 12-14 briquettes and allow about 40 minutes cooking time, turning halfway thru.
Serving Ideas: Serve with Ketchup or nice brown gravy.

NOTES: Go lightly with the carrots. They are mainly for color. Too many carrots will add too much sweetness to the pasties.

Beer-tini

Serving Size: 6     

  12            ounces pink lemonade, frozen concentrate -- thawed completely

  12            ounces vodka

  48            ounces beer

Combine all ingredients in a pitcher (be certain that lemonade concentrate is thawed or the beer will foam too much) and serve over ice.

Per Serving (excluding unknown items): 327 Calories; trace Fat (0.7% calories from fat); 1g Protein; 35g Carbohydrate; 1g Dietary Fiber; 0mg Cholesterol; 14mg Sodium.  Exchanges: 2 Other Carbohydrates.

NOTES: Try different flavors of vodka for a different martini every time you make it!

Herbed "No Knead" Baguette

  3        cups water -- lukewarm, 100 degrees

  1 ½    tablespoons yeast -- granulated

  1 ½    tablespoons kosher salt -- or coarse sea salt

  1 ½    teaspoons dried herbs -- your choice

  6 ½    cups unbleached flour -- all-purpose

            Cornmeal -- for resting the dough

Place water in a 5 quart plastic food container or food safe bucket that has a non-airtight lid.

Add yeast, salt and herbs to the water (herbs can be omitted if you want a plain dough). Don't worry about dissolving the yeast.

Add all of the flour at once and mix with a large spoon. If it becomes too difficult to mix with a spoon, get in there with clean, wet hands and press the mixture together; just don't knead. You’re finished mixing when everything is uniformly moist with no dry patches. This will yield dough that is wet and loose enough to conform to the shape of the container.

Cover with a lid (not airtight) and allow the mixture to rise about 2 hours at room temperature. You can use a portion of the dough any time after this initial rise period. But, dough that has been refrigerated for a few hours is easier to handle than fresh dough.

When it’s time to bake: Preheat your box oven to 440 (11 briquettes). (See directions for box oven cooking on page 7 of this packet)

Sprinkle the surface of your dough with a little flour. Pull up and cut off a 1 pound chunk of dough (about the size of a grapefruit). Hold the dough in your hands and add a little more flour when necessary so it won't stick to your hands and gently stretch the dough around to the bottom on all four sides, rotating the ball a 1/4 turn as you go. Now, begin to stretch and elongate the ball into a long baguette loaf. You want it to be about 2" in diameter.

Place the loaf in a baguette pan or on a baking sheet that has been dusted with cornmeal and allow it to rest 20 minutes.

After the dough has rested, brush water over the surface of the dough and cut a few diagonal slashes in the top with a serrated brad knife.

Place the baguette on the rack, cover with the box and vent with a rock. Bake baguettes for about 22-25 minutes or until deep golden brown and crusty. Allow to cool on a rack before cutting or eating (yeah, right!!).

Yield:  "4 loaves"

NOTES: To measure the flour, use the scoop and sweep method; scoop in with your measuring cup, being sure not to pack the flour and sweep off the excess with a straight edge.

To build a campfire for cooking:
- Fill the fire area with crumpled paper or fire-starter blocks.

- Lay kindling over paper in 2 layers, alternating direction with each layer. Use thin splits of wood or small dead branches. Do not put kindling down "teepee style". The whole fire area should be covered with the kindling stack.

- Once you have a bed of kindling, lay 2 split chunks of dry hardwood down and then add a layer of kindling across the hardwood in opposite direction. Continue to layer hardwood and kindling for 3 or 4 layers depending on size of chunks of wood. This will create a chimney effect when lit.

- Set a bucket of water near the fire area. Light the paper to start your fire.  

- As soon as the last flames die down leaving mostly white coals, use a stick to push the coals into a higher level at the back end and lower level at the front. This will give you the equivalent of 'Hi', 'Med' and 'Lo' cook settings. Or, level the coals to your preference.  

- To cook, set the grill on rocks, bricks or wetted green logs. Put food directly on grill or in cookware and prepare your meal. If cooking directly on the grill, a small spray bottle or squirt gun is handy for shooting down any rogue flames, usually caused by food drippings.

- As the fire diminishes, bank the coals to get the most heat from them. 

After cooking, add wood for your evening campfire. Before retiring, extinguish thoroughly and soak with water. 

---------------------------------------------------------------------------------------------------------------------------------------

How to make a box oven for campsite cooking:

You need: 
1 cardboard box charcoal
matches (or a lighter) 
aluminum foil
1 round aluminum pie plate (or anything to place your charcoals in)
4 empty and clean (labels removed) soup or other tin cans

1 small grill rack (be sure it fits inside the box you chose)
Line the inside of your box with aluminum foil. If you'd like, use a sponge and dab some Elmer's glue around the inside and cover to hold the foil in place (this is especially useful if you plan to keep your box oven, and not just make a new one in an emergency).
If desired, before covering with foil, cut a square into the top of your box and tape a turkey roasting bag over it and then line box with foil, but don’t cover your “Window”.

Place some charcoals in your round aluminum plate. Each charcoal briquette supplies 40 degrees of heat, so 9 briquettes will give us a 360 degree oven etc.
Light your briquettes with the matches or a lighter and use a firestarter cube rather than charcoal lighter fluid or matchlight charcoal. When they are ash covered, they are ready.
Arrange the 4 cans and place the grill rack on top. Slide the charcoal pan under the rack and place your food to be cooked on the rack. Place the box over the top and rest the edge of the rock on a rock to create a vent (or your charcoal will burn out). 
Bake time for your food is very similar to the bake time in your home oven.
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