“COOKING WITH CLASS”

“Learn to Cook; Relish your Life!”
Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: Staci@cookingwithclass.us
Red Wine Cupcakes

Serving Size: 12    

  ½ 
cup unsweetened cocoa powder

  5        ounces semisweet chocolate chips

  ½       cup boiling water

  1        cup butter

  1        cup sugar

  2        eggs

  3        egg yolks

  1 ½    cups flour

  1 ½    teaspoons baking powder

  1        teaspoon salt

  ¾       cup red wine

                        Frosting:

  ½       cup butter

  4        ounces cream cheese

            Pinch salt

  3        cups powdered sugar

  1        tablespoon vanilla

            Splash milk -- if needed

Preheat oven to 350. Spray or line 12-18 cupcakes.

In a small bowl combine cocoa and chocolate chips. Pour on boiling water and stir till completely melted. Set aside.

With a mixer, cream the butter and sugar until light and fluffy. Add eggs and yolks one at a time, mixing well between each addition until they are all incorporated.

Whisk together flour, baking powder and salt. Stir the flour mixture into the butter mixture.

Now add the chocolate mixture to the batter alternately with the red wine. Spoon batter into muffin tins about 2/3 full and bake for 18-20 minutes or until done. Cool completely on wire rack.

For the frosting; Cream the butter, cream cheese and salt until light and fluffy. Sift the powdered sugar and add it slowly to the cream cheese mixture. Add in the vanilla and whip until light and fluffy. Add a splash of milk if frosting is too stiff.

Per Serving (excluding unknown items): 574 Calories; 32g Fat (49.3% calories from fat); 5g Protein; 69g Carbohydrate; 2g Dietary Fiber; 139mg Cholesterol; 524mg Sodium.  Exchanges: 1 Grain (Starch); 1/2 Lean Meat; 6 Fat; 3 1/2 Other Carbohydrates.
NOTES: Shiraz is a good wine choice but you can also use a Sparkling Red Wine.

Tequila Sunrise Cupcakes

Serving Size: 12    

                        Wet Ingredients:

             Orange zest -- from 1 orange

  ¼        cup fresh orange juice

  1         cup whole milk

  ¼        cup vegetable oil

  1         tablespoon tequila

  1         teaspoon vanilla

                        Dry Ingredients:

  1 1/3   cups flour

  1         cup sugar

  ¼        teaspoon baking soda                                                                                                  

  ½        teaspoon baking powder

  ½        teaspoon salt

                        Frosting:

  ¼        cup unsalted butter -- at room temperature

  1         tablespoon whole milk

  ½        teaspoon orange zest

  3         tablespoons fresh orange juice

  1         teaspoon grenadine

  1         tablespoon tequila

  2         cups powdered sugar

             Candied ginger root -- for garnish

Preheat oven to 350. Fill a 12 cup muffin pan with 12 liners.

Combine wet ingredients in a large bowl.

Whisk together dry ingredients in another bowl. Add the dry ingredients to the wet and stir until just combined. Divide mixture into muffin tins.

Bake 20-24 minutes or until cupcakes spring back when lightly touched. Cool completely before frosting.

For the frosting, cream together the butter, milk, zest and juice, grenadine and tequila until light and fluffy. Add the powdered sugar and again beat until fluffy. Add more powdered sugar, if needed, to make a stiff but spreadable frosting. Pipe onto cupcakes and garnish with candied ginger, candied orange peel or whatever you desire.

Per Serving (excluding unknown items): 292 Calories; 9g Fat (28.7% calories from fat); 2g Protein; 50g Carbohydrate; trace Dietary Fiber; 13mg Cholesterol; 147mg Sodium.  Exchanges: 1/2 Grain (Starch); 0 Fruit; 0 Non-Fat Milk; 2 Fat; 2 1/2 Other Carbohydrates.

Strawberry Semifreddo

Serving Size: 8     

  1
pound strawberries -- washed and stems removed

  1        tablespoon orange juice

  1 ¼    cups sugar -- divided

  4        eggs

  ¼       cup whole milk

  1        teaspoon vanilla

  ½       cup mascarpone cheese

  1 ½    cups heavy cream

Line a 9-by-5-inch loaf pan with plastic wrap, leaving a few inches all around the sides.

Puree the strawberries with the orange juice and 2 tablespoons of the sugar. Chill the puree until ready to use.

Fill the bottom of a double boiler with water and bring almost to a boil. In the top, beat the eggs with the remaining sugar, the milk, and the vanilla. Place over the simmering water and whisk continuously for about 10 minutes, or until the mixture thickens and forms trailing ribbons. Cool in the fridge for about 1 1/2 hours.

When the egg mixture has cooled, whisk in the mascarpone and all but 1/4 cup of the strawberry puree. In a separate bowl, whip the cream until firm peaks form. With a spatula, fold the cream into the strawberry-and-mascarpone mixture. Pour into the loaf pan and freeze for at least 4 hours. Refrigerate the reserved puree.

Unmold the Semifreddo by loosening the plastic wrap, then inverting the pan onto a serving dish. Spoon the reserved puree over the Semifreddo in the dish or over individual servings.

Per Serving (excluding unknown items): 367 Calories; 23g Fat (54.6% calories from fat); 5g Protein; 37g Carbohydrate; 1g Dietary Fiber; 178mg Cholesterol; 61mg Sodium.  Exchanges: 1/2 Lean Meat; 1/2 Fruit; 0 Non-Fat Milk; 4 Fat; 2 Other Carbohydrates.
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