“COOKING WITH CLASS”

“Learn to Cook; Relish your Life!”
Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: Staci@cookingwithclass.us
Mango-Pear Crisp

Serving Size: 8     

  6  
medium pears -- Bosc or Bartlett, about 2 pounds

  2        mangos -- about 1 1/4 pounds

  ¾       cup flour
  ½       cup sugar
  ½       teaspoon salt
  ½       cup unsalted butter -- cold, cut into small pieces

  ¼       cup crystallized ginger -- diced fine

Preheat oven to 375.

Peel and core the pears. Slice in half and then each half into 4 wedges. Place pears in an unbuttered glass or earthenware 2 qt. baking dish that is approx. 2" deep.

Peel the mangos and cut into 1/2" slices. Toss with the pears.

Stir together the flour, sugar and salt. Add the butter and, using a pastry blender, cut the butter into the dry ingredients until the mixture resembles coarse breadcrumbs. (Can also be done in a food processor, taking care not to blend the butter too thoroughly)

Stir in the crystallized ginger. Scatter the topping evenly over the fruit. Tap the dish on the counter once or twice to settle in the crumbs. 

Bake until the topping is golden brown, the juices are bubbling, and the fruit is tender when pierced with a skewer, about 45-50 minutes. Serve warm.

Per Serving (excluding unknown items): 318 Calories; 12g Fat (33.1% calories from fat); 2g Protein; 54g Carbohydrate; 5g Dietary Fiber; 31mg Cholesterol; 139mg Sodium.  Exchanges: 1/2 Grain (Starch); 2 Fruit; 2 1/2 Fat; 1 Other Carbohydrates.

Skirt Steak Fajitas

Serving Size: 4     

  ¼ 
cup olive oil

  3        cloves garlic -- minced

  2        limes

  1        teaspoon cumin
  1        teaspoon oregano
  1        jalapeno -- diced

  ¼       cup cilantro -- minced

  1        pound skirt steak

  1        large yellow onion -- cut in 1/2" slices

  3        bell peppers -- cut in 1/2" slices

  2        tablespoons olive oil

  8        corn tortillas

Combine first 7 ingredients and pour over skirt steak in a Ziploc bag and allow marinating for an hour or up to 8 hours.

Heat gas grill on high for 10-15 minutes or light charcoal and burn until covered with light gray ash. 

Lower heat on gas grill or  by spreading charcoal into flat layer. Brush onion slices and peppers with the 2T. olive oil and place on grill. Sear until nicely browned but still crisp tender; set aside.

Sear skirt steak for about 3-4 minutes per side for medium rare.

Grill corn tortillas about 10 seconds per side.

To assemble: Slice skirt steak against the grain into thin slices; pile it onto corn tortillas with some of the onions and peppers. Serve with your favorite fixins' or as is.

Per Serving (excluding unknown items): 547 Calories; 34g Fat (54.3% calories from fat); 27g Protein; 37g Carbohydrate; 5g Dietary Fiber; 58mg Cholesterol; 168mg Sodium.  Exchanges: 1 1/2 Grain (Starch); 3 1/2 Lean Meats; 1 1/2 Vegetable; 0 Fruit; 5 Fats.

Serving Ideas: Serve with your favorite fixins' such as Guac, Salsa, Sour Cream, shredded cheese etc.

Mexican Grilled Corn on the Cob

Serving Size: 4     

  4  
ears fresh corn -- husks and silk removed

  ¼       cup mayonnaise
  2        teaspoons chili powder

  ½       lime -- zest and juice

            Pinch salt
  ½       cup cotija cheese – crumbled or queso fresco
Heat gas grill on high for 10-15 minutes or light charcoal and burn until covered with light gray ash. 

Grill the corn, turning frequently, until charred in spots; about 6-8 minutes.

Meanwhile, combine mayo, chili powder, zest and juice of lime and salt; set aside.

Place the cheese on a plate.

Spread each ear of corn with 1 T. mayo mixture and then roll in the cheese to coat. Sprinkle with salt and serve with lime wedges, if desired.

Per Serving (excluding unknown items): 182 Calories; 13g Fat (57.1% calories from fat); 3g Protein; 19g Carbohydrate; 3g Dietary Fiber; 5mg Cholesterol; 104mg Sodium.  Exchanges: 1 Grain (Starch); 0 Fruit; 1 Fat.

NOTES: Cojita cheese is a course Mexican style cheese that is drier than queso fresco.

Summer Mango Cocktail

Serving Size: 6     

  2  
large mangos -- ripe

  ½       cup vodka
  ¼       cup Cointreau -- or other orange liquor

  ¼       cup fresh lime juice

  2        tablespoons simple Sugar Syrup -- more or less to taste

  750    milliliters Champagne -- or Sparkling wine

Cut the mangoes and drop into your blender; add the vodka, Cointreau, lime juice, salt, and simple syrup. Blend well to create a kind of mango puree. Adjust flavor, adding more syrup if needed (how much syrup will depend on the sweetness of your mangoes). 

Pour into glasses, half-filling them. Top up with your choice of champagne or sparkling wine and finish with a couple of ice cubes or some crushed ice. Garnish glasses with slices of fresh lime and mango and even pineapple.

Per Serving (excluding unknown items): 233 Calories; trace Fat (2.0% calories from fat); trace Protein; 21g Carbohydrate; 2g Dietary Fiber; 0mg Cholesterol; 2mg Sodium.  Exchanges: 1 Fruit; 0 Other Carbohydrates.
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