“COOKING WITH CLASS”

Food Demonstrations with Flair

Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: mjoers@prodigy.net

Pizza Dough

¾         cup warm water -- 80 degrees

2          teaspoons active dry yeast

2          cups bread flour

½         teaspoon sugar

½         teaspoon salt

2          tablespoons vegetable or olive oil

Dissolve yeast in warm water.

Sift together flour, sugar and salt.

Make a well in the center of the flour and add water/yeast mixture and oil. Stir well to combine.

Knead dough on a well floured surface until smooth and elastic (about 10 minutes). Place in an oiled bowl and turn to coat all sides. Cover with a towel and allow to rise until doubled in size (about 1 hour). 

Turn out onto a floured surface again and knead 1 minute then let rest for 15 minutes. Dough is ready for use.

NOTES : This recipe can be used in a bread machine. Follow your manufacturers instructions.

This recipe doubles well.

Can use all-purpose flour.

Pizza Dough Breadsticks

                        Leftover pizza dough

                        Olive oil

                        Garlic powder

                        Onion salt

Roll out the leftover pizza dough to about 1/4" thick. Brush lightly with olive oil. Sprinkle to taste with garlic powder and onion salt.

Cut into 3/4" wide strips. Place on a preheated grill. Turn them over when they start to bubble and the underside is brown. Grill for just a minute or two after turning to cook the dough completely through.

Serve warm with leftover pizza sauce.

Pizza Sauce

2
tablespoons olive oil

1          small onion -- diced

2          cloves garlic -- minced

1          teaspoon crushed red pepper

3          tablespoons sugar

1          can tomato paste

1          can tomato sauce

1          (14 ounce) can diced tomatoes

1          tablespoon fresh oregano -- minced

1          tablespoon fresh basil -- minced

            Salt and pepper -- to taste

Heat oil in a large saucepan over medium heat. Add onions and sauté until translucent. Add garlic and red pepper and sauté 2-3 minutes.

Sprinkle on sugar and stir to caramelize.

Add tomato paste and combine thoroughly with onion mixture.

Add tomato sauce; stir well.

Add tomatoes, oregano and basil, stir thoroughly and bring to a boil. Reduce heat and simmer, partially covered, for 1 hour. Taste and adjust salt and pepper.

Yield:

  "6 cups"

NOTES : This also makes a great sauce for mozzarella marinara.

When making grilled pizza I always sauté vegetables 'til crisp tender and thoroughly cook meats such as sausage or hamburger. Pizza does not stay on grill long enough to cook these items.

Sweet-n-Spicy BBQ'd Baby Back Ribs
2
full racks  pork backribs

1          recipe  Boston BBQ Rub

2       
(12 oz.) cans  beer

            BBQ Sauce -- your favorite

Remove membrane from back of ribs. Cut racks in half for easier handling. Rub ribs generously with the Boston BBQ rub; allow to marinate in the refrigerator, covered,  24 hours. 

Preheat oven to 225.

Pour beer onto an 11" X 17" baking sheet and set ribs in beer. Cover with foil and place in preheated oven for about 2 hours.

Soak your favorite wood smoking chips in water for at least 30 minutes. Preheat grill on high or a 2 second fire with charcoal.

Place wood smoking chips in foil and close tightly. Poke 2 or 3 holes in the top of the foil packet and place on the grill with the holes up. When smoke starts to waft out of your grill place the ribs directly on the grates bone side down. Turn off the heat under your ribs or move the coals to the opposite side to grill indirectly.

Smoke for 30-45 minutes.

Baste with sauce and place on the heat. After 5 minutes, turn over and baste underside with sauce. Grill 5 minutes more. Allow to stand 5-10 minutes before slicing. (If you slice too soon all the juices will run out leaving dry ribs. By allowing them to stand they will lock in all their juices and be moist and succulent.)

Cedar Planked Salmon

  1
cedar plank

  2        pounds  fresh salmon fillet -- heaviest, thickest part

            your favorite marinade or rub

Soak your cedar plank in water for at least 30 minutes. The more you soak, the more you smoke.

Rub or marinate salmon as desired. (The Teriyaki-Style Salmon marinade tastes great with the planking. Also my BBQ rub is outstanding with the plank, as well)

Place the salmon directly on the plank when ready to cook. If you're using an oven, place the plank on a sheet of foil or a baking sheet to prevent spills.

For those of you using a gas grill, preheat the grill on high for about 15 minutes. For charcoal, light and let burn until charcoal is ash covered, approx 30 minutes. For the oven, preheat to 450. 

For those who are going to use a barbeque, place the planked salmon on the grill, lower the heat to medium high and close with the lid. You must monitor the cooking as the plank will buckle, crack, smolder and even catch on fire. For those using an oven you may experience the same excitement in your kitchen. Please use extreme caution in your oven as the plank could start an oven fire and burn down your home. 

Place the planked salmon directly on the grill and close lid or on a baking sheet in your oven and bake for 20-30 minutes or until fish flakes easily with the tines of a fork.

NOTES : Planking works best on the grill.

Cedar Planked fish is very ancient method of cooking that has been used for generations by Native Americans of the Northwest Pacific. The recipe above is a variation of the recipe provided by Chinook Planks. There are two kinds of planks, disposable and a reusable plank. I prefer the disposable planks as I can take them with me camping and it makes for an easier clean-up. The disposable planks are the size of a shingle, however, most shingles are treated with fire retardants. Make sure if you choose to go to the lumber yard to purchase cedar planks, ask if the wood has been treated with chemicals. Use only pure untreated cedar. Other fish and game can be cooked on the planks, give it a try. 

