“COOKING WITH CLASS”

“Learn to Cook; Relish your Life!”

Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: Staci@cookingwithclass.us 

Show #1
Chocolate Martini
Candy Cane Martini
Cosmo (made with Chambord)
 

Chocolate Martini

Serving Size:  1
3     ounces Godiva Chocolate Liquor

2      ounces Bailey’s Irish Cream Liquor

1     ounce Vanilla Vodka

Combine all ingredients in a cocktail shaker with ice. Shake and strain into chilled martini glass that has been drizzled with chocolate syrup. Float a few malted milk balls on top for garnish, if desired.

Candy Cane Martini

Serving Size  : 1     

  1 
small  candy cane -- crushed

  3        ounces  vodka -- vanilla

  1        ounce  liquor -- peppermint

            splash  tonic water

Chill a martini glass. Moisten the rim of the glass and then dip into the crushed candy canes.

Pour the vanilla vodka and peppermint liquor over ice in a cocktail shaker and shake until well chilled. Pour into martini glass and top with tonic. Garnish with an extra peppermint stick, if desired.

Per Serving (excluding unknown items): 196 Calories; 0g Fat (0.0% calories from fat); 0g Protein; 0g Carbohydrate; 0g Dietary Fiber; 0mg Cholesterol; 1mg Sodium.  Exchanges: .

Chambord Cosmo

Serving Size  : 1     

  1
ounce  vodka

  ½       ounce  raspberry liqueur -- Chambord

  ½       ounce  orange liqueur -- Grand Marnier

  2        ounces  cranberry juice

            squeeze  fresh lime juice

Chill a martini glass. Place all ingredients in a cocktail shaker over ice and shake until well chilled. Pour into glass and garnish with fresh raspberries, if desired.

Per Serving (excluding unknown items): 187 Calories; trace Fat (0.8% calories from fat); 0g Protein; 16g Carbohydrate; trace Dietary Fiber; 0mg Cholesterol; 2mg Sodium.  Exchanges: 1/2 Fruit.

Show #2
Homemade Cranberry Liquor 

Holiday Martini using the Cranberry Liquor

Cheddar Cheese Straws
 

Homemade Cranberry Liquor

  2 ¼ 
cups sugar

  1        cup water

  1        orange

  1        pound fresh cranberries

  4        cups vodka

Combine sugar and water in a saucepan, bring to a boil and stir until sugar is dissolved. Remove from heat and cool completely.

Meanwhile remove all zest from the orange, being careful not to get any of the white pith. Place the zest into a one gallon glass jar.

Process the cranberries in a food processor until finely chopped. Add to the zest in the jar. Pour in the cooled sugar solution and the vodka. Cover with a lid, shake and store in a cool dark place for one month. 

Strain the liquor through cheesecloth. Discard the solids. Carefully pour liquor into clean bottles or jars. Can be stored in a cool, dark place for up to one year.

Holiday Martini
3 
parts cranberry juice

2 
parts cranberry liquor

2 
parts Grand Marnier

1 
part fresh lime juice

Combine ingredients in a cocktail shaker over ice. Shake until well chilled and strain into a chilled martini glass. Garnish with a cranberry or two.

Cheddar Cheese Straws

Serving Size  : 18    

  ¾       cup  unsalted butter

  8        ounces  sharp cheddar cheese -- shredded

  ½ 
teaspoon  salt

  1        teaspoon  cayenne

  2        cups  all-purpose flour

Preheat oven to 350.

In the bowl of a stand mixer, beat the butter, cheese, salt and cayenne until blended. Gradually add the flour until well-combined.

Use a pastry bag fitted with a star tip and pipe 2" long segments onto a parchment lined baking sheet. You will yield about 72 straws, give or take. Bake in preheated oven for 12 minutes or until golden. Cool on baking rack. These can be stored for 1 week in an airtight container or they also freeze very well.

Per Serving (excluding unknown items): 169 Calories; 12g Fat (63.5% calories from fat); 5g Protein; 11g Carbohydrate; trace Dietary Fiber; 34mg Cholesterol; 139mg Sodium.  Exchanges: 1/2 Grain(Starch); 1/2 Lean Meat; 2 Fat.

NOTES : For wafers instead of straws: Combine ingredients as directed; chill dough 2 hours. Shape dough into 2 (8-inch-long) logs; wrap each in plastic wrap, and chill 8 hours. Cut each log into 1/4-inch-thick slices; place on parchment paper-lined baking sheets. Bake at 350° for 13 to 15 minutes or until lightly browned. Remove to wire racks to cool. Store in an airtight container 1 week.

Show #3
Pancetta Crisps with Pear & Goat Cheese
Pear Sidecar Cocktail
and
Hot Buttered Rum
Pumpkin Bread Pudding with Hot Buttered Rum Sauce
Pear Sidecar
¼ 
cup pear brandy 

2 
tablespoons unsweetened pear juice or nectar 

1 
tablespoon lemon juice 

1 
tablespoon simple syrup  

2 
slices fresh pear, about 1/2 in. thick 

Fill a cocktail shaker with ice. Pour brandy, pear juice, lemon juice, and simple syrup over ice. Cover and shake vigorously for 1 minute. Strain and pour into a chilled martini glass. Garnish with sliced pear. Serve immediately.

NOTE: This cocktail is also good with vanilla simple syrup. 

Pancetta Crisps with Goat Cheese & Pear

Serving Size  : 6     

  ½ 
pound  pancetta -- 12 slices

  1        pear -- D'anjou or Bartlett

  4        ounces  goat cheese

            freshly ground black pepper

  ¼       cup  honey

Preheat oven to 450. Arrange pancetta slices in a single layer on a foil-lined baking sheet. Bake pancetta for 10 minutes or until golden brown. Transfer to a cooling grid that has been lined with paper towel. Cool until crisp.

Core pear with an apple corer. Cut pear into 12 rings; arrange on a serving platter or store in cold, salted water until serving. 

Top each pear slice with a slice of pancetta, a sprinkle of crumbled goat cheese and a few grinds of black pepper. Drizzle each with a teaspoon of honey and serve.

Per Serving (excluding unknown items): 218 Calories; 10g Fat (40.7% calories from fat); 16g Protein; 16g Carbohydrate; 1g Dietary Fiber; 46mg Cholesterol; 1086mg Sodium.  Exchanges: 2 1/2 Lean Meat; 1/2 Fruit; 1 Fat; 1 Other Carbohydrates.

NOTE: An Italian salt-and-spice cured bacon (not smoked), used to flavor pasta dishes, sauces and forcemeat. Pancetta has a slightly salty flavor and is available in a tightly rolled cylinder.
History of Hot Buttered Rum

A cocktail made with boiling water, sugar and spices is traditionally referred to as”toddy," and made with whiskey or sherry. Warm alcoholic beverages, like toddies, have their origins in Europe where wines and ciders were mulled with spices to take the chill off cold winter days and to make spoiled wine drinkable.

After molasses began being imported to Colonial America from Jamaica, and distilleries opened in New England in the 1650's, colonists began adding distilled rum to hot beverages such as toddies and nogs, creating beverages such as hot buttered rum and eggnog, among others. In the contemporary United States, the term "hot toddy" and "hot buttered rum" can be used interchangeably, although variations of each will occur regionally.

Spiced rum drinks are especially popular during the winter months. Rum has always been an important component of American holiday celebrations, and given the Puritanical ban on outright celebration of religious holidays, hot toddies and spiced rum drinks share an association with American civic holidays, such with New Years and Thanksgiving.

Hot Buttered Rum

Serving Size  : 4     

  ¾ 
cup  brown sugar

  ¼       cup  honey

  ½       cup  butter

  1 ½    teaspoons  cinnamon

  1        teaspoon  nutmeg

            pinch  ground clove

            pinch  salt

  2        cups  boiling water

  ¾       cup  rum -- golden

  ¼       cup heavy cream -- optional

With a hand mixer, beat the brown sugar, honey, butter and spices until blended and smooth (this batter will last for 2 months in the fridge, tightly sealed). You will have enough batter for 12 servings; approximately, just multiply the water, rum and cream.

In a heatproof bowl, combine 1/2 cup of the batter with the boiling water, rum and cream, if using. Stir until the butter mixture dissolves and divide among 4 mugs. Garnish with a bit of extra nutmeg and a cinnamon stick, if desired.

Per Serving (excluding unknown items): 523 Calories; 29g Fat (58.4% calories from fat); 1g Protein; 45g Carbohydrate; 1g Dietary Fiber; 82mg Cholesterol; 255mg Sodium.  Exchanges: 0 Grain (Starch); 0 Non-Fat Milk; 5 1/2 Fat; 3 Other Carbohydrates.

NOTES: Spiced Rum can be used in place of Golden Rum.
                      

Pumpkin Bread Pudding with Hot Buttered Rum Sauce

Serving Size  : 12    

  1  
pound  bread -- use a rich egg bread like brioche

  15      ounces  pumpkin puree

  4        eggs -- beaten

  2        cups  whole milk

  1        cup  pecans -- finely chopped

  1        cup  brown sugar

  2        tablespoons  rum -- golden

  1        teaspoon  cinnamon

  1        teaspoon  nutmeg

  ½       teaspoon  ground ginger

            pinch  salt

                        Sauce:

  ½       cup  butter

  1        cup  heavy cream

  1        cup  brown sugar

  ¼       cup  rum -- golden

Preheat oven to 350. Lightly butter a 9 x 13" glass baking dish.

Cube the bread and place it in the baking pan; set aside.

Whisk together the pumpkin, eggs, milk, pecans, brown sugar, rum and spices. Pour over the bread and let stand for about 10 minutes so the bread can soak up the mixture.

Bake 50-60 minutes or until golden brown and set, but not dry.

Meanwhile, melt the butter in a saucepan. Whisk the brown sugar and cream into the butter; bring to just a boil. Let cool one minute and then add the rum. Serve the sauce warm over the bread pudding. Garnish with candied ginger if desired.

Per Serving (excluding unknown items): 465 Calories; 25g Fat (49.9% calories from fat); 8g Protein; 50g Carbohydrate; 3g Dietary Fiber; 116mg Cholesterol; 339mg Sodium.  Exchanges: 1 1/2 Grain(Starch); 1/2 Lean Meat; 1/2 Vegetable; 0 Non-Fat Milk; 5 Fat; 1 1/2 Other Carbohydrates.

