
Grilled Tamales with poplanopeppers and fresh corn
30 dried large corn husks (3 ounces),

separated and any damaged husks discarded

1 1 /4 pound fresh poblano chiles (about 5)

2 cups corn torti l la flour (masa harina; 9 ounces)

1 cup finely ground cornmeal

1 1 /2 teaspoons baking powder

3 cups water

1 cup plus 1 tablespoon lard (1 /2 pound),

melted and cooled, divided

1 medium white onion, chopped

1 1 /2 cups corn (from 3 ears)

Wash all corn leaves and/or husks thouroghly, set aside in a

cool and covered.

Roast chil ies on an open flame or under the broiler. Peel,

seed, and coarsely chop.

Whisk together the masa harina, cornmeal, baking powder

and 1 3/4 tsp salt. Stir in water and let stand 5 minutes. add

1 cup lard, and stir vigorusly unti l absorbed. Let dough

stand unti l ready to use, (dough wil l stiffen, alternitively

shape into small rectangles and freeze.

Cook onion with a tsp salt and remaining tablespoon lard in

a large heavy skil let over medium heat, add chil ies, corn and

cook, stirring ocasionally unti l corn is tender. Cool to room

temp then stir into masa dough.

Fil l the leaves or husks and fold over so that the masa dough

wil l be held in place during steaming. (Usually can find an

example online :)

To cook tamales:

Arrange tamales in a steamer rack and/ or pasta pot inserts,

standing them up in 1 layer rows so they resemble fal len

dominoes. Set steamer over boil ing water (HOT, HOT STEAM),

and steam covered tightly, unti l fi l l ing is firm, about 1 hour.

Remove tamales from heat and let stand 1 0 to twenty minutes.

Prepare your gri l l by setting al l burners on high and bring up to a

high temp.

Oil the gri l l rack and place the tameles on the gri l l and cook unti l

gri l l marks are made.

Enjoy with a sauce or salsa of your choice.



Salsa Verde
1 4 tomati l los (about 1 4 ounces), husked and rinsed

1 /2 large white onion, coarsely chopped (about 1 cup)

3 garl ic cloves

3 chil ies de arbol or other dried red chil ies, plus more if desired

Coarse salt

1 . Place tomati l los in a large saucepan, and cover with water.

Bring to a boil , and reduce heat to simmer unti l tomati l los have

softened but not burst, about 5 minutes. Reserve 1 cup cooking

l iquid. Strain tomati l los through a fine sieve.

2. Puree tomati l los, onion, garl ic, chi l ies, 2 teaspoons salt, and

1 /2 cup reserved cooking l iquid in a blender or food processor

unti l smooth. For a thinner consistency, add remaining cooking

l iquid. Season with salt to taste.

Salsa Cruda
4 medium tomatoes, finely chopped

1 /2 large white onion, finely chopped

2 Serrano or jalapeno chil ies, minced

3/4 cup chopped fresh cilantro

1 cup water

Coarse salt

Stir together tomatoes, onion, chi l ies, ci lantro, water, and 2 1 /2

teaspoons salt. Season with more salt to taste.

Cook's Note

Adjust the amount and type of chil ies to make this salsa mild,

medium, or hot, as you like. Salsa can be refrigerated for up to 3

days.



Harissa Sauce
5 large red bell peppers, roasted, peeled, seeded and rough

chopped,

5 small red chil ies, seeded and roughly chopped,

1 /2 tsp smoked paprika,

2 tsp caraway seeds,

1 tbsp, lemon juice from one lemon,

3 tbsp flavorful extra vergin ol ive oil ,

Salt and pepper to taste

Place All ingredients in a food processor and whizz unti l you

form a smooth(ish) paste,

Stir through 3 tbsp extra virgin ol ive oil . Taste and season with

salt and pepper.

Maine Syle Crab Cakes
from recipe by A1 Diner in Gardner

1 1 /2 lbs Crab meat, lump meat if possible,

1 1 /2 cups fresh corn,

3/4 cup diced red bell pepper,

3/4 cup chopped celery,

3/4 cup finely chopped yellow onion,

1 1 /2 cups mayo,

3/4 tsp salt,

1 /2 tsp freshly ground pepper,

1 lg egg, l ightly beaten,

2 1 /2 cups saltine cracker cumbs, Or 2 1 /2 cups panko crumbs,

2 tbs unsalted butter, or more

Mix the crab meat, corn, bel l pepper, celery, onion, mayo, and

mustard in a medium bowl. Season with salt and pepper.

Genltly fold in the beaten egg and 1 1 /2 cups of the crumbs,

taking care not to over work the mixture.

Place the remaining 1 cup crumbs on a plate or in a shallow

dish.

Form the crab mixture into 3 oz patties, about 3 inchs in

diameter. Coat the cakes with crumbs, on both sides, by placing

each cake in the dish of crumbs and pressing gently.

Heat a large skil let over medium high heat, add the butter, and

cook the crab cakes unti l golden brown, Serve.



Crab Cake with Old BaySeasoning
1 pound fresh jumbo lump crabmeat,

1 sweet red pepper, diced,

1 yel low pepper, diced,

1 tbsp veg oil ,

6 sl ices fresh white bread, crusts removed,

1 tbsp finely chopped fresh garl ic,

1 -2 jalapeno peppers, seeded and finely chopped,

1 /4 cup chopped fresh cilantro leaves,

1 /4 cups mayo,

2 tbsp Old Bay seasoning,

Salt and freshly ground pepper to taste,

Veg oil for sauteing

Clean the crab meat for any traces of shell fragments. Saute

the diced sweet peppers in the 1 tbsp veg oil unti l wilted and

set aside to cool. Place the bread in a food processor and

whizz unti l finely crumbled. Measure and reserve 2 tbsp of

the bread crumbs to use in the fi l l ing. The remaining crumbs

wil l be used to coat the crab cakes.

Mix the crabmeat, with the sweet peppers, garl ic, jalapeno

peppers, ci lantro leaves and mayonaise. Add the Old Bay, 2

tbsp bread crumbs and salt and pepper. Mix well , then

refridgerate 20 minutes before continuing.

Shape patties into 2-3 oz rounds, al l patties are the same

thickness in order to cook evenly.

Pre heat the oven to 375 degrees. No more than 30 minutes

before you plan to serve the cakes, add enough veg oil to cover

the bottom of an skil let. Heat unti l just begins to smoke. Add

the crab cakes gently, being careful not to crowd the pan.

When the cakes are well browned on each side, bake them 6

minutes to ensure that they are ful ly cooked and hot in the

center.

Serve with a favorite sauce or salsa. Enjoy.



Creme Fraiche
1 qt of unpasturized heavy cream,

1 /4 cup buttermilk

Glass mason jars for storage with l ids

Combine the cream and buttermilk. Stir then cover. Let sit

at room temperature for 1 2 to 1 8 hours (the l ive active

cultures in the buttermilk inhibit the growth of harmful

bacteria)

Stir again to further incorporate the mixture and then store

int he fridge for another 24 hours.

The mixture wil l be thick and taste of a sour cream and more

fresh.

Using a stand mixer with a paddle blade on medium speed

mix the cream mixture unti l i t thickens and becomes

spreadable l ike a soft cream cheese.

Enjoy.

Tartar Sauce with Dilland Capers
2 tbs white balsamic vin
2 tsp dijon mustard
1 /2 tsp salt
1 /2 tsp sugar
2 egg yolks
1 cup extra virgin ol ive oil

Or alternitively you can buy a high quality mayo instead of the
ingredients above. Just substiute with 1 cup mayo and mixing
the mustard and lemon juice before proceeding.

4 tsp chopped capers
4 tsp sweet pickle rel ish
2 tsp chopped fresh dil l
2 tsp finely chopped onion

If making your own mayo: Combine the vinegar, lemon juice,
mustard, salt, sugar and egg yolks in a food processor.
Turn on the processor and begin the add the olive oil , a few
drops at a time, unti l the mayonaise emulsifys and thickens.
Stop the motor and transfer the may to a small bowl.

Add the capers, rel ish, di l l and onion, stirring to blend. Chil l the
tartar sauce, covered for at leat one hour before serving.




