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 Thread Author Posts Last Post

1. Peasant Bread wired_foxterror 2 Jan 7, 2009 10:08
2. Zucchini Cheesecake mammajo47 0 Jan 6, 2009 13:22
3. fried cabbage mareebug 4 Jan 2, 2009 09:09
4. Dottie's Green Bean Casserole DebB 28 Nov 22, 2008 11:56
5. looking for cole slaw recipe... sydnee 1 Nov 16, 2008 12:17
6. Carmelized Cauliflower wired_foxterror 8 Aug 15, 2008 14:00
7. Stewed Squash w/ cheese linzbabe8815 3 Aug 15, 2008 11:08
8. BBQ Cabbage hotintexas 10 Aug 5, 2008 05:19
9. faux mac and 3 cheese bake mamabj 4 Jun 24, 2008 09:05
10. test constantinz 0 May 29, 2008 18:11
11. Scalloped Cauliflower Deedee2times 15 May 19, 2008 21:06
12. Cauliflower Rice-A-Roni...sort of ChubChub 24 May 2, 2008 21:46
13. Faux Fried Rice (really good!) DebB 114 Apr 30, 2008 21:33
14. Cauliflower "Popcorn" DebB 51 Apr 9, 2008 09:18
15. Garlic Mashed Broccoli roweena 3 Apr 5, 2008 13:06
16. my m-i-l's squash casserole 2kewltia 4 Apr 1, 2008 21:09
17. Crispy Battered Onion Rings!! Elcarim 21 Mar 19, 2008 09:27
18. Onion & Cheese Latkes-pro/fats roweena 2 Mar 18, 2008 12:52
19. Roasted Brussels Sprouts beebee1 5 Mar 18, 2008 03:57
20. Onion Latkes-carb version roweena 1 Mar 16, 2008 16:44
21. Sauteed Broccoli debbie5654 8 Mar 12, 2008 10:40
22. Roasted Veggies phoffer 0 Mar 6, 2008 08:21
23. Faux Twice Baked Potato Casserole DebB 36 Feb 28, 2008 07:53
24. Macaroni & Cheese indyemmert1 7 Feb 28, 2008 07:53
25. Mexican Braised Celery mamalaurie 0 Feb 12, 2008 07:35
26. Celeriac (Celery Root), Onions & Lemon mamalaurie 0 Feb 6, 2008 14:07
27. Wax Beans , Bacon and Celery mamalaurie 0 Feb 6, 2008 12:25
28. HELP! Lost my recipes cheeser 6 Jan 21, 2008 14:24
29. Green Bean Casserole * wired_foxterror 0 Nov 19, 2007 20:20
30. Scalloped and Gratin Turnips mjlibbey 25 Oct 31, 2007 18:52
31. Crockpot Spinach Souffle wired_foxterror 1 Oct 1, 2007 06:08
32. Turnip, Red Pepper and Zucchini Au Gratin mamabj 8 Sep 20, 2007 09:19
33. Tuscan Mushrooms JulieJafar 0 Aug 23, 2007 13:45
34. Grilled Potato Pouches (L2) JulieJafar 0 Aug 23, 2007 13:43
35. Spaghetti Squash with Cherry Tomatoes & Ricott Liz01219 0 Aug 22, 2007 17:24
36. Anyone have quiche recipe w/ out crust Venus 2 Be 8 Aug 18, 2007 17:23
37. Vidalia Onion Pie ~ by Nanette DebB 15 Aug 8, 2007 07:15
38. Starlite's Bread Recipe Repost ForumModerator 16 Jul 14, 2007 15:57
39. Cauliflower Au Gratin Sing4joy 6 Jul 14, 2007 13:49
40. Cheddar Broccoli "Rice" Stuffed Peppers mamabj 3 Jul 11, 2007 05:02
41. Fried Onion Wedges/Mushrooms mjlibbey 10 Jul 10, 2007 11:48
42. Warm Brussel Sprout, Spinach and Bacon Salad MissaLula 2 Jun 23, 2007 21:20
43. FORBIDDEN RICE Kisa 1 0 Apr 1, 2007 08:48
44. Sea Salt Veggies mamabj 2 Mar 21, 2007 07:53
45. Simple Spinach karma 3 Feb 22, 2007 03:16
46. OH MY GOODNESS, BROCOLLI rowdyinwi 4 Feb 20, 2007 07:10
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47. Faux "Roasted Potatoes" mamabj 0 Feb 10, 2007 17:40
48. QUINOA RR 4 Feb 10, 2007 09:37
49. Creamed Spinach matantej 4 Feb 9, 2007 10:20
50. Super Cheesy Broccoli lindyloo 1 Feb 7, 2007 14:51
51. Mushroom "Risotto" MsTified 15 Jan 27, 2007 13:19
52. FF whole wheat tortillas cookin' 5 Jan 26, 2007 09:52
53. The Best Mashed "Potatoes" Ever ChubChub 15 Jan 21, 2007 20:25
54. THE BEST WAY TO COOK SPAGHETTI SQUASH karma 2 Jan 21, 2007 18:58
55. Love this cabbage!! nascar316 3 Jan 18, 2007 21:11
56. Perfect Baked Brown Rice ( level 2) ncpharmgirl 2 Jan 17, 2007 16:05
57. ranch veggie bake?? bee4real 1 Jan 17, 2007 10:00
58. I don't miss mac and cheese anymore!! bee4real 2 Jan 15, 2007 08:25
59. celery root "mashed potatoes" jthmk 3 Jan 14, 2007 20:20
60. Suzanne's Ratatouille mamalaurie 2 Jan 5, 2007 20:24
61. "tater tots" duckgirl 2 Dec 4, 2006 16:18
62. Cauliflower with Mustard-Lemon Butter MsTified 2 Nov 26, 2006 08:44
63. Stuffing TaniaLynne 13 Nov 24, 2006 22:56
64. Singin's Scarborough Fair Stuffing/ Dressing SinginSOMERSong 12 Nov 24, 2006 19:56
65. Legal Cranberry Sauce caeahome 7 Nov 24, 2006 19:53
66. Durkee French Fried Onions mizztucker 1 Nov 3, 2006 11:58
67. Baked Zucchini with Pepper Jack Cheese MsTified 11 Oct 27, 2006 14:46
68. Level One Fried Rice ( We LOVE Chinese Food!) SinginSOMERSong 0 Oct 22, 2006 01:07
69. Baked (Carmelized) Spaghetti Squash DebB 36 Oct 19, 2006 21:45
70. Gridmama's Creamy Pearl Onions DebB 1 Oct 4, 2006 08:07
71. Mashed Broccoli marie172 7 Sep 28, 2006 20:53
72. Green Bean Casserole texanabroad 2 Sep 21, 2006 06:14
73. Garliky Mashed Cauliflower sarahdawn 0 Sep 16, 2006 07:12
74. Jicama Mashed? CP9293 6 Sep 15, 2006 22:47
75. Suzanne's Sausage/Mushroom Stuffing glennam 7 Sep 15, 2006 11:55
76. Princess Tudy's Beans ~ Level 2 DebB 3 Aug 23, 2006 09:35
77. Squash and Basil Saute sparkles 1 Aug 20, 2006 00:30
78. Cauliflower Puff wadamom 6 Aug 3, 2006 15:00
79. "Adult" Mashed Cauli Bake JBinCT 1 Jul 31, 2006 18:25
80. killer caraway cabbage salad mulligan1201 3 Jul 29, 2006 04:59
81. Jicama Hashbrowns LilLooLoo 8 Jul 16, 2006 20:02
82. Somersized Cole Slaw sockim123 0 Jul 13, 2006 17:29
83. Jicama Fries MsTified 40 Jun 20, 2006 18:32
84. BBQ Onion Steaks with Honey-Mustard Sauce MsTified 0 Jun 17, 2006 19:52
85. Fried green beans indyemmert1 27 Jun 14, 2006 03:05
86. *** Roasted Cauliflower Twiggy88 2 May 26, 2006 14:04
87. Southwestern Cheesy Cauliflower Rice cmag 12 Apr 25, 2006 09:32
88. Wild Rice Casserole matantej 0 Apr 10, 2006 14:30
89. *** Spicy Chickpeas Twiggy88 5 Feb 27, 2006 07:06
90. Faux fried potatoes and onions mamabj 0 Feb 23, 2006 09:29
91. Baked Spaghetti Squash Lasagna Syle phoffer 3 Feb 13, 2006 14:28
92. Artichoke Casserole CANMOM 3 Feb 10, 2006 22:26
93. Dilled Mashed Cauliflower Jojomr2 1 Feb 9, 2006 13:07
94. What can you do with jicama? mighty-nice 9 Feb 7, 2006 13:40
95. sauteed purple cabbage with onion and proscutto stephygirl1234 2 Feb 2, 2006 09:31
96. Mock Macaroni & Cheese ~ BFoster DebB 7 Jan 12, 2006 17:32
97. Baked Squash matantej 0 Jan 11, 2006 15:10
98. Parmesan Mashed Cauliflower matantej 0 Jan 9, 2006 04:03
99. Grilled Squash (and Zucchini) Casserole texanabroad 1 Dec 24, 2005 16:44
100. Natalie's Cauliflower Latkes DebB 1 Dec 23, 2005 03:54
101. cauliflower or jicama stuffing NSwildchild 14 Dec 5, 2005 13:09
102. Creamed onions Whimsy 2 Nov 26, 2005 20:13
103. Zucchini Parmesan phoffer 2 Nov 26, 2005 06:56
104. CUZNVIN'S MASHED CAULIFLOWER? almostskinny 17 Nov 15, 2005 19:59
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105. Somersweet question selfdt 1 Nov 4, 2005 06:52
106. Whipped Turnip Casserole LynH 0 Oct 10, 2005 09:13
107. Sweet Spaghetti Squash Balls GardenGirl 5 Oct 8, 2005 22:41
108. Tuna Casserole CleanNiecie 2 Sep 23, 2005 16:49
109. Grilled Asparagus with Gorgonzola Butter sparkles 1 Sep 22, 2005 15:13
110. Spinach Mulan' SinginSOMERSong 10 Sep 8, 2005 20:24
111. Zucchini Hash Browns wired_foxterror 4 Aug 31, 2005 18:55
112. Summer Squash Casserole mrsmath 10 Aug 24, 2005 10:40
113. Cucumber recipe NikiRowe 2 Aug 15, 2005 16:00
114. Mock Mashed Potatoes with the Works artgirl67 2 Jul 31, 2005 07:57
115. Creole "Rice" mjlibbey 0 Jul 28, 2005 15:49
116. Summer green bean salad matantej 0 Jun 28, 2005 16:06
117. Garlic Lime Broccoli almostskinny 0 Jun 27, 2005 15:58
118. Broccoli Cauliflower Puff Corey Hickey 2 Jun 23, 2005 17:53
119. Cauliflower RBT 11 Jun 23, 2005 17:11
120. Tomato/Mozarella Burger Liz01219 1 Jun 23, 2005 09:11
121. Baked Spinach Side Dish DebB 4 Jun 23, 2005 09:07
122. French Fries LilLooLoo 3 Jun 20, 2005 12:01
123. Lemon, Garlic, and Cilantro Baked Stuffed Tomatoes matantej 0 Jun 12, 2005 10:21
124. fryed radishes Porkchops 12 Jun 10, 2005 05:21
125. Tuna Salad as snack? shortcutie02 6 Jun 1, 2005 11:39
126. Veggie Casserole RS1970 14 May 24, 2005 12:25
127. Baked Broccoli mjlibbey 6 May 20, 2005 19:30
128. Celery root puree MESS! Carolejersey 11 May 19, 2005 17:31
129. Kamut hleva 6 May 3, 2005 09:04
130. Really fast and tasty green beans erjen_lower 4 Apr 23, 2005 18:08
131. FRIED CABBAGE WITH ONIONS & BACON LilLooLoo 7 Apr 18, 2005 17:10
132. celery root potatoe salad pattwas 3 Apr 14, 2005 07:58
133. *** Pattipan Squash Twiggy88 5 Apr 9, 2005 18:03
134. help - need suzannes mac and cheese recipe jenniferbeth 1 Apr 8, 2005 14:19
135. Asparagus Mousseline Deb K 0 Mar 24, 2005 07:27
136. GARLICY SPINACH "PASTA"SOOO GOOD karma 2 Mar 22, 2005 17:46
137. indian cauliflour karma 0 Mar 20, 2005 20:05
138. WARM SPINACH, MUSHROOM, AND GOAT CHEESE SALAD Deb K 0 Mar 17, 2005 06:57
139. Shrimp and Broccoli with Cucumber Dressing Chelle14 1 Mar 15, 2005 07:24
140. Marinated Mushrooms cubbiegal 1 Mar 11, 2005 08:00
141. Sesame Broccoli and Spinach MissaLula 1 Mar 6, 2005 20:42
142. Zucchini Alfredo randysmom 8 Mar 3, 2005 14:24
143. Roasted Greek Asparagus MsTified 0 Mar 2, 2005 20:09
144. Mapled“Pumpkin”/Ginger Meringue Clouds PrincessTudy 6 Feb 22, 2005 18:35
145. Cheesy Bacon Stuffed Portabellos Kisa 1 3 Feb 16, 2005 07:12
146. Zesty Cumin Coleslaw Kisa 1 0 Feb 16, 2005 07:10
147. Italian Summer Squash bake CarrieG 7 Jan 30, 2005 13:37
148. Tired of watery cauliflower? CarrieG 0 Jan 29, 2005 22:33
149. Brussel Sprouts with brown butter and caraway Pamela Hill 7 Jan 27, 2005 07:11
150. Stewed Peppers artgirl67 0 Jan 5, 2005 12:35
151. spaghetti squash novalh 1 Jan 5, 2005 11:23
152. Moms Sauerkraut phoffer 2 Dec 29, 2004 15:27
153. Stewed Zucchini, Peppers and Tomatoes wired_foxterror 1 Dec 21, 2004 11:14
154. Okay, what am I doing wrong here... jennycass 5 Dec 7, 2004 12:32
155. Zucchini Gratin wired_foxterror 3 Dec 6, 2004 12:53
156. German Potatoe Sald Ann12347 1 Nov 30, 2004 11:25
157. Yummy green beans tuttifruitti 2 Nov 25, 2004 22:55
158. KFC Cole Slaw clone recipe DebB 2 Nov 23, 2004 06:54
159. Hash Browned Zucchini phoffer 5 Nov 23, 2004 05:21
160. Curried Cauliflower Salad JKK 1 Nov 22, 2004 09:28
161. Spaghetti Squash with Dried Cranberries MsTified 20 Nov 22, 2004 09:27
162. Parsley Root! almostskinny 16 Nov 18, 2004 07:31
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163. Brussel Sprouts with Pancetta phoffer 4 Nov 17, 2004 15:48
164. Creamed Green Beans chatterboX 8 Nov 9, 2004 22:29
165. Taco Shells lrc425 8 Nov 1, 2004 12:46
166. Pro-Fats Savory Pie Crust With Veg Filling lovessing 4 Oct 18, 2004 18:34
167. celery root xgreenmm 2 Oct 17, 2004 14:15
168. Green Beans Even the Kids Will Like DebB 1 Oct 14, 2004 19:00
169. Artichokes with Mushrooms BMWgirl 4 Oct 6, 2004 09:53
170. scalloped tomatoes Ms.P 2 Sep 30, 2004 21:54
171. Elegant Puffed Broccoli JoBowl300 1 Sep 28, 2004 20:57
172. DebB Inspired Broccoli "Popcorn" SinginSOMERSong 3 Sep 22, 2004 07:32
173. Tomatoes w/Oregano & Lime momof7 1 Sep 21, 2004 18:05
174. Broccoli Slaw rain1mom 4 Sep 16, 2004 12:07
175. Black-eyed-Pea and Jalepenos momof7 3 Sep 16, 2004 12:03
176. Tomatoes w/Oregano & Lime momof7 0 Sep 13, 2004 18:18
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 Thread Author Posts Last Post

1. Peasant Bread wired_foxterror 2 Jan 7, 2009 10:08
2. Zucchini Cheesecake mammajo47 0 Jan 6, 2009 13:22
3. fried cabbage mareebug 4 Jan 2, 2009 09:09
4. Dottie's Green Bean Casserole DebB 28 Nov 22, 2008 11:56
5. looking for cole slaw recipe... sydnee 1 Nov 16, 2008 12:17
6. Carmelized Cauliflower wired_foxterror 8 Aug 15, 2008 14:00
7. Stewed Squash w/ cheese linzbabe8815 3 Aug 15, 2008 11:08
8. BBQ Cabbage hotintexas 10 Aug 5, 2008 05:19
9. faux mac and 3 cheese bake mamabj 4 Jun 24, 2008 09:05
10. test constantinz 0 May 29, 2008 18:11
11. Scalloped Cauliflower Deedee2times 15 May 19, 2008 21:06
12. Cauliflower Rice-A-Roni...sort of ChubChub 24 May 2, 2008 21:46
13. Faux Fried Rice (really good!) DebB 114 Apr 30, 2008 21:33
14. Cauliflower "Popcorn" DebB 51 Apr 9, 2008 09:18
15. Garlic Mashed Broccoli roweena 3 Apr 5, 2008 13:06
16. my m-i-l's squash casserole 2kewltia 4 Apr 1, 2008 21:09
17. Crispy Battered Onion Rings!! Elcarim 21 Mar 19, 2008 09:27
18. Onion & Cheese Latkes-pro/fats roweena 2 Mar 18, 2008 12:52
19. Roasted Brussels Sprouts beebee1 5 Mar 18, 2008 03:57
20. Onion Latkes-carb version roweena 1 Mar 16, 2008 16:44
21. Sauteed Broccoli debbie5654 8 Mar 12, 2008 10:40
22. Roasted Veggies phoffer 0 Mar 6, 2008 08:21
23. Faux Twice Baked Potato Casserole DebB 36 Feb 28, 2008 07:53
24. Macaroni & Cheese indyemmert1 7 Feb 28, 2008 07:53
25. Mexican Braised Celery mamalaurie 0 Feb 12, 2008 07:35
26. Celeriac (Celery Root), Onions & Lemon mamalaurie 0 Feb 6, 2008 14:07
27. Wax Beans , Bacon and Celery mamalaurie 0 Feb 6, 2008 12:25
28. HELP! Lost my recipes cheeser 6 Jan 21, 2008 14:24
29. Green Bean Casserole * wired_foxterror 0 Nov 19, 2007 20:20
30. Scalloped and Gratin Turnips mjlibbey 25 Oct 31, 2007 18:52
31. Crockpot Spinach Souffle wired_foxterror 1 Oct 1, 2007 06:08
32. Turnip, Red Pepper and Zucchini Au Gratin mamabj 8 Sep 20, 2007 09:19
33. Tuscan Mushrooms JulieJafar 0 Aug 23, 2007 13:45
34. Grilled Potato Pouches (L2) JulieJafar 0 Aug 23, 2007 13:43
35. Spaghetti Squash with Cherry Tomatoes & Ricott Liz01219 0 Aug 22, 2007 17:24
36. Anyone have quiche recipe w/ out crust Venus 2 Be 8 Aug 18, 2007 17:23
37. Vidalia Onion Pie ~ by Nanette DebB 15 Aug 8, 2007 07:15
38. Starlite's Bread Recipe Repost ForumModerator 16 Jul 14, 2007 15:57
39. Cauliflower Au Gratin Sing4joy 6 Jul 14, 2007 13:49
40. Cheddar Broccoli "Rice" Stuffed Peppers mamabj 3 Jul 11, 2007 05:02
41. Fried Onion Wedges/Mushrooms mjlibbey 10 Jul 10, 2007 11:48
42. Warm Brussel Sprout, Spinach and Bacon Salad MissaLula 2 Jun 23, 2007 21:20
43. FORBIDDEN RICE Kisa 1 0 Apr 1, 2007 08:48
44. Sea Salt Veggies mamabj 2 Mar 21, 2007 07:53
45. Simple Spinach karma 3 Feb 22, 2007 03:16
46. OH MY GOODNESS, BROCOLLI rowdyinwi 4 Feb 20, 2007 07:10
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47. Faux "Roasted Potatoes" mamabj 0 Feb 10, 2007 17:40
48. QUINOA RR 4 Feb 10, 2007 09:37
49. Creamed Spinach matantej 4 Feb 9, 2007 10:20
50. Super Cheesy Broccoli lindyloo 1 Feb 7, 2007 14:51
51. Mushroom "Risotto" MsTified 15 Jan 27, 2007 13:19
52. FF whole wheat tortillas cookin' 5 Jan 26, 2007 09:52
53. The Best Mashed "Potatoes" Ever ChubChub 15 Jan 21, 2007 20:25
54. THE BEST WAY TO COOK SPAGHETTI SQUASH karma 2 Jan 21, 2007 18:58
55. Love this cabbage!! nascar316 3 Jan 18, 2007 21:11
56. Perfect Baked Brown Rice ( level 2) ncpharmgirl 2 Jan 17, 2007 16:05
57. ranch veggie bake?? bee4real 1 Jan 17, 2007 10:00
58. I don't miss mac and cheese anymore!! bee4real 2 Jan 15, 2007 08:25
59. celery root "mashed potatoes" jthmk 3 Jan 14, 2007 20:20
60. Suzanne's Ratatouille mamalaurie 2 Jan 5, 2007 20:24
61. "tater tots" duckgirl 2 Dec 4, 2006 16:18
62. Cauliflower with Mustard-Lemon Butter MsTified 2 Nov 26, 2006 08:44
63. Stuffing TaniaLynne 13 Nov 24, 2006 22:56
64. Singin's Scarborough Fair Stuffing/ Dressing SinginSOMERSong 12 Nov 24, 2006 19:56
65. Legal Cranberry Sauce caeahome 7 Nov 24, 2006 19:53
66. Durkee French Fried Onions mizztucker 1 Nov 3, 2006 11:58
67. Baked Zucchini with Pepper Jack Cheese MsTified 11 Oct 27, 2006 14:46
68. Level One Fried Rice ( We LOVE Chinese Food!) SinginSOMERSong 0 Oct 22, 2006 01:07
69. Baked (Carmelized) Spaghetti Squash DebB 36 Oct 19, 2006 21:45
70. Gridmama's Creamy Pearl Onions DebB 1 Oct 4, 2006 08:07
71. Mashed Broccoli marie172 7 Sep 28, 2006 20:53
72. Green Bean Casserole texanabroad 2 Sep 21, 2006 06:14
73. Garliky Mashed Cauliflower sarahdawn 0 Sep 16, 2006 07:12
74. Jicama Mashed? CP9293 6 Sep 15, 2006 22:47
75. Suzanne's Sausage/Mushroom Stuffing glennam 7 Sep 15, 2006 11:55
76. Princess Tudy's Beans ~ Level 2 DebB 3 Aug 23, 2006 09:35
77. Squash and Basil Saute sparkles 1 Aug 20, 2006 00:30
78. Cauliflower Puff wadamom 6 Aug 3, 2006 15:00
79. "Adult" Mashed Cauli Bake JBinCT 1 Jul 31, 2006 18:25
80. killer caraway cabbage salad mulligan1201 3 Jul 29, 2006 04:59
81. Jicama Hashbrowns LilLooLoo 8 Jul 16, 2006 20:02
82. Somersized Cole Slaw sockim123 0 Jul 13, 2006 17:29
83. Jicama Fries MsTified 40 Jun 20, 2006 18:32
84. BBQ Onion Steaks with Honey-Mustard Sauce MsTified 0 Jun 17, 2006 19:52
85. Fried green beans indyemmert1 27 Jun 14, 2006 03:05
86. *** Roasted Cauliflower Twiggy88 2 May 26, 2006 14:04
87. Southwestern Cheesy Cauliflower Rice cmag 12 Apr 25, 2006 09:32
88. Wild Rice Casserole matantej 0 Apr 10, 2006 14:30
89. *** Spicy Chickpeas Twiggy88 5 Feb 27, 2006 07:06
90. Faux fried potatoes and onions mamabj 0 Feb 23, 2006 09:29
91. Baked Spaghetti Squash Lasagna Syle phoffer 3 Feb 13, 2006 14:28
92. Artichoke Casserole CANMOM 3 Feb 10, 2006 22:26
93. Dilled Mashed Cauliflower Jojomr2 1 Feb 9, 2006 13:07
94. What can you do with jicama? mighty-nice 9 Feb 7, 2006 13:40
95. sauteed purple cabbage with onion and proscutto stephygirl1234 2 Feb 2, 2006 09:31
96. Mock Macaroni & Cheese ~ BFoster DebB 7 Jan 12, 2006 17:32
97. Baked Squash matantej 0 Jan 11, 2006 15:10
98. Parmesan Mashed Cauliflower matantej 0 Jan 9, 2006 04:03
99. Grilled Squash (and Zucchini) Casserole texanabroad 1 Dec 24, 2005 16:44
100. Natalie's Cauliflower Latkes DebB 1 Dec 23, 2005 03:54
101. cauliflower or jicama stuffing NSwildchild 14 Dec 5, 2005 13:09
102. Creamed onions Whimsy 2 Nov 26, 2005 20:13
103. Zucchini Parmesan phoffer 2 Nov 26, 2005 06:56
104. CUZNVIN'S MASHED CAULIFLOWER? almostskinny 17 Nov 15, 2005 19:59
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105. Somersweet question selfdt 1 Nov 4, 2005 06:52
106. Whipped Turnip Casserole LynH 0 Oct 10, 2005 09:13
107. Sweet Spaghetti Squash Balls GardenGirl 5 Oct 8, 2005 22:41
108. Tuna Casserole CleanNiecie 2 Sep 23, 2005 16:49
109. Grilled Asparagus with Gorgonzola Butter sparkles 1 Sep 22, 2005 15:13
110. Spinach Mulan' SinginSOMERSong 10 Sep 8, 2005 20:24
111. Zucchini Hash Browns wired_foxterror 4 Aug 31, 2005 18:55
112. Summer Squash Casserole mrsmath 10 Aug 24, 2005 10:40
113. Cucumber recipe NikiRowe 2 Aug 15, 2005 16:00
114. Mock Mashed Potatoes with the Works artgirl67 2 Jul 31, 2005 07:57
115. Creole "Rice" mjlibbey 0 Jul 28, 2005 15:49
116. Summer green bean salad matantej 0 Jun 28, 2005 16:06
117. Garlic Lime Broccoli almostskinny 0 Jun 27, 2005 15:58
118. Broccoli Cauliflower Puff Corey Hickey 2 Jun 23, 2005 17:53
119. Cauliflower RBT 11 Jun 23, 2005 17:11
120. Tomato/Mozarella Burger Liz01219 1 Jun 23, 2005 09:11
121. Baked Spinach Side Dish DebB 4 Jun 23, 2005 09:07
122. French Fries LilLooLoo 3 Jun 20, 2005 12:01
123. Lemon, Garlic, and Cilantro Baked Stuffed Tomatoes matantej 0 Jun 12, 2005 10:21
124. fryed radishes Porkchops 12 Jun 10, 2005 05:21
125. Tuna Salad as snack? shortcutie02 6 Jun 1, 2005 11:39
126. Veggie Casserole RS1970 14 May 24, 2005 12:25
127. Baked Broccoli mjlibbey 6 May 20, 2005 19:30
128. Celery root puree MESS! Carolejersey 11 May 19, 2005 17:31
129. Kamut hleva 6 May 3, 2005 09:04
130. Really fast and tasty green beans erjen_lower 4 Apr 23, 2005 18:08
131. FRIED CABBAGE WITH ONIONS & BACON LilLooLoo 7 Apr 18, 2005 17:10
132. celery root potatoe salad pattwas 3 Apr 14, 2005 07:58
133. *** Pattipan Squash Twiggy88 5 Apr 9, 2005 18:03
134. help - need suzannes mac and cheese recipe jenniferbeth 1 Apr 8, 2005 14:19
135. Asparagus Mousseline Deb K 0 Mar 24, 2005 07:27
136. GARLICY SPINACH "PASTA"SOOO GOOD karma 2 Mar 22, 2005 17:46
137. indian cauliflour karma 0 Mar 20, 2005 20:05
138. WARM SPINACH, MUSHROOM, AND GOAT CHEESE SALAD Deb K 0 Mar 17, 2005 06:57
139. Shrimp and Broccoli with Cucumber Dressing Chelle14 1 Mar 15, 2005 07:24
140. Marinated Mushrooms cubbiegal 1 Mar 11, 2005 08:00
141. Sesame Broccoli and Spinach MissaLula 1 Mar 6, 2005 20:42
142. Zucchini Alfredo randysmom 8 Mar 3, 2005 14:24
143. Roasted Greek Asparagus MsTified 0 Mar 2, 2005 20:09
144. Mapled“Pumpkin”/Ginger Meringue Clouds PrincessTudy 6 Feb 22, 2005 18:35
145. Cheesy Bacon Stuffed Portabellos Kisa 1 3 Feb 16, 2005 07:12
146. Zesty Cumin Coleslaw Kisa 1 0 Feb 16, 2005 07:10
147. Italian Summer Squash bake CarrieG 7 Jan 30, 2005 13:37
148. Tired of watery cauliflower? CarrieG 0 Jan 29, 2005 22:33
149. Brussel Sprouts with brown butter and caraway Pamela Hill 7 Jan 27, 2005 07:11
150. Stewed Peppers artgirl67 0 Jan 5, 2005 12:35
151. spaghetti squash novalh 1 Jan 5, 2005 11:23
152. Moms Sauerkraut phoffer 2 Dec 29, 2004 15:27
153. Stewed Zucchini, Peppers and Tomatoes wired_foxterror 1 Dec 21, 2004 11:14
154. Okay, what am I doing wrong here... jennycass 5 Dec 7, 2004 12:32
155. Zucchini Gratin wired_foxterror 3 Dec 6, 2004 12:53
156. German Potatoe Sald Ann12347 1 Nov 30, 2004 11:25
157. Yummy green beans tuttifruitti 2 Nov 25, 2004 22:55
158. KFC Cole Slaw clone recipe DebB 2 Nov 23, 2004 06:54
159. Hash Browned Zucchini phoffer 5 Nov 23, 2004 05:21
160. Curried Cauliflower Salad JKK 1 Nov 22, 2004 09:28
161. Spaghetti Squash with Dried Cranberries MsTified 20 Nov 22, 2004 09:27
162. Parsley Root! almostskinny 16 Nov 18, 2004 07:31
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163. Brussel Sprouts with Pancetta phoffer 4 Nov 17, 2004 15:48
164. Creamed Green Beans chatterboX 8 Nov 9, 2004 22:29
165. Taco Shells lrc425 8 Nov 1, 2004 12:46
166. Pro-Fats Savory Pie Crust With Veg Filling lovessing 4 Oct 18, 2004 18:34
167. celery root xgreenmm 2 Oct 17, 2004 14:15
168. Green Beans Even the Kids Will Like DebB 1 Oct 14, 2004 19:00
169. Artichokes with Mushrooms BMWgirl 4 Oct 6, 2004 09:53
170. scalloped tomatoes Ms.P 2 Sep 30, 2004 21:54
171. Elegant Puffed Broccoli JoBowl300 1 Sep 28, 2004 20:57
172. DebB Inspired Broccoli "Popcorn" SinginSOMERSong 3 Sep 22, 2004 07:32
173. Tomatoes w/Oregano & Lime momof7 1 Sep 21, 2004 18:05
174. Broccoli Slaw rain1mom 4 Sep 16, 2004 12:07
175. Black-eyed-Pea and Jalepenos momof7 3 Sep 16, 2004 12:03
176. Tomatoes w/Oregano & Lime momof7 0 Sep 13, 2004 18:18
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wired_foxterror Posted - 6 January 2009 17:53      

This is a very basic simple bread. The smell and taste are kind of
nutty - and what a texture!

Peasant Bread (Level 1 carbo)

1 1/2 cups white whole wheat flour
1 1/2 cups whole wheat flour
1 1/2 teaspoon baking soda
1/2 cups old fashioned or quick oats
1/2 cup wheat germ
3/4 teaspoon salt
1 3/4 cups fat free milk**
1 1/2 tablespoons white vinegar
2 tablespoons amber agave nectar

Preheat oven to 425.

Measure out and sift the flours and baking soda into a medium to
large mixing bowl. Don't skip sifting or you will have lumps in the
bread. Add the oats, wheat germ and salt and stir together. Make a
well in the dry ingredients.

Add the vinegar to the milk and let stand for 5 to 10 minutes. Then
add the agave nectar to the milk and stir with a fork until the agave
nectar is dissolved in the milk.

Add the wet ingredients to the dry ingredients by pouring wet
ingredients into the well. Combine by stirring in with a wooden spoon.

Flour your work surface. Turn the dough onto the work surface and
shape into a rounded oval. Remove to a baking sheet covered with
parchment paper.

Bake for 15 minutes. Turn temperature down to 400 and bake for an
additional 15 minutes. Bread will be done when it sounds hollow when
you tap it.

Remove from oven, turn out onto wire rack and cool for 20 minutes.

This bread is great for munching on big hunks with nothing on it, or
slathered with fat free cream cheese or ricotta, or jam. Dunk it into
no-oil marinara sauce.....Easiest bread you will ever make.and no
bread machine required.

** You can substitute fat free plain yogurt for the soured milk
mixture. Just eliminate the vinegar - mix the agave nectar into the
yogurt and follow directions as above.

Enjoy!
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-- 

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 6 January 2009 17:53      

This is a very basic simple bread. The smell and taste are kind of
nutty - and what a texture!

Peasant Bread (Level 1 carbo)

1 1/2 cups white whole wheat flour
1 1/2 cups whole wheat flour
1 1/2 teaspoon baking soda
1/2 cups old fashioned or quick oats
1/2 cup wheat germ
3/4 teaspoon salt
1 3/4 cups fat free milk**
1 1/2 tablespoons white vinegar
2 tablespoons amber agave nectar

Preheat oven to 425.

Measure out and sift the flours and baking soda into a medium to
large mixing bowl. Don't skip sifting or you will have lumps in the
bread. Add the oats, wheat germ and salt and stir together. Make a
well in the dry ingredients.

Add the vinegar to the milk and let stand for 5 to 10 minutes. Then
add the agave nectar to the milk and stir with a fork until the agave
nectar is dissolved in the milk.

Add the wet ingredients to the dry ingredients by pouring wet
ingredients into the well. Combine by stirring in with a wooden spoon.

Flour your work surface. Turn the dough onto the work surface and
shape into a rounded oval. Remove to a baking sheet covered with
parchment paper.

Bake for 15 minutes. Turn temperature down to 400 and bake for an
additional 15 minutes. Bread will be done when it sounds hollow when
you tap it.

Remove from oven, turn out onto wire rack and cool for 20 minutes.

This bread is great for munching on big hunks with nothing on it, or
slathered with fat free cream cheese or ricotta, or jam. Dunk it into
no-oil marinara sauce.....Easiest bread you will ever make.and no
bread machine required.

** You can substitute fat free plain yogurt for the soured milk
mixture. Just eliminate the vinegar - mix the agave nectar into the
yogurt and follow directions as above.

Enjoy!
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mammajo47 Posted - 6 January 2009 13:22      

This recipe sounded great. It also sounded real Level One to me. Just
wanted to share it with you all. I am going to try to make mine this
weekend. Enjoy!!!!!

Zucchini Cheesecake

2 cups zucchini, unpeeled & grated
1 teaspoon fine grain sea salt
2 1/2 cups ricotta cheese
1/2 cup freshly shredded Parmesan cheese
2 shallots, chopped
2 cloves garlic, chopped
1/4 cup fresh dill, chopped
zest of one lemon
2 large eggs, well beaten
1/3 cup goat cheese, crumbled
drizzle of olive oil
Preheat oven to 325F degrees, racks the middle. Butter/oil a 7-inch
springform pan. 
In a strainer, toss the shredded zucchini with the salt and let sit for ten
minutes. Now aggressively squeeze and press out as much moisture as
you can. Set aside.

In the meantime, combine the ricotta cheese, Parmesan cheese, shallots,
garlic, dill and lemon zest in a medium bowl. Stir in the eggs and
continue mixing until well combined. Now stir in the shredded zucchini.
Fill the springform pan with the ricotta mixture and place on a baking
sheet. Place in the oven and bake for sixty minutes. If there is any
moisture left on top of the cake at this point, carefully use a bit of paper
towel to dab it off. Now sprinkle with the goat cheese and return to the
oven for another 20 -30 minutes or until the goat cheese is melted and
the cake barely jiggles in the center (it will set up more as it cools). 
At this point, if the cake is baked and set, but the top isn't quite golden,
I'll zap it with the broiler (just about a minute) to get a bit more color on
top. Remove from the oven and let cool five minutes, then release the
cake from its pan. Cool completely, serve at room temperature drizzled
with a bit of olive oil and a few sprigs of dill. 
Serves 8.

starting weight 228 lbs
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This recipe sounded great. It also sounded real Level One to me. Just
wanted to share it with you all. I am going to try to make mine this
weekend. Enjoy!!!!!

Zucchini Cheesecake

2 cups zucchini, unpeeled & grated
1 teaspoon fine grain sea salt
2 1/2 cups ricotta cheese
1/2 cup freshly shredded Parmesan cheese
2 shallots, chopped
2 cloves garlic, chopped
1/4 cup fresh dill, chopped
zest of one lemon
2 large eggs, well beaten
1/3 cup goat cheese, crumbled
drizzle of olive oil
Preheat oven to 325F degrees, racks the middle. Butter/oil a 7-inch
springform pan. 
In a strainer, toss the shredded zucchini with the salt and let sit for ten
minutes. Now aggressively squeeze and press out as much moisture as
you can. Set aside.

In the meantime, combine the ricotta cheese, Parmesan cheese, shallots,
garlic, dill and lemon zest in a medium bowl. Stir in the eggs and
continue mixing until well combined. Now stir in the shredded zucchini.
Fill the springform pan with the ricotta mixture and place on a baking
sheet. Place in the oven and bake for sixty minutes. If there is any
moisture left on top of the cake at this point, carefully use a bit of paper
towel to dab it off. Now sprinkle with the goat cheese and return to the
oven for another 20 -30 minutes or until the goat cheese is melted and
the cake barely jiggles in the center (it will set up more as it cools). 
At this point, if the cake is baked and set, but the top isn't quite golden,
I'll zap it with the broiler (just about a minute) to get a bit more color on
top. Remove from the oven and let cool five minutes, then release the
cake from its pan. Cool completely, serve at room temperature drizzled
with a bit of olive oil and a few sprigs of dill. 
Serves 8.

starting weight 228 lbs
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mareebug Posted - 24 August 2008 8:17      

I love fried cabbage...

Fry bacon and then crumble.
Chop cabbage and fry in bacon drippings with chopped onion. Delicious!!!
Cover the pan so it steams as it frys..
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I love fried cabbage...

Fry bacon and then crumble.
Chop cabbage and fry in bacon drippings with chopped onion. Delicious!!!
Cover the pan so it steams as it frys..
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Sorry if this has already been posted - but we make this every year for
T'giving and it's really good. *Ü*

Dottie's Green Bean Casserole

2 cans green beans (drained) 
1 (4 ounce) can mushrooms - drained 
1/2 medium onion - sliced thin and separated into rings 
2 stalks celery - diced 
2 tablespoons butter 
1/4 cup heavy cream 
1/4 cup mayonnaise 
1 cup assorted shredded cheeses 
3/4 teaspoon salt 
1/2 teaspoon pepper 
1/2 teaspoon garlic powder

Melt the butter in skillet and saute the onions, celery and mushrooms until
soft. 
Blend mayonnaise and cream. 
Mix everything together in a casserole and bake at 350 degrees covered for 30
minutes. Uncover last five minutes until slightly browned.

Dottie @ Atkins site

DebB’s notes ~ I haven't used the canned mushrooms yet, I always use fresh.
I've only doubled this and I use an 8 ounce pkg of fresh sliced mushrooms. I
just dice the onions. At first, I thought this wouldn't be enough sauce - but
there really is plenty. The guys love this! We like it with French-cut green
beans.

Jams’ idea ~ water chestnuts for extra crunch

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com

Edited by - DebB on 2/18/2004 9:16:52 AM
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DebB Posted - 23 November 2003 19:39      

Sorry if this has already been posted - but we make this every year for
T'giving and it's really good. *Ü*

Dottie's Green Bean Casserole

2 cans green beans (drained) 
1 (4 ounce) can mushrooms - drained 
1/2 medium onion - sliced thin and separated into rings 
2 stalks celery - diced 
2 tablespoons butter 
1/4 cup heavy cream 
1/4 cup mayonnaise 
1 cup assorted shredded cheeses 
3/4 teaspoon salt 
1/2 teaspoon pepper 
1/2 teaspoon garlic powder

Melt the butter in skillet and saute the onions, celery and mushrooms until
soft. 
Blend mayonnaise and cream. 
Mix everything together in a casserole and bake at 350 degrees covered for 30
minutes. Uncover last five minutes until slightly browned.

Dottie @ Atkins site

DebB’s notes ~ I haven't used the canned mushrooms yet, I always use fresh.
I've only doubled this and I use an 8 ounce pkg of fresh sliced mushrooms. I
just dice the onions. At first, I thought this wouldn't be enough sauce - but
there really is plenty. The guys love this! We like it with French-cut green
beans.

Jams’ idea ~ water chestnuts for extra crunch

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com

Edited by - DebB on 2/18/2004 9:16:52 AM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=37499')
javascript:openWindow('profile.asp?mode=display&id=850')
javascript:openWindow('close.asp?topic_id=37499&topic_title=Dottie%27s+Green+Bean+Casserole&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...=looking+for+cole+slaw+recipe%2E%2E%2E&forum_title=Side+by+Side+%28Side+Dishes%29&M=False[9/8/14, 8:30:08 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:looking for cole slaw recipe...

Send Topic To a Friend

Author Posting

sydnee Posted - 14 November 2008 14:45      

hi...i am looking for the cloe slaw recipe from a while back which includes
celery seed, red and green cabbage, somersweet ...it came along with a
chicken wing recipe..

at the end of the recipe it said it was the best cole slaw summersized or not..
please help..thanks!
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hi...i am looking for the cloe slaw recipe from a while back which includes
celery seed, red and green cabbage, somersweet ...it came along with a
chicken wing recipe..

at the end of the recipe it said it was the best cole slaw summersized or not..
please help..thanks!
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wired_foxterror Posted - 16 August 2007 20:8      

This sounds weird but it is OH SO GOOD

Caramelized Cauliflower

1 head of cauliflower
Olive oil (enought to generously coat the cauliflower)
sea salt

Preheat oven to 400.

Place the head of cauliflower on a cutting board, and slice it top-down
into &#188;-inch slices.(It's okay if some of these crumble). Toss the
cauliflower in a large bowl with plenty of olive oil and a little bit of salt.

Spread cauliflower in a single layer on a heavy sheet pan, and roast
until golden brown and caramelized, turning bits and slices once or
twice, about 25 minutes.

Pull out of the oven and serve. (The little crumbled bits are the best!)
_________________
Foxye 
230/165/165
Somersizing since 01/03
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wired_foxterror Posted - 16 August 2007 20:8      

This sounds weird but it is OH SO GOOD

Caramelized Cauliflower

1 head of cauliflower
Olive oil (enought to generously coat the cauliflower)
sea salt

Preheat oven to 400.

Place the head of cauliflower on a cutting board, and slice it top-down
into &#188;-inch slices.(It's okay if some of these crumble). Toss the
cauliflower in a large bowl with plenty of olive oil and a little bit of salt.

Spread cauliflower in a single layer on a heavy sheet pan, and roast
until golden brown and caramelized, turning bits and slices once or
twice, about 25 minutes.

Pull out of the oven and serve. (The little crumbled bits are the best!)
_________________
Foxye 
230/165/165
Somersizing since 01/03
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linzbabe8815 Posted - 14 August 2008 15:29      

This recipe is so simple but SO tasty! I use Vidalia onions to add a little
sweetness.

5-8 yellow squash (cut into rounds)
1 lg Vidalia onion- chopped fine
1 1/2 C Cheddar Cheese 
2 tsp. black pepper (or to taste)
1 tsp salt (or to taste)
1/2 stick of butter 
1/2 C water

Put all ingredients, except for the cheese in a pot over medium heat.
After 15 mins, turn the heat up to let the onions and the squash cook.
After another 15 mins is up, add in the Cheddar cheese. Serve in bowls
as an app. or as a side dish.

My family enjoys this dish with grilled chicken.
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linzbabe8815 Posted - 14 August 2008 15:29      

This recipe is so simple but SO tasty! I use Vidalia onions to add a little
sweetness.

5-8 yellow squash (cut into rounds)
1 lg Vidalia onion- chopped fine
1 1/2 C Cheddar Cheese 
2 tsp. black pepper (or to taste)
1 tsp salt (or to taste)
1/2 stick of butter 
1/2 C water

Put all ingredients, except for the cheese in a pot over medium heat.
After 15 mins, turn the heat up to let the onions and the squash cook.
After another 15 mins is up, add in the Cheddar cheese. Serve in bowls
as an app. or as a side dish.

My family enjoys this dish with grilled chicken.
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hotintexas Posted - 20 June 2008 7:55      

This is one of my favorite recipes with a big fat juicy Rib-Eye. Yum Yum
Love this WOE

One head of cabbage cored
Stuff the cabbage with 1/2 stick of butter
about 1 to 2 tbsp minced garlic (I buy the one in the jar)
and salt and pepper

Wrap this baby in foil and set it on the grill (we have a smoker/grill with a
lid) but it works on gas grills or a little weber grill too!
Cook it until the thing just falls apart. It usually stays in tact...but is VERY
soft and ready to fall apart once you open the foil.

If you love cabbage...this is awesome!

Shanna
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hotintexas Posted - 20 June 2008 7:55      

This is one of my favorite recipes with a big fat juicy Rib-Eye. Yum Yum
Love this WOE

One head of cabbage cored
Stuff the cabbage with 1/2 stick of butter
about 1 to 2 tbsp minced garlic (I buy the one in the jar)
and salt and pepper

Wrap this baby in foil and set it on the grill (we have a smoker/grill with a
lid) but it works on gas grills or a little weber grill too!
Cook it until the thing just falls apart. It usually stays in tact...but is VERY
soft and ready to fall apart once you open the foil.

If you love cabbage...this is awesome!

Shanna
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mamabj Posted - 18 June 2008 15:31      

What can't we do w/cauliflower? I wanted some old fashioned mac and
cheese but was not going to go there. This is so easy it's ridiculous.

1 to 1 1/2 head cauliflower (I juliened mine in my electric mandoline)
1 juliened sweet onion
1 packet Suzanne's Ranch dressing mix in 1 c sour cream
sea salt to taste
fresh cracked pepper to taste

Mix together w/hands

Add 8 oz grated parmesan
2 c colby/jack shredded cheese
Mix together

Sprinkle 1 c colby/jack cheese on top

Bake 350 fo 1 hr covered
remove cover and cook 1/2 hr to brown cheese on top

Now that is just some good old comfort food.

mamabj
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mamabj Posted - 18 June 2008 15:31      

What can't we do w/cauliflower? I wanted some old fashioned mac and
cheese but was not going to go there. This is so easy it's ridiculous.

1 to 1 1/2 head cauliflower (I juliened mine in my electric mandoline)
1 juliened sweet onion
1 packet Suzanne's Ranch dressing mix in 1 c sour cream
sea salt to taste
fresh cracked pepper to taste

Mix together w/hands

Add 8 oz grated parmesan
2 c colby/jack shredded cheese
Mix together

Sprinkle 1 c colby/jack cheese on top

Bake 350 fo 1 hr covered
remove cover and cook 1/2 hr to brown cheese on top

Now that is just some good old comfort food.

mamabj
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constantinz Posted - 29 May 2008 18:11      

test
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test
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Deedee2times Posted - 20 June 2006 10:47      

Scalloped Cauliflower

1 Head cauliflower - cooked and sliced
1 cup pepper jack cheese, shredded
1/2 onion
2 cups sliced mushrooms
2 garlic cloves, crushed
1 cup cream
3 cubes chicken boullion
2 fresh tomatoes, diced

Cook head of cauliflower and slice. I slice mine before cooking. Place
half the cauliflower in a 9 x 13 inch pan.

Saute onions, mushrooms and garlic together in a bit of butter or bacon
grease. 
Add chicken bouillion cubes. 
Add cream and heat through. Reduce slightly if desired. (I also add a
bit of thick n thin to help with the runniness of this sauce) 
Sprinkle 1 tomato over cauliflower, then half of the mushroom/cream
mixture, then sprinkle half of the cheese on top.
Make another layer exactly the same as the first.
Bake at 350 degrees for 20 - 30 minutes or until bubbly.
Enjoy.

This is delicious. My husband and I couldn't stop eating it. Be sure to
use the pepper jack cheese, though. It's not the same without it.

If you make a homemade legal mushroom soup, you can use this
instead. That's what I had in mind when I tried this for the first time. I
didn't have any soup so I decided to make a quick version in a frying
pan. 
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Scalloped Cauliflower

1 Head cauliflower - cooked and sliced
1 cup pepper jack cheese, shredded
1/2 onion
2 cups sliced mushrooms
2 garlic cloves, crushed
1 cup cream
3 cubes chicken boullion
2 fresh tomatoes, diced

Cook head of cauliflower and slice. I slice mine before cooking. Place
half the cauliflower in a 9 x 13 inch pan.

Saute onions, mushrooms and garlic together in a bit of butter or bacon
grease. 
Add chicken bouillion cubes. 
Add cream and heat through. Reduce slightly if desired. (I also add a
bit of thick n thin to help with the runniness of this sauce) 
Sprinkle 1 tomato over cauliflower, then half of the mushroom/cream
mixture, then sprinkle half of the cheese on top.
Make another layer exactly the same as the first.
Bake at 350 degrees for 20 - 30 minutes or until bubbly.
Enjoy.

This is delicious. My husband and I couldn't stop eating it. Be sure to
use the pepper jack cheese, though. It's not the same without it.

If you make a homemade legal mushroom soup, you can use this
instead. That's what I had in mind when I tried this for the first time. I
didn't have any soup so I decided to make a quick version in a frying
pan. 
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This recipe is a tweaked version of George Stella's caulif. rice pilaf recipe in
his book "Eating Stella Style". To me, it looks and tastes like the chicken
flavored Rice-A-Roni.

I'm not sure what pilaf is, but following his instructions to the letter I ended
up w/ mush. By decreasing the amount of liquid, increasing the amount of
cauliflower, butter, and spices I ended up w/ a dish I can't stop eating...and
it's done in about 15 minutes.

4 c. of grated cauliflower
3 Tb. butter (I use Smart Balance in the tub)
1 Tb. canola oil
1/2 c. diced onions
1-1/4 tsp. garlic powder
3 bay leaves (see Note below)
2 tsp. dried parsley
1/4 tsp. black pepper
1 tsp. kosher salt
1/2 tsp. + 1/8 tsp. tumeric (see Note below)
1/3 c. LOW SODIUM chicken broth (I use Swanson brand)

Combine butter and oil in a medium-high heated pan...add onions and cook
for a few minutes...add everything else (spices) EXCEPT cauliflower &
chicken broth.
Stir together (some of your spices will cling to the bay leaves, but that's
ok)...then add cauliflower and stir thoroughly (your rice should be
completely yellow and the spices should be evenly distributed..takes about
2 minutes).
Add broth and stir again, then cover w/ lid and let cook a few minutes...stir
one last time, cover and give it a few more minutes.

I just had this last night w/ MsTified's Spicy Baked Chicken Tenders...Wow!
so much flavor in both.

NOTE: If your bay leaves are really big (Spice Islands brand, for example)
cut the amount to 2 instead of 3. Also, discard before serving.

NOTE: For the tumeric...depending on the size teaspoon you use you may
find the amounts listed to be a little too much...when I used a 1/4 teaspoon
twice for the 1/2 tsp. needed, everything was fine...when I used an actual
1/2 teaspoon I tasted the difference.

Your caulif. should be precisely 4 cups...pat it down lightly w/ a spoon and
fill to the top of the measuring cup. (I grate 2 large heads on the weekend
after grocery shopping, and keep it all in a large plastic bowl w/ a lid, to
use during the week...I first tried storing it in 2 gallon sized zip-loc bags,
worked well, but by the next day the smell was seeping out and I got a
whiff every time I opened the fridge...using a bowl w/ a tight lid works
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great, no smell at all).

Using stick butter might be easier, but I like the taste of Smart Balance, so
I scrape it out w/ a butter knife and fill my tablespoon...3 times.

Back to add: 1 head of caulif. will give you the 4 cups needed plus
some...you don't have to grate 2 heads.

Edited by - ChubChub on 5/1/2007 2:15:27 PM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('close.asp?topic_id=54214&topic_title=Cauliflower+Rice%2DA%2DRoni%2E%2E%2Esort+of&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...2DA%2DRoni%2E%2E%2Esort+of&forum_title=Side+by+Side+%28Side+Dishes%29&M=False&S=True[9/8/14, 8:31:48 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Cauliflower Rice-A-Roni...sort of

Send Topic To a Friend

Author Posting
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This recipe is a tweaked version of George Stella's caulif. rice pilaf recipe in
his book "Eating Stella Style". To me, it looks and tastes like the chicken
flavored Rice-A-Roni.

I'm not sure what pilaf is, but following his instructions to the letter I ended
up w/ mush. By decreasing the amount of liquid, increasing the amount of
cauliflower, butter, and spices I ended up w/ a dish I can't stop eating...and
it's done in about 15 minutes.

4 c. of grated cauliflower
3 Tb. butter (I use Smart Balance in the tub)
1 Tb. canola oil
1/2 c. diced onions
1-1/4 tsp. garlic powder
3 bay leaves (see Note below)
2 tsp. dried parsley
1/4 tsp. black pepper
1 tsp. kosher salt
1/2 tsp. + 1/8 tsp. tumeric (see Note below)
1/3 c. LOW SODIUM chicken broth (I use Swanson brand)

Combine butter and oil in a medium-high heated pan...add onions and cook
for a few minutes...add everything else (spices) EXCEPT cauliflower &
chicken broth.
Stir together (some of your spices will cling to the bay leaves, but that's
ok)...then add cauliflower and stir thoroughly (your rice should be
completely yellow and the spices should be evenly distributed..takes about
2 minutes).
Add broth and stir again, then cover w/ lid and let cook a few minutes...stir
one last time, cover and give it a few more minutes.

I just had this last night w/ MsTified's Spicy Baked Chicken Tenders...Wow!
so much flavor in both.

NOTE: If your bay leaves are really big (Spice Islands brand, for example)
cut the amount to 2 instead of 3. Also, discard before serving.

NOTE: For the tumeric...depending on the size teaspoon you use you may
find the amounts listed to be a little too much...when I used a 1/4 teaspoon
twice for the 1/2 tsp. needed, everything was fine...when I used an actual
1/2 teaspoon I tasted the difference.

Your caulif. should be precisely 4 cups...pat it down lightly w/ a spoon and
fill to the top of the measuring cup. (I grate 2 large heads on the weekend
after grocery shopping, and keep it all in a large plastic bowl w/ a lid, to
use during the week...I first tried storing it in 2 gallon sized zip-loc bags,
worked well, but by the next day the smell was seeping out and I got a
whiff every time I opened the fridge...using a bowl w/ a tight lid works
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great, no smell at all).

Using stick butter might be easier, but I like the taste of Smart Balance, so
I scrape it out w/ a butter knife and fill my tablespoon...3 times.

Back to add: 1 head of caulif. will give you the 4 cups needed plus
some...you don't have to grate 2 heads.

Edited by - ChubChub on 5/1/2007 2:15:27 PM
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Faux Fried Rice

1/2 head of raw cauliflower, grated (had about 3.5 cups of grated, loosely
packed cauliflower)

3 green onions, chopped

4 cloves garlic, minced

2 - 3 Tbsp. of low-sodium soy sauce

1/2 to 1 tsp. of garlic salt

3 eggs, beaten

Oil

Pork, chicken, or shrimp, cooked (optional)

In a wok or large pan, heat enough oil to cover bottom of pan. Fry minced
garlic and white part of onions for approx. 1 min. Add grated cauliflower and
fry for approximately 5 min, stirring constantly. Add soy sauce, garlic salt,
green onion tops, and meat (optional) and stir until mixed. Push mixture to
side of pan. Add more oil if necessary, and scramble eggs in empty side of
pan until done but still moist. Stir eggs into "rice" and remove from heat.
Serves 3 as a side dish.

Note: I didn't measure anything. These measurements are just estimates.

Note: The secret is to use raw cauliflower. I tried this with leftover cooked
cauliflower last week, and it wasn't very good. Tonight I used raw, and
everyone liked it.

Deb’s notes: I use bacon grease with this to flavor it. I then throw in cooked,
crumbled bacon too. I remove everything before I scramble the eggs -
otherwise I get a big mess. This recipe really is pretty incredible!!

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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Faux Fried Rice

1/2 head of raw cauliflower, grated (had about 3.5 cups of grated, loosely
packed cauliflower)

3 green onions, chopped

4 cloves garlic, minced

2 - 3 Tbsp. of low-sodium soy sauce

1/2 to 1 tsp. of garlic salt

3 eggs, beaten

Oil

Pork, chicken, or shrimp, cooked (optional)

In a wok or large pan, heat enough oil to cover bottom of pan. Fry minced
garlic and white part of onions for approx. 1 min. Add grated cauliflower and
fry for approximately 5 min, stirring constantly. Add soy sauce, garlic salt,
green onion tops, and meat (optional) and stir until mixed. Push mixture to
side of pan. Add more oil if necessary, and scramble eggs in empty side of
pan until done but still moist. Stir eggs into "rice" and remove from heat.
Serves 3 as a side dish.

Note: I didn't measure anything. These measurements are just estimates.

Note: The secret is to use raw cauliflower. I tried this with leftover cooked
cauliflower last week, and it wasn't very good. Tonight I used raw, and
everyone liked it.

Deb’s notes: I use bacon grease with this to flavor it. I then throw in cooked,
crumbled bacon too. I remove everything before I scramble the eggs -
otherwise I get a big mess. This recipe really is pretty incredible!!

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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This recipe quickly became one of our absolute favorites! It's a recipe from
Mrs. Dash (the seasoning that contains no salt) website and it is SO darned
good! I like to squirt sugar-free ketchup on mine. My notes are at the end of
the recipe. *Ü*

http://www.mrsdash.com/R_MDK_show.cfm?RecipeID=721
This is the link so you can see their picture of it and the recipe.
..........................................

Cauliflower Popcorn

Ingredients: 
1 head of cauliflower 
3 Tbsp. olive oil 
2 Tbsp. Mrs. Dash Table Blend

Instructions: 
1. Preheat oven to 450°F (220°C). 
2. Cut out and discard cauliflower core and thick stems. Trim remaining
cauliflower into florets the size of popcorn. 
3. Toss thoroughly in a bowl with olive oil and Mrs. Dash Table Blend. 
4. Spread cauliflower on a sheet pan and roast for approximately 60 minutes,
or until nicely browned (that's the carmelization process converting the
dormant natural sugars into sweetness). 
5. Turn three or four times during roasting. The browner the florets, the
sweeter they will taste. Serve immediately.

* Deb's notes: I make this 1-2 times per week. Some times I'll make 2 heads
on 2 cookie sheets - and we'll eat it all (oink). I first cut the whole head in
half - it's easier to cut the core out this way, then seperate the cauliflower
into large florets. Then I slice the large floret in half and pretty much slice it
from there.

Do not cut it up too small. The first time I made this, I cut it into little pieces
like in the picture. I didn't realize how MUCH the caul. will shrink by being
roasted. It's something you're just going to have to experiment with.

I don't measure the oil or Mrs. Dash anymore. I put all the prepared
cauliflower into a big bowl and just drizzle on the oil, by eye. Same with the
Mrs. Dash (which I buy a nice big container of at Costco).

For the roasting, I don't recommend 450, I do it at 425. A sheet of Reynold's
Wrap Easy Release foil works great here! The time will depend on how big or
thick your pieces of cauliflower are. I do give it a good stir about every 15
minutes. You want it to be nice and golden brown (I actually like mine with
some black). Again - experiment a bit. The last 5-10 minutes really make a
big difference. If roasted long enough, this will actually be crunchy because
the edges do get quite dry. The middle will be soft however. Since I now leave
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my pieces bigger than when I first started making this and lowered the temp
to 425, it usually takes about 1 hour and 10 minutes.

Even if you don't like cauliflower, try this - you'll be surprised!

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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This recipe quickly became one of our absolute favorites! It's a recipe from
Mrs. Dash (the seasoning that contains no salt) website and it is SO darned
good! I like to squirt sugar-free ketchup on mine. My notes are at the end of
the recipe. *Ü*

http://www.mrsdash.com/R_MDK_show.cfm?RecipeID=721
This is the link so you can see their picture of it and the recipe.
..........................................

Cauliflower Popcorn

Ingredients: 
1 head of cauliflower 
3 Tbsp. olive oil 
2 Tbsp. Mrs. Dash Table Blend

Instructions: 
1. Preheat oven to 450°F (220°C). 
2. Cut out and discard cauliflower core and thick stems. Trim remaining
cauliflower into florets the size of popcorn. 
3. Toss thoroughly in a bowl with olive oil and Mrs. Dash Table Blend. 
4. Spread cauliflower on a sheet pan and roast for approximately 60 minutes,
or until nicely browned (that's the carmelization process converting the
dormant natural sugars into sweetness). 
5. Turn three or four times during roasting. The browner the florets, the
sweeter they will taste. Serve immediately.

* Deb's notes: I make this 1-2 times per week. Some times I'll make 2 heads
on 2 cookie sheets - and we'll eat it all (oink). I first cut the whole head in
half - it's easier to cut the core out this way, then seperate the cauliflower
into large florets. Then I slice the large floret in half and pretty much slice it
from there.

Do not cut it up too small. The first time I made this, I cut it into little pieces
like in the picture. I didn't realize how MUCH the caul. will shrink by being
roasted. It's something you're just going to have to experiment with.

I don't measure the oil or Mrs. Dash anymore. I put all the prepared
cauliflower into a big bowl and just drizzle on the oil, by eye. Same with the
Mrs. Dash (which I buy a nice big container of at Costco).

For the roasting, I don't recommend 450, I do it at 425. A sheet of Reynold's
Wrap Easy Release foil works great here! The time will depend on how big or
thick your pieces of cauliflower are. I do give it a good stir about every 15
minutes. You want it to be nice and golden brown (I actually like mine with
some black). Again - experiment a bit. The last 5-10 minutes really make a
big difference. If roasted long enough, this will actually be crunchy because
the edges do get quite dry. The middle will be soft however. Since I now leave
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my pieces bigger than when I first started making this and lowered the temp
to 425, it usually takes about 1 hour and 10 minutes.

Even if you don't like cauliflower, try this - you'll be surprised!

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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This is an adaptation of Tyler Florence's recipe, a nice twist if you want
something different then steamed broccoli! I love it with chicken or pork
dishes.

1 1/2 tablespoons olive oil
3 garlic gloves-sliced or chopped
1/2 head of broccoli, including stems-chopped
1/2 cup chicken broth
2-3 tablespoon sour cream or plain yogurt
salt and pepper
1 lemon wedge-optional

-Heat the olive oil in a pot over medium heat. Throw in the garlic and let it
cook for about a minutes, then add the chopped broccoli and coat it well with
the oil and garlic. 
-Add the chicken broth, cover, and turn the heat down a little and let
steam/simmer for about 10 minutes.
-Drain all of the liquid EXCEPT for about 2-3 tablespoons. Season with salt
and pepper and then roughly mash. I use a hand-held potato masher, but
you can use a hand-held blender. You want some of the broccoli to be
smooth, but still want some chunky. A little rustic ;)
-Add in the desired amount of sour cream or yogurt, just to give it a little
stiffness. I squeeze a little lemon to give it a 'bright' flavor, but this is
optional.

Started SS 2/25/08
227/212/160
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This is an adaptation of Tyler Florence's recipe, a nice twist if you want
something different then steamed broccoli! I love it with chicken or pork
dishes.

1 1/2 tablespoons olive oil
3 garlic gloves-sliced or chopped
1/2 head of broccoli, including stems-chopped
1/2 cup chicken broth
2-3 tablespoon sour cream or plain yogurt
salt and pepper
1 lemon wedge-optional

-Heat the olive oil in a pot over medium heat. Throw in the garlic and let it
cook for about a minutes, then add the chopped broccoli and coat it well with
the oil and garlic. 
-Add the chicken broth, cover, and turn the heat down a little and let
steam/simmer for about 10 minutes.
-Drain all of the liquid EXCEPT for about 2-3 tablespoons. Season with salt
and pepper and then roughly mash. I use a hand-held potato masher, but
you can use a hand-held blender. You want some of the broccoli to be
smooth, but still want some chunky. A little rustic ;)
-Add in the desired amount of sour cream or yogurt, just to give it a little
stiffness. I squeeze a little lemon to give it a 'bright' flavor, but this is
optional.

Started SS 2/25/08
227/212/160
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i have really enjoyed her recipes and ss them when possible.

6 yellow squash
1 med.onion,chopped
1 small stalk celery,chopped
1 cup grated cheddar cheese,divided for topping (i sometimes use yellow and
white cheddar)
1 c pork rind crumbs,divided for topping
2 tsp splenda
3 tablespoons butter
1 egg,beaten
salt & pepper to taste

preheat oven to 300 degrees
clean,slice and cook squash until done,drain off water & mash.
while squash is cooking,heat butter and cook celery/onion mixture until onions
are transparent.beat in egg and remaining ingredients. 
spray casserole dish with non stick spray,add squash mixture,top with cheese
& crumbs. bake for 30 min or until sides begin to brown.
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2kewltia Posted - 31 December 2004 7:37      

i have really enjoyed her recipes and ss them when possible.

6 yellow squash
1 med.onion,chopped
1 small stalk celery,chopped
1 cup grated cheddar cheese,divided for topping (i sometimes use yellow and
white cheddar)
1 c pork rind crumbs,divided for topping
2 tsp splenda
3 tablespoons butter
1 egg,beaten
salt & pepper to taste

preheat oven to 300 degrees
clean,slice and cook squash until done,drain off water & mash.
while squash is cooking,heat butter and cook celery/onion mixture until onions
are transparent.beat in egg and remaining ingredients. 
spray casserole dish with non stick spray,add squash mixture,top with cheese
& crumbs. bake for 30 min or until sides begin to brown.
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Last night, we had the most delectable cheeseburgers and onion rings you'd
ever imagine. I tried using egg only last time I made onion rings, and it didn't
stick well and tasted like egg rings! This time, I doctored my batter, and it
worked out beautifully! There was very little eggy taste at all, and even that
was covered up when they were dipped in ketchup. I was left with crunchy,
golden onion rings (a treat I'd thought was history!)

Batter:

3 eggs, whisked well
1/4 c. grated (canned) parmesan cheese
1/4 t. garlic powder
1/4 t. onion powder
salt/pepper
**adjust spices to suit your taste**

Slice 1-2 onions 1/4" thick and let sit out a few minutes to come to room
temp and dry. Dip rings into batter and drop immediately into about an inch
of oil, preheated to med-high. Remove when color is a nice golden brown. Eat
with yummy SF ketchup!

Healthy eating~Healthy life!

Elcarim
279/256!/130

Living and becoming...all for His glory!
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Elcarim Posted - 30 May 2004 13:23      

Last night, we had the most delectable cheeseburgers and onion rings you'd
ever imagine. I tried using egg only last time I made onion rings, and it didn't
stick well and tasted like egg rings! This time, I doctored my batter, and it
worked out beautifully! There was very little eggy taste at all, and even that
was covered up when they were dipped in ketchup. I was left with crunchy,
golden onion rings (a treat I'd thought was history!)

Batter:

3 eggs, whisked well
1/4 c. grated (canned) parmesan cheese
1/4 t. garlic powder
1/4 t. onion powder
salt/pepper
**adjust spices to suit your taste**

Slice 1-2 onions 1/4" thick and let sit out a few minutes to come to room
temp and dry. Dip rings into batter and drop immediately into about an inch
of oil, preheated to med-high. Remove when color is a nice golden brown. Eat
with yummy SF ketchup!

Healthy eating~Healthy life!

Elcarim
279/256!/130

Living and becoming...all for His glory!
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roweena Posted - 16 March 2008 16:18      

I love the idea of onion latkes, I eat them all the time for snacks and as a
side to my meals while SS'ing. If you love onions, you'll like these! This is
the pro/fats version.

4 tablespoons oil for frying
2 medium onions, shredded like hashbrowns (I use a food processor)
1 green onion sliced thin
1 teaspoon garlic powder
1/3 cup shredded cheddar cheese, chopped a couple times to make the
shreds smaller (optional)
1 egg and splash of cream
dash of salt and pepper to taste

toppings:
sour cream
crumbled bacon

Heat a good skillet on med-high heat ** I find that the non-stick ones do
NOT work very well for these**. Put in the frying oil and coat the pan.

While the oil and pan are heating up, combine the rest of the ingredients
EXCEPT the sour cream and bacon (those are the toppings) in a bowl and
mix well.

Don't worry if the mix doesn't seem to adhere/stick together, it will when it's
on the pan and the cheese melts, the cheese is the glue ;)

In heaping tablespoons full, drop the onion batter onto the pan and spread it
out into a thin pancake. Resist making these too big, the smaller ones taste
and hold together better!

Fry the latkes for a 5-7 minutes, or until the bottom is nice and brown, then
flip them over to cook for another 2-3 mins.

Lay out the latkes on paper towels to rid them of excess oil, top with sour
cream and crumbled bacon and enjoy!

I like to have mine plain with sour cream, on top of my burgers, as a side to
my pro/fats breakfasts (and well, lunch and dinner too!), topped with egg
salad, you name it!

Started SS 2/25/08
227/215/160

Edited by - roweena on 4/28/2008 12:18:16 PM

Edited by - roweena on 5/17/2008 7:40:26 PM

Edited by - roweena on 5/18/2008 8:14:34 PM
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roweena Posted - 16 March 2008 16:18      

I love the idea of onion latkes, I eat them all the time for snacks and as a
side to my meals while SS'ing. If you love onions, you'll like these! This is
the pro/fats version.

4 tablespoons oil for frying
2 medium onions, shredded like hashbrowns (I use a food processor)
1 green onion sliced thin
1 teaspoon garlic powder
1/3 cup shredded cheddar cheese, chopped a couple times to make the
shreds smaller (optional)
1 egg and splash of cream
dash of salt and pepper to taste

toppings:
sour cream
crumbled bacon

Heat a good skillet on med-high heat ** I find that the non-stick ones do
NOT work very well for these**. Put in the frying oil and coat the pan.

While the oil and pan are heating up, combine the rest of the ingredients
EXCEPT the sour cream and bacon (those are the toppings) in a bowl and
mix well.

Don't worry if the mix doesn't seem to adhere/stick together, it will when it's
on the pan and the cheese melts, the cheese is the glue ;)

In heaping tablespoons full, drop the onion batter onto the pan and spread it
out into a thin pancake. Resist making these too big, the smaller ones taste
and hold together better!

Fry the latkes for a 5-7 minutes, or until the bottom is nice and brown, then
flip them over to cook for another 2-3 mins.

Lay out the latkes on paper towels to rid them of excess oil, top with sour
cream and crumbled bacon and enjoy!

I like to have mine plain with sour cream, on top of my burgers, as a side to
my pro/fats breakfasts (and well, lunch and dinner too!), topped with egg
salad, you name it!

Started SS 2/25/08
227/215/160
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I don't know if there is a recipe for this but I just made it the other day &
wow, is this ever good!

I just tossed some fresh brussels sprouts with melted butter & garlic, spread
on a cookie sheet & baked in a hot (425°) oven until they were really dark
(kind of burnt looking in spots). Yum....I didn't need anything else, that was
my supper!
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I don't know if there is a recipe for this but I just made it the other day &
wow, is this ever good!

I just tossed some fresh brussels sprouts with melted butter & garlic, spread
on a cookie sheet & baked in a hot (425°) oven until they were really dark
(kind of burnt looking in spots). Yum....I didn't need anything else, that was
my supper!
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roweena Posted - 16 March 2008 16:26      

I love the idea of onion latkes, I eat them all the time for snacks and as a
side to my meals while SS'ing. If you love onions, you'll like these! This is
the carbo version.

2 medium onions, finely diced/minced
1 green onion sliced thin
1/4 cup flour
1/2 teaspoon baking powder
1/4 cup ff milk
dash of salt and pepper to taste

cooking spray or small amount of oil for frying

Heat a good non-stick skillet on med-high heat . Put in a little oil or use
cooking spray.

While the pan is heating up, combine all of the ingredients in a bowl.

In heaping tablespoons full, drop the onion batter onto the pan and spread it
out into a thin pancake. Resist making these too big, the smaller ones taste
and hold together better!

Fry the latkes for a few minutes, or until the bottom is nice and brown, then
flip them over to cook for another couple mins.

Lay out the latkes on paper towels to rid them of excess oil and enjoy!

I like to have mine plain with ff sour cream, or as a side to my carbo meals.

Started SS 2/25/08
227/215/160

Edited by - roweena on 5/17/2008 7:42:27 PM
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roweena Posted - 16 March 2008 16:26      

I love the idea of onion latkes, I eat them all the time for snacks and as a
side to my meals while SS'ing. If you love onions, you'll like these! This is
the carbo version.

2 medium onions, finely diced/minced
1 green onion sliced thin
1/4 cup flour
1/2 teaspoon baking powder
1/4 cup ff milk
dash of salt and pepper to taste

cooking spray or small amount of oil for frying

Heat a good non-stick skillet on med-high heat . Put in a little oil or use
cooking spray.

While the pan is heating up, combine all of the ingredients in a bowl.

In heaping tablespoons full, drop the onion batter onto the pan and spread it
out into a thin pancake. Resist making these too big, the smaller ones taste
and hold together better!

Fry the latkes for a few minutes, or until the bottom is nice and brown, then
flip them over to cook for another couple mins.

Lay out the latkes on paper towels to rid them of excess oil and enjoy!

I like to have mine plain with ff sour cream, or as a side to my carbo meals.

Started SS 2/25/08
227/215/160
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debbie5654 Posted - 27 August 2004 7:22      

What is the best way to sautee broccoli & garlic?
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What is the best way to sautee broccoli & garlic?
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Well I tried roasting Broccoli and zucchini
with olive oil sea salt fresh cracked black 
pepper and nutmeg and let me tell you what
a nutty tasting flavor it was...Just roast
it lighty for like 15 minutes and then turn
off your oven and let it in there, my husband doesn't like his veggies crunchy
but take them out right away if you like crunchy. This was so flavorful and
was
great with the fliet mignon rare....Oh yum-o
Be careful with the broccoli because it will
char easily if you don't watch it....the nutmeg is the key...don't need a lot of it
just a couple pinches....

Patricia Hoffer
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phoffer Posted - 6 March 2008 8:21      

Well I tried roasting Broccoli and zucchini
with olive oil sea salt fresh cracked black 
pepper and nutmeg and let me tell you what
a nutty tasting flavor it was...Just roast
it lighty for like 15 minutes and then turn
off your oven and let it in there, my husband doesn't like his veggies crunchy
but take them out right away if you like crunchy. This was so flavorful and
was
great with the fliet mignon rare....Oh yum-o
Be careful with the broccoli because it will
char easily if you don't watch it....the nutmeg is the key...don't need a lot of it
just a couple pinches....

Patricia Hoffer

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=57403')
javascript:openWindow('profile.asp?mode=display&id=2153')
javascript:openWindow('close.asp?topic_id=57403&topic_title=Roasted+Veggies&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...c_Title=Faux+Twice+Baked+Potato+Casserole&forum_title=Side+by+Side+%28Side+Dishes%29&M=True[9/8/14, 8:33:38 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Faux Twice Baked Potato
Casserole

Send Topic To a Friend

Author Posting

DebB Posted - 14 October 2004 10:13      

I found this recipe on the Active Low Carber's Forum, tried it and it's
delicious! My notes are at the end (I can't leave a recipe alone..)

Faux Twice Baked Potato

1-head of Cauliflower (Approx 2 lb) 
½ c. sour cream
4-oz - cream cheese 
¼ c. minced green onions
½ stick of soft butter 
2 fresh mushrooms diced
salt and pepper to taste 
¼ cup of Romano cheese
6-slices of cooked and crumbled bacon 2-Tbs. of bacon grease

Topping
Shredded Cheddar 
2-slices of cooked and crumbled bacon on top

Boil cauliflower approx. 20 to 30 minutes until tender, drain well. Fry bacon
until crisp and then crumble it. Save the grease. In a large bowl, combine the
cauliflower, cream cheese, ½ of the butter, salt, pepper, Romano cheese, ½ c.
sour cream, ¼ c. minced green onions, 2 fresh mushrooms diced, bacon
grease and the bacon bits. Mash it all together. Season with salt and pepper
to taste.

I mash it in my Kitchen Aid Mixer.

Put it in a buttered 8 X 8 casserole dish. Cover with the cheddar cheese. Top
it off with the bacon pieces. And cut up small pieces of remaining butter and
scatter it on top lightly.

Place in a preheated 350° oven and bake until all the cheese has melted.
Approximately 20 minutes. Garnish with chives if desired.

Servings 9

Don @ Active Low Carber’s Forum

Deb’s notes: I use 2 heads of cauliflower. When it’s done cooking, I use my
Oxo ricer. First, I squeeze the water out of the cauliflower in the ricer, then I
rice it into a bowl. I didn’t have any fresh mushrooms, so I omitted them. I
also omitted the bacon grease addition. I had some chopped, cooked bacon
on hand - so I put this in a mini food processor and made my own ‘crumbs’ -
worked great. I grated my own Romano cheese using a microplane. I also
'riced' the softened (room temperature) cream cheese as I wanted it to mix in
well with the cauliflower, this worked great (and it was fun to do/see). This
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DebB Posted - 14 October 2004 10:13      

I found this recipe on the Active Low Carber's Forum, tried it and it's
delicious! My notes are at the end (I can't leave a recipe alone..)

Faux Twice Baked Potato

1-head of Cauliflower (Approx 2 lb) 
½ c. sour cream
4-oz - cream cheese 
¼ c. minced green onions
½ stick of soft butter 
2 fresh mushrooms diced
salt and pepper to taste 
¼ cup of Romano cheese
6-slices of cooked and crumbled bacon 2-Tbs. of bacon grease

Topping
Shredded Cheddar 
2-slices of cooked and crumbled bacon on top

Boil cauliflower approx. 20 to 30 minutes until tender, drain well. Fry bacon
until crisp and then crumble it. Save the grease. In a large bowl, combine the
cauliflower, cream cheese, ½ of the butter, salt, pepper, Romano cheese, ½ c.
sour cream, ¼ c. minced green onions, 2 fresh mushrooms diced, bacon
grease and the bacon bits. Mash it all together. Season with salt and pepper
to taste.

I mash it in my Kitchen Aid Mixer.

Put it in a buttered 8 X 8 casserole dish. Cover with the cheddar cheese. Top
it off with the bacon pieces. And cut up small pieces of remaining butter and
scatter it on top lightly.

Place in a preheated 350° oven and bake until all the cheese has melted.
Approximately 20 minutes. Garnish with chives if desired.

Servings 9

Don @ Active Low Carber’s Forum

Deb’s notes: I use 2 heads of cauliflower. When it’s done cooking, I use my
Oxo ricer. First, I squeeze the water out of the cauliflower in the ricer, then I
rice it into a bowl. I didn’t have any fresh mushrooms, so I omitted them. I
also omitted the bacon grease addition. I had some chopped, cooked bacon
on hand - so I put this in a mini food processor and made my own ‘crumbs’ -
worked great. I grated my own Romano cheese using a microplane. I also
'riced' the softened (room temperature) cream cheese as I wanted it to mix in
well with the cauliflower, this worked great (and it was fun to do/see). This
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was delicious!

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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Macaroni & Cheese originally posted by 2 Be Thin

1/4-1/2 c heavy cream
2-3 c cooked spaghetti squash
1/4 c grated Parmesan cheese (powdery kind)
1 1/2 c grated sharp Cheddar chees
2 tbls butter
salt
white pepper
dry mustard 
cayenne pepper
paprika

Heat cream, butter and parmesan on low heat, stirring as it thickens.
Season with salt, pepper, mustard & cayenne. Add a handful of grated
cheddar cheese, stirring until it melts. Toss thickened sauce with squash
and place in casserole. Top with grated cheddar cheese and sprinkle
some Parmesan on top. Sprinkle with paprika.
I baked this for about 30 min at 350, but it didn't brown on top, so I
turned the oven up to about 450 and cooked until there was a nice crust
on top.

My notes: I melt the butter and add the Parmesan (like a roux) then
add the cream, salt, pepper and cayenne. I throw in a couple of handfuls
of cheddar, stirring until melted. This makes a nice thick sauce. I just
use one spaghetti squash (no measuring!). I bake it at 400 for about 30
minutes until bubbly and light brown on top.
This is one of my go-to sides!

Phil. 4:13
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indyemmert1 Posted - 12 July 2007 16:2      

Macaroni & Cheese originally posted by 2 Be Thin

1/4-1/2 c heavy cream
2-3 c cooked spaghetti squash
1/4 c grated Parmesan cheese (powdery kind)
1 1/2 c grated sharp Cheddar chees
2 tbls butter
salt
white pepper
dry mustard 
cayenne pepper
paprika

Heat cream, butter and parmesan on low heat, stirring as it thickens.
Season with salt, pepper, mustard & cayenne. Add a handful of grated
cheddar cheese, stirring until it melts. Toss thickened sauce with squash
and place in casserole. Top with grated cheddar cheese and sprinkle
some Parmesan on top. Sprinkle with paprika.
I baked this for about 30 min at 350, but it didn't brown on top, so I
turned the oven up to about 450 and cooked until there was a nice crust
on top.

My notes: I melt the butter and add the Parmesan (like a roux) then
add the cream, salt, pepper and cayenne. I throw in a couple of handfuls
of cheddar, stirring until melted. This makes a nice thick sauce. I just
use one spaghetti squash (no measuring!). I bake it at 400 for about 30
minutes until bubbly and light brown on top.
This is one of my go-to sides!

Phil. 4:13

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=55938')
javascript:openWindow('profile.asp?mode=display&id=17656')
javascript:openWindow('close.asp?topic_id=55938&topic_title=Macaroni+%26amp%3B+Cheese&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...id=91&Topic_Title=Mexican+Braised+Celery&forum_title=Side+by+Side+%28Side+Dishes%29&M=True[9/8/14, 8:34:00 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Mexican Braised Celery

Send Topic To a Friend

Author Posting

mamalaurie Posted - 12 February 2008 7:35      

Mexican Braised Celery 
Recipe #261536

This is a LEVEL 2 Recipe with the corn. Without the corn its a Level 1.

As a kid - I would never eat my vegetables. Then again, they were raw or
boiled. When they're jazzed up, it gets much easier to eat like you know
you're supposed to! Hope everyone enjoys. by MechanicalJen
4 servings
time to make 25 min 25 min prep

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.

6 celery ribs
14 1/2 ounces stewed tomatoes, undrained
2 garlic cloves, mined
1/4 teaspoon cumin
1 cup corn
3/4 cup bell peppers, chopped
1/2 cup onions, chopped
1 tablespoon jalapeno peppers, minced and seeded
2 tablespoons cilantro, minced

1. De-string celery and cut into 2 inch lengths. Place in a single layer on a
large skillet.
2. Add tomatoes with juice (breaking up large pieces), garlic and cumin.
Bring to a boil over high heat. Reduce to low and simmer, covered for 10
minutes.
3. Combine corn, bell pepper, onion and jalapeno in small bowl. Sprinkle
evenly over celery mixture. Simmer, covered 10 to 12 minutes until celery
is tender, stirring once
4. Serve in shallow bowls, sprinkle with cilantro before serving!

http://www.travelpod.com/travel-blog/
billman_teskey/changchun07/tpod.html

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie
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mamalaurie Posted - 12 February 2008 7:35      

Mexican Braised Celery 
Recipe #261536

This is a LEVEL 2 Recipe with the corn. Without the corn its a Level 1.

As a kid - I would never eat my vegetables. Then again, they were raw or
boiled. When they're jazzed up, it gets much easier to eat like you know
you're supposed to! Hope everyone enjoys. by MechanicalJen
4 servings
time to make 25 min 25 min prep

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.

6 celery ribs
14 1/2 ounces stewed tomatoes, undrained
2 garlic cloves, mined
1/4 teaspoon cumin
1 cup corn
3/4 cup bell peppers, chopped
1/2 cup onions, chopped
1 tablespoon jalapeno peppers, minced and seeded
2 tablespoons cilantro, minced

1. De-string celery and cut into 2 inch lengths. Place in a single layer on a
large skillet.
2. Add tomatoes with juice (breaking up large pieces), garlic and cumin.
Bring to a boil over high heat. Reduce to low and simmer, covered for 10
minutes.
3. Combine corn, bell pepper, onion and jalapeno in small bowl. Sprinkle
evenly over celery mixture. Simmer, covered 10 to 12 minutes until celery
is tender, stirring once
4. Serve in shallow bowls, sprinkle with cilantro before serving!

http://www.travelpod.com/travel-blog/
billman_teskey/changchun07/tpod.html

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie
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mamalaurie Posted - 6 February 2008 14:7      

Celeriac (Celery Root), Onions & Lemon Recipe #102150

Celeriac is very ugly looking and you do waste a lot peeling it but try it -
if you like celery you'll love this vegetable it has a mild celery flavor. The
onion & lemon compliment it. I threw this together last night and it was
rather good - You have to peel all the knots of the celeric and get in to
the white flesh.
by Bergy

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. Let me know what you think of it.

Level 1 
2 servings
time to make 25 min 10 min prep

1 celery root, peeled (approx 2 cups of prepared root)
1 cup onions, chopped
1 tablespoon fresh lemon juice
cooking spray

1. Peel the root so you have only the white flesh, cut it into pieces apprx
1/8" thick and bite size.
2. Immerse prepared celeriac in boiling water and boil 5 minutes, drain
(keep the water to use in a soup recipe).
3. Spray a fry pan (large enough to hold the veggies in a single layer) and
heat it, Add celeriac& Onions.
4. Rotate the veggies but allow the onions and celeriac to brown apprx 10
minutes.
5. Sprinkle lemon over the veggies.
6. Serve as a side dish vegetable.

Note: Ok.... I made this tonight. Wasn't bad at all, although I did forget
about the lemon juice . It did surprisingly taste like potatoes. 
Reminded me of when my mother would chop up pre-cooked potatoes &
fry them in this same style (minus the lemon juice of course)

I tried shaking a little extra salt on them (like I did when I was a kid) ,
but that just didn't work out.

http://www.travelpod.com/travel-blog/
billman_teskey/changchun07/tpod.html

Somersizer since June 1997.... Hang in there... I know this DOES work !
mamalaurie

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=57148')
javascript:openWindow('profile.asp?mode=display&id=23765')
javascript:openWindow('close.asp?topic_id=57148&topic_title=Celeriac+%28Celery+Root%29%2C+Onions+%26amp%3B+Lem&forum_id=91')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ry+Root%29%2C+Onions+%26amp%3B+Lem&forum_title=Side+by+Side+%28Side+Dishes%29&M=True[9/8/14, 8:34:10 PM]

Show All Forums | Back

javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...29%2C+Onions+%26amp%3B+Lem&forum_title=Side+by+Side+%28Side+Dishes%29&M=True&S=True[9/8/14, 8:34:15 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Celeriac (Celery Root), Onions &
Lem

Send Topic To a Friend

Author Posting

mamalaurie Posted - 6 February 2008 14:7      

Celeriac (Celery Root), Onions & Lemon Recipe #102150

Celeriac is very ugly looking and you do waste a lot peeling it but try it -
if you like celery you'll love this vegetable it has a mild celery flavor. The
onion & lemon compliment it. I threw this together last night and it was
rather good - You have to peel all the knots of the celeric and get in to
the white flesh.
by Bergy

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. Let me know what you think of it.

Level 1 
2 servings
time to make 25 min 10 min prep

1 celery root, peeled (approx 2 cups of prepared root)
1 cup onions, chopped
1 tablespoon fresh lemon juice
cooking spray

1. Peel the root so you have only the white flesh, cut it into pieces apprx
1/8" thick and bite size.
2. Immerse prepared celeriac in boiling water and boil 5 minutes, drain
(keep the water to use in a soup recipe).
3. Spray a fry pan (large enough to hold the veggies in a single layer) and
heat it, Add celeriac& Onions.
4. Rotate the veggies but allow the onions and celeriac to brown apprx 10
minutes.
5. Sprinkle lemon over the veggies.
6. Serve as a side dish vegetable.

Note: Ok.... I made this tonight. Wasn't bad at all, although I did forget
about the lemon juice . It did surprisingly taste like potatoes. 
Reminded me of when my mother would chop up pre-cooked potatoes &
fry them in this same style (minus the lemon juice of course)

I tried shaking a little extra salt on them (like I did when I was a kid) ,
but that just didn't work out.
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Somersizer since June 1997.... Hang in there... I know this DOES work !
mamalaurie
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I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.

Wax Beans , Bacon and Celery Recipe #259001

Can be made with canned wax beans. Warm Beans and celery in
microwave or on the stovetop.
by Luvs 2 Cook

Level 1 pro/fat/veggie

4-6 servings
time to make 45 min 10 min prep

3 cups wax beans, strung, cut in pieces
1/2 stalk celery, washed, cut in pieces
4 slices bacon, cut in pieces
1 tablespoon butter
1/4 teaspoon pepper

1. Boil wax beans and celery in salted water for about 25 minutes.

2. Drain off water.

3. Put butter and bacon in a frying pan and let cook until bacon starts to
become crisp.

4. Mix in with a fork the beans, celery and pepper.

5. Let cook for about 2 minutes.

6. Then serve.

http://www.travelpod.com/travel-blog/
billman_teskey/changchun07/tpod.html

Somersizer since June 1997.... Hang in there... I know this DOES work !
mamalaurie
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mamalaurie Posted - 6 February 2008 12:25      

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.

Wax Beans , Bacon and Celery Recipe #259001

Can be made with canned wax beans. Warm Beans and celery in
microwave or on the stovetop.
by Luvs 2 Cook

Level 1 pro/fat/veggie

4-6 servings
time to make 45 min 10 min prep

3 cups wax beans, strung, cut in pieces
1/2 stalk celery, washed, cut in pieces
4 slices bacon, cut in pieces
1 tablespoon butter
1/4 teaspoon pepper

1. Boil wax beans and celery in salted water for about 25 minutes.

2. Drain off water.

3. Put butter and bacon in a frying pan and let cook until bacon starts to
become crisp.

4. Mix in with a fork the beans, celery and pepper.

5. Let cook for about 2 minutes.

6. Then serve.
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Somersizer since June 1997.... Hang in there... I know this DOES work !
mamalaurie
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Help! I SS'd several years ago, before 2 babies and want to get back on the
plan. I had a whole bunch of recipes from this site, including an awesome one
for cauliflower au gratin, & "mac & cheese" with spaghetti squash, but can't
find them...they must have been from 5 or 6 years ago...does anyone have
them that they can post?
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Help! I SS'd several years ago, before 2 babies and want to get back on the
plan. I had a whole bunch of recipes from this site, including an awesome one
for cauliflower au gratin, & "mac & cheese" with spaghetti squash, but can't
find them...they must have been from 5 or 6 years ago...does anyone have
them that they can post?

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=57038')
javascript:openWindow('profile.asp?mode=display&id=4827')
javascript:openWindow('close.asp?topic_id=57038&topic_title=HELP%21++Lost+my+recipes&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...1&Topic_Title=Green+Bean+Casserole+%2A&forum_title=Side+by+Side+%28Side+Dishes%29&M=False[9/8/14, 8:34:41 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Green Bean Casserole *

Send Topic To a Friend

Author Posting

wired_foxterror Posted - 19 November 2007 20:20      

Green Bean Casserole

1 3/4 lb green beans
4 oz sliced mushrooms
3/4 cup chopped onion
2 Tablespoon butter
3 eggs
1 cup mayonnaise
1/2 tablespoon minced dry onion flakes
1/2 teaspoon parsley flakes
1/2 teaspoon onion powder
1/4 teaspoon sea salt
1/8 teaspoon pepper (or to taste)
1 teaspoon sugar substitute
1 cup shredded cheddar cheese

Preheat oven to 350

Par boil green beans in boiling water for 3 to 4 minutes. Drain and set
aside.

Saute mushrooms & onion in butter for 3 to 4 minutes. Set aside.

In a separate bowl mix the eggs, mayonnaise and the rest of the
ingredients through sugar substitute. Add the shredded cheese, green
beans, mushrooms & onion. Stir to combine.

Put in a 2 1/2 quart baking or casserole dish. Bake for 45 to 55
minutes.

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 19 November 2007 20:20      

Green Bean Casserole

1 3/4 lb green beans
4 oz sliced mushrooms
3/4 cup chopped onion
2 Tablespoon butter
3 eggs
1 cup mayonnaise
1/2 tablespoon minced dry onion flakes
1/2 teaspoon parsley flakes
1/2 teaspoon onion powder
1/4 teaspoon sea salt
1/8 teaspoon pepper (or to taste)
1 teaspoon sugar substitute
1 cup shredded cheddar cheese

Preheat oven to 350

Par boil green beans in boiling water for 3 to 4 minutes. Drain and set
aside.

Saute mushrooms & onion in butter for 3 to 4 minutes. Set aside.

In a separate bowl mix the eggs, mayonnaise and the rest of the
ingredients through sugar substitute. Add the shredded cheese, green
beans, mushrooms & onion. Stir to combine.

Put in a 2 1/2 quart baking or casserole dish. Bake for 45 to 55
minutes.

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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HOMESPUN SCALLOPED TURNIPS (mjlibbey)
1 – 8 oz. pkg. Cream cheese 
1 ¼ cups heavy cream (or 1-cup heavy cream & ¼ cup water)
¼ - ½ teaspoon salt
1/8 – ¼ teaspoon pepper
4 cups thin turnip slices
2 tablespoons chopped chives
1 onion, sliced (optional)
In large saucepan, combine cream cheese, cream, salt and pepper; stir over
low-heat until smooth. Add turnips and chives; mix lightly. Spoon into 1 ½
qt. Casserole. Bake in a 350* oven for about 1 hour or until turnips are
tender. Serves six. 
Can be made a head of time, except for baking. Put in refrigerator overnight.
When ready to serve, bake as directed.

Turnip Gratin (mjlibbey)
1 clove garlic, peeled
3 tablespoons butter 
1 1/2 lbs. turnips, peeled and thinly sliced 
salt
freshly ground peper
1 teaspoon tarragon
1/2 cup shredded swiss cheese 
1/2 cup grated parmesan cheese 
1 cup cream
Preheat oven to 400 degrees. Bring a large pot of water to a boil. Add turnips
and salt and boil 2 to 3 minutes and drain. Rub a small casserole dish with
garlic, butter well (save remaining butter for top) and arrange 1/3 of the
turnip slices in a layer. Sprinkle with salt and pepper, 1/3 of the herbs and
1/3 of the cheese. Repeat, making three layers in all, and finishing with
cheese on top. Pour cream over turnips. Bake 45 minutes. Serves 4 to 6.
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mjlibbey Posted - 31 March 2004 18:49      

HOMESPUN SCALLOPED TURNIPS (mjlibbey)
1 – 8 oz. pkg. Cream cheese 
1 ¼ cups heavy cream (or 1-cup heavy cream & ¼ cup water)
¼ - ½ teaspoon salt
1/8 – ¼ teaspoon pepper
4 cups thin turnip slices
2 tablespoons chopped chives
1 onion, sliced (optional)
In large saucepan, combine cream cheese, cream, salt and pepper; stir over
low-heat until smooth. Add turnips and chives; mix lightly. Spoon into 1 ½
qt. Casserole. Bake in a 350* oven for about 1 hour or until turnips are
tender. Serves six. 
Can be made a head of time, except for baking. Put in refrigerator overnight.
When ready to serve, bake as directed.

Turnip Gratin (mjlibbey)
1 clove garlic, peeled
3 tablespoons butter 
1 1/2 lbs. turnips, peeled and thinly sliced 
salt
freshly ground peper
1 teaspoon tarragon
1/2 cup shredded swiss cheese 
1/2 cup grated parmesan cheese 
1 cup cream
Preheat oven to 400 degrees. Bring a large pot of water to a boil. Add turnips
and salt and boil 2 to 3 minutes and drain. Rub a small casserole dish with
garlic, butter well (save remaining butter for top) and arrange 1/3 of the
turnip slices in a layer. Sprinkle with salt and pepper, 1/3 of the herbs and
1/3 of the cheese. Repeat, making three layers in all, and finishing with
cheese on top. Pour cream over turnips. Bake 45 minutes. Serves 4 to 6.
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I got this from a mailing list I subscribe to....

Spinach Souffl&#233; (Crockpot)

2 lbs frozen spinach, thawed and drained
1/4 cup grated onion
1 (8-oz) pkg. cream cheese, softened
1/2 cup mayonnaise
1/2 cup shredded Cheddar cheese
2 eggs, beaten
1/4 tsp white or black pepper
Dash nutmeg

Mix thawed and drained spinach together with onion. Beat remaining
ingredients together to blend and then stir in spinach mixture.

Spoon mixture into a lightly buttered 3-1/2 quart slow cooker and cook
on High for 2-3 hours.

Serves 6-8

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 30 September 2007 11:10      

I got this from a mailing list I subscribe to....

Spinach Souffl&#233; (Crockpot)

2 lbs frozen spinach, thawed and drained
1/4 cup grated onion
1 (8-oz) pkg. cream cheese, softened
1/2 cup mayonnaise
1/2 cup shredded Cheddar cheese
2 eggs, beaten
1/4 tsp white or black pepper
Dash nutmeg

Mix thawed and drained spinach together with onion. Beat remaining
ingredients together to blend and then stir in spinach mixture.

Spoon mixture into a lightly buttered 3-1/2 quart slow cooker and cook
on High for 2-3 hours.

Serves 6-8

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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INGREDIENTS:
1 garlic clove, peeled and cut in half
4 Tablespoons olive oil
2 lbs. turnips, peeled and very thinly sliced (a mandoline works best for this)
2 teaspoons fresh thyme
2 teaspoons sea salt
2 red peppers, cored, seeded and sliced
1 lb. (4 small) zucchini,thinly sliced
salt & freshly ground pepper
PREPARATION:
Preheat oven to 350°F.
1. Rub a gratin dish with the garlic and grease with about 1 teaspoon of the
olive oil.

2. Layer half of the turnips in the bottom, overlapping as necessary.

Season with some thyme and salt and drizzle with 1 tablespoon of the olive
oil.

3. Add a layer of red peppers, then a layer of zucchini. Season with salt and
thyme and drizzle with another tablespoon of the oil.

4. Repeat steps 2 and 3. Finish by drizzling any remaining olive oil over the
top.

5. cover tightly with aluminum foil and bake until all the vegetables are very
tender, about 1 hour. 
To serve:
Serve hot directly from the gratin dish.
Colorful and delicious.

Enjoy.
mamabj
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mamabj Posted - 14 July 2007 15:52      

INGREDIENTS:
1 garlic clove, peeled and cut in half
4 Tablespoons olive oil
2 lbs. turnips, peeled and very thinly sliced (a mandoline works best for this)
2 teaspoons fresh thyme
2 teaspoons sea salt
2 red peppers, cored, seeded and sliced
1 lb. (4 small) zucchini,thinly sliced
salt & freshly ground pepper
PREPARATION:
Preheat oven to 350°F.
1. Rub a gratin dish with the garlic and grease with about 1 teaspoon of the
olive oil.

2. Layer half of the turnips in the bottom, overlapping as necessary.

Season with some thyme and salt and drizzle with 1 tablespoon of the olive
oil.

3. Add a layer of red peppers, then a layer of zucchini. Season with salt and
thyme and drizzle with another tablespoon of the oil.

4. Repeat steps 2 and 3. Finish by drizzling any remaining olive oil over the
top.

5. cover tightly with aluminum foil and bake until all the vegetables are very
tender, about 1 hour. 
To serve:
Serve hot directly from the gratin dish.
Colorful and delicious.

Enjoy.
mamabj
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Tuscan Mushrooms
Julie Jafar

4 Portabella mushrooms
1 T Suzanne™ Tuscan Sea Salt Rub
½ Olive oil
2 T Balsamic vinegar

In a bowl mix together with a whisk the olive oil balsamic vinegar and
Suzanne™ Tuscan Sea Salt Rub. Let set for 20 minutes or more. With a
clean towel wipe the portabella mushrooms clean. If desired remove the
steam and save for another recipe. Dip the mushrooms in the oil mixture
coating well and grill for 10 to 15 minutes (flipping during this time for even
cooking). Serves 4.

AR Julie
http://www.suzanne24.com/arjulie
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Tuscan Mushrooms
Julie Jafar

4 Portabella mushrooms
1 T Suzanne™ Tuscan Sea Salt Rub
½ Olive oil
2 T Balsamic vinegar

In a bowl mix together with a whisk the olive oil balsamic vinegar and
Suzanne™ Tuscan Sea Salt Rub. Let set for 20 minutes or more. With a
clean towel wipe the portabella mushrooms clean. If desired remove the
steam and save for another recipe. Dip the mushrooms in the oil mixture
coating well and grill for 10 to 15 minutes (flipping during this time for even
cooking). Serves 4.

AR Julie
http://www.suzanne24.com/arjulie
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I'm a L2er and when I make these I share with my DH, I will eat 1/4 to 1/3
of the pouch. Part is soft like a baked potato and part is like a french fry.
When your ready to add a little carb back in give this a try. I'm sure your
family will be more than happy to only let you eat a small portion.

Grilled Potato Pouches that inspire a whole meal
Julie Jafar

2 small baking potatoes
Olive oil
Your favorite Suzanne™ Sea Salt Rub

Wash and dry the potatoes. Slice ¼” thick. Layer on aluminum foil, drizzle
with olive oil and sprinkle your favorite Suzanne™ Sea Salt Rub on top of
each layer. Fold foil to form a pouch and grill for 15-20 minutes. Bottom
portion of the potatoes will be crisp like a French fry and the top soft like a
baked potato. Tip: I love to use the Sea Salt rubs heavy on one side of a
steak and I will use the same rub on the potatoes as on the steak. My
favorite this way is the Southwest and the Tuscan. Want an additional side
with your steak and potato? Clean button mushrooms removing the steams,
place on foil and put a small pat of butter in each one and sprinkle with the
same rub as you have on your potatoe or use a different one if you want a
couple flavors then fold the foil to form a pouch and cook along side the
potatoe pouch. Serve with a salad topped with a Suzanne™ dressing and you
have a lovely meal.

AR Julie
http://www.suzanne24.com/arjulie
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I'm a L2er and when I make these I share with my DH, I will eat 1/4 to 1/3
of the pouch. Part is soft like a baked potato and part is like a french fry.
When your ready to add a little carb back in give this a try. I'm sure your
family will be more than happy to only let you eat a small portion.

Grilled Potato Pouches that inspire a whole meal
Julie Jafar

2 small baking potatoes
Olive oil
Your favorite Suzanne™ Sea Salt Rub

Wash and dry the potatoes. Slice ¼” thick. Layer on aluminum foil, drizzle
with olive oil and sprinkle your favorite Suzanne™ Sea Salt Rub on top of
each layer. Fold foil to form a pouch and grill for 15-20 minutes. Bottom
portion of the potatoes will be crisp like a French fry and the top soft like a
baked potato. Tip: I love to use the Sea Salt rubs heavy on one side of a
steak and I will use the same rub on the potatoes as on the steak. My
favorite this way is the Southwest and the Tuscan. Want an additional side
with your steak and potato? Clean button mushrooms removing the steams,
place on foil and put a small pat of butter in each one and sprinkle with the
same rub as you have on your potatoe or use a different one if you want a
couple flavors then fold the foil to form a pouch and cook along side the
potatoe pouch. Serve with a salad topped with a Suzanne™ dressing and you
have a lovely meal.

AR Julie
http://www.suzanne24.com/arjulie

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=56161')
javascript:openWindow('profile.asp?mode=display&id=8799')
javascript:openWindow('close.asp?topic_id=56161&topic_title=Grilled+Potato+Pouches++%28L2%29&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...sh+with+Cherry+Tomatoes+%26amp%3B+Ri&forum_title=Side+by+Side+%28Side+Dishes%29&M=False[9/8/14, 8:35:41 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Spaghetti Squash with Cherry
Tomatoes & Ri

Send Topic To a Friend

Author Posting

Liz01219 Posted - 22 August 2007 17:24      

I subscribe to "Everyday Food" (Martha Stewart) and at the library today I
decided to check out her cookbook where I found this.

15 ozs. ricotta
1 Tbls. olive oil, plus more for brushing
4 garlic cloves, thinly sliced, plus 1/4 tsp. minced
1/4 tsp. crushed red pepper flakes
1/4 cup chopped fresh basil
1/4 cup chopped fresh oregano
1 Large (about 5 lbs.) spaghetti squash
1 large onion, finely diced (2 cups)
2 pints cherry tomatoes, halved
1/2 cup dry white wine
1/2 tsp kosher salt

1. Wrap the ricotta tightly in a piece of fine cheesecloth; place in a colander
over a bowl. Place a heavy bowl or cans on top, and let drain, refrigerated
for 3 hrs. or overnight.
2. Preheat 0ven to 350. Brush a baking pan with olive oil, and place the
sliced garlic on the pan. Bake 15 min, stir every 3 minutes. Remove pieces
as they turn golden and set aside. Place the drained ricotta, red pepper
flakes, 3 Tbls. basil and 3 Tbls. oregano in a bowl, combine. Cover with
plastic wrap, set aside. Halve the squash lengthwise, remove the seeds. Place
squash cut side down on a lightly oiled baking pan. Bake until skin yields to
pressure and flesh is soft, about 1 hr.
3. Heat a large skillet over medium high heat. Add the olive oil, minced
garlic, and onion to the pan, cover. Cook until translucent, about 8 minutes.
Remove the lid, add the tomatoes, wine, and salt. Cook uncovered until the
tomatoes are juicy, about 5 minutes. Sitr in the remaining basil and oregano
Remove the herbs from the squash and discard. Pull the strands from the
squash with a fork, transfer the squash strands to s serving bowl. Top with
the tomato mixture, ricotta, and garlic slices, serve hot.
Serves 4
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I subscribe to "Everyday Food" (Martha Stewart) and at the library today I
decided to check out her cookbook where I found this.

15 ozs. ricotta
1 Tbls. olive oil, plus more for brushing
4 garlic cloves, thinly sliced, plus 1/4 tsp. minced
1/4 tsp. crushed red pepper flakes
1/4 cup chopped fresh basil
1/4 cup chopped fresh oregano
1 Large (about 5 lbs.) spaghetti squash
1 large onion, finely diced (2 cups)
2 pints cherry tomatoes, halved
1/2 cup dry white wine
1/2 tsp kosher salt

1. Wrap the ricotta tightly in a piece of fine cheesecloth; place in a colander
over a bowl. Place a heavy bowl or cans on top, and let drain, refrigerated
for 3 hrs. or overnight.
2. Preheat 0ven to 350. Brush a baking pan with olive oil, and place the
sliced garlic on the pan. Bake 15 min, stir every 3 minutes. Remove pieces
as they turn golden and set aside. Place the drained ricotta, red pepper
flakes, 3 Tbls. basil and 3 Tbls. oregano in a bowl, combine. Cover with
plastic wrap, set aside. Halve the squash lengthwise, remove the seeds. Place
squash cut side down on a lightly oiled baking pan. Bake until skin yields to
pressure and flesh is soft, about 1 hr.
3. Heat a large skillet over medium high heat. Add the olive oil, minced
garlic, and onion to the pan, cover. Cook until translucent, about 8 minutes.
Remove the lid, add the tomatoes, wine, and salt. Cook uncovered until the
tomatoes are juicy, about 5 minutes. Sitr in the remaining basil and oregano
Remove the herbs from the squash and discard. Pull the strands from the
squash with a fork, transfer the squash strands to s serving bowl. Top with
the tomato mixture, ricotta, and garlic slices, serve hot.
Serves 4
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Venus 2
Be

Posted - 3 August 2006 14:33      

I heard of a quiche recipe without the crust. Anyone with a good quiche
recipe.

Venus 2 be
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I heard of a quiche recipe without the crust. Anyone with a good quiche
recipe.

Venus 2 be
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Hi Rebecca ~ Is this the one? *Ü*

Vidalia Onion Pie
2 1/2 cups thinly sliced vidalia onions
2 Tbl olive oil
2 eggs
1/2 cup heavy cream
salt and pepper to taste
1 cup shredded cheese 
Saute onions in oil in skillet until tender. Spread in pie plate. Combine eggs,
cream, seasonings in bowl; mix well. Spoon over onions. Top with cheese.
Bake for 30 minutes in 350 oven.

Nanette @ SS site

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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Hi Rebecca ~ Is this the one? *Ü*

Vidalia Onion Pie
2 1/2 cups thinly sliced vidalia onions
2 Tbl olive oil
2 eggs
1/2 cup heavy cream
salt and pepper to taste
1 cup shredded cheese 
Saute onions in oil in skillet until tender. Spread in pie plate. Combine eggs,
cream, seasonings in bowl; mix well. Spoon over onions. Top with cheese.
Bake for 30 minutes in 350 oven.

Nanette @ SS site

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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Since this was posted under With General Questions, we're moving it
here. Thanks.

Here is a post that helped me, from the food section. It is almost as
easy as a mix.

JCnmyheart - here is Starlite's recipe for bread. I don't have a bread
machine so I came up with this version. And it is prett much step-by-
step. It's a GREAT bread recipe. Hope this helps ...

Starlite's Basic Bread Recipe Makes: 1 &#189; pound Loaf Starlite

1 1/4 cup skim milk
3 cups winter white whole wheat flour
3 tablespoons vital wheat gluten
1 1/2 teaspoon sea salt
1 1/2 teaspoons Somersweet® (equals 2 tablespoons sugar)
3 teaspoons yeast
BREAD MACHINE:
1. Place all ingredients in machine. Select light crust and press start.
Cool 1 hour before slicing. Be sure your yeast is fresh! If you do not
bake regularly buy yeast in individual packets and check the date.
Buy the one with the best outdate! Check the back of the store's
shelf!

NO BREAD MACHINE: Make sure all ingredients (except milk) are at
room temperature.
1. Preheat oven to lowest possible setting (mine is 175oF). When it
reaches this temperature, turn off the oven.
2. Warm milk in microwave to 115oF.
3. Place all dry ingredients, including yeast, into bowl of KitchenAid®
mixer or a food processor and attach dough hook.
4. For mixer, turn to Speed 2 and mix about 15 seconds, or until
ingredients are combined. In food processor, turn on and process
until ingredients are combined, about 15 seconds.
5. Gradually add liquid ingredients to flour mixture and mix 1 to 2
minutes longer (for either machine). Mix until dough clings to hook
and cleans sides of bowl, about 2 minutes.
6. When dough clings to hook on mixer, knead on Speed 2 for 2
minutes or until dough is smooth and elastic. For processor, knead
until dough is smooth and elastic. This may or may not take the
additional 2 minutes.
7. Remove dough from bowl and dough hook. Shape the dough into a
large ball and place into a lightly greased glass bowl. Cover with
plastic wrap and place in that slightly warm oven. Let rise for one (1)
hour. Remove from oven and bowl.
8. Preheat oven to 400oF.
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9. On lightly floured surface (such as a large cutting board), roll the
dough into a rectangle, approximately 9x14-inches. A rolling pin will
smooth dough and remove gas bubbles. Starting at short end, roll
dough tightly. Pinch dough at seam to seal. Pinch ends and turn
under. Place seam side down in a lightly greased loaf pan.
10. Place in preheated oven and bake for 15 minutes. Reduce heat to
350oF and bake an additional 25 to 30 minutes. Remove from pan
immediately and cool on wire rack.
* To grease bowl, I lightly spray Pam® onto a paper towel then rub
the entire inside surface of the bowl. Using the same towel, grease
the loaf pan, too.
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ForumModerator Posted - 24 April 2005 19:42      

Since this was posted under With General Questions, we're moving it
here. Thanks.

Here is a post that helped me, from the food section. It is almost as
easy as a mix.

JCnmyheart - here is Starlite's recipe for bread. I don't have a bread
machine so I came up with this version. And it is prett much step-by-
step. It's a GREAT bread recipe. Hope this helps ...

Starlite's Basic Bread Recipe Makes: 1 &#189; pound Loaf Starlite

1 1/4 cup skim milk
3 cups winter white whole wheat flour
3 tablespoons vital wheat gluten
1 1/2 teaspoon sea salt
1 1/2 teaspoons Somersweet® (equals 2 tablespoons sugar)
3 teaspoons yeast
BREAD MACHINE:
1. Place all ingredients in machine. Select light crust and press start.
Cool 1 hour before slicing. Be sure your yeast is fresh! If you do not
bake regularly buy yeast in individual packets and check the date.
Buy the one with the best outdate! Check the back of the store's
shelf!

NO BREAD MACHINE: Make sure all ingredients (except milk) are at
room temperature.
1. Preheat oven to lowest possible setting (mine is 175oF). When it
reaches this temperature, turn off the oven.
2. Warm milk in microwave to 115oF.
3. Place all dry ingredients, including yeast, into bowl of KitchenAid®
mixer or a food processor and attach dough hook.
4. For mixer, turn to Speed 2 and mix about 15 seconds, or until
ingredients are combined. In food processor, turn on and process
until ingredients are combined, about 15 seconds.
5. Gradually add liquid ingredients to flour mixture and mix 1 to 2
minutes longer (for either machine). Mix until dough clings to hook
and cleans sides of bowl, about 2 minutes.
6. When dough clings to hook on mixer, knead on Speed 2 for 2
minutes or until dough is smooth and elastic. For processor, knead
until dough is smooth and elastic. This may or may not take the
additional 2 minutes.
7. Remove dough from bowl and dough hook. Shape the dough into a
large ball and place into a lightly greased glass bowl. Cover with
plastic wrap and place in that slightly warm oven. Let rise for one (1)
hour. Remove from oven and bowl.
8. Preheat oven to 400oF.
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9. On lightly floured surface (such as a large cutting board), roll the
dough into a rectangle, approximately 9x14-inches. A rolling pin will
smooth dough and remove gas bubbles. Starting at short end, roll
dough tightly. Pinch dough at seam to seal. Pinch ends and turn
under. Place seam side down in a lightly greased loaf pan.
10. Place in preheated oven and bake for 15 minutes. Reduce heat to
350oF and bake an additional 25 to 30 minutes. Remove from pan
immediately and cool on wire rack.
* To grease bowl, I lightly spray Pam® onto a paper towel then rub
the entire inside surface of the bowl. Using the same towel, grease
the loaf pan, too.
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This is BETTER than potatoes!

2 heads cauliflower - cut into florets
1 small onion, chopped
4 Tablespoons butter
2 cups grated swiss cheese
2 cups heavy cream
2 eggs
salt

Boil cauliflower in SALTED water until tender. Drain and place in a 9 1/2 by
11 baking dish.

Saute onions in butter until tender OR
put onion and butter in microwave safe bowl and microwave for 5 minutes.

Mix heavy cream and eggs in a bowl. Add cheese and sauteed onions. Pour
over cauliflower and bake at 350 for 45 minutes.

Pam
Ps.63:5 You satisfy me more than the richest of foods. I will praise you with
songs of joy.
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Sing4joy Posted - 19 September 2003 5:58      

This is BETTER than potatoes!

2 heads cauliflower - cut into florets
1 small onion, chopped
4 Tablespoons butter
2 cups grated swiss cheese
2 cups heavy cream
2 eggs
salt

Boil cauliflower in SALTED water until tender. Drain and place in a 9 1/2 by
11 baking dish.

Saute onions in butter until tender OR
put onion and butter in microwave safe bowl and microwave for 5 minutes.

Mix heavy cream and eggs in a bowl. Add cheese and sauteed onions. Pour
over cauliflower and bake at 350 for 45 minutes.

Pam
Ps.63:5 You satisfy me more than the richest of foods. I will praise you with
songs of joy.
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This combines a few recipes, but it is very good.

INGREDIENTS:
3 cups ChubChub's "Cauliflower Rice a Roni sort of"
2 tablespoons butter
1/2 cup diced onion
1/2 cup chopped green peppers
1/2 cup chopped celery
2 cups shredded cheddar cheese, divided
2 pkgs. Frozen broccoli (10 oz. each)
2 servings cream of anything soup from the boards, (1-mushroom, 1-celery)
You can use 1 serving if you want this a little dryer or adjust to desired
consistency.

6-8 Bell Peppers

PREPARATION:
In a heavy skillet, sauté onion, peppers, and celery in butter until tender.
Combine rice, sauteed vegetables, 1 cup Cheddar cheese, and soups.

Place topped and deveined peppers in boiling water for 2 minutes, remove
and drain.

Fill w/rice mixture. Transfer to a greased casserole dish. 
Cover and bake at 350° for 30 minutes, or until hot and bubbly. Take off
cover, top with remaining 1 cup Cheddar cheese, and bake about 5 minutes
longer, until top is lightly browned and cheese is melted. Serves 6 to 8.

Even kids like this.
Enjoy.
mamabj
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mamabj Posted - 9 July 2007 13:15      

This combines a few recipes, but it is very good.

INGREDIENTS:
3 cups ChubChub's "Cauliflower Rice a Roni sort of"
2 tablespoons butter
1/2 cup diced onion
1/2 cup chopped green peppers
1/2 cup chopped celery
2 cups shredded cheddar cheese, divided
2 pkgs. Frozen broccoli (10 oz. each)
2 servings cream of anything soup from the boards, (1-mushroom, 1-celery)
You can use 1 serving if you want this a little dryer or adjust to desired
consistency.

6-8 Bell Peppers

PREPARATION:
In a heavy skillet, sauté onion, peppers, and celery in butter until tender.
Combine rice, sauteed vegetables, 1 cup Cheddar cheese, and soups.

Place topped and deveined peppers in boiling water for 2 minutes, remove
and drain.

Fill w/rice mixture. Transfer to a greased casserole dish. 
Cover and bake at 350° for 30 minutes, or until hot and bubbly. Take off
cover, top with remaining 1 cup Cheddar cheese, and bake about 5 minutes
longer, until top is lightly browned and cheese is melted. Serves 6 to 8.

Even kids like this.
Enjoy.
mamabj
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Hi! It's been awhile since I have posted, but I'm still going strong and coming
up with new recipes. Enjoy! Mary

Fried Onion Wedges/Mushrooms

1/2 cup grated Parmesan cheese(green can)
1/2 cup Five Cheese Italian Blend
2 eggs
prepared horseradish to taste(optional)

Combine all ingredients. Cut sweet onion in half, then into wedges and
separate pieces. Dip onion into cheese mixture, coating completely. Deep fry
until golden brown.

I like this with a spicy dipping sauce. Works well to make fried mushrooms.
Going to try chicken and fish nuggets next. Will let you know how that
worked.
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mjlibbey Posted - 3 June 2007 20:45      

Hi! It's been awhile since I have posted, but I'm still going strong and coming
up with new recipes. Enjoy! Mary

Fried Onion Wedges/Mushrooms

1/2 cup grated Parmesan cheese(green can)
1/2 cup Five Cheese Italian Blend
2 eggs
prepared horseradish to taste(optional)

Combine all ingredients. Cut sweet onion in half, then into wedges and
separate pieces. Dip onion into cheese mixture, coating completely. Deep fry
until golden brown.

I like this with a spicy dipping sauce. Works well to make fried mushrooms.
Going to try chicken and fish nuggets next. Will let you know how that
worked.
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Ready in about 30 minutes

4 slices of bacon
1 pint Brussels sprouts, trimmed, steamed for 3 minutes, and chopped fine
(about 1 3/4 cups)
1 1/2 teaspoons caraway seeds
3 tablespoons vegetable oil
3 tablespoons balsamic vinegar (or whatever you like)
1/4 teaspoon splenda, or more to taste
1/2 pound spinach, tough stems discarded and the leaves washed well and
spun dry (about 8 cups)

In a heavy skillet cook the bacon over moderate heat until it is crisp and
transfer it to paper towels to drain.

Heat the fat remaining in the skillet over moderately high heat until it is hot
but not smoking and in it sauté the Brussels sprouts with the caraway
seeds, stirring, for 1 to 2 minutes, or until the sprouts are tender and pale
golden.

Remove the skillet from the heat, stir in the oil, the vinegar, and the sugar,
and add the spinach. Sauté the mixture over moderately high heat, tossing
it, for 1 minute, or until the spinach is wilted.

Season the salad with pepper and sprinkle it with the bacon, crumbled.

Serves 4 to 6 depending upon whether this is a side dish or used as a main
course.
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MissaLula Posted - 21 September 2003 20:49      

Ready in about 30 minutes

4 slices of bacon
1 pint Brussels sprouts, trimmed, steamed for 3 minutes, and chopped fine
(about 1 3/4 cups)
1 1/2 teaspoons caraway seeds
3 tablespoons vegetable oil
3 tablespoons balsamic vinegar (or whatever you like)
1/4 teaspoon splenda, or more to taste
1/2 pound spinach, tough stems discarded and the leaves washed well and
spun dry (about 8 cups)

In a heavy skillet cook the bacon over moderate heat until it is crisp and
transfer it to paper towels to drain.

Heat the fat remaining in the skillet over moderately high heat until it is hot
but not smoking and in it sauté the Brussels sprouts with the caraway
seeds, stirring, for 1 to 2 minutes, or until the sprouts are tender and pale
golden.

Remove the skillet from the heat, stir in the oil, the vinegar, and the sugar,
and add the spinach. Sauté the mixture over moderately high heat, tossing
it, for 1 minute, or until the spinach is wilted.

Season the salad with pepper and sprinkle it with the bacon, crumbled.

Serves 4 to 6 depending upon whether this is a side dish or used as a main
course.
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Kisa 1 Posted - 1 April 2007 8:48      

;) Yep, I know what you're thinking, but this is the Chinese Forbidden Rice
mentioned by Suzanne in Slim & Sexy.

This wonderful wholegrain heirloom rice was once grown for the Emperors of
China, and if you are lucky enough to have a ChinaTown in your locale it will
be easy to find. Otherwise I order online from Surfas, the resource listed in
the back of S&S.

It has a delicious nutty and chewy texture, and cooks up to a beautiful deep
purple color. It's so simple too, and works wonderfully as a carb, or to add in
to a L2 meal.

I hadn't seen a recipe posted here for it, so here it is straight from the Lotus
Foods wrapper:

FORBIDDEN RICE

1 3/4 cups water
1 Cup Forbidden Rice
pinch of salt

Bring to a boil over high heat. Cover and reduce heat, simmering for 30
minutes. Remove from heat and let stand covered for a few minutes. Fluff and
serve.

1 cup raw = 3 cups cooked

EnjÖy
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Kisa 1 Posted - 1 April 2007 8:48      

;) Yep, I know what you're thinking, but this is the Chinese Forbidden Rice
mentioned by Suzanne in Slim & Sexy.

This wonderful wholegrain heirloom rice was once grown for the Emperors of
China, and if you are lucky enough to have a ChinaTown in your locale it will
be easy to find. Otherwise I order online from Surfas, the resource listed in
the back of S&S.

It has a delicious nutty and chewy texture, and cooks up to a beautiful deep
purple color. It's so simple too, and works wonderfully as a carb, or to add in
to a L2 meal.

I hadn't seen a recipe posted here for it, so here it is straight from the Lotus
Foods wrapper:

FORBIDDEN RICE

1 3/4 cups water
1 Cup Forbidden Rice
pinch of salt

Bring to a boil over high heat. Cover and reduce heat, simmering for 30
minutes. Remove from heat and let stand covered for a few minutes. Fluff and
serve.

1 cup raw = 3 cups cooked

EnjÖy
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mamabj Posted - 21 February 2007 8:2      

Lastnight I had some chicken breast w/bake & fry mix. I started warming
some green beans in another pan. When the chicken was done, I removed all
the water and put in the chicken pan to get up all the little pieces. I added
some of ss's cajun sea salt and a little parmesan cheese. WOW! New twist on
an old standby. Now I'm wondering what other beggies I can boost w/the Sea
Salts.

mamabj

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=54789')
javascript:openWindow('profile.asp?mode=display&id=22024')
javascript:openWindow('close.asp?topic_id=54789&topic_title=Sea+Salt+Veggies&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...=91&Topic_Title=Sea+Salt+Veggies&forum_title=Side+by+Side+%28Side+Dishes%29&M=True&S=True[9/8/14, 8:37:53 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Sea Salt Veggies

Send Topic To a Friend

Author Posting

mamabj Posted - 21 February 2007 8:2      

Lastnight I had some chicken breast w/bake & fry mix. I started warming
some green beans in another pan. When the chicken was done, I removed all
the water and put in the chicken pan to get up all the little pieces. I added
some of ss's cajun sea salt and a little parmesan cheese. WOW! New twist on
an old standby. Now I'm wondering what other beggies I can boost w/the Sea
Salts.

mamabj
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karma Posted - 22 February 2004 9:47      

I love to make this when i'm in a hurry and when i don't want to use too
much dairy.

3-4 cups fresh spinach (buy the fresh bags)
1-2 Tbsp olive oil
onion powder
garlic powder
salt
cayenne pepper (optional)

Heat oil. add spinach. when slightly wilted, add dry seasoning. heat until
desired consistency. personally, i like it very cooked and wilted, almost brown.
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karma Posted - 22 February 2004 9:47      

I love to make this when i'm in a hurry and when i don't want to use too
much dairy.

3-4 cups fresh spinach (buy the fresh bags)
1-2 Tbsp olive oil
onion powder
garlic powder
salt
cayenne pepper (optional)

Heat oil. add spinach. when slightly wilted, add dry seasoning. heat until
desired consistency. personally, i like it very cooked and wilted, almost brown.
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rowdyinwi Posted - 29 June 2006 9:43      

Soooo easy!

1 lg sweet onion 7-8 slices bacon
3-4 C brocolli spears 3/4 C grated parmesan
1 C cheddar or american cheese, cubed.
Heavy cream
Pat of butter
Salt, pepper, garlic powder, paprika to taste

In a non-stick sauce pan:
Cook chopped bacon and onion, with butter pat until cooked(not crispy).
Add brocolli, cook about 5 mins while stirring frequntly. Add cream, heat
through. Add seasonings, cheeses and stir until melted and heated through
and thickened a bit.

Extra sauce? Freeze the leftovers and use the next time you're having plain
old veggies.

RowdyinWI
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rowdyinwi Posted - 29 June 2006 9:43      

Soooo easy!

1 lg sweet onion 7-8 slices bacon
3-4 C brocolli spears 3/4 C grated parmesan
1 C cheddar or american cheese, cubed.
Heavy cream
Pat of butter
Salt, pepper, garlic powder, paprika to taste

In a non-stick sauce pan:
Cook chopped bacon and onion, with butter pat until cooked(not crispy).
Add brocolli, cook about 5 mins while stirring frequntly. Add cream, heat
through. Add seasonings, cheeses and stir until melted and heated through
and thickened a bit.

Extra sauce? Freeze the leftovers and use the next time you're having plain
old veggies.

RowdyinWI
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mamabj Posted - 10 February 2007 17:40      

One of the things I've missed is the "onion" diced roasted potatoes. So here
is a SS L1 version.

Dice cauliflower into 1/4 - 1/2 in cubes
Dice turnips into same size cubes
I mixed 2/3 cauliflower to 1/3 turnip
Place in plastic bag
Coat w/olive oil
Sprinkle in equal parts of Suzanne's Bake'n Fry and Parmesan cheese
Roast in 350 oven 20 - 30 minutes until done
Stir a couple of times to brown evenly.

It satisfies that kind of craving. I hope you enjoy it.

mamabj

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=54674')
javascript:openWindow('profile.asp?mode=display&id=22024')
javascript:openWindow('close.asp?topic_id=54674&topic_title=Faux+%26quot%3BRoasted+Potatoes%26quot%3B&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...t%3BRoasted+Potatoes%26quot%3B&forum_title=Side+by+Side+%28Side+Dishes%29&M=True&S=True[9/8/14, 8:38:23 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Faux "Roasted Potatoes"

Send Topic To a Friend

Author Posting

mamabj Posted - 10 February 2007 17:40      

One of the things I've missed is the "onion" diced roasted potatoes. So here
is a SS L1 version.

Dice cauliflower into 1/4 - 1/2 in cubes
Dice turnips into same size cubes
I mixed 2/3 cauliflower to 1/3 turnip
Place in plastic bag
Coat w/olive oil
Sprinkle in equal parts of Suzanne's Bake'n Fry and Parmesan cheese
Roast in 350 oven 20 - 30 minutes until done
Stir a couple of times to brown evenly.

It satisfies that kind of craving. I hope you enjoy it.

mamabj
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RR Posted - 10 April 2005 5:15      

Has anyone tried Suzanne's new fave grain? I'm going to look for it today at
Whole Foods I think. I believe her recipes for it are on pgs. 222 and 223 in
the new book.

RR
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RR Posted - 10 April 2005 5:15      

Has anyone tried Suzanne's new fave grain? I'm going to look for it today at
Whole Foods I think. I believe her recipes for it are on pgs. 222 and 223 in
the new book.

RR
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matantej Posted - 9 October 2003 18:4      

This is for Sandee1969. Enjoy. janet

SweeteyPie’s Creamed Spinach
This is fabulous! SweeteyPie originally posted 1 bag of frozen spinach (16oz),
but I didn't have the bagged, only the boxed. Either way it works great!

2 (10) ounce packages of frozen spinach, chopped finely
1 small onion, finely chopped
1 cup of heavy whipping cream
3 ounces of full fat cream cheese 
1 Tablespoon butter
1 Tablespoon olive oil
1/2 tsp salt
1/8 tsp pepper
few dashes of nutmeg (about 1/8-1/4 teaspoon, depending on personal
tastes)

Defrost the spinach. It's easiest to defrost it in the microwave. Squeeze out
all of the liquid from the spinach. In a medium sized pan, heat olive oil and
butter and sauté the onion until tender. Add the drained spinach, and cook
for an additional 5-10 minutes. Transfer to a bowl. In the same pan, heat
cream and cream cheese. Cook until the cream cheese is completely melted
and the cream has thickened a bit. This should take about 5 minutes.
Season with salt, pepper, and nutmeg. Add the spinach back into the pan
and toss to coat the spinach and heat through. This also makes a great
filling for egg crepes. I sometimes sauté a cup of sliced fresh mushrooms
with the onion when I make it as a crepe filling and add a little shredded
cheddar cheese. Hope you enjoy it.

Recipe Suggestion: 
1. Try adding 2 tablespoons of lemon juice to the cream sauce, for a bit of a
tangy kick! 
2. If you like a bit of a thinner cream sauce, try adding another 1/4 cup of
heavy whipping cream to the cream sauce.

Creamed Spinach

3 tablespoons butter 
1 cup minced onions 
Salt 
Freshly ground black pepper 
3 pounds fresh spinach, washed, stemmed and finely chopped 
2 tablespoons chopped garlic 
2 cups heavy cream 
1/2 pound grated Sharp Cheddar cheese 
Preheat the oven to 375 degrees F. Lightly grease a 6 cup oval ceramic
ramekin. In a large sauté pan, melt the remaining butter. Add the onions
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and season with salt and pepper. Sauté for about 2 minutes, or until the
onions are soft. Add the spinach. Season with salt and pepper. Sauté for 3
to 4 minutes. Add the garlic and cream. Mix well. Season the mixture with
salt and pepper. Bring the liquid to a boil and reduce to a simmer. Simmer
the mixture for 6 minutes. Remove the pan from the heat and turn into the
prepared pan. Sprinkle the top with the grated cheese and place in the oven.
Bake for about 4 to 6 minutes or until the cheese is slightly brown and
bubbly. by connsailor 

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('close.asp?topic_id=36051&topic_title=Creamed+Spinach&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...=91&Topic_Title=Creamed+Spinach&forum_title=Side+by+Side+%28Side+Dishes%29&M=True&S=True[9/8/14, 8:38:44 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Creamed Spinach

Send Topic To a Friend

Author Posting

matantej Posted - 9 October 2003 18:4      

This is for Sandee1969. Enjoy. janet

SweeteyPie’s Creamed Spinach
This is fabulous! SweeteyPie originally posted 1 bag of frozen spinach (16oz),
but I didn't have the bagged, only the boxed. Either way it works great!

2 (10) ounce packages of frozen spinach, chopped finely
1 small onion, finely chopped
1 cup of heavy whipping cream
3 ounces of full fat cream cheese 
1 Tablespoon butter
1 Tablespoon olive oil
1/2 tsp salt
1/8 tsp pepper
few dashes of nutmeg (about 1/8-1/4 teaspoon, depending on personal
tastes)

Defrost the spinach. It's easiest to defrost it in the microwave. Squeeze out
all of the liquid from the spinach. In a medium sized pan, heat olive oil and
butter and sauté the onion until tender. Add the drained spinach, and cook
for an additional 5-10 minutes. Transfer to a bowl. In the same pan, heat
cream and cream cheese. Cook until the cream cheese is completely melted
and the cream has thickened a bit. This should take about 5 minutes.
Season with salt, pepper, and nutmeg. Add the spinach back into the pan
and toss to coat the spinach and heat through. This also makes a great
filling for egg crepes. I sometimes sauté a cup of sliced fresh mushrooms
with the onion when I make it as a crepe filling and add a little shredded
cheddar cheese. Hope you enjoy it.

Recipe Suggestion: 
1. Try adding 2 tablespoons of lemon juice to the cream sauce, for a bit of a
tangy kick! 
2. If you like a bit of a thinner cream sauce, try adding another 1/4 cup of
heavy whipping cream to the cream sauce.

Creamed Spinach

3 tablespoons butter 
1 cup minced onions 
Salt 
Freshly ground black pepper 
3 pounds fresh spinach, washed, stemmed and finely chopped 
2 tablespoons chopped garlic 
2 cups heavy cream 
1/2 pound grated Sharp Cheddar cheese 
Preheat the oven to 375 degrees F. Lightly grease a 6 cup oval ceramic
ramekin. In a large sauté pan, melt the remaining butter. Add the onions
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and season with salt and pepper. Sauté for about 2 minutes, or until the
onions are soft. Add the spinach. Season with salt and pepper. Sauté for 3
to 4 minutes. Add the garlic and cream. Mix well. Season the mixture with
salt and pepper. Bring the liquid to a boil and reduce to a simmer. Simmer
the mixture for 6 minutes. Remove the pan from the heat and turn into the
prepared pan. Sprinkle the top with the grated cheese and place in the oven.
Bake for about 4 to 6 minutes or until the cheese is slightly brown and
bubbly. by connsailor 
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I don't know if any of you have ever tried this before, but it's very easy, filling
and yummy!
Keep in mind that I like things simple, and tend not to measure anything
while cooking...please feel free to adjust the proportions to your taste and
family size!

SUPER CHEESY BROCCOLI
1-head broccoli, cut into florets
-OR-
1-bag fresh broccoli florets 
butter
1-pint ricotta cheese (I don't use the whole thing -- maybe half)
1-cup (approx) shredded cheddar cheese
parmesan cheese, to taste
black pepper, to taste

I fill my 9x9 glass baking dish with broccoli florets, dot the top with butter,
and put it in the microwave on high for 3 min (just enough to start cooking
the broccoli...it should still be firm). I spoon some ricotta cheese over the
broccoli, layer the shredded cheddar over that, sprinkle the top with parmesan
and black pepper, and put the uncovered dish in the oven for the last 30 to
45-minutes with whatever meat I am roasting for dinner.

This recipe is great because it's flexible and hard to mess up. I've found that
the roasting temperature and time are easily adjusted based on the meat you
are cooking...plus you don't dirty the stovetop!
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lindyloo Posted - 3 February 2007 13:45      

I don't know if any of you have ever tried this before, but it's very easy, filling
and yummy!
Keep in mind that I like things simple, and tend not to measure anything
while cooking...please feel free to adjust the proportions to your taste and
family size!

SUPER CHEESY BROCCOLI
1-head broccoli, cut into florets
-OR-
1-bag fresh broccoli florets 
butter
1-pint ricotta cheese (I don't use the whole thing -- maybe half)
1-cup (approx) shredded cheddar cheese
parmesan cheese, to taste
black pepper, to taste

I fill my 9x9 glass baking dish with broccoli florets, dot the top with butter,
and put it in the microwave on high for 3 min (just enough to start cooking
the broccoli...it should still be firm). I spoon some ricotta cheese over the
broccoli, layer the shredded cheddar over that, sprinkle the top with parmesan
and black pepper, and put the uncovered dish in the oven for the last 30 to
45-minutes with whatever meat I am roasting for dinner.

This recipe is great because it's flexible and hard to mess up. I've found that
the roasting temperature and time are easily adjusted based on the meat you
are cooking...plus you don't dirty the stovetop!
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Mushroom “Risotto” Serves: 4 Conbributed by MsTified found at
Chef2Chef.com, author: Dana Carpender

This is incredible!!!
1/2 head cauliflower
3 tablespoons butter (50 ml)
1 cup sliced mushrooms (250 ml)
1/2 medium onion, diced
1 teaspoon minced garlic
2 tablespoons dry vermouth (30 ml)
1 tablespoon chicken bouillon granules (15 ml)
3/4 cup grated Parmesan cheese (175 ml)
1/4 cup chopped fresh parsley (60 ml)

1. First, run your cauliflower through the shredding blade on your food
processor. Put the cauliflower in a micro-waveable casserole add a couple of
tablespoons of water. 
2. Cover and microwave on “high” for 7 minutes.
3. While the cauliflower is nuking, melt the butter over medium-high heat and
add the mushrooms, onions and garlic, and sauté them all together.
4. When the cauliflower is done, pull it out of the microwave and drain it.
When the mushrooms have changed color and are looking done, add the
cauliflower and stir everything together. 
5. Stir in everything else but the parsley and let the whole thing cook for
another 2-3 minutes.
6. Stir in the parsley, and serve.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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MsTified Posted - 5 April 2004 15:34      

Mushroom “Risotto” Serves: 4 Conbributed by MsTified found at
Chef2Chef.com, author: Dana Carpender

This is incredible!!!
1/2 head cauliflower
3 tablespoons butter (50 ml)
1 cup sliced mushrooms (250 ml)
1/2 medium onion, diced
1 teaspoon minced garlic
2 tablespoons dry vermouth (30 ml)
1 tablespoon chicken bouillon granules (15 ml)
3/4 cup grated Parmesan cheese (175 ml)
1/4 cup chopped fresh parsley (60 ml)

1. First, run your cauliflower through the shredding blade on your food
processor. Put the cauliflower in a micro-waveable casserole add a couple of
tablespoons of water. 
2. Cover and microwave on “high” for 7 minutes.
3. While the cauliflower is nuking, melt the butter over medium-high heat and
add the mushrooms, onions and garlic, and sauté them all together.
4. When the cauliflower is done, pull it out of the microwave and drain it.
When the mushrooms have changed color and are looking done, add the
cauliflower and stir everything together. 
5. Stir in everything else but the parsley and let the whole thing cook for
another 2-3 minutes.
6. Stir in the parsley, and serve.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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cookin' Posted - 26 September 2005 10:59      

Does anyone have a recipe for homemade FF tortillas?
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Does anyone have a recipe for homemade FF tortillas?
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Tonight I attempted (for the 3rd time) to make spaghetti from a spaghetti
squash...I've microwaved it twice, varying the cooking times, and I've
baked it whole for 2-1/2 hours before. Each time I ended up w/ mush...I'm
convinced that there is NO way to get it to the consistency of pasta.

Tonight I took that mush and put it in my potato ricer (just as you would
for caulf. mash), and squeezed a whole heap of water out of it. Then I put
the blob in a small processor w/ 1 Tb. of butter, 1/4 c. of grated parmesan
(from the wedge, not the can), 1/4 tsp. of garlic powder, and 1/4 tsp. of
salt...it was soooo delicious! It was creamy (no strands at all) and mildly
sweet, and unlike the caulif., tasted close to real potato. I loved it and will
now use squash for my mash in the future.

I started w/ a rather small squash, it yielded a serving and a half, I would
say...or 2 very small servings of mash, so...if you try this w/ a larger
squash, I'm sure you would need more butter, parm., garlic powder, and
salt.
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ChubChub Posted - 1 March 2006 17:16      

Tonight I attempted (for the 3rd time) to make spaghetti from a spaghetti
squash...I've microwaved it twice, varying the cooking times, and I've
baked it whole for 2-1/2 hours before. Each time I ended up w/ mush...I'm
convinced that there is NO way to get it to the consistency of pasta.

Tonight I took that mush and put it in my potato ricer (just as you would
for caulf. mash), and squeezed a whole heap of water out of it. Then I put
the blob in a small processor w/ 1 Tb. of butter, 1/4 c. of grated parmesan
(from the wedge, not the can), 1/4 tsp. of garlic powder, and 1/4 tsp. of
salt...it was soooo delicious! It was creamy (no strands at all) and mildly
sweet, and unlike the caulif., tasted close to real potato. I loved it and will
now use squash for my mash in the future.

I started w/ a rather small squash, it yielded a serving and a half, I would
say...or 2 very small servings of mash, so...if you try this w/ a larger
squash, I'm sure you would need more butter, parm., garlic powder, and
salt.
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I have found this to be the easiest and simplest way to cook a spaghetti
squash, esp since i make the garlicy "pasta" dishes i posted.

wash squash with warm, soapy water and dry. pierce with knife (you don't
want exploding squash all over the microwave) several places all over squash.
place on plate and microwave on high for 5 minutes. turn over half-way and
cook another 5 minutes. then turn 1/4 way and cook for 5 minutes more.
allow to cool a bit for 1/2 to 1 hr. it will cut so easily. cut it open, discard the
seeds. then just shred the "noodles" out.
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karma Posted - 10 April 2005 19:12      

I have found this to be the easiest and simplest way to cook a spaghetti
squash, esp since i make the garlicy "pasta" dishes i posted.

wash squash with warm, soapy water and dry. pierce with knife (you don't
want exploding squash all over the microwave) several places all over squash.
place on plate and microwave on high for 5 minutes. turn over half-way and
cook another 5 minutes. then turn 1/4 way and cook for 5 minutes more.
allow to cool a bit for 1/2 to 1 hr. it will cut so easily. cut it open, discard the
seeds. then just shred the "noodles" out.
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This is my favorite cabbage recipe of all time. I don't know if it's been
posted here or not, I looked but didn't see it. Hope you enjoy

Skillet Cabbage

2 tb Butter
4 c Shredded cabbage
1 Green pepper; cut into thin
.. strips
2 tb Water
1/2 ts Salt
1/4 ts Pepper
3 oz Cream cheese; cubed

Coat cabbage and pepper with melted butter in
skillet. Add water, salt and pepper. Simmer,
covered, until cabbage is tender, about 8 minutes.
Stir in cream cheese until melted.

started 1/12/07
166.2/166.2/130

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=54387')
javascript:openWindow('profile.asp?mode=display&id=19891')
javascript:openWindow('close.asp?topic_id=54387&topic_title=Love+this+cabbage%21%21&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...c_Title=Love+this+cabbage%21%21&forum_title=Side+by+Side+%28Side+Dishes%29&M=False&S=True[9/8/14, 8:39:45 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Love this cabbage!!

Send Topic To a Friend

Author Posting

nascar316 Posted - 17 January 2007 11:3      

This is my favorite cabbage recipe of all time. I don't know if it's been
posted here or not, I looked but didn't see it. Hope you enjoy

Skillet Cabbage

2 tb Butter
4 c Shredded cabbage
1 Green pepper; cut into thin
.. strips
2 tb Water
1/2 ts Salt
1/4 ts Pepper
3 oz Cream cheese; cubed

Coat cabbage and pepper with melted butter in
skillet. Add water, salt and pepper. Simmer,
covered, until cabbage is tender, about 8 minutes.
Stir in cream cheese until melted.

started 1/12/07
166.2/166.2/130
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I saw this on Good Eats, and tried it, and it is definitely worth posting. I
have never had such light, fluffy brown rice in my life. it is the only way I
will prepare it from now on!
1 1/2 cups brown rice, medium or short grain 
2 1/2 cups water 
1 tablespoon unsalted butter 
1 teaspoon kosher salt

Preheat the oven to 375 degrees F. 
Place the rice into an 8-inch square glass baking dish.

Bring the water, butter, and salt just to a boil in a kettle or covered
saucepan. Once the water boils, pour it over the rice, stir to combine, and
cover the dish tightly with heavy-duty aluminum foil. Bake on the middle
rack of the oven for 1 hour.

After 1 hour, remove cover and fluff the rice with a fork. Serve
immediately.
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ncpharmgirl Posted - 20 December 2006 10:42      

I saw this on Good Eats, and tried it, and it is definitely worth posting. I
have never had such light, fluffy brown rice in my life. it is the only way I
will prepare it from now on!
1 1/2 cups brown rice, medium or short grain 
2 1/2 cups water 
1 tablespoon unsalted butter 
1 teaspoon kosher salt

Preheat the oven to 375 degrees F. 
Place the rice into an 8-inch square glass baking dish.

Bring the water, butter, and salt just to a boil in a kettle or covered
saucepan. Once the water boils, pour it over the rice, stir to combine, and
cover the dish tightly with heavy-duty aluminum foil. Bake on the middle
rack of the oven for 1 hour.

After 1 hour, remove cover and fluff the rice with a fork. Serve
immediately.
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Has anyone every had potatoes baked in ranch dressing before. I don't know
how to make them...if I did I'd make some kind of ranch veggie Bake of
some kind.

Any one got any ideas for me???
250/243/150

Love and belief,
Sherry(GA)
"You have to be in motion for God to direct your path!"
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Has anyone every had potatoes baked in ranch dressing before. I don't know
how to make them...if I did I'd make some kind of ranch veggie Bake of
some kind.

Any one got any ideas for me???
250/243/150

Love and belief,
Sherry(GA)
"You have to be in motion for God to direct your path!"
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bee4real Posted - 14 January 2007 11:22      

I must first of all say I gained almost ALL of my weight on MAC and
CHeese!!!

I found some 4oz ramekins today and wanted to make something in them. I
threw this together and it is a winner. Hubby (picky) begged for more. He
wants it on a larger scale. I figure if I share what I did, adjusting it would be
easy.
I took Zucchini sticks and cut them into bite sized peices. Microwaved for a
couple of minutes to drain off water.
Then sprinkled garlic salt on them.
Topped that with a slice of Mozzarella.
Then added chopped Jalapeno's (optional) for a kick.
Topped that with a slice of velveeta.( Ck is legal).
Spinkle top with grated parm. that had a tad of melted butter in it(only about
a tablespoons worth each). 
Put ramekins on baking sheet and baked 20 mins. on 350.
Be Sure to stir before eating as mozz. makes water too!

This had the consistancy that I had been craving...everything else was to
runny!
I will try this on all veggies!!!
I am tickled pink at this find.
250/243/150

Love and belief,
Sherry(GA)
"You have to be in motion for God to direct your path!"

Edited by - bee4real on 1/15/2007 8:13:27 AM
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bee4real Posted - 14 January 2007 11:22      

I must first of all say I gained almost ALL of my weight on MAC and
CHeese!!!

I found some 4oz ramekins today and wanted to make something in them. I
threw this together and it is a winner. Hubby (picky) begged for more. He
wants it on a larger scale. I figure if I share what I did, adjusting it would be
easy.
I took Zucchini sticks and cut them into bite sized peices. Microwaved for a
couple of minutes to drain off water.
Then sprinkled garlic salt on them.
Topped that with a slice of Mozzarella.
Then added chopped Jalapeno's (optional) for a kick.
Topped that with a slice of velveeta.( Ck is legal).
Spinkle top with grated parm. that had a tad of melted butter in it(only about
a tablespoons worth each). 
Put ramekins on baking sheet and baked 20 mins. on 350.
Be Sure to stir before eating as mozz. makes water too!

This had the consistancy that I had been craving...everything else was to
runny!
I will try this on all veggies!!!
I am tickled pink at this find.
250/243/150

Love and belief,
Sherry(GA)
"You have to be in motion for God to direct your path!"

Edited by - bee4real on 1/15/2007 8:13:27 AM
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jthmk Posted - 14 January 2007 7:41      

Made some last night...they were great! Closest thing to mashed pot that I've
had!
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Made some last night...they were great! Closest thing to mashed pot that I've
had!
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removed

Edited by - mamalaurie on 1/21/2007 3:44:38 PM
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duckgirl Posted - 4 December 2006 15:41      

Someone please help!!!! I can't find one of my books! I need the recipe for
"tater tots" that were made w/ cauliflower. My husband absolutely loved them.
We are getting all the junk out of house to start SS again on Friday!!!Thanks
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duckgirl Posted - 4 December 2006 15:41      

Someone please help!!!! I can't find one of my books! I need the recipe for
"tater tots" that were made w/ cauliflower. My husband absolutely loved them.
We are getting all the junk out of house to start SS again on Friday!!!Thanks
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CAULIFLOWER WITH MUSTARD-LEMON BUTTER Serves: 6 Bon Appetít, 11/06,
137 (and MsTified)

I made this for Thanksgiving and it is fabulous! You could easily double the
Citrus Rosemary Salt and use it on other things -- like chicken or other
vegetables. Store it in an airtight jar.

Citrus Rosemary Salt
2 teaspoons coarse salt
1 teaspoon fresh rosemary leaves, chopped
1 teaspoon lemon zest 
Cauliflower
1 small head of cauliflower
1-1/2 teaspoons finely grated lemon peel
6 tablespoons butter
2 tablespoons fresh lemon juice
2 tablespoons whole grain Dijon mustard
1 tablespoon chopped fresh parsley
1. Citrus Rosemary Salt: In a small bowl of food processor, process all the
ingredients. Pulse until well blended. Set aside.
2. Preheat oven to 400oF. Line baking sheet with foil then butter foil. 
3. Cut cauliflower in half, then cut crosswise into 1/4-inch slices. Arrange
slices in single layer on prepared baking sheet. Sprinkle with the Citrus
Rosemary Salt. Roast until cauliflower is slightly softened, about 15 minutes.
4. Meanwhile, melt the butter in small saucepan over medium heat. Whisk in
lemon juice, mustard and lemon peel. Spoon mustard-lemon butter evenly
over cauliflower and roast until crisp-tender, about 10 minutes longer. 
NOTE: This can be made 2 hours ahead. Let stand at room temperature; re-
warm in 350oF oven until heated through, about 10 minutes.
5. Transfer cauliflower to platter. Sprinkle with parsley and serve warm or at
room temperature.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
"MsTified (Kate)
05/2001: 148/126 (reached goal)
Back Again: 136/130/126
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MsTified Posted - 25 November 2006 10:16      

CAULIFLOWER WITH MUSTARD-LEMON BUTTER Serves: 6 Bon Appetít, 11/06,
137 (and MsTified)

I made this for Thanksgiving and it is fabulous! You could easily double the
Citrus Rosemary Salt and use it on other things -- like chicken or other
vegetables. Store it in an airtight jar.

Citrus Rosemary Salt
2 teaspoons coarse salt
1 teaspoon fresh rosemary leaves, chopped
1 teaspoon lemon zest 
Cauliflower
1 small head of cauliflower
1-1/2 teaspoons finely grated lemon peel
6 tablespoons butter
2 tablespoons fresh lemon juice
2 tablespoons whole grain Dijon mustard
1 tablespoon chopped fresh parsley
1. Citrus Rosemary Salt: In a small bowl of food processor, process all the
ingredients. Pulse until well blended. Set aside.
2. Preheat oven to 400oF. Line baking sheet with foil then butter foil. 
3. Cut cauliflower in half, then cut crosswise into 1/4-inch slices. Arrange
slices in single layer on prepared baking sheet. Sprinkle with the Citrus
Rosemary Salt. Roast until cauliflower is slightly softened, about 15 minutes.
4. Meanwhile, melt the butter in small saucepan over medium heat. Whisk in
lemon juice, mustard and lemon peel. Spoon mustard-lemon butter evenly
over cauliflower and roast until crisp-tender, about 10 minutes longer. 
NOTE: This can be made 2 hours ahead. Let stand at room temperature; re-
warm in 350oF oven until heated through, about 10 minutes.
5. Transfer cauliflower to platter. Sprinkle with parsley and serve warm or at
room temperature.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
"MsTified (Kate)
05/2001: 148/126 (reached goal)
Back Again: 136/130/126
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TaniaLynne Posted - 25 November 2003 6:49      

Anybody have a recipe I could try. I want to get all of my xmas menu
figured out. I will be doing everything SS and the family will just have to
eat it! *evil grin* So far everything I have passed by my family they have
all gobbled it up. Thanks to the WONDERFULL CHEIF's in here! (they are
not SS'ing). Got the desserts picked out and the egg nog and the Turkey
and the veggies *giggle*. Just need the stuffing!

Tania Lynne
Sterted Nov. 1st, 2003
245/230/170ish!
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TaniaLynne Posted - 25 November 2003 6:49      

Anybody have a recipe I could try. I want to get all of my xmas menu
figured out. I will be doing everything SS and the family will just have to
eat it! *evil grin* So far everything I have passed by my family they have
all gobbled it up. Thanks to the WONDERFULL CHEIF's in here! (they are
not SS'ing). Got the desserts picked out and the egg nog and the Turkey
and the veggies *giggle*. Just need the stuffing!

Tania Lynne
Sterted Nov. 1st, 2003
245/230/170ish!
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SinginSOMERSong Posted - 19 October 2006 22:3      

Remember Simon and Garfunkel's Scarborough Fair song?
....Parsley, Sage, Rosemary, and Thyme...it's all in this recipe! This
recipe feeds 3 - 4 so double or triple as needed.

Combine all ingreds in a food processor:

1 C roasted spaghetti squash
1 C steamed, drained cauliflower
1 C steamed green beans (frozen or fresh)
1/2 medium yellow onion
1 stalk celery ( strings removed)
1 C parmasean ( Kraft canister type)
1/4 - 1/2 C bacon bits or cooked diced (optional)
2 Tbs butter
1/4 tsp parsley
1/2 tsp sage ( or to taste)
1/4 tsp rosemary
1/4 tsp thyme
1/4 tsp red pepper flakes (optional)
1/4 C rich chicken stock or broth
1/8 tsp garlic powder
salt to taste
2 drops yellow food color (optional)
**Browned Jimmy Deans sausage might be good in there
sometimes too! ( optional)

Pulse to a medium grind of all ingreds..like rice but not mush...
taste for seasoning correction and THEN add
1 raw egg. Pulse a couple more times. Pour into a buttered baking
dish, sprinkle the top with more parm and bake 350 degree oven
for 25 mins.

Tip: measure all dry ingreds into a small dish and dump in all at
once, if you'd like. This is as close to our family cornbread stuffing/
dressing as possible, without actually adding the cornbread! Let me
know how it goes if you try this. It's definitely gracing our holiday
tables this year! ~~~Singin'

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)

Edited by - singinSOMERSong on 10/21/2006 1:40:27 PM
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SinginSOMERSong Posted - 19 October 2006 22:3      

Remember Simon and Garfunkel's Scarborough Fair song?
....Parsley, Sage, Rosemary, and Thyme...it's all in this recipe! This
recipe feeds 3 - 4 so double or triple as needed.

Combine all ingreds in a food processor:

1 C roasted spaghetti squash
1 C steamed, drained cauliflower
1 C steamed green beans (frozen or fresh)
1/2 medium yellow onion
1 stalk celery ( strings removed)
1 C parmasean ( Kraft canister type)
1/4 - 1/2 C bacon bits or cooked diced (optional)
2 Tbs butter
1/4 tsp parsley
1/2 tsp sage ( or to taste)
1/4 tsp rosemary
1/4 tsp thyme
1/4 tsp red pepper flakes (optional)
1/4 C rich chicken stock or broth
1/8 tsp garlic powder
salt to taste
2 drops yellow food color (optional)
**Browned Jimmy Deans sausage might be good in there
sometimes too! ( optional)

Pulse to a medium grind of all ingreds..like rice but not mush...
taste for seasoning correction and THEN add
1 raw egg. Pulse a couple more times. Pour into a buttered baking
dish, sprinkle the top with more parm and bake 350 degree oven
for 25 mins.

Tip: measure all dry ingreds into a small dish and dump in all at
once, if you'd like. This is as close to our family cornbread stuffing/
dressing as possible, without actually adding the cornbread! Let me
know how it goes if you try this. It's definitely gracing our holiday
tables this year! ~~~Singin'

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)

Edited by - singinSOMERSong on 10/21/2006 1:40:27 PM
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Hi. Cranberry sauce is one of my favorites for the holidays...either jellied or
whole. First, are they legal? Second, does anybody have a good recipe side
dish using cranberries? I'd be forever grateful! Thanks, Chris

Chris
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Hi. Cranberry sauce is one of my favorites for the holidays...either jellied or
whole. First, are they legal? Second, does anybody have a good recipe side
dish using cranberries? I'd be forever grateful! Thanks, Chris

Chris
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mizztucker Posted - 3 November 2006 10:24      

I remember a post a LONG time ago....someone had figured out how to
make onions crunchy like the Durkee Onions. I think they did it in the
microwave.
Does anyone remember this?
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I remember a post a LONG time ago....someone had figured out how to
make onions crunchy like the Durkee Onions. I think they did it in the
microwave.
Does anyone remember this?
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Baked Zucchini with Pepper Jack Cheese Serves: 4 Contributed by MsTified;
found at Chef2Chef.com

4 tablespoon unsalted butter
1/2 cup green onion, finely chopped
1 clove garlic, minced
1 lb. zucchini, trimmed and sliced 1/8-inch thick
1/2 cup grated pepper jack cheese
1 egg
1/2 cup sour cream
2 tablespoon dry white wine
1/2 teaspoon salt
2 tablespoon chopped fresh basil or 1 teaspoon dried

1. Preheat the oven to 350oF. Butter an 8 by 8-inch baking dish.
2. Melt 1 tablespoon of the butter in a large frying pan over medium heat.
Add the onion and garlic and sauté until the onion is translucent. 
3. Scrape into a bowl. Melt the remaining butter over medium high heat in the
same frying pan.
4. Add the zucchini and cook, stirring frequently until the moisture has
evaporated and the zucchini is tender. Transfer to a food processor and pulse
until smooth. 
5. Add the remaining ingredients except the onion, garlic mixture and pulse
to combine.
6. Add the onions and garlic and pulse once. Pour into the prepared baking
dish. Bake for 30 minutes until lightly golden.

When I first saw to *process* the zucchini, I thought it sounded a little
strange, but oh, my ... this is great! 

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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MsTified Posted - 5 April 2004 15:53      

Baked Zucchini with Pepper Jack Cheese Serves: 4 Contributed by MsTified;
found at Chef2Chef.com

4 tablespoon unsalted butter
1/2 cup green onion, finely chopped
1 clove garlic, minced
1 lb. zucchini, trimmed and sliced 1/8-inch thick
1/2 cup grated pepper jack cheese
1 egg
1/2 cup sour cream
2 tablespoon dry white wine
1/2 teaspoon salt
2 tablespoon chopped fresh basil or 1 teaspoon dried

1. Preheat the oven to 350oF. Butter an 8 by 8-inch baking dish.
2. Melt 1 tablespoon of the butter in a large frying pan over medium heat.
Add the onion and garlic and sauté until the onion is translucent. 
3. Scrape into a bowl. Melt the remaining butter over medium high heat in the
same frying pan.
4. Add the zucchini and cook, stirring frequently until the moisture has
evaporated and the zucchini is tender. Transfer to a food processor and pulse
until smooth. 
5. Add the remaining ingredients except the onion, garlic mixture and pulse
to combine.
6. Add the onions and garlic and pulse once. Pour into the prepared baking
dish. Bake for 30 minutes until lightly golden.

When I first saw to *process* the zucchini, I thought it sounded a little
strange, but oh, my ... this is great! 

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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DebB Posted - 26 April 2005 6:39      

I found this 'recipe' online while searching for ideas on how to bake a
spaghetti squash. I've removed the link to the recipe since it no longer works.
I always give the poster credit for his/her recipe, but this time I cannot... My
notes are at the end.

Bake it in your oven @ 400 degrees for at least 1&1/2 hours and up to 2
hours. You want it to actually "bleed" and that only happens when you cook it
for a while. The label and most recipes will say to cook it for a half an hour or
so or even to microwave it. Trust me, you do not want to do this. You want to
dry the squash out as much as possible, the less water it has the sweeter it
is. It's like drinking 8 ounces of soda or 8 ounces of soda with 4 ounces of
water. Yeah, you're drinking the same amount of soda, but the one without
the water will be sweeter. Basically you want to take the squash out right
before the bottom starts to burn. You want the squash to caramelize. The
squash will be much more satisfying as well when it's not all watery,
particularly when eaten cold.

Deb's notes: I bake the squash whole, I do not cut it into 2 pieces. I poke
several holes along the top of the squash. I cut it in half after it's done baking
and has cooled enough to handle it. There is more detail about this 3 posts
below.

The larger the squash, the longer it takes I've found. This does make for (I
think) a much sweeter squash. The inside meat doesn't actually carmelize -
but the bottom does.

When I baked a squash last week (for 2 hours), it was pretty big - almost 4#.
2 hours wasn't long enough - and I could tell a difference in the taste.

I test the squash by sticking it with a large meat fork. Personally, I don't want
any resistance when I poke into it, as I don't care for a lot of crunchiness. If
your squash is 3# or larger, you may find you have to go longer than 2
hours.

I prefer this method to microwaving or splitting it open and baking the halves
in some water, etc. I do poke fork holes in the top prior to baking. Then I
simply take a piece of aluminum foil in a pie plate or 8x8 pan - or just set it
on the foil directly onto the oven rack. I hope you like it!

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Edited by - DebB on 4/26/2005 9:38:00 AM
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DebB Posted - 26 April 2005 6:39      

I found this 'recipe' online while searching for ideas on how to bake a
spaghetti squash. I've removed the link to the recipe since it no longer works.
I always give the poster credit for his/her recipe, but this time I cannot... My
notes are at the end.

Bake it in your oven @ 400 degrees for at least 1&1/2 hours and up to 2
hours. You want it to actually "bleed" and that only happens when you cook it
for a while. The label and most recipes will say to cook it for a half an hour or
so or even to microwave it. Trust me, you do not want to do this. You want to
dry the squash out as much as possible, the less water it has the sweeter it
is. It's like drinking 8 ounces of soda or 8 ounces of soda with 4 ounces of
water. Yeah, you're drinking the same amount of soda, but the one without
the water will be sweeter. Basically you want to take the squash out right
before the bottom starts to burn. You want the squash to caramelize. The
squash will be much more satisfying as well when it's not all watery,
particularly when eaten cold.

Deb's notes: I bake the squash whole, I do not cut it into 2 pieces. I poke
several holes along the top of the squash. I cut it in half after it's done baking
and has cooled enough to handle it. There is more detail about this 3 posts
below.

The larger the squash, the longer it takes I've found. This does make for (I
think) a much sweeter squash. The inside meat doesn't actually carmelize -
but the bottom does.

When I baked a squash last week (for 2 hours), it was pretty big - almost 4#.
2 hours wasn't long enough - and I could tell a difference in the taste.

I test the squash by sticking it with a large meat fork. Personally, I don't want
any resistance when I poke into it, as I don't care for a lot of crunchiness. If
your squash is 3# or larger, you may find you have to go longer than 2
hours.

I prefer this method to microwaving or splitting it open and baking the halves
in some water, etc. I do poke fork holes in the top prior to baking. Then I
simply take a piece of aluminum foil in a pie plate or 8x8 pan - or just set it
on the foil directly onto the oven rack. I hope you like it!

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Edited by - DebB on 4/26/2005 9:38:00 AM
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DebB Posted - 26 November 2005 2:2      

Creamy Pearl Onions

1 pound pearl onions
1½ tablespoons butter
1½ cups cream
1 large sage leaf or 1 bay leaf
salt and white pepper to taste

Put the unpeeled onions in a saucepan and cover with water. Bring to the boil
and cook for 3-4 minutes, then drain and run cold water over them. Cut off
the root end of the peel, then strip off the skin or squeeze the onion slightly
and it will just pop out. Melt the butter in a saucepan over low heat. Stir in
about 1/ 4 cup of the cream, then return to the heat and stir in the rest of
the cream over moderate heat. When the sauce thickens, add the onions and
the sage or bay leaf. Season lightly and simmer over very low heat, stirring
often to prevent sticking, until an onion feels tender when pierced with a fork.
This ranges from 5-10 minutes depending on the size of the onions. Remove
the sage or bay leaf before serving.
If you want a thicker sauce, you can use a small amount of Thick N Thin "Not
Starch" product.

Gridmama @ SS site

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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Creamy Pearl Onions

1 pound pearl onions
1½ tablespoons butter
1½ cups cream
1 large sage leaf or 1 bay leaf
salt and white pepper to taste

Put the unpeeled onions in a saucepan and cover with water. Bring to the boil
and cook for 3-4 minutes, then drain and run cold water over them. Cut off
the root end of the peel, then strip off the skin or squeeze the onion slightly
and it will just pop out. Melt the butter in a saucepan over low heat. Stir in
about 1/ 4 cup of the cream, then return to the heat and stir in the rest of
the cream over moderate heat. When the sauce thickens, add the onions and
the sage or bay leaf. Season lightly and simmer over very low heat, stirring
often to prevent sticking, until an onion feels tender when pierced with a fork.
This ranges from 5-10 minutes depending on the size of the onions. Remove
the sage or bay leaf before serving.
If you want a thicker sauce, you can use a small amount of Thick N Thin "Not
Starch" product.

Gridmama @ SS site

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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marie172 Posted - 24 September 2006 0:56      

I wanted cauliflower, but all the market had yesterday was broccoli, so I got
6lbs of broccoli instead of cauliflower! So, I decided to experiment, and
made mashed broccoli, the same way we all here on the boards make
mashed, creamed, scalloped, twice baked - whichever is your favorite. It
was surprisingly good! I added bacon and cheese, so they may have helped,
but I don't think it tasted like broccoli at all, just a mashed veggie.

Just another idea, in case cauliflower is too expensive, but broccoli is on
sale. And, you could use it place of mashed potatoes come St. Patrick's Day!
:)
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marie172 Posted - 24 September 2006 0:56      

I wanted cauliflower, but all the market had yesterday was broccoli, so I got
6lbs of broccoli instead of cauliflower! So, I decided to experiment, and
made mashed broccoli, the same way we all here on the boards make
mashed, creamed, scalloped, twice baked - whichever is your favorite. It
was surprisingly good! I added bacon and cheese, so they may have helped,
but I don't think it tasted like broccoli at all, just a mashed veggie.

Just another idea, in case cauliflower is too expensive, but broccoli is on
sale. And, you could use it place of mashed potatoes come St. Patrick's Day!
:)
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texanabroad Posted - 23 November 2003 13:17      

I pulled this from somewhere last April but don't know who originally
posted it. Sorry!

Green Bean Casserole makes 8 (small) servings 
3 tbsp butter
2 tbsp flour (optional)
1 tsp salt
1 tsp Splenda
1/4 cup onion, diced (I used more)
1 cup sour cream
3 (15 ounce) cans green beans, drained
2 cups shredded cheddar cheese
Directions:
1. Preheat oven to 350 degrees F (175 degrees C).
2. Combine butter and flour, cook gently. Remove from heat. Stir in salt,
Splenda, onions and sour cream; stir in beans. Mix cheese in with beans.
3. Place bean mixture in shallow 2 quart casserole dish.
4. Bake for 30 minutes.
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I pulled this from somewhere last April but don't know who originally
posted it. Sorry!

Green Bean Casserole makes 8 (small) servings 
3 tbsp butter
2 tbsp flour (optional)
1 tsp salt
1 tsp Splenda
1/4 cup onion, diced (I used more)
1 cup sour cream
3 (15 ounce) cans green beans, drained
2 cups shredded cheddar cheese
Directions:
1. Preheat oven to 350 degrees F (175 degrees C).
2. Combine butter and flour, cook gently. Remove from heat. Stir in salt,
Splenda, onions and sour cream; stir in beans. Mix cheese in with beans.
3. Place bean mixture in shallow 2 quart casserole dish.
4. Bake for 30 minutes.
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sarahdawn Posted - 16 September 2006 7:12      

Garliky Mashed Cauliflower

1 1/2 lbs cauliflower, trimed, cut into florets, about 5 cups
1/4 cup half-and-half
2 Tbs butter, at room temperature
2 cloves garlic (I used 1/2 tsp garlic powder)
1 tsp chopped fresh or 1/2 tsp dried sage
1/2 tsp salt
1/4 tsp pepper
3 Tbs grated parmesan cheese

In pot combine cauliflower with enough salted water to cover.. over high
heat bring to a boil; boil until very tender, about 20 minutes; drain.

In food processor, puree cauliflower, half-and-half, butter, garlic, salt, and
pepper until smooth and cramy, 2-3 minutes. Add cheese and process until
blended, about 30 seconds.

This is super fast and easy to make, and it tasted incredible!!!
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Garliky Mashed Cauliflower

1 1/2 lbs cauliflower, trimed, cut into florets, about 5 cups
1/4 cup half-and-half
2 Tbs butter, at room temperature
2 cloves garlic (I used 1/2 tsp garlic powder)
1 tsp chopped fresh or 1/2 tsp dried sage
1/2 tsp salt
1/4 tsp pepper
3 Tbs grated parmesan cheese

In pot combine cauliflower with enough salted water to cover.. over high
heat bring to a boil; boil until very tender, about 20 minutes; drain.

In food processor, puree cauliflower, half-and-half, butter, garlic, salt, and
pepper until smooth and cramy, 2-3 minutes. Add cheese and process until
blended, about 30 seconds.

This is super fast and easy to make, and it tasted incredible!!!
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Hi, has anyone ever tried Mashed Jicama? Can they be used like potatoes?
Any recipes?

Thank you, 
Claudia

started 5/15/06 245/226.0/155
Goal for end of July - 217lbs
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Hi, has anyone ever tried Mashed Jicama? Can they be used like potatoes?
Any recipes?

Thank you, 
Claudia

started 5/15/06 245/226.0/155
Goal for end of July - 217lbs
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Just wondering if the "sweet" turkey sausage or the "hot" turkey sausage
works better for Suzanne's Sausage/Mushroom Stuffing? I was thinking the
"hot", but I'm concerned it may be too spicy & hot for everyone. I want to
prepare it for Thanksgiving dinner. Any suggestions from those of you who
have made this recipe would be appreciated!

Glenna
151/139/130
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glennam Posted - 9 November 2003 12:30      

Just wondering if the "sweet" turkey sausage or the "hot" turkey sausage
works better for Suzanne's Sausage/Mushroom Stuffing? I was thinking the
"hot", but I'm concerned it may be too spicy & hot for everyone. I want to
prepare it for Thanksgiving dinner. Any suggestions from those of you who
have made this recipe would be appreciated!

Glenna
151/139/130
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"Princess Tudy's Butter Rum Pro-Fats Baked Beans"

Here y’go! This recipe is geared to approximate the wonderful, dark, thickly-
sweet baked beans I made pre-SSing. Caramelized vegetables lend flavor and
bulk to the sauce, which is made separately before combining with the beans
…speaking of which, these BLACK SOYBEANS have far more fiber than even
plain ol’ green beans…with only 8 carbs per ½-cup serving and 7 grams of
fiber, they come in WAY below the carb-count of all other traditional beans.
You know, plant-source foods are categorized according to their relative
content of carbs and fiber, and high-fiber tends to cancel out the
accompanying carbs…although the SS site/books lists do not yet include these
BLACK SOYBEANS (most people have never even heard of them!), they’re
prime candidates for *legality* in the PRO-FATS category, and should be
regarded as perfectly, deliciously acceptable. You’ll find them in health food
stores or in the organic sections of some grocery stores, and they’re priced
somewhat over a dollar per can—but every bit of what’s inside is useable, with
no watery juice to drain away!
The SAUCE will render enough quantity for two big batches of beans—one for
now, plus a freezer batch for later

INGREDIENTS: 
(SAUCE)
3 Tbsp Olive Oil
2 cups Onions, finely diced
1 cup Celery, thinly sliced
4 Tbsp Pure Crystalline Fructose or 1 scant Tbsp SomerSweet*
2 Tbsp Balsamic Vinegar
2 tsp Sea Salt (or regular salt)
1 & ½ tsp Worcestershire Sauce
4 tsp Soy Sauce
4 Tbsp sugar-free Catsup (I use Starlite’s!)
3 Tbsp sugar-free Caramel Syrup (I used Torani’s)**
1 Tbsp sugar-free Vanilla Syrup (again, Torani’s)**
4 Tbsp sugar-free Maple Syrup (Joseph’s is BEST!)***
5 drops LorAnn Butterscotch Oil (or 1 tsp Butterscotch/Rum extract) 
1 & ½ Tbsp Liquid Smoke
2 Tbsp Lemon Juice
1 tsp Orange Extract
1 & ¾ tsp Cinnamon
1 & ¼ tsp Black Pepper
1 & ½ tsp Mustard Powder (or 1 tsp regular Mustard)
2 tsp Hot Sauce (I used Frank’s)
12 pkts Splenda (or sweetener equal to ½ cup sugar)
3 Tbsp RUM! (Don't worry--the alcohol will cook away!) or 3 tsp Rum Extract
4 Tbsp Butter
***********************************
½ lb bacon (may use a full pound if desired)
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1 & ½ medium onions, sliced ¼” thick and then quartered
3 15-oz cans EDEN ORGANIC BLACK SOYBEANS

***********************************************************
Now, please either go to Note on SUBSTITUTIONS, or get going on
DIRECTIONS—PART 1.

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('close.asp?topic_id=47853&topic_title=Princess+Tudy%27s+Beans+%7E+Level+2&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ss+Tudy%27s+Beans+%7E+Level+2&forum_title=Side+by+Side+%28Side+Dishes%29&M=False&S=True[9/8/14, 8:43:12 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Princess Tudy's Beans ~ Level 2

Send Topic To a Friend

Author Posting

DebB Posted - 17 July 2005 21:5      

"Princess Tudy's Butter Rum Pro-Fats Baked Beans"

Here y’go! This recipe is geared to approximate the wonderful, dark, thickly-
sweet baked beans I made pre-SSing. Caramelized vegetables lend flavor and
bulk to the sauce, which is made separately before combining with the beans
…speaking of which, these BLACK SOYBEANS have far more fiber than even
plain ol’ green beans…with only 8 carbs per ½-cup serving and 7 grams of
fiber, they come in WAY below the carb-count of all other traditional beans.
You know, plant-source foods are categorized according to their relative
content of carbs and fiber, and high-fiber tends to cancel out the
accompanying carbs…although the SS site/books lists do not yet include these
BLACK SOYBEANS (most people have never even heard of them!), they’re
prime candidates for *legality* in the PRO-FATS category, and should be
regarded as perfectly, deliciously acceptable. You’ll find them in health food
stores or in the organic sections of some grocery stores, and they’re priced
somewhat over a dollar per can—but every bit of what’s inside is useable, with
no watery juice to drain away!
The SAUCE will render enough quantity for two big batches of beans—one for
now, plus a freezer batch for later

INGREDIENTS: 
(SAUCE)
3 Tbsp Olive Oil
2 cups Onions, finely diced
1 cup Celery, thinly sliced
4 Tbsp Pure Crystalline Fructose or 1 scant Tbsp SomerSweet*
2 Tbsp Balsamic Vinegar
2 tsp Sea Salt (or regular salt)
1 & ½ tsp Worcestershire Sauce
4 tsp Soy Sauce
4 Tbsp sugar-free Catsup (I use Starlite’s!)
3 Tbsp sugar-free Caramel Syrup (I used Torani’s)**
1 Tbsp sugar-free Vanilla Syrup (again, Torani’s)**
4 Tbsp sugar-free Maple Syrup (Joseph’s is BEST!)***
5 drops LorAnn Butterscotch Oil (or 1 tsp Butterscotch/Rum extract) 
1 & ½ Tbsp Liquid Smoke
2 Tbsp Lemon Juice
1 tsp Orange Extract
1 & ¾ tsp Cinnamon
1 & ¼ tsp Black Pepper
1 & ½ tsp Mustard Powder (or 1 tsp regular Mustard)
2 tsp Hot Sauce (I used Frank’s)
12 pkts Splenda (or sweetener equal to ½ cup sugar)
3 Tbsp RUM! (Don't worry--the alcohol will cook away!) or 3 tsp Rum Extract
4 Tbsp Butter
***********************************
½ lb bacon (may use a full pound if desired)
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1 & ½ medium onions, sliced ¼” thick and then quartered
3 15-oz cans EDEN ORGANIC BLACK SOYBEANS

***********************************************************
Now, please either go to Note on SUBSTITUTIONS, or get going on
DIRECTIONS—PART 1.

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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Squash and Basil Saute
I don't know about you but I'm always trying to think of what to do with
veggies...this one is simple.
Yields: 2 servings

1 tablespoon olive oil 
1/4 cup sliced red onion 
1 small yellow squash, cut into long 1/4-inch thick slices on the diagonal 
1 small zucchini, cut into long 1/4-inch thick slices on the diagonal 
1 clove garlic, finely chopped 
1/2 teaspoon kosher salt 
1/8 teaspoon freshly ground black pepper 
3 cherry tomatoes, halved 
1 tablespoon thinly sliced basil leaves

Heat the oil in a large skillet over medium-high heat. Add the onion, squash,
zucchini, garlic, salt, and pepper and cook, stirring occasionally, until lightly
browned and crisp-tender, about 2 minutes. Add the tomatoes and basil and
cook, stirring, until tender, about 1 minute more. Serve immediately.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=48777')
javascript:openWindow('profile.asp?mode=display&id=192')
javascript:openWindow('close.asp?topic_id=48777&topic_title=Squash+and+Basil+Saute&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...opic_Title=Squash+and+Basil+Saute&forum_title=Side+by+Side+%28Side+Dishes%29&M=False&S=True[9/8/14, 8:43:23 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Squash and Basil Saute

Send Topic To a Friend

Author Posting

sparkles Posted - 22 September 2005 15:9      

Squash and Basil Saute
I don't know about you but I'm always trying to think of what to do with
veggies...this one is simple.
Yields: 2 servings

1 tablespoon olive oil 
1/4 cup sliced red onion 
1 small yellow squash, cut into long 1/4-inch thick slices on the diagonal 
1 small zucchini, cut into long 1/4-inch thick slices on the diagonal 
1 clove garlic, finely chopped 
1/2 teaspoon kosher salt 
1/8 teaspoon freshly ground black pepper 
3 cherry tomatoes, halved 
1 tablespoon thinly sliced basil leaves

Heat the oil in a large skillet over medium-high heat. Add the onion, squash,
zucchini, garlic, salt, and pepper and cook, stirring occasionally, until lightly
browned and crisp-tender, about 2 minutes. Add the tomatoes and basil and
cook, stirring, until tender, about 1 minute more. Serve immediately.
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This was in our local paper this weekend. (Recipe Finder column by Julie
Rothman)I haven't had a chance to try it yet but it's at the top of my list!
Thought I'd share.

Cauliflower Puff

(1) 10 oz Package frozen cauliflower, cooked until very render, drained
(2) Large Eggs, separated
(2) Tablespoons Milk (Sub Cream)
(1/2) Teaspoon Salt
Pepper to taste
(2) Tablespoons finely chopped scallions
(1/2) cup grated cheddar cheese
(2) Tablespoons Butter, melted
(2) Tablespoons Grated Parmesan Cheese

In an electric blender or food processor whirl until smooth the cooked
cauliflower, egg yolks, milk (cream), salt & pepper.
In a medium bowl beat the egg whites until stiff; gradually fold in the
cauliflower mizture, scallions & cheddar cheese. Spread over the bototm of
a buttered 9 inch pie plate. Drizzle with melted butter, sprinkle with
parmesan.
Bake in a preheated 375 degree oven for 20 minutes or until golden brown
and set. Cut into wedges and remove with wide spatula.

Per Serving: 118 cal; 6g protein; 5 g sat fat; 3g carb; 1g fiber; 92 mgm
chol; 315 mgm sodium.
Serves 6

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=51879')
javascript:openWindow('profile.asp?mode=display&id=22483')
javascript:openWindow('close.asp?topic_id=51879&topic_title=Cauliflower+Puff&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...d=91&Topic_Title=Cauliflower+Puff&forum_title=Side+by+Side+%28Side+Dishes%29&M=True&S=True[9/8/14, 8:43:33 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Cauliflower Puff

Send Topic To a Friend

Author Posting

wadamom Posted - 5 June 2006 16:3      

This was in our local paper this weekend. (Recipe Finder column by Julie
Rothman)I haven't had a chance to try it yet but it's at the top of my list!
Thought I'd share.

Cauliflower Puff

(1) 10 oz Package frozen cauliflower, cooked until very render, drained
(2) Large Eggs, separated
(2) Tablespoons Milk (Sub Cream)
(1/2) Teaspoon Salt
Pepper to taste
(2) Tablespoons finely chopped scallions
(1/2) cup grated cheddar cheese
(2) Tablespoons Butter, melted
(2) Tablespoons Grated Parmesan Cheese

In an electric blender or food processor whirl until smooth the cooked
cauliflower, egg yolks, milk (cream), salt & pepper.
In a medium bowl beat the egg whites until stiff; gradually fold in the
cauliflower mizture, scallions & cheddar cheese. Spread over the bototm of
a buttered 9 inch pie plate. Drizzle with melted butter, sprinkle with
parmesan.
Bake in a preheated 375 degree oven for 20 minutes or until golden brown
and set. Cut into wedges and remove with wide spatula.

Per Serving: 118 cal; 6g protein; 5 g sat fat; 3g carb; 1g fiber; 92 mgm
chol; 315 mgm sodium.
Serves 6
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I make this even when I've strayed from the Somersize lifestyle-- even non-
SSers love it! The bottom stays creamy like mashed potato, and the top is
cheesy and crunchy with the frizzled onions. The truffle oil takes the taste to
the next level for sure!

My "Adult" Mashed Cauli Bake
1 Head cauliflower
2 Tbs butter
1/4-1/2 Cup heavy cream
1 Finely chopped clove garlic
1 and 1/4 Cup fresh grated M.Jack cheese
Pinch Sea Salt/ Pepper
One small yellow onion cut to thin slices
1 Tbs extra virgin olive oil
Drizzle of Truffle oil (optional)

A.) In a small pot steam the cauliflower until soft when poked with a fork. (I
use one of those collapsable steel steaming devices that go in bottom of the
pot to hold the cauliflower.)Meanwhile, start the thin onion slices in a small
skillet with drizzle of extra virgin olive oil and pinch of sea salt. These should
cook until carmelized and crispy aka "frizzled." (I use a fork to stir them
around when they start sizzling.)

B.) When cauliflower is done, drain and immediately place in food processor
with small blade. Pulse partially then break and add sea salt, 1/4 cup of the
M.Jack cheese, garlic, heavy cream, butter (I melt the cream, butter and
garlic together first for extra creamy-ness!) Process all together until it has
mashed-potato-like texture.

C. Pour mashed cauliflower into small glass baking dish and layer top with
crunchy frizzled onions. Spread remaining shredded cheese on top. Broil just
until top cheese layer fully melts. Remove and use a fork to make a few
random punctures on top. Drizzle whole thing lightly with truffle oil!

I also add goat cheese to the cauli when it is being processed to really make
this a gourmet dish. I serve with Filet Mignon or sliced pork tenderloin. I've
had several people not even realize this isn't a potato dish as they ate it!
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I make this even when I've strayed from the Somersize lifestyle-- even non-
SSers love it! The bottom stays creamy like mashed potato, and the top is
cheesy and crunchy with the frizzled onions. The truffle oil takes the taste to
the next level for sure!

My "Adult" Mashed Cauli Bake
1 Head cauliflower
2 Tbs butter
1/4-1/2 Cup heavy cream
1 Finely chopped clove garlic
1 and 1/4 Cup fresh grated M.Jack cheese
Pinch Sea Salt/ Pepper
One small yellow onion cut to thin slices
1 Tbs extra virgin olive oil
Drizzle of Truffle oil (optional)

A.) In a small pot steam the cauliflower until soft when poked with a fork. (I
use one of those collapsable steel steaming devices that go in bottom of the
pot to hold the cauliflower.)Meanwhile, start the thin onion slices in a small
skillet with drizzle of extra virgin olive oil and pinch of sea salt. These should
cook until carmelized and crispy aka "frizzled." (I use a fork to stir them
around when they start sizzling.)

B.) When cauliflower is done, drain and immediately place in food processor
with small blade. Pulse partially then break and add sea salt, 1/4 cup of the
M.Jack cheese, garlic, heavy cream, butter (I melt the cream, butter and
garlic together first for extra creamy-ness!) Process all together until it has
mashed-potato-like texture.

C. Pour mashed cauliflower into small glass baking dish and layer top with
crunchy frizzled onions. Spread remaining shredded cheese on top. Broil just
until top cheese layer fully melts. Remove and use a fork to make a few
random punctures on top. Drizzle whole thing lightly with truffle oil!

I also add goat cheese to the cauli when it is being processed to really make
this a gourmet dish. I serve with Filet Mignon or sliced pork tenderloin. I've
had several people not even realize this isn't a potato dish as they ate it!
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mulligan1201 Posted - 28 July 2006 16:46      

this sounds so wierd with the caraway seeds, but i grew up on it, and
was so happy to realize i can somersize it just by changing sugar to
splenda....and omitting the carrots! it is awesome. Shred white
cabbage..........add diced swiss cheese. toss in.........about half and half
olive oil and cider vinegar, add 3 packets of slenda.....and season with
salt, pepper and about a tablespoon or so caraway seeds. this salad
rocks. let sit and wilt...(marinate) for quite a few hrs before serving.

Like coleslaw.....it is awesome!!

Edited by - mulligan1201 on 7/29/2006 4:58:18 AM
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mulligan1201 Posted - 28 July 2006 16:46      

this sounds so wierd with the caraway seeds, but i grew up on it, and
was so happy to realize i can somersize it just by changing sugar to
splenda....and omitting the carrots! it is awesome. Shred white
cabbage..........add diced swiss cheese. toss in.........about half and half
olive oil and cider vinegar, add 3 packets of slenda.....and season with
salt, pepper and about a tablespoon or so caraway seeds. this salad
rocks. let sit and wilt...(marinate) for quite a few hrs before serving.

Like coleslaw.....it is awesome!!

Edited by - mulligan1201 on 7/29/2006 4:58:18 AM
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LilLooLoo Posted - 8 July 2004 16:55      

I don't know if anyone has tried to make hashbrowns with jicamas but
tonight I did. And they turned very very good. All I did was peel the jicama
then put the grater into my food processor. Grated the jicama along with a
small onion. Placed in a good old iron skillet with hot canola oil, salt and
pepper. They got brown and crispy on the outside and were soft like real
potatoes inside. We definitely will have them one morning with eggs and
bacon. Totally different from turnip fries. Very very good substitute for potato
hashbrowns.
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LilLooLoo Posted - 8 July 2004 16:55      

I don't know if anyone has tried to make hashbrowns with jicamas but
tonight I did. And they turned very very good. All I did was peel the jicama
then put the grater into my food processor. Grated the jicama along with a
small onion. Placed in a good old iron skillet with hot canola oil, salt and
pepper. They got brown and crispy on the outside and were soft like real
potatoes inside. We definitely will have them one morning with eggs and
bacon. Totally different from turnip fries. Very very good substitute for potato
hashbrowns.
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sockim123 Posted - 13 July 2006 17:29      

COLESLAW

INGREDIENTS:
1 (16 ounce) package coleslaw mix 
2 tablespoons minced onion (I used 1 T. dehydrated)
8 packets Splenda (equal to 1/3 C.) 
1/2 teaspoon salt 
1/8 teaspoon ground black pepper 
1/2 cup cream
1/2 cup mayonnaise 
2 tablespoons white wine vinegar 
2 1/2 tablespoons lemon juice

DIRECTIONS:
Combine the onion, Splenda, salt, pepper, cream, mayonnaise, vinegar,
lemon juice and mix until smooth. Pour over the coleslaw and stir well and
chill for 1 hour.
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sockim123 Posted - 13 July 2006 17:29      

COLESLAW

INGREDIENTS:
1 (16 ounce) package coleslaw mix 
2 tablespoons minced onion (I used 1 T. dehydrated)
8 packets Splenda (equal to 1/3 C.) 
1/2 teaspoon salt 
1/8 teaspoon ground black pepper 
1/2 cup cream
1/2 cup mayonnaise 
2 tablespoons white wine vinegar 
2 1/2 tablespoons lemon juice

DIRECTIONS:
Combine the onion, Splenda, salt, pepper, cream, mayonnaise, vinegar,
lemon juice and mix until smooth. Pour over the coleslaw and stir well and
chill for 1 hour.
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MsTified Posted - 7 June 2004 20:26      

I think I've finally come up with something that makes these almost like
French Fries!

Okay - I'm going to edit this again! I made these again and this time I put
the 2 egg whites in a small jar then added the olive oil to that; whipped it
with my little Bonjour salad emulsifier until the egg was incorporated into the
oil then, poured that over the jicama in a zip-lock bag along with the spices.
Then I baked them on the 2nd rack level in a 350 degree oven for about 30
minutes, turning them half-way through. They were even better this time!

Jicama Fries by MsTified
Serves 3-4

1 large jicama
2 tablespoons olive oil
2 egg whites
2 teaspoons salt
1 tablespoon onion powder or dried chopped onions
1 tablespoons galic flakes or powder
1 teaspoon paprika
1 teaspoon chili powder

1. Peel and cut the Jicama into "French-Fry" shape. Try cutting them all as
close to the same size as possible. I found that my favorites were the ones
cut just a little bigger than say McDonald's fries.
2. Put the fries into a large ziplock bag. Add the rest of the ingredients and
shake like crazy (the bag - not you! :-))
3. Lay out in single layer on lightly sprayed cookie sheet(or foil-lined baking
sheet) and bake in a pre-heated 350 degree oven for about 30 minutes; bake
until they are getting brown and crispy.

These were the best fries I've made. Don't have a clue what made me think
of adding the egg whites, but I was trying to get the same effect that some
of these fast-food places have with those heavenly crunchy fries! This is the
closest I've come to getting that result.

NOTE: Yet another addition. Last night I halved and sliced an onion and
threw it into the bag with the jicama. Oh, it was a wonderful addition! I'll be
doing that from now on -- and hey, yet another veggie incorporated into your
meal! ~Ü~ Also note, I've lowered the temperature and lengthened the
cooking time. These were THE BEST!

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified 
05/2001 - 148/126/130/126!

Edited by - MsTified on 6/7/2004 8:33:47 PM
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I think I've finally come up with something that makes these almost like
French Fries!

Okay - I'm going to edit this again! I made these again and this time I put
the 2 egg whites in a small jar then added the olive oil to that; whipped it
with my little Bonjour salad emulsifier until the egg was incorporated into the
oil then, poured that over the jicama in a zip-lock bag along with the spices.
Then I baked them on the 2nd rack level in a 350 degree oven for about 30
minutes, turning them half-way through. They were even better this time!

Jicama Fries by MsTified
Serves 3-4

1 large jicama
2 tablespoons olive oil
2 egg whites
2 teaspoons salt
1 tablespoon onion powder or dried chopped onions
1 tablespoons galic flakes or powder
1 teaspoon paprika
1 teaspoon chili powder

1. Peel and cut the Jicama into "French-Fry" shape. Try cutting them all as
close to the same size as possible. I found that my favorites were the ones
cut just a little bigger than say McDonald's fries.
2. Put the fries into a large ziplock bag. Add the rest of the ingredients and
shake like crazy (the bag - not you! :-))
3. Lay out in single layer on lightly sprayed cookie sheet(or foil-lined baking
sheet) and bake in a pre-heated 350 degree oven for about 30 minutes; bake
until they are getting brown and crispy.

These were the best fries I've made. Don't have a clue what made me think
of adding the egg whites, but I was trying to get the same effect that some
of these fast-food places have with those heavenly crunchy fries! This is the
closest I've come to getting that result.

NOTE: Yet another addition. Last night I halved and sliced an onion and
threw it into the bag with the jicama. Oh, it was a wonderful addition! I'll be
doing that from now on -- and hey, yet another veggie incorporated into your
meal! ~Ü~ Also note, I've lowered the temperature and lengthened the
cooking time. These were THE BEST!

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified 
05/2001 - 148/126/130/126!

Edited by - MsTified on 6/7/2004 8:33:47 PM
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MsTified Posted - 17 June 2006 19:52      

BBQ Onion Steaks with Honey-Mustard Sauce Bon Appetit, July 06, p. 98
This is heavenly! Yummy served with grilled steak.
1/4 olive oil
2 tablespoons butter, melted
1/4 cup Dijon mustard
1/4 cup sugar-free honey
1 tablespoon chopped fresh summer savory
1-1/2 teaspoons Worcestershire sauce
2 large sweet onions, cut horizontally into 1/2-inch thick slices

1. Prepare grill to medium high heat. 
2. Whisk oil and butter in small bowl.
3. Whisk mustard and next 5 ingredients in another small bowl.
4. Run 2 thin metal skewers or soaked bamboo skewers parallel through each
onion slice, placing skewers about 1-1/2 inches apart to keep slice intact.
5. Trim ends of bamboo skewers.
6. Brush both sides of onion slices with oil mixture. Place onions on grill and
cook until beginning to char, turning and brushing often with oil mixture;
about 11 minutes. 
7. Brush top side of onions with mustard mixture and cook until mixture
begins to bubble, about 2 minutes. Turn onions, brush with mustard mixture
and grill until beginning to caramelize, about 1 minute longer. 
8. Transfer onions to plate. Brush with mustard mixture and serve.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
"MsTified (Kate)
05/2001: 148/126 (reached goal)
Back Again: 136/133/126
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BBQ Onion Steaks with Honey-Mustard Sauce Bon Appetit, July 06, p. 98
This is heavenly! Yummy served with grilled steak.
1/4 olive oil
2 tablespoons butter, melted
1/4 cup Dijon mustard
1/4 cup sugar-free honey
1 tablespoon chopped fresh summer savory
1-1/2 teaspoons Worcestershire sauce
2 large sweet onions, cut horizontally into 1/2-inch thick slices

1. Prepare grill to medium high heat. 
2. Whisk oil and butter in small bowl.
3. Whisk mustard and next 5 ingredients in another small bowl.
4. Run 2 thin metal skewers or soaked bamboo skewers parallel through each
onion slice, placing skewers about 1-1/2 inches apart to keep slice intact.
5. Trim ends of bamboo skewers.
6. Brush both sides of onion slices with oil mixture. Place onions on grill and
cook until beginning to char, turning and brushing often with oil mixture;
about 11 minutes. 
7. Brush top side of onions with mustard mixture and cook until mixture
begins to bubble, about 2 minutes. Turn onions, brush with mustard mixture
and grill until beginning to caramelize, about 1 minute longer. 
8. Transfer onions to plate. Brush with mustard mixture and serve.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
"MsTified (Kate)
05/2001: 148/126 (reached goal)
Back Again: 136/133/126
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indyemmert1 Posted - 29 June 2005 8:35      

In Rachael Ray's new book, she had a recipe called "haricots frites,"
which was supposed to be like "pommes frites" or french fries. She
blanched them then sauteed them in oil. Well, that didn't sound like fries
to me! So I just took fresh green beans and fried them in my deep fryer
until they started getting a little golden color on them. They were
fantastic! They get wrinkled as the water cooks out of them, so they
look a little funny. But the taste is delicious! They have a caramelized
taste, sort of like sweet potato fries but not that strong. You should
definitely try them; they were very quick and easy!

Phil. 4:13
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In Rachael Ray's new book, she had a recipe called "haricots frites,"
which was supposed to be like "pommes frites" or french fries. She
blanched them then sauteed them in oil. Well, that didn't sound like fries
to me! So I just took fresh green beans and fried them in my deep fryer
until they started getting a little golden color on them. They were
fantastic! They get wrinkled as the water cooks out of them, so they
look a little funny. But the taste is delicious! They have a caramelized
taste, sort of like sweet potato fries but not that strong. You should
definitely try them; they were very quick and easy!

Phil. 4:13
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Twiggy88 Posted - 26 May 2006 5:24      

Wow; I did a web search on "roasted cauliflower recipe" and up popped so
many great recipes for it. Too many to post so do a search and enjoy trying
the various recipes you find.

Could be used for some interesting mashed cauli.

***twiggy88

Edited by - twiggy88 on 5/26/2006 7:09:15 PM
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Twiggy88 Posted - 26 May 2006 5:24      

Wow; I did a web search on "roasted cauliflower recipe" and up popped so
many great recipes for it. Too many to post so do a search and enjoy trying
the various recipes you find.

Could be used for some interesting mashed cauli.

***twiggy88

Edited by - twiggy88 on 5/26/2006 7:09:15 PM
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cmag Posted - 15 November 2003 19:37      

Greetings Fellow Somersizers,

I had mentioned this recipe idea in another post reviewing simmer sauces.I
had my recipe removed since it was in the wrong location.I miss eating
Mexican and Tex-Mex food especially since the side dishes are either funky or
are carbo dishes. This side dish goes great with Tex-Mex Simmer Sauce Beef
or Chili Verde Simmer Sauce Pork.

Note* You need a food processor for this recipe

1 Large Cauliflower or 2 small
3 shallots minced
2 TBLS of olive oil
5 slices of American Cheese 
1/4-1/3 cup of heavy cream
2 tsp of Somersize Southwest Sea Salt Rub
Optional Ingredients Ideas
Finely Minced 1/2 Red Bell Pepper and/or 1/4 cup Diced Green Chiles

Cut of outer leaves and center of cauliflower and discard. Pull into flowerettes
and place them in food processor. Do in 2 batches since it makes a more
uniform "rice". Pulse until the cauliflower looks like the size of a large rice
grain. Be careful and don't over pulsate, since it will turn to mush. Mince
shallots and optional red bell pepper. Saute shallots, red pepper and
cauliflower in skillet with a lid in olive oil for 5-7 minutes over medium high
heat. Reduce heat to medium low to low and cover pan with a lid for 10
minutes.
Make sure red pepper is done. Add cheese and cover until melted. Stir in
heavy cream, SS Southwest Sea Salt Rub and optional diced green chiles.
Serve with favorite Southwestern main dish. Enjoy!

Be Healthy and Love Yourself,
Cheryl Out in California
270/195/130
Somersizing Since 11/15/02 One Year Today

Edited by - cmag on 11/15/2003 7:43:12 PM
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cmag Posted - 15 November 2003 19:37      

Greetings Fellow Somersizers,

I had mentioned this recipe idea in another post reviewing simmer sauces.I
had my recipe removed since it was in the wrong location.I miss eating
Mexican and Tex-Mex food especially since the side dishes are either funky or
are carbo dishes. This side dish goes great with Tex-Mex Simmer Sauce Beef
or Chili Verde Simmer Sauce Pork.

Note* You need a food processor for this recipe

1 Large Cauliflower or 2 small
3 shallots minced
2 TBLS of olive oil
5 slices of American Cheese 
1/4-1/3 cup of heavy cream
2 tsp of Somersize Southwest Sea Salt Rub
Optional Ingredients Ideas
Finely Minced 1/2 Red Bell Pepper and/or 1/4 cup Diced Green Chiles

Cut of outer leaves and center of cauliflower and discard. Pull into flowerettes
and place them in food processor. Do in 2 batches since it makes a more
uniform "rice". Pulse until the cauliflower looks like the size of a large rice
grain. Be careful and don't over pulsate, since it will turn to mush. Mince
shallots and optional red bell pepper. Saute shallots, red pepper and
cauliflower in skillet with a lid in olive oil for 5-7 minutes over medium high
heat. Reduce heat to medium low to low and cover pan with a lid for 10
minutes.
Make sure red pepper is done. Add cheese and cover until melted. Stir in
heavy cream, SS Southwest Sea Salt Rub and optional diced green chiles.
Serve with favorite Southwestern main dish. Enjoy!

Be Healthy and Love Yourself,
Cheryl Out in California
270/195/130
Somersizing Since 11/15/02 One Year Today

Edited by - cmag on 11/15/2003 7:43:12 PM
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matantej Posted - 10 April 2006 14:30      

RECIPE: WILD RICE CASSEROLE

*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*

INGREDIENTS: 
1 cup wild rice, uncooked 
1 pound fresh mushrooms, sliced thickly 
1 cup minced onion 
3 cups vegetable broth 
3 cloves garlic, minced 

DIRECTIONS 
Rinse wild rice well. Combine wild rice, mushrooms, onion, and garlic in a 3
quart casserole dish. Pour broth over it all, cover, and bake at 350 degrees
for about 1 1/2 hours.

Category: Side Dishes 
http://www.thedailyrecipe.com 

Janet
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matantej Posted - 10 April 2006 14:30      

RECIPE: WILD RICE CASSEROLE

*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*

INGREDIENTS: 
1 cup wild rice, uncooked 
1 pound fresh mushrooms, sliced thickly 
1 cup minced onion 
3 cups vegetable broth 
3 cloves garlic, minced 

DIRECTIONS 
Rinse wild rice well. Combine wild rice, mushrooms, onion, and garlic in a 3
quart casserole dish. Pour broth over it all, cover, and bake at 350 degrees
for about 1 1/2 hours.

Category: Side Dishes 
http://www.thedailyrecipe.com 

Janet
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Twiggy88 Posted - 29 June 2005 6:26      

Spicy Chickpeas (carbs)
INGREDIENTS:
2 tablespoons water
1 teaspoon cumin seeds 
1/2 teaspoon salt 
1/2 teaspoon chili powder 
1/2 teaspoon lemon pepper 
2 tomatoes, chopped 
2 (15 ounce) cans garbanzo beans, drained 
1 tablespoon lemon juice 
1 onion, chopped 
DIRECTIONS:
In a large pot over low heat, warm water and cumin; heat until cumin turns
a darker shade of brown. 
Add salt, chili powder and lemon and pepper seasoning; mix well. Stir in
tomatoes; once the juice begins to thicken add in chickpeas and mix well. 
Add in lemon juice and mix well; add onions and stir until they become soft.

Remove from heat and place into a serving bowl; serve immediately.

***twiggy88
oops - edited - replaced oil with water

lowfat

Edited by - twiggy88 on 2/2/2006 11:43:19 AM

Edited by - twiggy88 on 11/29/2006 4:00:21 PM
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Twiggy88 Posted - 29 June 2005 6:26      

Spicy Chickpeas (carbs)
INGREDIENTS:
2 tablespoons water
1 teaspoon cumin seeds 
1/2 teaspoon salt 
1/2 teaspoon chili powder 
1/2 teaspoon lemon pepper 
2 tomatoes, chopped 
2 (15 ounce) cans garbanzo beans, drained 
1 tablespoon lemon juice 
1 onion, chopped 
DIRECTIONS:
In a large pot over low heat, warm water and cumin; heat until cumin turns
a darker shade of brown. 
Add salt, chili powder and lemon and pepper seasoning; mix well. Stir in
tomatoes; once the juice begins to thicken add in chickpeas and mix well. 
Add in lemon juice and mix well; add onions and stir until they become soft.

Remove from heat and place into a serving bowl; serve immediately.

***twiggy88
oops - edited - replaced oil with water

lowfat

Edited by - twiggy88 on 2/2/2006 11:43:19 AM

Edited by - twiggy88 on 11/29/2006 4:00:21 PM
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mamabj Posted - 23 February 2006 9:29      

After reading about the jicama chips and fries and cheese fries, I got a
craving for fried potatoes and onions. I know parships are almost level one so
I used them, sliced very thin, sliced onion, a little olive oil and kosher salt
and pepper. The parsnips even smelled like fried potatoes. And they brown up
just about as well. They were delicious. That and spaghetti squash with some
Trader Joe's Three Cheese spaghetti sauce which is sugar free and I felt like I
was eating all comfort food. Yum!!!!!!!!!!
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mamabj Posted - 23 February 2006 9:29      

After reading about the jicama chips and fries and cheese fries, I got a
craving for fried potatoes and onions. I know parships are almost level one so
I used them, sliced very thin, sliced onion, a little olive oil and kosher salt
and pepper. The parsnips even smelled like fried potatoes. And they brown up
just about as well. They were delicious. That and spaghetti squash with some
Trader Joe's Three Cheese spaghetti sauce which is sugar free and I felt like I
was eating all comfort food. Yum!!!!!!!!!!
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phoffer Posted - 9 November 2003 7:57      

1 spaghetti squash, halved legnthwise and seeded
1 onion, chopped
2 TB minced garlic
2 (14 oz.) cans stewed tomatoes
1 TB dried basil
1 cube vegetable bouillon
black pepper
1 C shredded mozzarella cheese
1 C shredded parmesan cheese

Preheat oven to 325 degrees,
oil baking sheet with olive oil
place squash halves cut side down on baking sheet & bake 35 minutes in
preheated oven.
In a sauce pan with olive oil saute the
onion and garlic until golden brown
Stir in tomatoes basil bouillon cube and
pepper
cook for about 15 minutes or until you have
a medium thick sauce
remove squash strands with a fork reserving 
the shells.
Layer each half with a spoonful of the sauce
a layer of squash strands, a layer of
mozzarella cheese. 
repeat layers until shells are full.
top with parmesan cheese
bake for 20 minutes until parmesan cheese melts.
Enjoy, this is one of my favorites!!

Patricia Hoffer
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phoffer Posted - 9 November 2003 7:57      

1 spaghetti squash, halved legnthwise and seeded
1 onion, chopped
2 TB minced garlic
2 (14 oz.) cans stewed tomatoes
1 TB dried basil
1 cube vegetable bouillon
black pepper
1 C shredded mozzarella cheese
1 C shredded parmesan cheese

Preheat oven to 325 degrees,
oil baking sheet with olive oil
place squash halves cut side down on baking sheet & bake 35 minutes in
preheated oven.
In a sauce pan with olive oil saute the
onion and garlic until golden brown
Stir in tomatoes basil bouillon cube and
pepper
cook for about 15 minutes or until you have
a medium thick sauce
remove squash strands with a fork reserving 
the shells.
Layer each half with a spoonful of the sauce
a layer of squash strands, a layer of
mozzarella cheese. 
repeat layers until shells are full.
top with parmesan cheese
bake for 20 minutes until parmesan cheese melts.
Enjoy, this is one of my favorites!!

Patricia Hoffer
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CANMOM Posted - 2 October 2003 6:58      

I tried this recipe last night, and it didn't turn out. I got it off the old boards.
I'm thinking it may be missing eggs as one of the ingredients, but I'm not
sure (since it sounds as if it supposed to turn out like a souffle). I checked
on the document that Jell made, and it shows up there the exact same way
that it does on my saved document (so I know I didn't copy it incorrectly).
Has anyone tried this and know what I might have done wrong? It turned
out very flat (not puffed) and greasy.
Any help would be appreciated because it sounds really good!
Artichoke Casserole
1 can artichoke hearts (not marinated), drained (or 1 package frozen,
thawed & drained)
1/2 cup sour cream
1/2 cup mayonnaise
8 oz cream cheese, softened
2 cloves minced garlic
1 cup Parmesan cheese (shaker style)
Put all in food processor or immersion blender. Blend well. 
Pour into soufflé or small casserole dish, on cookie sheet (to catch drips).
Bake 325 degrees for 30 - 45 minutes, until puffed and just golden.
Allow to cool a bit. Serve with veggies or as a side dish.
Note: I often double the recipe and bake a little longer. Enjoy!
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CANMOM Posted - 2 October 2003 6:58      

I tried this recipe last night, and it didn't turn out. I got it off the old boards.
I'm thinking it may be missing eggs as one of the ingredients, but I'm not
sure (since it sounds as if it supposed to turn out like a souffle). I checked
on the document that Jell made, and it shows up there the exact same way
that it does on my saved document (so I know I didn't copy it incorrectly).
Has anyone tried this and know what I might have done wrong? It turned
out very flat (not puffed) and greasy.
Any help would be appreciated because it sounds really good!
Artichoke Casserole
1 can artichoke hearts (not marinated), drained (or 1 package frozen,
thawed & drained)
1/2 cup sour cream
1/2 cup mayonnaise
8 oz cream cheese, softened
2 cloves minced garlic
1 cup Parmesan cheese (shaker style)
Put all in food processor or immersion blender. Blend well. 
Pour into soufflé or small casserole dish, on cookie sheet (to catch drips).
Bake 325 degrees for 30 - 45 minutes, until puffed and just golden.
Allow to cool a bit. Serve with veggies or as a side dish.
Note: I often double the recipe and bake a little longer. Enjoy!
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Jojomr2 Posted - 9 February 2006 12:38      

Hi everyone. I am totally experimenting with the mashed cauliflower. I am
really missing mashed potatoes (which is wierd because I never really ate
them much before). But I made a really good batch the other night. I made
them to go with some beef stroganoff I had. mmmmm....]

1 large head of cauliflower, cut into flowerets
1 c. chicken broth
1/3 c. sour cream
1/2 c. mayo
2 tsp. dried dill ( I didn't have any fresh on hand :(
S&P to taste

Put both the cauliflower flowerets and the chicken stock in a pot. Steam 8 -
12 minutes until soft.

Once they are cooked, mash like potatoes with the sourcream, mayo, dill, and
S&P.

I didn't really measure the ingredients, but it's my best guess!

They are super yummy. My husband could not tell that it was cauliflower. He
just kept asking, "What are these? These are really good! What are these?"

Enjoy!

Joanna
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Jojomr2 Posted - 9 February 2006 12:38      

Hi everyone. I am totally experimenting with the mashed cauliflower. I am
really missing mashed potatoes (which is wierd because I never really ate
them much before). But I made a really good batch the other night. I made
them to go with some beef stroganoff I had. mmmmm....]

1 large head of cauliflower, cut into flowerets
1 c. chicken broth
1/3 c. sour cream
1/2 c. mayo
2 tsp. dried dill ( I didn't have any fresh on hand :(
S&P to taste

Put both the cauliflower flowerets and the chicken stock in a pot. Steam 8 -
12 minutes until soft.

Once they are cooked, mash like potatoes with the sourcream, mayo, dill, and
S&P.

I didn't really measure the ingredients, but it's my best guess!

They are super yummy. My husband could not tell that it was cauliflower. He
just kept asking, "What are these? These are really good! What are these?"

Enjoy!

Joanna
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mighty-
nice

Posted - 12 February 2004 13:0      

Any good jicama recipes out there? I'm side-dish challenged and tired of
brocolli, cauliflower, and green beans... So what do you use jicama for?

Angie <>< : Fall down seven times, get up eight. 
SS since Aug '03 
(212/179/24 to go!)
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mighty-
nice

Posted - 12 February 2004 13:0      

Any good jicama recipes out there? I'm side-dish challenged and tired of
brocolli, cauliflower, and green beans... So what do you use jicama for?

Angie <>< : Fall down seven times, get up eight. 
SS since Aug '03 
(212/179/24 to go!)
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stephygirl1234 Posted - 1 February 2006 16:21      

Slice 1 head of purple cabbage thin and 1 onion. Sautee in a large pan
or wok in olive oil and butter with salt. Cook a while to soften 30
minutes. Add diced proscutto cook another 10 minutes. If using bacon
add bacon in the beginning or cook in another pan. this is great to
cook ahead and then microwave later. Keeps well. This is sooo good.
This restraunt serves it here in town on their low-carb menu. I had it
with roasted pork tenderloin with SS vanilla maple basting sauce. Sooo
Good.

Stephanie
200 (172) 155
third times the charm
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stephygirl1234 Posted - 1 February 2006 16:21      

Slice 1 head of purple cabbage thin and 1 onion. Sautee in a large pan
or wok in olive oil and butter with salt. Cook a while to soften 30
minutes. Add diced proscutto cook another 10 minutes. If using bacon
add bacon in the beginning or cook in another pan. this is great to
cook ahead and then microwave later. Keeps well. This is sooo good.
This restraunt serves it here in town on their low-carb menu. I had it
with roasted pork tenderloin with SS vanilla maple basting sauce. Sooo
Good.

Stephanie
200 (172) 155
third times the charm
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DebB Posted - 18 November 2004 8:13      

Spaghetti Squash ~ Mock Macaroni & Cheese ~ BFoster

I microwave the spag squash (poke several holes thru the skin
***carefully*** with a knife so it doesn't explode) 10 min on high, roll it to
another side, and micro another 10 minutes. Let cool about 10 minutes. Cut
into it and lift the skin off carefully so the seeds are easier to get at -- scoop
them out. Then scrape out all the squash into an ovenproof casserole. And I
don't measure. Throw about 2 Tablespoons butter on top of the squash and
toss to melt. Use about 2 cups cream and 1/2 cup water, and pour over the
top. You want to cover the squash but not go swimming!! Take 1/2 bar of
cream cheese (about 4 oz.) pinch off pieces and poke under the surface. Use
whatever cheese you like. I use 6 or 8 slices of American cheese, tear them
apart and poke under the surface too. S&P, a dash of tabasco if you like, a
dash of nutmeg. Put it in the oven at 350F for about 20-30 min until hot and
bubbly. Reheats well the next day. 
I think the secret to it is the cream cheese. It makes it really delish. 
BFoster @ SS site

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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DebB Posted - 18 November 2004 8:13      

Spaghetti Squash ~ Mock Macaroni & Cheese ~ BFoster

I microwave the spag squash (poke several holes thru the skin
***carefully*** with a knife so it doesn't explode) 10 min on high, roll it to
another side, and micro another 10 minutes. Let cool about 10 minutes. Cut
into it and lift the skin off carefully so the seeds are easier to get at -- scoop
them out. Then scrape out all the squash into an ovenproof casserole. And I
don't measure. Throw about 2 Tablespoons butter on top of the squash and
toss to melt. Use about 2 cups cream and 1/2 cup water, and pour over the
top. You want to cover the squash but not go swimming!! Take 1/2 bar of
cream cheese (about 4 oz.) pinch off pieces and poke under the surface. Use
whatever cheese you like. I use 6 or 8 slices of American cheese, tear them
apart and poke under the surface too. S&P, a dash of tabasco if you like, a
dash of nutmeg. Put it in the oven at 350F for about 20-30 min until hot and
bubbly. Reheats well the next day. 
I think the secret to it is the cream cheese. It makes it really delish. 
BFoster @ SS site

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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matantej Posted - 11 January 2006 15:10      

Baked Squash 
8 yellow squash, sliced 
1 white or Vidalia onion, chopped
3 Tbsp. butter, melted 
1 cup sour cream 
1 cup cheddar cheese, grated 
1/2 cup parmesan cheese, grated 
1/4 cup real bacon bits 
1/4 tsp. nutmeg 
1 clove garlic, minced
Salt and pepper to taste 
Paprika 
Boil squash and onion until tender, drain. Place squash and onion in a baking
dish and pour melted butter over. Combine sour cream, cheddar cheese, 1/4
cup of Parmesan cheese, bacon bits, nutmeg, garlic, and salt and pepper and
mix well. Place in baking dish with squash and stir. Top with the remaining
Parmesan cheese and paprika. Bake for 30 minutes at 350 degrees.

Janet
started over again 1-1-05
286/263/?
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matantej Posted - 11 January 2006 15:10      

Baked Squash 
8 yellow squash, sliced 
1 white or Vidalia onion, chopped
3 Tbsp. butter, melted 
1 cup sour cream 
1 cup cheddar cheese, grated 
1/2 cup parmesan cheese, grated 
1/4 cup real bacon bits 
1/4 tsp. nutmeg 
1 clove garlic, minced
Salt and pepper to taste 
Paprika 
Boil squash and onion until tender, drain. Place squash and onion in a baking
dish and pour melted butter over. Combine sour cream, cheddar cheese, 1/4
cup of Parmesan cheese, bacon bits, nutmeg, garlic, and salt and pepper and
mix well. Place in baking dish with squash and stir. Top with the remaining
Parmesan cheese and paprika. Bake for 30 minutes at 350 degrees.

Janet
started over again 1-1-05
286/263/?
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Parmesan Mashed Cauliflower
Serves 6 
1 head cauliflower 
1/4 cup grated Parmesan cheese 
2 Tablespoons olive oil 
1 teaspoon dried oregano 
1 teaspoon dried thyme 
1 teaspoon salt, or to taste 
1 teaspoon pepper, or to taste
Prep Time: 15 minutes 
Total Time: 15 minutes
Wash the cauliflower well (dirt can collect in hard-to-reach places). Cut the
cauliflower into pieces and place into a steamer basket in a pot over boiling
water. Steam cauliflower until a fork can easily glide into it—about 8
minutes. Place the cauliflower into a bowl and crush with a potato masher
until consistently mashed. Add the Parmesan cheese, olive oil, oregano, and
thyme. Stir to combine. Season with salt and pepper, to taste. Serve warm. 
For a creamier version that will better approximate mashed potatoes, delete
the 2 Tablespoons of olive oil and add 1/4 cup of butter and 1/4 cup of
cream
Cleanhomejournal.com

Janet
started over again 1-1-05
286/263/?
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Parmesan Mashed Cauliflower
Serves 6 
1 head cauliflower 
1/4 cup grated Parmesan cheese 
2 Tablespoons olive oil 
1 teaspoon dried oregano 
1 teaspoon dried thyme 
1 teaspoon salt, or to taste 
1 teaspoon pepper, or to taste
Prep Time: 15 minutes 
Total Time: 15 minutes
Wash the cauliflower well (dirt can collect in hard-to-reach places). Cut the
cauliflower into pieces and place into a steamer basket in a pot over boiling
water. Steam cauliflower until a fork can easily glide into it—about 8
minutes. Place the cauliflower into a bowl and crush with a potato masher
until consistently mashed. Add the Parmesan cheese, olive oil, oregano, and
thyme. Stir to combine. Season with salt and pepper, to taste. Serve warm. 
For a creamier version that will better approximate mashed potatoes, delete
the 2 Tablespoons of olive oil and add 1/4 cup of butter and 1/4 cup of
cream
Cleanhomejournal.com

Janet
started over again 1-1-05
286/263/?
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texanabroad Posted - 2 October 2003 7:53      

I must credit Threadgill’s restaurant, the Austin, Texas, landmark of
Southern comfort food, for the original San Antonio squash Casserole that
I have modified and Somerized. It is a favorite in our household.

Olive Oil
Garlic Salt
2 tbsp butter
2 C. diced onion
1 stalk diced celery
4 pounds grilled squash, (and/or zucchini)
sliced 3/8 inch thick
6 oz Velveeta,
cut into ¾ inch cubes
1C. sour cream
½ C. diced green chiles
½ C. Somersize Bake and Fry mix
Parsley for garnish

Slice ends off squash and cut in half lengthwise. Put squash in large
Ziploc and cover with olive oil and sprinkle with garlic salt and marinade
for 15 minutes. Cook squash on grill for 5 minutes on each side over
medium heat. Slice squash into 3/8 inch thick slices and put in a colander
to drain. (Squash will release a lot of water, which must be drained).

While squash is draining, preheat oven to 350 degrees. In a 14-inch pan,
sauté onion and celery in butter until slightly softened. Remove from
heat. Add squash, cheese, sour cream and green chiles and place in a
buttered casserole dish. Cover with Somersize Bake and Fry mix and bake
about 30 minutes or until hot throughout. Garnish with parsley and
serve. Makes 10 big servings. 
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texanabroad Posted - 2 October 2003 7:53      

I must credit Threadgill’s restaurant, the Austin, Texas, landmark of
Southern comfort food, for the original San Antonio squash Casserole that
I have modified and Somerized. It is a favorite in our household.

Olive Oil
Garlic Salt
2 tbsp butter
2 C. diced onion
1 stalk diced celery
4 pounds grilled squash, (and/or zucchini)
sliced 3/8 inch thick
6 oz Velveeta,
cut into ¾ inch cubes
1C. sour cream
½ C. diced green chiles
½ C. Somersize Bake and Fry mix
Parsley for garnish

Slice ends off squash and cut in half lengthwise. Put squash in large
Ziploc and cover with olive oil and sprinkle with garlic salt and marinade
for 15 minutes. Cook squash on grill for 5 minutes on each side over
medium heat. Slice squash into 3/8 inch thick slices and put in a colander
to drain. (Squash will release a lot of water, which must be drained).

While squash is draining, preheat oven to 350 degrees. In a 14-inch pan,
sauté onion and celery in butter until slightly softened. Remove from
heat. Add squash, cheese, sour cream and green chiles and place in a
buttered casserole dish. Cover with Somersize Bake and Fry mix and bake
about 30 minutes or until hot throughout. Garnish with parsley and
serve. Makes 10 big servings. 

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=35765')
javascript:openWindow('profile.asp?mode=display&id=14381')
javascript:openWindow('close.asp?topic_id=35765&topic_title=Grilled+Squash+%28and+Zucchini%29+Casserole&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...opic_Title=Natalie%27s+Cauliflower+Latkes&forum_title=Side+by+Side+%28Side+Dishes%29&M=False[9/8/14, 8:52:35 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Natalie's Cauliflower Latkes

Send Topic To a Friend

Author Posting

DebB Posted - 22 December 2005 17:38      

I'm posting this as written - for legal level 1 Somersizing, we would use the
protein powder. I haven't made this recipe, so I cannot say how it tastes...

Natalie's Cauliflower Latkes

1 small head cauliflower, steamed until tender, drained, and mashed
1 egg, slightly beaten
1/2 small onion, grated
salt and pepper to taste
2-4 tablespoons soy flour or unflavored protein powder

In a bowl, combine all ingredients and mix well.
In a heavy skillet, heat a few tablespoons of oil.
Drop spoonfuls of the cauliflower mixture into the hot oil. 
Cook pancakes on each side until crisp and browned. 
Serve hot with sour cream garnish.

Serves 4 @ 125 calories, 8 grams fat, 5 grams protein, and 11 grams 
carbohydrates w/ 4 grams fiber.

*This recipe is courtesy of Rani's Low-carb Cook's Nook Chat on AOL. 

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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DebB Posted - 22 December 2005 17:38      

I'm posting this as written - for legal level 1 Somersizing, we would use the
protein powder. I haven't made this recipe, so I cannot say how it tastes...

Natalie's Cauliflower Latkes

1 small head cauliflower, steamed until tender, drained, and mashed
1 egg, slightly beaten
1/2 small onion, grated
salt and pepper to taste
2-4 tablespoons soy flour or unflavored protein powder

In a bowl, combine all ingredients and mix well.
In a heavy skillet, heat a few tablespoons of oil.
Drop spoonfuls of the cauliflower mixture into the hot oil. 
Cook pancakes on each side until crisp and browned. 
Serve hot with sour cream garnish.

Serves 4 @ 125 calories, 8 grams fat, 5 grams protein, and 11 grams 
carbohydrates w/ 4 grams fiber.

*This recipe is courtesy of Rani's Low-carb Cook's Nook Chat on AOL. 

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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NSwildchild Posted - 24 October 2004 13:50      

Has anyone tried making stuffing with either mashed cauliflower or boiled
jimica? I was craving stuffing the other night and was wondering if either
idea would work- i was thinking of adding some parm cheese in place of
breadcrumbs- i thought i would see if anyone else had tried it before i
gave it a go.

NSwildchild
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NSwildchild Posted - 24 October 2004 13:50      

Has anyone tried making stuffing with either mashed cauliflower or boiled
jimica? I was craving stuffing the other night and was wondering if either
idea would work- i was thinking of adding some parm cheese in place of
breadcrumbs- i thought i would see if anyone else had tried it before i
gave it a go.

NSwildchild
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Whimsy Posted - 24 November 2005 21:33      

Gridmama, would you mind posting your recipe again. I can't find it in Sides.

"Hope is supposed to be far-fetched." Maya Angelou
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Whimsy Posted - 24 November 2005 21:33      

Gridmama, would you mind posting your recipe again. I can't find it in Sides.

"Hope is supposed to be far-fetched." Maya Angelou
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phoffer Posted - 4 November 2004 17:20      

Cut up zucchini, about 1/2 to 1 inch thick
in rounds.
Just use extra virgin olive oil to fry
zucchini, top with legal brand pizza sauce
then top with mozzarella cheese and chow
down.
Made the same way as Eggplant Parmesan and
I do not dredge in anything before frying.
Tastes fabulous. Enjoy !!!!!!!!

Patricia Hoffer
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phoffer Posted - 4 November 2004 17:20      

Cut up zucchini, about 1/2 to 1 inch thick
in rounds.
Just use extra virgin olive oil to fry
zucchini, top with legal brand pizza sauce
then top with mozzarella cheese and chow
down.
Made the same way as Eggplant Parmesan and
I do not dredge in anything before frying.
Tastes fabulous. Enjoy !!!!!!!!

Patricia Hoffer
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almostskinny Posted - 11 November 2003 10:30      

Can someone please post this recipe?? It's what September says she
uses for her holiday dinners and I cannot find it on the posts. It must be
from the old boards- Thanks so much!
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almostskinny Posted - 11 November 2003 10:30      

Can someone please post this recipe?? It's what September says she
uses for her holiday dinners and I cannot find it on the posts. It must be
from the old boards- Thanks so much!
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selfdt Posted - 3 November 2005 14:20         

I bought the packages and the cans...and no matter which i use...it clumps up
when i put it in tea...?...any reason why...it takes a while before i can get the
clumps out.

Live today fully and you create a lifetime of memories.
190/177/130
Started August 1st, 2005
Tami ;)
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selfdt Posted - 3 November 2005 14:20         

I bought the packages and the cans...and no matter which i use...it clumps up
when i put it in tea...?...any reason why...it takes a while before i can get the
clumps out.

Live today fully and you create a lifetime of memories.
190/177/130
Started August 1st, 2005
Tami ;)
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LynH Posted - 10 October 2005 9:13      

This is a nice way to make turnip for Thanksgiving (we just finished ours here
in Canada..)
1 medium turnip, cooked and mashed.
1/4 cup Splenda
salt and pepper to taste
1 1/2 tsp lemon juice
2 to 3 eggs.
1 cup soft whole wheat bead crumbs(for level two - not absolutely necessary,
but they do add something to the texture)
Combine above except eggs and bread crumbs. Beat in eggs one at a time,
then stir in the bread crumbs.
Bake uncovered for about 50 minutes at 350.
Make ahead - this also freezes well.
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LynH Posted - 10 October 2005 9:13      

This is a nice way to make turnip for Thanksgiving (we just finished ours here
in Canada..)
1 medium turnip, cooked and mashed.
1/4 cup Splenda
salt and pepper to taste
1 1/2 tsp lemon juice
2 to 3 eggs.
1 cup soft whole wheat bead crumbs(for level two - not absolutely necessary,
but they do add something to the texture)
Combine above except eggs and bread crumbs. Beat in eggs one at a time,
then stir in the bread crumbs.
Bake uncovered for about 50 minutes at 350.
Make ahead - this also freezes well.
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GardenGirl Posted - 26 November 2003 20:15      

I ss'd a recipe for Sweet Potato Balls, gave them a "trial run" tonite - and
got rave reviews from the dk's, so thought I'd share:

2 1/2 Cups Spaghetti Squash, Cooked & Mashed
3/4 t. Salt
Dash - Pepper
1/8 t. Cinnamon
2 t. Sugar Equivalent (I used fructose)
4 T. Butter
1/4 Cup SF Marshmallow Creme (recipe below)
1/3 C. Agave (or Substitute SF Syrup)

Melt 2 T. butter, combine with mashed squash, S&P, cinnamon & sugar
sub. Stir in marshmallow creme (it will be "chunky"); Chill for easier
handling. Shape into balls, approx 1/8 C. each. Heat 1 T butter with agave
or syrup in small heavy skillet. When syrup is hot, add balls & roll in syrup.
Place balls on greased shallow pan & drizzle with remaining melted butter.
Bake @ 350 for 15-20 minutes.

Original recipe called for balls to be rolled in nuts too, but I couldn't think
of a substitute, so I just left them out.

Marshmallow Creme:
2 t. unflavored gelatin (I used Knox)
1/8 c water
1/8 c sugar equivalent (I used Fructose)
1/8 c agave or sf syrup
dash of salt
1/4 t vanilla extract

Combine gelatin & 1/8 c water, blend with whisk, set aside.
Combine sugar sub, syrup, salt & 1/8 c water in small heavy saucepan,
heat on low til sugar dissolves. Raise heat to high, cook syrup without
stirring until it reaches firm-ball stage. I didn'thave a candy thermom., so I
just waited til the mixture thickened - about 5 minutes. Remove from heat.
With mixer on low speed, pour syrup into softened gelatin. Increase speed
to high: beat until mixture is thick & white & tripled in volume. Add vanilla.
Makes 1/4 C.

Original recipe called for marshmallows, but since they melt anyway, I just
used the creme to save time - took about 10 minutes to make.
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GardenGirl Posted - 26 November 2003 20:15      

I ss'd a recipe for Sweet Potato Balls, gave them a "trial run" tonite - and
got rave reviews from the dk's, so thought I'd share:

2 1/2 Cups Spaghetti Squash, Cooked & Mashed
3/4 t. Salt
Dash - Pepper
1/8 t. Cinnamon
2 t. Sugar Equivalent (I used fructose)
4 T. Butter
1/4 Cup SF Marshmallow Creme (recipe below)
1/3 C. Agave (or Substitute SF Syrup)

Melt 2 T. butter, combine with mashed squash, S&P, cinnamon & sugar
sub. Stir in marshmallow creme (it will be "chunky"); Chill for easier
handling. Shape into balls, approx 1/8 C. each. Heat 1 T butter with agave
or syrup in small heavy skillet. When syrup is hot, add balls & roll in syrup.
Place balls on greased shallow pan & drizzle with remaining melted butter.
Bake @ 350 for 15-20 minutes.

Original recipe called for balls to be rolled in nuts too, but I couldn't think
of a substitute, so I just left them out.

Marshmallow Creme:
2 t. unflavored gelatin (I used Knox)
1/8 c water
1/8 c sugar equivalent (I used Fructose)
1/8 c agave or sf syrup
dash of salt
1/4 t vanilla extract

Combine gelatin & 1/8 c water, blend with whisk, set aside.
Combine sugar sub, syrup, salt & 1/8 c water in small heavy saucepan,
heat on low til sugar dissolves. Raise heat to high, cook syrup without
stirring until it reaches firm-ball stage. I didn'thave a candy thermom., so I
just waited til the mixture thickened - about 5 minutes. Remove from heat.
With mixer on low speed, pour syrup into softened gelatin. Increase speed
to high: beat until mixture is thick & white & tripled in volume. Add vanilla.
Makes 1/4 C.

Original recipe called for marshmallows, but since they melt anyway, I just
used the creme to save time - took about 10 minutes to make.
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CleanNiecie Posted - 20 September 2005 11:9      

I was hungry for tuna casserole and came up with the following, it was
very good!

TUNA CASSEROLE

2 small or 1 medium zuchini, peeled & cubed
2 TBS cooking oil
1 TBS Italian seasoning
1/2 tsp garlic powder
1 tsp Steak Seasoning (no sugar added)
2 cans tuna drained
1/2 cup grated parmesan cheese

In a nonstick skillet I sauted the zuchini in the oil with the spices until
tender. I added the tuna and parmesan and heated through. This was a
little creamy and very satisfying and QUICK!

Denise B.
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CleanNiecie Posted - 20 September 2005 11:9      

I was hungry for tuna casserole and came up with the following, it was
very good!

TUNA CASSEROLE

2 small or 1 medium zuchini, peeled & cubed
2 TBS cooking oil
1 TBS Italian seasoning
1/2 tsp garlic powder
1 tsp Steak Seasoning (no sugar added)
2 cans tuna drained
1/2 cup grated parmesan cheese

In a nonstick skillet I sauted the zuchini in the oil with the spices until
tender. I added the tuna and parmesan and heated through. This was a
little creamy and very satisfying and QUICK!

Denise B.
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sparkles Posted - 22 September 2005 12:1      

Grilled Asparagus with Gorgonzola Butter
Makes 6 servings

3/4 cup (loosely packed) crumbled Gorgonzola cheese 
6 tablespoons (3/4 stick) butter, room temperature
1 teaspoon fresh lemon juice
2 tablespoons olive oil
1 tablespoon chopped fresh basil
3 garlic cloves, minced
2 pounds asparagus, trimmed

Stir Gorgonzola cheese, butter and lemon juice in medium bowl to blend.
Season to taste with salt and pepper. Cover and refrigerate. (Gorgonzola
butter can be prepared 2 days ahead. Keep refrigerated.)

Prepare barbecue (high heat). Whisk oil, basil and garlic to blend in small
bowl. Spread out asparagus in single layer in baking dish. Pour oil mixture
over asparagus and turn to coat. Sprinkle with salt and pepper.

Transfer asparagus to barbecue. Grill until charred on all sides, turning
occasionally, about 4 minutes. Transfer to plates. Top asparagus with some
Gorgonzola butter and serve.

NOTE: To make this in the oven... 
brush the asparagus with the oil & garlic mixture and place in under the
broiler for a few minutes. Then spread the cheese mixture on it and broil it
for another minute or so. The asparagus gets that browned, broiled look to it
and the cheese/butter is somewhat melty.
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sparkles Posted - 22 September 2005 12:1      

Grilled Asparagus with Gorgonzola Butter
Makes 6 servings

3/4 cup (loosely packed) crumbled Gorgonzola cheese 
6 tablespoons (3/4 stick) butter, room temperature
1 teaspoon fresh lemon juice
2 tablespoons olive oil
1 tablespoon chopped fresh basil
3 garlic cloves, minced
2 pounds asparagus, trimmed

Stir Gorgonzola cheese, butter and lemon juice in medium bowl to blend.
Season to taste with salt and pepper. Cover and refrigerate. (Gorgonzola
butter can be prepared 2 days ahead. Keep refrigerated.)

Prepare barbecue (high heat). Whisk oil, basil and garlic to blend in small
bowl. Spread out asparagus in single layer in baking dish. Pour oil mixture
over asparagus and turn to coat. Sprinkle with salt and pepper.

Transfer asparagus to barbecue. Grill until charred on all sides, turning
occasionally, about 4 minutes. Transfer to plates. Top asparagus with some
Gorgonzola butter and serve.

NOTE: To make this in the oven... 
brush the asparagus with the oil & garlic mixture and place in under the
broiler for a few minutes. Then spread the cheese mixture on it and broil it
for another minute or so. The asparagus gets that browned, broiled look to it
and the cheese/butter is somewhat melty.
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SinginSOMERSong Posted - 10 August 2005 15:49      

1 pkg frozen spinach (or 2 bags fresh, washed well)
1/4 cup water
1/4 tsp salt
2 oz garlic herb cheese ( Walmart case)
2 oz cream cheese ( more if desired)
1 T butter
1/2 cup Jimmy dean's hot sausage
1 Cup sliced fresh mushrms (never canned/jarred,if you can help
it!)
1/2 diced yellow onion 
1 T soy sauce

Microwave spinach, water, salt for 2 1/2 min on high. Drain well.
Add butter, both cheeses...set aside.
While spinach is cooking, brown sausage and drain. Add onion and
mushrm slices, along with olive oil. Saute' on med , stirring from
time to time. When onions are translucent and mushrooms tender,
add soy sauce and stir 1 minute or until the soy sauce cooks down
a bit. Add to spinach and cheeses. Stir lightly. Microwave on high
2-3 minutes. Stir and serve hot.

* Add 1/4 C cream before the last microwave time if you want a
creamier end product...
* try bacon in place of the sausage if desired

Singin'~~ (Wt loss makes the heart sing)
Arise.... and come with me. SEE! the winter is past; the rains are
over and gone. Flowers appear on the earth; the season of singing
has come. - Song of Sol 2:10-12 NIV

Edited by - SinginSOMERSong on 9/6/2005 10:58:01 AM
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SinginSOMERSong Posted - 10 August 2005 15:49      

1 pkg frozen spinach (or 2 bags fresh, washed well)
1/4 cup water
1/4 tsp salt
2 oz garlic herb cheese ( Walmart case)
2 oz cream cheese ( more if desired)
1 T butter
1/2 cup Jimmy dean's hot sausage
1 Cup sliced fresh mushrms (never canned/jarred,if you can help
it!)
1/2 diced yellow onion 
1 T soy sauce

Microwave spinach, water, salt for 2 1/2 min on high. Drain well.
Add butter, both cheeses...set aside.
While spinach is cooking, brown sausage and drain. Add onion and
mushrm slices, along with olive oil. Saute' on med , stirring from
time to time. When onions are translucent and mushrooms tender,
add soy sauce and stir 1 minute or until the soy sauce cooks down
a bit. Add to spinach and cheeses. Stir lightly. Microwave on high
2-3 minutes. Stir and serve hot.

* Add 1/4 C cream before the last microwave time if you want a
creamier end product...
* try bacon in place of the sausage if desired

Singin'~~ (Wt loss makes the heart sing)
Arise.... and come with me. SEE! the winter is past; the rains are
over and gone. Flowers appear on the earth; the season of singing
has come. - Song of Sol 2:10-12 NIV

Edited by - SinginSOMERSong on 9/6/2005 10:58:01 AM
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wired_foxterror Posted - 26 July 2005 8:14      

Zucchini Hash Browns

4 cups grated zucchini
1/2 teaspoon salt
2 eggs beaten
6 tablespoon grated parmesan cheese
1 clove garlic minced
salt and pepper to taste
4 tablespoon butter divided

Mix the zucchini with the salt and let stand about 15 minutes.
Squeeze with your hands to press out moisture. Stir the beaten eggs
into the zucchini. Add the cheese, garlic, salt and pepper and combine
well.

Melt 2 tablespoons of butter in a 10" skillet over medium heat. When
the butter is hot, spoon the zucchini mixture into the skillet in mounds
of about 2 tablespoons each and flatten slightly. ( The patties should
not touch. ) Saute uncovered until golen brown, turning once, about 4
minutes on each side.

Transfer patties to a warm platter and repeat procedure until the
entire zucchini mixture is used, adding remaining butter as needed.
Serve immediately.
_________________
Foxye

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 26 July 2005 8:14      

Zucchini Hash Browns

4 cups grated zucchini
1/2 teaspoon salt
2 eggs beaten
6 tablespoon grated parmesan cheese
1 clove garlic minced
salt and pepper to taste
4 tablespoon butter divided

Mix the zucchini with the salt and let stand about 15 minutes.
Squeeze with your hands to press out moisture. Stir the beaten eggs
into the zucchini. Add the cheese, garlic, salt and pepper and combine
well.

Melt 2 tablespoons of butter in a 10" skillet over medium heat. When
the butter is hot, spoon the zucchini mixture into the skillet in mounds
of about 2 tablespoons each and flatten slightly. ( The patties should
not touch. ) Saute uncovered until golen brown, turning once, about 4
minutes on each side.

Transfer patties to a warm platter and repeat procedure until the
entire zucchini mixture is used, adding remaining butter as needed.
Serve immediately.
_________________
Foxye

A smile is a curve that sets everything straight.
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mrsmath Posted - 12 August 2005 19:46      

**This is a "legal" version of a recipe that I was given by a parent of one of
my students. It passed the DH test..and believe me, he's very picky! Enjoy!!

Ingredients:
6 small to medium summer squash, or 3-4 medium to large summer squash
1 onion
1/2 stick butter
1 cup parmesan cheese
4 oz cheddar cheese, shredded
2 eggs
1/2 cup milk

Slice summer squash and cut slices into 1/4ths. Chop onion. Boil onion and
summer squash in salted water till tender and drain. Break eggs and blend
with milk, add other ingredients and mix with squash/onion mixture. Pour
into oiled 13x9 pan (I used a little olive oil in the pan). Bake in 400 degree
oven for 30 minutes.

Serves 4.

**I'm not sure about the approximate amt. of grated parm cheese. I believe
I used about a cup, maybe a little more...the grated parm took the place of
the crushed Ritz crackers that were in the original recipe!!
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mrsmath Posted - 12 August 2005 19:46      

**This is a "legal" version of a recipe that I was given by a parent of one of
my students. It passed the DH test..and believe me, he's very picky! Enjoy!!

Ingredients:
6 small to medium summer squash, or 3-4 medium to large summer squash
1 onion
1/2 stick butter
1 cup parmesan cheese
4 oz cheddar cheese, shredded
2 eggs
1/2 cup milk

Slice summer squash and cut slices into 1/4ths. Chop onion. Boil onion and
summer squash in salted water till tender and drain. Break eggs and blend
with milk, add other ingredients and mix with squash/onion mixture. Pour
into oiled 13x9 pan (I used a little olive oil in the pan). Bake in 400 degree
oven for 30 minutes.

Serves 4.

**I'm not sure about the approximate amt. of grated parm cheese. I believe
I used about a cup, maybe a little more...the grated parm took the place of
the crushed Ritz crackers that were in the original recipe!!
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Hi all,
There was a recipe my mom used to make that was (I think) cucumbers,
onions, vinegar (?), salt & pepper. You put it in the skillet and cooked it all
together. Sound familiar to anyone? Anyone have the specific recipe? I
would appreciate a posting of it - salads are getting old for me!

Thanks,
Niki
173/171/150
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NikiRowe Posted - 15 August 2005 11:11      

Hi all,
There was a recipe my mom used to make that was (I think) cucumbers,
onions, vinegar (?), salt & pepper. You put it in the skillet and cooked it all
together. Sound familiar to anyone? Anyone have the specific recipe? I
would appreciate a posting of it - salads are getting old for me!

Thanks,
Niki
173/171/150
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artgirl67 Posted - 2 July 2005 17:30      

I can't remember who I originally got this recipe from, it was someone on
this board though. Tried it for the first time the other night and DH just
RAVED over how good it was! Had to post it again! Enjoy! :o)

***

1 large head cauliflower (cook and mashed with a fork to leave texture)
5 slices bacon, cooked and diced
1/2 cup or more cheddar cheese (plus more to top)
4oz. cream cheese
1/3 cup minced onion, sauteed
4-5 garlic cloves, minced & sauteed
1 egg
3 tablespoons heavy cream
Salt & pepper to taste

Mix all the ingredients and put into a buttered dish. Bake, covered, for about
40 minutes at 350F, and then uncovered for 15 minutes more. Let stand a
few minutes before serving.

Great served with any dish that you would usually have with mashed
potatoes...

~*~Wendy~*~
262 / 231 / 125
31 lbs. & 17-5/8" lost since Jan.3/05

"The journey of a thousand miles begins with a single step."
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artgirl67 Posted - 2 July 2005 17:30      

I can't remember who I originally got this recipe from, it was someone on
this board though. Tried it for the first time the other night and DH just
RAVED over how good it was! Had to post it again! Enjoy! :o)

***

1 large head cauliflower (cook and mashed with a fork to leave texture)
5 slices bacon, cooked and diced
1/2 cup or more cheddar cheese (plus more to top)
4oz. cream cheese
1/3 cup minced onion, sauteed
4-5 garlic cloves, minced & sauteed
1 egg
3 tablespoons heavy cream
Salt & pepper to taste

Mix all the ingredients and put into a buttered dish. Bake, covered, for about
40 minutes at 350F, and then uncovered for 15 minutes more. Let stand a
few minutes before serving.

Great served with any dish that you would usually have with mashed
potatoes...

~*~Wendy~*~
262 / 231 / 125
31 lbs. & 17-5/8" lost since Jan.3/05

"The journey of a thousand miles begins with a single step."
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mjlibbey Posted - 28 July 2005 15:49      

Hi! We love this recipe. It works for pro/fat or carb. Hope you like it too.
Mary

CREOLE CAULIFLOWER RICE(or BROWN RICE)
(mjlibbey)

2 cups cooked grated cauliflower(or cooked long grain brown rice)
butter to taste(butter buds or fat free margarine)
1 teaspoon Creole seasoning
1/8 teaspoon black pepper

In a saucepan, melt butter(or butter buds/fat free margarine); add Creole
seasoning and pepper. Cook over medium heat for 3 minutes. Stir in grated
cauliflower(or brown rice). Cover and heat through.
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mjlibbey Posted - 28 July 2005 15:49      

Hi! We love this recipe. It works for pro/fat or carb. Hope you like it too.
Mary

CREOLE CAULIFLOWER RICE(or BROWN RICE)
(mjlibbey)

2 cups cooked grated cauliflower(or cooked long grain brown rice)
butter to taste(butter buds or fat free margarine)
1 teaspoon Creole seasoning
1/8 teaspoon black pepper

In a saucepan, melt butter(or butter buds/fat free margarine); add Creole
seasoning and pepper. Cook over medium heat for 3 minutes. Stir in grated
cauliflower(or brown rice). Cover and heat through.
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matantej Posted - 28 June 2005 16:6      

This was pretty good. A little vinegary after a couple of hours. Better the
next day. It seemed to lose that bite that vinegar has.

RECIPE: SUMMER GREEN BEAN SALAD 
INGREDIENTS: 
2 slices Bacon 
1 can French-style or Cut Green Beans -- drained (next time I'll use 2 cans.
really watery)
1 teaspoon Salt 
1/3 cup Onion -- finely chopped 
1 teaspoon Dill weed 
1/2 cup Water 
1/4 cup Vinegar 
1 tablespoon Sugar (use sweetener)
1/2 teaspoon Salt 
1/4 teaspoon fresh ground pepper 
2 tablespoons Olive Oil 
DIRECTIONS: In a small skillet, cook bacon until crisp and brown; drain,
crumble and place in a medium bowl. Add beans, 1 teaspoon salt, onion and
dill weed; toss gently. In a small bowl, combine remaining ingredients; whisk
until well blended. Pour dressing over bean mixture; toss gently to coat.
Cover and refrigerate about 2 hours before 
serving. (Better overnight) Yield: 6 Servings, 

Janet
started over again 1-1-05
286/263.5/?
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matantej Posted - 28 June 2005 16:6      

This was pretty good. A little vinegary after a couple of hours. Better the
next day. It seemed to lose that bite that vinegar has.

RECIPE: SUMMER GREEN BEAN SALAD 
INGREDIENTS: 
2 slices Bacon 
1 can French-style or Cut Green Beans -- drained (next time I'll use 2 cans.
really watery)
1 teaspoon Salt 
1/3 cup Onion -- finely chopped 
1 teaspoon Dill weed 
1/2 cup Water 
1/4 cup Vinegar 
1 tablespoon Sugar (use sweetener)
1/2 teaspoon Salt 
1/4 teaspoon fresh ground pepper 
2 tablespoons Olive Oil 
DIRECTIONS: In a small skillet, cook bacon until crisp and brown; drain,
crumble and place in a medium bowl. Add beans, 1 teaspoon salt, onion and
dill weed; toss gently. In a small bowl, combine remaining ingredients; whisk
until well blended. Pour dressing over bean mixture; toss gently to coat.
Cover and refrigerate about 2 hours before 
serving. (Better overnight) Yield: 6 Servings, 

Janet
started over again 1-1-05
286/263.5/?
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almostskinny Posted - 27 June 2005 15:58      

I just couldn't look at any more broccoli! - so I was trying to decide how
to disguise it - I now have problems with dairy (boo hoo!)and so I'm
trying to reinvent stuff without all the cheese and cream. Well, I made
this for lunch and it was so good that I ate the entire bunch of broccoli
by myself!

Plus to me broccoli tastes a little bitter always and this takes that away
as well and it's easy!

1 store pack of broccoli (here's that usually two stalks together)
1 head fresh garlic (head not clove)
1/2 - 1 lime
Coconut oil
olive oil

Clean the brocoli cut away hard stems and cut it into SLICES as best you
can- now the flowerettes I slice into two pieces or three if it's a larger
one and rest should look like slices that you see in Chinese food recipes.

Then break apart and SLICE and entire head of garlic.

Now you can use precut or pre-peeled garlic but to me, they have lost
some of their flavor. I just break the head apart, cut the ends off the
cloves and use one of those rubber garlic skin removers- thin slice the
cloves, not too thin or they will burn before you've cooked you broccoli-

Put on a large skillet and put in about 
1-1/2 TBL of Olive oil and then also 1-1/2 TBL coconut oil (total 3 TBL).
I use Virgin Coconut Oil- you could probably use all olive if you wanted.

Heat the oil about to medium and toss in the garlic slices ( don't walk
away this cooks fast) - when you can smell the garlic frying then put in
your broccoli slices and begin tossing with tongs.

I toss them about every two minutes because the skillet is very full
before it starts to cook down a little. Now you determine how much to
cook it - I cook mine until it's bright green and still al dente so it doesn't
get soggy, about 5 minutes. Then right before I remove it from the heat,
I take the one half lime and squeeze the juice around over the top the
broccoli and toss and then once again with the other half of lime - now
get it off the heat and into a serving dish so you don't overcook it- 
It's delish and such a great summery flavor!
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almostskinny Posted - 27 June 2005 15:58      

I just couldn't look at any more broccoli! - so I was trying to decide how
to disguise it - I now have problems with dairy (boo hoo!)and so I'm
trying to reinvent stuff without all the cheese and cream. Well, I made
this for lunch and it was so good that I ate the entire bunch of broccoli
by myself!

Plus to me broccoli tastes a little bitter always and this takes that away
as well and it's easy!

1 store pack of broccoli (here's that usually two stalks together)
1 head fresh garlic (head not clove)
1/2 - 1 lime
Coconut oil
olive oil

Clean the brocoli cut away hard stems and cut it into SLICES as best you
can- now the flowerettes I slice into two pieces or three if it's a larger
one and rest should look like slices that you see in Chinese food recipes.

Then break apart and SLICE and entire head of garlic.

Now you can use precut or pre-peeled garlic but to me, they have lost
some of their flavor. I just break the head apart, cut the ends off the
cloves and use one of those rubber garlic skin removers- thin slice the
cloves, not too thin or they will burn before you've cooked you broccoli-

Put on a large skillet and put in about 
1-1/2 TBL of Olive oil and then also 1-1/2 TBL coconut oil (total 3 TBL).
I use Virgin Coconut Oil- you could probably use all olive if you wanted.

Heat the oil about to medium and toss in the garlic slices ( don't walk
away this cooks fast) - when you can smell the garlic frying then put in
your broccoli slices and begin tossing with tongs.

I toss them about every two minutes because the skillet is very full
before it starts to cook down a little. Now you determine how much to
cook it - I cook mine until it's bright green and still al dente so it doesn't
get soggy, about 5 minutes. Then right before I remove it from the heat,
I take the one half lime and squeeze the juice around over the top the
broccoli and toss and then once again with the other half of lime - now
get it off the heat and into a serving dish so you don't overcook it- 
It's delish and such a great summery flavor!
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Corey
Hickey

Posted - 29 March 2005 8:20      

This is another great substitute for that mashed potato texture. It was
originally on a box of Bisquick, and I played with it to make it Somersizing.
My sister and I both brought it to our Easter Dinners, and they were a
hit...even for the "regular" eaters. Hope you enjoy, I am making a batch
today and will eat it for lunch all week (If my children don't eat it all).

Recipe for Broccoli/Cauliflower Puff

2 Eggs
8oz. cream cheese (room temp)
1 Cup Heavy cream
2 cup shredded cheddar (I used a double cheddar preshredded bag)
1 Large bag frozen broccoli cauliflower mix
OR 1 small box each frozen chopped broc. and caul.
Grated parm, cheese for topping
salt and pepper

1. Steam broccoli and cauliflower according to directions.
2. Whisk two eggs together, then add room temp cream cheese and whisk
them with the eggs. 
3. Add 1c. heavy cream, cheddar cheese, and broccoli/cauliflower to the
mixture, add salt and pepper. Mix until combined.
4. Pour into a well buttered square baking dish. Sprinkle parm cheese on top.
5.Bake at 350 for 1 hour. Tastes best if you let it cool for 20 min. before
eating. Sometimes I can't wait! One tip, I like it best if the broccoli and
cauliflower are chopped really small, so if I can't find the little chopped pieces,
I chop it very small before I add it to the mixture. Enjoy!
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Corey
Hickey

Posted - 29 March 2005 8:20      

This is another great substitute for that mashed potato texture. It was
originally on a box of Bisquick, and I played with it to make it Somersizing.
My sister and I both brought it to our Easter Dinners, and they were a
hit...even for the "regular" eaters. Hope you enjoy, I am making a batch
today and will eat it for lunch all week (If my children don't eat it all).

Recipe for Broccoli/Cauliflower Puff

2 Eggs
8oz. cream cheese (room temp)
1 Cup Heavy cream
2 cup shredded cheddar (I used a double cheddar preshredded bag)
1 Large bag frozen broccoli cauliflower mix
OR 1 small box each frozen chopped broc. and caul.
Grated parm, cheese for topping
salt and pepper

1. Steam broccoli and cauliflower according to directions.
2. Whisk two eggs together, then add room temp cream cheese and whisk
them with the eggs. 
3. Add 1c. heavy cream, cheddar cheese, and broccoli/cauliflower to the
mixture, add salt and pepper. Mix until combined.
4. Pour into a well buttered square baking dish. Sprinkle parm cheese on top.
5.Bake at 350 for 1 hour. Tastes best if you let it cool for 20 min. before
eating. Sometimes I can't wait! One tip, I like it best if the broccoli and
cauliflower are chopped really small, so if I can't find the little chopped pieces,
I chop it very small before I add it to the mixture. Enjoy!
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RBT Posted - 28 September 2004 22:12      

Maybe you have heard of this but to me it was a wonderful surprise side dish.
Last night at a fancy restaurant, my duck was served with a side of mashed
cauliflower. Sure, I've had the basic cauliflower, butter, and cream
recipe(replacement for mashed potatoes)... but this new version was out of
this world. I insisted the chef tell me the ingredients; he said he simply added
cream cheese to the usual cauliflower mash recipe. And, he ran the cooked
cauliflower thru a ricer so it had a creamy "rice" texture, not "mashed". It was
the best. I tried my hand at making this today and those two easy tricks of
using a ricer and adding cream cheese turned basic mashed cauliflower into a
real treat. It's so rich and yummy.
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RBT Posted - 28 September 2004 22:12      

Maybe you have heard of this but to me it was a wonderful surprise side dish.
Last night at a fancy restaurant, my duck was served with a side of mashed
cauliflower. Sure, I've had the basic cauliflower, butter, and cream
recipe(replacement for mashed potatoes)... but this new version was out of
this world. I insisted the chef tell me the ingredients; he said he simply added
cream cheese to the usual cauliflower mash recipe. And, he ran the cooked
cauliflower thru a ricer so it had a creamy "rice" texture, not "mashed". It was
the best. I tried my hand at making this today and those two easy tricks of
using a ricer and adding cream cheese turned basic mashed cauliflower into a
real treat. It's so rich and yummy.
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Liz01219 Posted - 21 June 2005 6:30      

Found this in current Real Simple Magazine

6 large ripe tomatoes (about 2 1/2 lbs)
2 Tbls. olive oil
1 tsp. kosher salt
1/4 tsp. freshly ground black pepper
1 large clove garlic, thinly sliced
8 oz fresh unsalted mozzarella
2 sprigs fresh basil, leaves picked

Heat oven to 450. Slice a thin piece from the rounded bottom of each tomato
so they sit upright. Slice each tomato in 1/2 horizontally. Arrange the tomato
halves, cut side up, on a shallow roasting pan or rimmed baking sheet lined
with foil. Drizzle with the oil, then sprinkle on the salt & pepper. Scatter the
garlic over the tomatoes. Roast until they're softened and warmed through
about 15 min. (underripe tomatoes may take 5 to 15 min longer) Meanwhile
cut the mozzarella into 6 1/2 inch thick slices.( to cut easier, first fresh the
mozzarella for 30 min and let it come to room temp before continuing the
recipe)
Using a spatula, sandwich each cheese slice between 2 hot tomato halves.
The heat of the tomatoes will melt the cheese slightly.
Drizzle with any juices that collected in the roasting pan and garnish with
the basil.

total time 30 min, makes 6 servings
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Liz01219 Posted - 21 June 2005 6:30      

Found this in current Real Simple Magazine

6 large ripe tomatoes (about 2 1/2 lbs)
2 Tbls. olive oil
1 tsp. kosher salt
1/4 tsp. freshly ground black pepper
1 large clove garlic, thinly sliced
8 oz fresh unsalted mozzarella
2 sprigs fresh basil, leaves picked

Heat oven to 450. Slice a thin piece from the rounded bottom of each tomato
so they sit upright. Slice each tomato in 1/2 horizontally. Arrange the tomato
halves, cut side up, on a shallow roasting pan or rimmed baking sheet lined
with foil. Drizzle with the oil, then sprinkle on the salt & pepper. Scatter the
garlic over the tomatoes. Roast until they're softened and warmed through
about 15 min. (underripe tomatoes may take 5 to 15 min longer) Meanwhile
cut the mozzarella into 6 1/2 inch thick slices.( to cut easier, first fresh the
mozzarella for 30 min and let it come to room temp before continuing the
recipe)
Using a spatula, sandwich each cheese slice between 2 hot tomato halves.
The heat of the tomatoes will melt the cheese slightly.
Drizzle with any juices that collected in the roasting pan and garnish with
the basil.

total time 30 min, makes 6 servings
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DebB Posted - 29 April 2004 20:58      

Here's a spinach dish I tried from one of the Atkins sites. This is by Dottie ~
the same lady whose "green bean casserole" I posted and love! This does not
taste "eggy" like some I've tried, we really loved this one! My notes are at the
end. *Ü*

Baked Spinach Side Dish

Serving Size : 6

10 ounces frozen chopped spinach -- thawed and drained
4 ounces canned mushroom slices -- drained and chopped
4 each large eggs
4 tablespoons half and half
4 tablespoons shredded parmesan cheese
1/4 teaspoon salt
1/8 teaspoon black pepper
1 teaspoon dried Italian seasoning
1/2 teaspoon garlic powder
1/4 cup Ragú Tomato & Basil Light Pasta Sauce
1 cup shredded mozzarella cheese

Preheat oven to 350f. Spray an 8x8 baking pan with cooking spray. 
Beat eggs with a fork then stir in all the spices, the half and half and the
parmesan cheese. Mix well then stir in the spinach and mushrooms. Spoon
into the prepared pan and tap to settle into an even layer.
Bake, uncovered, for 20 minutes then spread the pasta sauce on top and
sprinkle on the cheese. Bake an additional 15 minutes.
Remove from oven and let sit 15 minutes before cutting.

For a main dish, add a pound of cooked (crumbled) Italian or breakfast
sausage.
- - - - - - - - - - - - - - - - - - - 
Per Serving: 158 Calories; 10g Fat (57.3% calories from fat); 12g Protein; 5g
Carbohydrate; 2g Dietary Fiber; 167mg Cholesterol; 418mg Sodium.

NOTES : This is a thicker version of the spinach pizza crust with some other
additions.

Dottie @ LCF

*Deb’s notes ~ I used cream instead of the half & half. I used fresh grated
Romano cheese, but I’m sure the dry, grated Parmesan would be fine. I also
used shredded cheddar as that’s what I had on hand. I also just used Ragu
Pizza Sauce as that’s what I had in the cupboard.

You could make this with no Pizza/Pasta Sauce and it would be just fine.

I like using my potato ricer to squeeze the water out of the thawed spinach -
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works great!

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('close.asp?topic_id=40131&topic_title=Baked+Spinach+Side+Dish&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...pic_Title=Baked+Spinach+Side+Dish&forum_title=Side+by+Side+%28Side+Dishes%29&M=True&S=True[9/8/14, 8:54:53 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Baked Spinach Side Dish

Send Topic To a Friend

Author Posting

DebB Posted - 29 April 2004 20:58      

Here's a spinach dish I tried from one of the Atkins sites. This is by Dottie ~
the same lady whose "green bean casserole" I posted and love! This does not
taste "eggy" like some I've tried, we really loved this one! My notes are at the
end. *Ü*

Baked Spinach Side Dish

Serving Size : 6

10 ounces frozen chopped spinach -- thawed and drained
4 ounces canned mushroom slices -- drained and chopped
4 each large eggs
4 tablespoons half and half
4 tablespoons shredded parmesan cheese
1/4 teaspoon salt
1/8 teaspoon black pepper
1 teaspoon dried Italian seasoning
1/2 teaspoon garlic powder
1/4 cup Ragú Tomato & Basil Light Pasta Sauce
1 cup shredded mozzarella cheese

Preheat oven to 350f. Spray an 8x8 baking pan with cooking spray. 
Beat eggs with a fork then stir in all the spices, the half and half and the
parmesan cheese. Mix well then stir in the spinach and mushrooms. Spoon
into the prepared pan and tap to settle into an even layer.
Bake, uncovered, for 20 minutes then spread the pasta sauce on top and
sprinkle on the cheese. Bake an additional 15 minutes.
Remove from oven and let sit 15 minutes before cutting.

For a main dish, add a pound of cooked (crumbled) Italian or breakfast
sausage.
- - - - - - - - - - - - - - - - - - - 
Per Serving: 158 Calories; 10g Fat (57.3% calories from fat); 12g Protein; 5g
Carbohydrate; 2g Dietary Fiber; 167mg Cholesterol; 418mg Sodium.

NOTES : This is a thicker version of the spinach pizza crust with some other
additions.

Dottie @ LCF

*Deb’s notes ~ I used cream instead of the half & half. I used fresh grated
Romano cheese, but I’m sure the dry, grated Parmesan would be fine. I also
used shredded cheddar as that’s what I had on hand. I also just used Ragu
Pizza Sauce as that’s what I had in the cupboard.

You could make this with no Pizza/Pasta Sauce and it would be just fine.

I like using my potato ricer to squeeze the water out of the thawed spinach -
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works great!

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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I don't know if any of you have ever tried using daikon. I've used them to
make hash browns but today, we did SS'd burgers and needed french fries.
So I tried this recipe I got from Blaine's Low Carb Kitchen. They are really
quite tasty. It calls for soy flour which I use often and causes me no
problems but you may have some other substitute.

Boardwalk French Fries

4 cups sliced daikon 
1/4 cup soy flour to coat, season with salt and pepper
Maryland Crab seasoning to coat
Peanut oil to fry

Preheat peanut oil in 375 degree deep fryer. Wash and peel daikon. Trim top
and botton and discard. Cut daikon in 3-4 inch chunks. Cut 1/8 of one side
so daikon is flat and will not roll. Cut into 1/2 inch slices. Cut slices into 1/2
inch strips to make them french fry size. Lightly coat batches with soy flour
and shake off excess. Fry in oil until well browned, approx 10 minutes.
Season with Maryland crab seasoning or whatever your prefer.

Blaine says he has made these into Chili Fries, Cheese Fries similar to Jack
in the Box. Enjoy!10000

For those of you who do not know what a daikon is. They remind you of
huge monster carrot, only it is WHITE. I believe it is a relative of the radish
or maybe a turnip.
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I don't know if any of you have ever tried using daikon. I've used them to
make hash browns but today, we did SS'd burgers and needed french fries.
So I tried this recipe I got from Blaine's Low Carb Kitchen. They are really
quite tasty. It calls for soy flour which I use often and causes me no
problems but you may have some other substitute.

Boardwalk French Fries

4 cups sliced daikon 
1/4 cup soy flour to coat, season with salt and pepper
Maryland Crab seasoning to coat
Peanut oil to fry

Preheat peanut oil in 375 degree deep fryer. Wash and peel daikon. Trim top
and botton and discard. Cut daikon in 3-4 inch chunks. Cut 1/8 of one side
so daikon is flat and will not roll. Cut into 1/2 inch slices. Cut slices into 1/2
inch strips to make them french fry size. Lightly coat batches with soy flour
and shake off excess. Fry in oil until well browned, approx 10 minutes.
Season with Maryland crab seasoning or whatever your prefer.

Blaine says he has made these into Chili Fries, Cheese Fries similar to Jack
in the Box. Enjoy!10000

For those of you who do not know what a daikon is. They remind you of
huge monster carrot, only it is WHITE. I believe it is a relative of the radish
or maybe a turnip.
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This is really good. I had it with the surf and turf salad.

Lemon, Garlic, and Cilantro Baked Stuffed Tomatoes Recipe courtesy Rachael
Ray 

Recipe Summary
Difficulty: Easy 
Prep Time: 10 minutes 
Cook Time: 17 minutes 
Yield: 4 servings 
User Rating:

2 beefsteak tomatoes 
Salt and freshly ground black pepper 
1 cup whole milk ricotta cheese 
1 large lemon, zested, about 2 tablespoons 
1/4 cup chopped fresh cilantro leaves 
3/4 cup flat-leaf parsley, chopped 
2 cloves garlic, chopped 
2 scallions, finely chopped 
1/3 cup grated Parmigiano-Reggiano 
1 egg yolk 
Extra-virgin olive oil, for drizzling

Preheat oven 450 degrees F. 
For the baked stuffed tomatoes you need to make 4 tomato cups out of your
2 tomatoes. To do so, cut a very thin slice off both ends of each of the 2
tomatoes, this is to create 4 flat bottoms. Then cut each tomato in half
across its circumference. You should have 4 cup shapes, using the thinly
sliced side as the bottom of the cups. To create a cavity, use a melon ball
scoop to remove the seeds and pulp from the wide, fleshy side of each
tomato cup. You don't have to be too fussy about this. You are just trying to
create enough room to hold the filling. When scooping take some care not to
puncture through the bottoms of the cups. If you do puncture it, don't worry,
it is not the end of the world, just keep moving forward. Season the inside
of the tomato cavities with salt and pepper. Reserve the seasoned tomato
cups while you make the filling.

In a small mixing bowl combine the ricotta cheese, lemon zest, cilantro,
parsley, garlic, scallions, Parmigiano and season with salt and pepper. Taste
the mixture. This is your last chance to adjust the seasoning. Once you're
happy with the flavor, add the egg yolk and mix thoroughly. Divide the filling
between the 4 tomato cup cavities, pushing it into the cavity with a rubber
spatula or spoon. Drizzle some extra-virgin olive oil into a baking dish.
Arrange your stuffed tomatoes in the dish, transfer to the hot oven, and
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bake for 15 to 17 minutes. The stuffing and the tomatoes should be fully
cooked and the top should be lightly brown.

Episode#: TM1F36

Janet
started over again 1-1-05
286/263.5/?
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matantej Posted - 12 June 2005 10:21      

This is really good. I had it with the surf and turf salad.

Lemon, Garlic, and Cilantro Baked Stuffed Tomatoes Recipe courtesy Rachael
Ray 

Recipe Summary
Difficulty: Easy 
Prep Time: 10 minutes 
Cook Time: 17 minutes 
Yield: 4 servings 
User Rating:

2 beefsteak tomatoes 
Salt and freshly ground black pepper 
1 cup whole milk ricotta cheese 
1 large lemon, zested, about 2 tablespoons 
1/4 cup chopped fresh cilantro leaves 
3/4 cup flat-leaf parsley, chopped 
2 cloves garlic, chopped 
2 scallions, finely chopped 
1/3 cup grated Parmigiano-Reggiano 
1 egg yolk 
Extra-virgin olive oil, for drizzling

Preheat oven 450 degrees F. 
For the baked stuffed tomatoes you need to make 4 tomato cups out of your
2 tomatoes. To do so, cut a very thin slice off both ends of each of the 2
tomatoes, this is to create 4 flat bottoms. Then cut each tomato in half
across its circumference. You should have 4 cup shapes, using the thinly
sliced side as the bottom of the cups. To create a cavity, use a melon ball
scoop to remove the seeds and pulp from the wide, fleshy side of each
tomato cup. You don't have to be too fussy about this. You are just trying to
create enough room to hold the filling. When scooping take some care not to
puncture through the bottoms of the cups. If you do puncture it, don't worry,
it is not the end of the world, just keep moving forward. Season the inside
of the tomato cavities with salt and pepper. Reserve the seasoned tomato
cups while you make the filling.

In a small mixing bowl combine the ricotta cheese, lemon zest, cilantro,
parsley, garlic, scallions, Parmigiano and season with salt and pepper. Taste
the mixture. This is your last chance to adjust the seasoning. Once you're
happy with the flavor, add the egg yolk and mix thoroughly. Divide the filling
between the 4 tomato cup cavities, pushing it into the cavity with a rubber
spatula or spoon. Drizzle some extra-virgin olive oil into a baking dish.
Arrange your stuffed tomatoes in the dish, transfer to the hot oven, and
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bake for 15 to 17 minutes. The stuffing and the tomatoes should be fully
cooked and the top should be lightly brown.

Episode#: TM1F36

Janet
started over again 1-1-05
286/263.5/?
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fryed radishes slice thinly and fry with onion in butter it looks and taste like
red skin potatoes yum yum! enjoy

fryed radishes slice them thin and fry in butter yum yum they taste like and
look like red skin potatoes fry the crispy with onion
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fryed radishes slice thinly and fry with onion in butter it looks and taste like
red skin potatoes yum yum! enjoy

fryed radishes slice them thin and fry in butter yum yum they taste like and
look like red skin potatoes fry the crispy with onion
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Would Tuna Salad be good as a snack? If so does anyone have a good
recipe? Thank's!

Sincerely Amanda
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Would Tuna Salad be good as a snack? If so does anyone have a good
recipe? Thank's!

Sincerely Amanda
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I love Potato Casserole so I decided to put veggies in place of the potato's of
my favorite recipe and loved it so I thought I'd put it up here...

1 Container Sour Cream

1 package shredded sharp cheddar cheese

1-2 Onions

5 or so slices of butter

1 can of cream of chicken soup (I'm not sure if this is legal, if not it tastes
great without it anyway)

salt and pepper

Your favorite veggies (I used cauliflower and broccolli)

pre-cook your veggies just a little bit. Slice onions so that their skinny and
long, fry them till crispy. Mix sourcream, salt, pepper,cheese,soup and veggies
together, spread out in baking dish, evenly spread out slices of butter then
sprinkle your fried onions over the top of your casserole.

Bake in oven at 375 till nice and bubbly.

I've added chopped meat to this too and it's outstanding, there are so many
different things you can add to this.
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RS1970 Posted - 11 April 2005 10:50      

I love Potato Casserole so I decided to put veggies in place of the potato's of
my favorite recipe and loved it so I thought I'd put it up here...

1 Container Sour Cream

1 package shredded sharp cheddar cheese

1-2 Onions

5 or so slices of butter

1 can of cream of chicken soup (I'm not sure if this is legal, if not it tastes
great without it anyway)

salt and pepper

Your favorite veggies (I used cauliflower and broccolli)

pre-cook your veggies just a little bit. Slice onions so that their skinny and
long, fry them till crispy. Mix sourcream, salt, pepper,cheese,soup and veggies
together, spread out in baking dish, evenly spread out slices of butter then
sprinkle your fried onions over the top of your casserole.

Bake in oven at 375 till nice and bubbly.

I've added chopped meat to this too and it's outstanding, there are so many
different things you can add to this.
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Hi! This is delicious and freezes very well. I usually make two and freeze one
for later. Hope you will enjoy it. Mary

BAKED BROCCOLI(mjlibbey)

3 to 4 cups trimmed broccoli
1 cup pearl onions
2 eggs, beaten
1 cup ricotta cheese
1 tablespoon minced green onions
Black pepper to taste
1/2 cup shredded cheddar cheese
Butter
Steam broccoli and onions for 7 minutes, arrange in a buttered 1-1/2 quart
baking dish. Mix eggs, ricotta cheese, green onions, pepper and 1/4 cup
cheddar cheese. Pour over broccoli and onions. Dot with butter and sprinkle
with 1/4 cup cheddar cheese. Bake in a preheated 350* oven for 45 minutes,
or freeze. To thaw, place in the refrigerator overnight and bake as above. To
bake frozen, uncover and bake for 1 1/2 hours at 350*.

Edited by - mjlibbey on 5/20/2005 8:00:55 PM
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mjlibbey Posted - 18 May 2005 17:56      

Hi! This is delicious and freezes very well. I usually make two and freeze one
for later. Hope you will enjoy it. Mary

BAKED BROCCOLI(mjlibbey)

3 to 4 cups trimmed broccoli
1 cup pearl onions
2 eggs, beaten
1 cup ricotta cheese
1 tablespoon minced green onions
Black pepper to taste
1/2 cup shredded cheddar cheese
Butter
Steam broccoli and onions for 7 minutes, arrange in a buttered 1-1/2 quart
baking dish. Mix eggs, ricotta cheese, green onions, pepper and 1/4 cup
cheddar cheese. Pour over broccoli and onions. Dot with butter and sprinkle
with 1/4 cup cheddar cheese. Bake in a preheated 350* oven for 45 minutes,
or freeze. To thaw, place in the refrigerator overnight and bake as above. To
bake frozen, uncover and bake for 1 1/2 hours at 350*.

Edited by - mjlibbey on 5/20/2005 8:00:55 PM
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Carolejersey Posted - 5 May 2005 10:9      

HEEELP! I don't know what I'm doing wrong! I steamed the celery root in
the micro for about 20 minutes. I had chopped it up into little chunks,
but it still was hard! Anyway, microwaved it for another 10 minutes, and
had brown celery root. Mashed it up anyway, used my mixer, what a
mess that was, and it still has lumps! I don't know what I'm doing wrong.
Any help would be appreciated! Thanks, Carole

Edited by - Carolejersey on 5/5/2005 10:09:50 AM
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Carolejersey Posted - 5 May 2005 10:9      

HEEELP! I don't know what I'm doing wrong! I steamed the celery root in
the micro for about 20 minutes. I had chopped it up into little chunks,
but it still was hard! Anyway, microwaved it for another 10 minutes, and
had brown celery root. Mashed it up anyway, used my mixer, what a
mess that was, and it still has lumps! I don't know what I'm doing wrong.
Any help would be appreciated! Thanks, Carole

Edited by - Carolejersey on 5/5/2005 10:09:50 AM
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hleva Posted - 30 April 2005 18:34      

Hi Everyone, I am still waiting for my Fast and Easy book to come in, so I am
sort of "winging" it, until the book arrives and I read it. Tonight for dinner I
cooked this wonderful grain, called kamut. If you do a engine search and type
in the name "kamut" you will learn all sorts of information how wonderful this
grain is for you. I don't know when I have had a more satisfing dining
experiences because of how chewy this grain is. It takes a lot of chewing! LOL

I cooked 2 cups of kamut in my rice cooker and used 4 cups of water.

I also sauted some onions, garlic, zuchinni, mushrooms and bell peppers and
sugar snap peas. I am not sure the sugar snap peas are okay on this progam,
but I had them and wanted to use them up. I added a some southwest spice
mix that I make. I believe it would be legal for this program, it contains no
sugar. I also added a can of diced tomatoes. I ate this with the kamut and I
just loved it.

I can't wait for my book to arrive!

Helen
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hleva Posted - 30 April 2005 18:34      

Hi Everyone, I am still waiting for my Fast and Easy book to come in, so I am
sort of "winging" it, until the book arrives and I read it. Tonight for dinner I
cooked this wonderful grain, called kamut. If you do a engine search and type
in the name "kamut" you will learn all sorts of information how wonderful this
grain is for you. I don't know when I have had a more satisfing dining
experiences because of how chewy this grain is. It takes a lot of chewing! LOL

I cooked 2 cups of kamut in my rice cooker and used 4 cups of water.

I also sauted some onions, garlic, zuchinni, mushrooms and bell peppers and
sugar snap peas. I am not sure the sugar snap peas are okay on this progam,
but I had them and wanted to use them up. I added a some southwest spice
mix that I make. I believe it would be legal for this program, it contains no
sugar. I also added a can of diced tomatoes. I ate this with the kamut and I
just loved it.

I can't wait for my book to arrive!

Helen
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erjen_lower Posted - 23 April 2005 15:50      

Take one strip of bacon, chopped up, and fry it in a fry pan until it is
crispy. Throw in a whole can of green beans, water and all. Cook over
medium heat until almost all of the water is gone. These are sooo good!
They are even better if you have the patience to cook them over low
heat, very slowly.

Jenn
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erjen_lower Posted - 23 April 2005 15:50      

Take one strip of bacon, chopped up, and fry it in a fry pan until it is
crispy. Throw in a whole can of green beans, water and all. Cook over
medium heat until almost all of the water is gone. These are sooo good!
They are even better if you have the patience to cook them over low
heat, very slowly.

Jenn
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LilLooLoo Posted - 18 February 2004 23:21      

Fried Cabbage with Onions and Bacon

5-7 thick slices bacon
2 Tbsp. butter
1 small white onion sliced very thin
1 medium head cabbage shredded
2 Tbsp. cider vinegar
1 bay leaf (optional)

Cut bacon into 1 inch pieces. Place in large heavy pot or dutch oven and
cook until browned. Add to this the butter and onion and cook until medium
brown. Add to the pot the shredded cabbage, bay leaf and cider vinegar.
Toss until cabbage is covered with the bacon drippings. Cook on medium
heat and stirring or tossing every now and then. Be sure to stir bottom of
pot to loosen brown bits in the pan. Cook approx 15-20 minutes until
desired tenderness but not mushy. I like my cabbage to be slightly crunchy.
Add black pepper and salt (If needed) just before serving.
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LilLooLoo Posted - 18 February 2004 23:21      

Fried Cabbage with Onions and Bacon

5-7 thick slices bacon
2 Tbsp. butter
1 small white onion sliced very thin
1 medium head cabbage shredded
2 Tbsp. cider vinegar
1 bay leaf (optional)

Cut bacon into 1 inch pieces. Place in large heavy pot or dutch oven and
cook until browned. Add to this the butter and onion and cook until medium
brown. Add to the pot the shredded cabbage, bay leaf and cider vinegar.
Toss until cabbage is covered with the bacon drippings. Cook on medium
heat and stirring or tossing every now and then. Be sure to stir bottom of
pot to loosen brown bits in the pan. Cook approx 15-20 minutes until
desired tenderness but not mushy. I like my cabbage to be slightly crunchy.
Add black pepper and salt (If needed) just before serving.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=38334')
javascript:openWindow('profile.asp?mode=display&id=8557')
javascript:openWindow('close.asp?topic_id=38334&topic_title=FRIED+CABBAGE+WITH+ONIONS+%26amp%3B+BACON&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...d=91&Topic_Title=celery+root+potatoe+salad&forum_title=Side+by+Side+%28Side+Dishes%29&M=False[9/8/14, 8:55:53 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:celery root potatoe salad

Send Topic To a Friend

Author Posting

pattwas Posted - 13 April 2005 12:55      

Made this on the weekend and it turned out really good! Even DH who can be
quite a negative person when it comes to doing something that's not "real"
really liked it alot! Thought I'd share it with you. 
Serves 4

2 celery root peeled and cubed - cooked for about 15 mins. (check after 10)
till just tender
Rinse with cold water
Mix with:
mayo 
a squeeze of lime juice
finely diced red pepper
finely sliced green onion (shallots)
fresh ground pepper 
Chill for 2 hours

I didn't say how much of stuff, it really is up to your own taste.

I will definitely be making this again!

Please let me know if you try it and what you change!

Edited by - pattwas on 4/13/2005 12:58:27 PM
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pattwas Posted - 13 April 2005 12:55      

Made this on the weekend and it turned out really good! Even DH who can be
quite a negative person when it comes to doing something that's not "real"
really liked it alot! Thought I'd share it with you. 
Serves 4

2 celery root peeled and cubed - cooked for about 15 mins. (check after 10)
till just tender
Rinse with cold water
Mix with:
mayo 
a squeeze of lime juice
finely diced red pepper
finely sliced green onion (shallots)
fresh ground pepper 
Chill for 2 hours

I didn't say how much of stuff, it really is up to your own taste.

I will definitely be making this again!

Please let me know if you try it and what you change!

Edited by - pattwas on 4/13/2005 12:58:27 PM
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Twiggy88 Posted - 8 April 2005 12:47      

Pattipan Squash
Cut off the tops of pattipan squash and scoop out the inside. 
Mince the insides of the squash and mix with minced garlic, onions, bacon
bits, and some butter. 
Bake for 1/2hr at 350F.

***twiggy88

lowfat

Edited by - twiggy88 on 2/2/2006 11:40:37 AM

Edited by - twiggy88 on 11/29/2006 3:54:57 PM
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Twiggy88 Posted - 8 April 2005 12:47      

Pattipan Squash
Cut off the tops of pattipan squash and scoop out the inside. 
Mince the insides of the squash and mix with minced garlic, onions, bacon
bits, and some butter. 
Bake for 1/2hr at 350F.

***twiggy88

lowfat

Edited by - twiggy88 on 2/2/2006 11:40:37 AM

Edited by - twiggy88 on 11/29/2006 3:54:57 PM
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jenniferbeth Posted - 8 April 2005 13:33      

hi i need suzannes recipe for mac and cheese and dont have my fast and
easy cookbook at work... can someone help
thanks
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jenniferbeth Posted - 8 April 2005 13:33      

hi i need suzannes recipe for mac and cheese and dont have my fast and
easy cookbook at work... can someone help
thanks
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Deb K Posted - 24 March 2005 7:27      

Haven't tried this yet, but it sure does sound yummy! I'll probably use green
asparagus as I prefer it.

ASPARAGUS MOUSSELINE
Yield:8

a.. 300 ml homemade mayonnaise
b.. 800 g fresh white asparagus
c.. 300 ml fresh cream, whipped
d.. 4 x hard boiled eggs
e.. 1 bunch (large) chervil
f.. Salt
g.. Pepper
h.. Juice 1/4 lemon

1.. Make the mayonnaise.

2.. Whip the cream and mix into the mayonnaise.

3.. Push the hard-boiled eggs through a sieve and stir into the mixture.

4.. Add the chopped fresh chervil.

5.. Season with salt, pepper and lemon juice. Put in the fridge until the 
asparagus is ready.

6.. With a vegetable peeler, carefully peel the outer layer of the 
asparagus, from below the tip to the end of the stalk, trying not to peel 
too deep.

7.. Cook the asparagus spears in boiling salted water for about 12 
minutes, to the point where they are still a little firm.

8.. Place the asparagus spears in a serving dish and serve warm, and the 
mousseline in a bowl by the side.

9.. Eat by dipping the asparagus into the mousseline.
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Deb K Posted - 24 March 2005 7:27      

Haven't tried this yet, but it sure does sound yummy! I'll probably use green
asparagus as I prefer it.

ASPARAGUS MOUSSELINE
Yield:8

a.. 300 ml homemade mayonnaise
b.. 800 g fresh white asparagus
c.. 300 ml fresh cream, whipped
d.. 4 x hard boiled eggs
e.. 1 bunch (large) chervil
f.. Salt
g.. Pepper
h.. Juice 1/4 lemon

1.. Make the mayonnaise.

2.. Whip the cream and mix into the mayonnaise.

3.. Push the hard-boiled eggs through a sieve and stir into the mixture.

4.. Add the chopped fresh chervil.

5.. Season with salt, pepper and lemon juice. Put in the fridge until the 
asparagus is ready.

6.. With a vegetable peeler, carefully peel the outer layer of the 
asparagus, from below the tip to the end of the stalk, trying not to peel 
too deep.

7.. Cook the asparagus spears in boiling salted water for about 12 
minutes, to the point where they are still a little firm.

8.. Place the asparagus spears in a serving dish and serve warm, and the 
mousseline in a bowl by the side.

9.. Eat by dipping the asparagus into the mousseline.
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i posted this originally on the vegetarian thread, but i got to thinking "you
know, this would be a scrumptious side dish to blackened, baked, or broiled
chicken", so i decided to post it here. also, i love to top this with shrimp.
i used to make this with angel hair pasta, but i've just made this the
somersize way, and man, i just discovered one of my new weekly menu
dishes. i absolutely loved this. and it's so easy!

1 spaghetti squash, cooked
1 16 oz pkg frozen spinach
2-3 heads of garlic (and yes, i mean heads, not cloves-i love garlic-i use 3)or
1 head of elephant garlic, use less if you like.
1 Tbsp red pepper flakes, or more for your spicy taste
salt and pepper
olive oil or butter
powdered parmesean cheese and shredded parmesean cheese from your
grocers deli isle

peel garlic and coarsely chop them about the size of garbanzo beans. heat
pan, add olive oil or butter (i used a combo of both). when oil is heated, add
garlic and cook til light brown and very soft and tender. add frozen spinach;
sprinkle red pepper flakes and salt and pepper to your liking; stir. place hot
spaghetti squash in large bowl; add garlic/spinach mixture and mix well. place
serving on plate and sprinkle powdered parmesean cheese and grated
parmesean cheese. this dish is out of this world. my whole family loved it. i
hope you do as well.
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i posted this originally on the vegetarian thread, but i got to thinking "you
know, this would be a scrumptious side dish to blackened, baked, or broiled
chicken", so i decided to post it here. also, i love to top this with shrimp.
i used to make this with angel hair pasta, but i've just made this the
somersize way, and man, i just discovered one of my new weekly menu
dishes. i absolutely loved this. and it's so easy!

1 spaghetti squash, cooked
1 16 oz pkg frozen spinach
2-3 heads of garlic (and yes, i mean heads, not cloves-i love garlic-i use 3)or
1 head of elephant garlic, use less if you like.
1 Tbsp red pepper flakes, or more for your spicy taste
salt and pepper
olive oil or butter
powdered parmesean cheese and shredded parmesean cheese from your
grocers deli isle

peel garlic and coarsely chop them about the size of garbanzo beans. heat
pan, add olive oil or butter (i used a combo of both). when oil is heated, add
garlic and cook til light brown and very soft and tender. add frozen spinach;
sprinkle red pepper flakes and salt and pepper to your liking; stir. place hot
spaghetti squash in large bowl; add garlic/spinach mixture and mix well. place
serving on plate and sprinkle powdered parmesean cheese and grated
parmesean cheese. this dish is out of this world. my whole family loved it. i
hope you do as well.
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the original recipe called for potatoes, but of coarse i ss'd it very, very well. i
normally double this recipe to have it last longer.

1 head cauliflour
2 Tbsp vegetable oil
1 tsp cumin seeds
2-4 Tbsp peeled and finely chopped ginger
2 tsp minced garlic
3/4 tsp ground turmeric
1/2 tsp cayenne pepper
1/2 tsp garam masala (indian grocer's)
1 1/2 tsp salt, or to taste
3/4 cup water
1/4 cup chopped fresh cilantro/coriander

wash cauliflour well and separate florets and cut into 2" pieces. Peel stem and
cut into slices 1/2" thick. add leaves to cut up cauliflour. in large saucepan
over med-high heat, warm oil. when hot, add cumin and fry til several shades
darker. add ginger, garlic, turmeric, and cayenne pepper and mix well. add
water, salt, and garam masala, then the cauliflour. coat cauliflour well. when
the water is boiling, cover and reduce heat to steam the cauliflour til very
soft, about 7 min. uncover and increase heat to evaporate excess water.
sprinkle with cilantro/coriander.

i love this dish with my posted indian chicken, it's so good. i hope you'll love it
as well.
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karma Posted - 20 March 2005 20:5      

the original recipe called for potatoes, but of coarse i ss'd it very, very well. i
normally double this recipe to have it last longer.

1 head cauliflour
2 Tbsp vegetable oil
1 tsp cumin seeds
2-4 Tbsp peeled and finely chopped ginger
2 tsp minced garlic
3/4 tsp ground turmeric
1/2 tsp cayenne pepper
1/2 tsp garam masala (indian grocer's)
1 1/2 tsp salt, or to taste
3/4 cup water
1/4 cup chopped fresh cilantro/coriander

wash cauliflour well and separate florets and cut into 2" pieces. Peel stem and
cut into slices 1/2" thick. add leaves to cut up cauliflour. in large saucepan
over med-high heat, warm oil. when hot, add cumin and fry til several shades
darker. add ginger, garlic, turmeric, and cayenne pepper and mix well. add
water, salt, and garam masala, then the cauliflour. coat cauliflour well. when
the water is boiling, cover and reduce heat to steam the cauliflour til very
soft, about 7 min. uncover and increase heat to evaporate excess water.
sprinkle with cilantro/coriander.

i love this dish with my posted indian chicken, it's so good. i hope you'll love it
as well.
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I haven't made this yet, but it sounds extremely yummy! I got it in my
mailbox this morning from Epicurious.com and thought it was perfect for "us"!
:-) The only thing I had to change was Splenda for the sugar.

WARM SPINACH, MUSHROOM, AND GOAT CHEESE SALAD

6 bacon slices, chopped
1 large red bell pepper, cut lengthwise into thin strips
12 ounces crimini (baby bella) mushrooms, coarsely chopped
1 10-ounce bag spinach leaves
1/2 medium-size red onion, cut into paper-thin slices

2/3 cup olive oil
1/3 cup white wine vinegar
2 tablespoons Splenda
4 ounces chilled soft fresh goat cheese, crumbled (about 1 cup)

Cook bacon in large skillet over medium heat until brown and crisp. Using
slotted spoon, transfer bacon to paper towels to drain. Add bell pepper to
drippings in skillet; sauté 2 minutes. Using slotted spoon, transfer bell pepper
to large bowl. Add mushrooms to same skillet and sauté until tender and
beginning to brown, about 4 minutes. Add mushrooms to bowl with bell
pepper and reserve skillet. Add spinach and onion to same bowl.

Add oil, vinegar, and Splenda to reserved skillet; bring to boil, whisking until
sugar dissolves. Season dressing with salt and pepper. Toss salad with enough
warm dressing from skillet to coat. Divide salad among 4 plates. Sprinkle with
goat cheese.

Makes 4 servings.
Bon Appétit
March 2005
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Deb K Posted - 17 March 2005 6:57      

I haven't made this yet, but it sounds extremely yummy! I got it in my
mailbox this morning from Epicurious.com and thought it was perfect for "us"!
:-) The only thing I had to change was Splenda for the sugar.

WARM SPINACH, MUSHROOM, AND GOAT CHEESE SALAD

6 bacon slices, chopped
1 large red bell pepper, cut lengthwise into thin strips
12 ounces crimini (baby bella) mushrooms, coarsely chopped
1 10-ounce bag spinach leaves
1/2 medium-size red onion, cut into paper-thin slices

2/3 cup olive oil
1/3 cup white wine vinegar
2 tablespoons Splenda
4 ounces chilled soft fresh goat cheese, crumbled (about 1 cup)

Cook bacon in large skillet over medium heat until brown and crisp. Using
slotted spoon, transfer bacon to paper towels to drain. Add bell pepper to
drippings in skillet; sauté 2 minutes. Using slotted spoon, transfer bell pepper
to large bowl. Add mushrooms to same skillet and sauté until tender and
beginning to brown, about 4 minutes. Add mushrooms to bowl with bell
pepper and reserve skillet. Add spinach and onion to same bowl.

Add oil, vinegar, and Splenda to reserved skillet; bring to boil, whisking until
sugar dissolves. Season dressing with salt and pepper. Toss salad with enough
warm dressing from skillet to coat. Divide salad among 4 plates. Sprinkle with
goat cheese.

Makes 4 servings.
Bon Appétit
March 2005
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I love this! This reminds of a dish you would get at a Japense restaurant. It's
tasty, light, and colorful!

1 cucumber, cut non-seed parts lengthwise in thin sticks about 2 1/2 inches
long
3 tablespoons rice wine 
3 tablespoons rice vinegar
1/4 teaspoon cayenne pepper
Dash soy sauce
8 Shrimp
1 cup Broccoli
1/2 cup mushrooms, sliced

In a bowl, stir together rice wine, rice vinegar, cayenne pepper and a small
dash of soy sauce. Add cucumbers and mix well. Marinate for one hour.

In four small bowls, arrange two cooked shrimp, one or two broccoli
flourettes and mushrooms. Delicately and artfully arrange (or just toss) the
cucumber mixture on top along with some of the liquid.

Serve and enjoy!
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Chelle14 Posted - 11 March 2005 15:57      

I love this! This reminds of a dish you would get at a Japense restaurant. It's
tasty, light, and colorful!

1 cucumber, cut non-seed parts lengthwise in thin sticks about 2 1/2 inches
long
3 tablespoons rice wine 
3 tablespoons rice vinegar
1/4 teaspoon cayenne pepper
Dash soy sauce
8 Shrimp
1 cup Broccoli
1/2 cup mushrooms, sliced

In a bowl, stir together rice wine, rice vinegar, cayenne pepper and a small
dash of soy sauce. Add cucumbers and mix well. Marinate for one hour.

In four small bowls, arrange two cooked shrimp, one or two broccoli
flourettes and mushrooms. Delicately and artfully arrange (or just toss) the
cucumber mixture on top along with some of the liquid.

Serve and enjoy!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=45437')
javascript:openWindow('profile.asp?mode=display&id=19054')
javascript:openWindow('close.asp?topic_id=45437&topic_title=Shrimp+and+Broccoli+with+Cucumber+Dressing&forum_id=91')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...m_id=91&Topic_Title=Marinated+Mushrooms&forum_title=Side+by+Side+%28Side+Dishes%29&M=True[9/8/14, 8:56:38 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Marinated Mushrooms

Send Topic To a Friend

Author Posting

cubbiegal Posted - 11 March 2005 6:22      

These are the easiest and very good if ya like shrooms.

1/2 c legal Italian dressing
2 Lbs Mushrooms
2 t lemon juice

In large saucepan, heat Italian dressing and cook mushrooms over medium
heat, stirring occassionally for 5 minutes. Add lemon juice. Remove
mushrooms with dressing to a large shallow baking dish. Cover and marinate
in fridge, stirring occassionally, for 4 hours or longer. Thats it!!!

Cubbie
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cubbiegal Posted - 11 March 2005 6:22      

These are the easiest and very good if ya like shrooms.

1/2 c legal Italian dressing
2 Lbs Mushrooms
2 t lemon juice

In large saucepan, heat Italian dressing and cook mushrooms over medium
heat, stirring occassionally for 5 minutes. Add lemon juice. Remove
mushrooms with dressing to a large shallow baking dish. Cover and marinate
in fridge, stirring occassionally, for 4 hours or longer. Thats it!!!

Cubbie
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MissaLula's Sesame Broccoli and Spinach

1/2 bunch broccoli (about 1/2 pound)
1 garlic clove
1 tablespoon sesame seeds (optional almost level 1 or Level 2 ok)
1 teaspoon vegetable oil
1/4 teaspoon dried hot red pepper flakes (Optional)
1 bunch spinach (about 1 pound)
2 teaspoons Asian sesame oil

Cut broccoli into 1-inch flowerets and cut stems lengthwise into 2 x 1/4-inch
sticks. Mince garlic. In a dry 10-inch heavy skillet toast sesame seeds over
moderate heat, stirring, until golden and transfer to a small bowl. In skillet
heat vegetable oil over moderate heat until hot but not smoking and cook
broccoli, garlic, and red pepper flakes, stirring occasionally, until broccoli is
crisp-tender, about 7 minutes. Add spinach and cook, stirring, until wilted,
about 2 minutes. Remove skillet from heat and toss vegetables with sesame
oil, seeds, and salt to taste.
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MissaLula's Sesame Broccoli and Spinach

1/2 bunch broccoli (about 1/2 pound)
1 garlic clove
1 tablespoon sesame seeds (optional almost level 1 or Level 2 ok)
1 teaspoon vegetable oil
1/4 teaspoon dried hot red pepper flakes (Optional)
1 bunch spinach (about 1 pound)
2 teaspoons Asian sesame oil

Cut broccoli into 1-inch flowerets and cut stems lengthwise into 2 x 1/4-inch
sticks. Mince garlic. In a dry 10-inch heavy skillet toast sesame seeds over
moderate heat, stirring, until golden and transfer to a small bowl. In skillet
heat vegetable oil over moderate heat until hot but not smoking and cook
broccoli, garlic, and red pepper flakes, stirring occasionally, until broccoli is
crisp-tender, about 7 minutes. Add spinach and cook, stirring, until wilted,
about 2 minutes. Remove skillet from heat and toss vegetables with sesame
oil, seeds, and salt to taste.
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randysmom Posted - 31 January 2005 9:26      

Has anyone tried the Zucchini Alfredo recipe from her book. Oh my
god...TO DIE FOR!!! I literally licked my plate and my husbands when he
wasn't looking. I really couldn't believe how good it was. Also the pureed
celery was good too instead of mashed potatoes. I added a little sour
cream instead of cream to thicken them.

p.s. Today is day 6 for me. I'm a newbie!! I love this message board.

Randy's Mom
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randysmom Posted - 31 January 2005 9:26      

Has anyone tried the Zucchini Alfredo recipe from her book. Oh my
god...TO DIE FOR!!! I literally licked my plate and my husbands when he
wasn't looking. I really couldn't believe how good it was. Also the pureed
celery was good too instead of mashed potatoes. I added a little sour
cream instead of cream to thicken them.

p.s. Today is day 6 for me. I'm a newbie!! I love this message board.

Randy's Mom
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MsTified Posted - 2 March 2005 20:9      

Roasted Greek Asparagus MsTified
2-3 tablespoons olive oil
1 pound fresh asparagus
1/2 cup grape tomatoes
2 slices sweet onion, chopped fine
2 cloves garlic, minced
2-3 tablespoons sherry (or sherry vinegar)
Salt & Pepper, to taste
1. Preheat oven to 350 degrees F.
2. Pour olive oil into baking sheet with high sides. Lay out asparagus,
tomatoes, onions and garlic, salt and pepper. Pour the sherry over all and
toss well.
3. Place baking sheet in oven and bake for 20-25 minutes.
NOTE: This is so good – the asparagus has a nutty flavor when roasted and
the little grape tomatoes burst and soak up the olive oil and sherry. YUM

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001: 148/126 (reached goal)
Started again: 12/28/2004 - 133.5/134/126
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Roasted Greek Asparagus MsTified
2-3 tablespoons olive oil
1 pound fresh asparagus
1/2 cup grape tomatoes
2 slices sweet onion, chopped fine
2 cloves garlic, minced
2-3 tablespoons sherry (or sherry vinegar)
Salt & Pepper, to taste
1. Preheat oven to 350 degrees F.
2. Pour olive oil into baking sheet with high sides. Lay out asparagus,
tomatoes, onions and garlic, salt and pepper. Pour the sherry over all and
toss well.
3. Place baking sheet in oven and bake for 20-25 minutes.
NOTE: This is so good – the asparagus has a nutty flavor when roasted and
the little grape tomatoes burst and soak up the olive oil and sherry. YUM

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001: 148/126 (reached goal)
Started again: 12/28/2004 - 133.5/134/126
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PT’s Maple-Whipped “Pumpkin” with Ginger Meringue Clouds

One of my favorite ThanksGiving table-treats was yams in rum-
pineapple-and-currant sauce, topped with broiled marshmallows. This
dish is reminiscent of some of those flavors & textures, using our
SomerHallowed spaghetti squash(!) & delicate ginger-enhanced
meringues.

***Ginger Meringue Clouds***

3 egg whites (save yolks for “Pumpkin”)
1/4 tsp. cream of tartar

1 & 1/2 tsp. ground ginger
1/2 c. pure crystalline fructose

1. Pre-heat oven to 275 degrees.
2. Beat egg whites in medium bowl (stainless steel works great!) with
cream of tartar until foamy.
3. Add ginger and beat in fructose 1 Tbsp. at a time; continue beating
until stiff & glossy.
4. Spoon individual-serving-sized dollops of meringue onto brown paper
(grocery bag recycling!) atop a cookie sheet.
5. Bake for 40-45 minutes, and turn off oven WITHOUT OPENING OVEN
DOOR.
6. Turn off oven & leave meringues within for 1 hour.
7. Remove from oven to a non-humid area and save for “Pumpkin”
topping. 
************************************************

***Maple-Whipped “Pumpkin”***

4-6 c. spaghetti squash (pierced, microwaved 13-15 minutes or until
shell is soft, seeded, shredded, moisture drained and/or squeezed out,
and puréed)

3 Tbsp. well-softened cream cheese
2 Tbsp. cream
2 Tbsp. softened butter
Sweetener equal to 1/2 cup sugar
2 tsp. pumpkin pie spice
Pinch of salt

3 egg yolks (reserved from Ginger-Meringue Clouds, above)
2 tsp. Maple extract

1/4 c. SF Maple syrup (optional)

1. In large mixing bowl, beat together cream cheese, cream, butter,
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sweetener, pumpkin pie spice, and salt until creamy.
2. Beat in egg yolks and Maple extract until smooth.
3. Stir in drained, puréed spaghetti squash.
4. Place in buttered casserole dish and drizzle with 3 Tbsp. of the SF
Maple syrup (optional).
5. Refrigerate until ready to bake *OR* bake immediately (covered) at
325 degrees for 1 hour.
6. Remove from oven; increase heat to 375 degrees.
7. Place Ginger-Meringue *Clouds* atop squash and drizzle with
remaining 1 Tbsp. of SF Maple syrup (optional).
8. Return dish to oven for 5-7 minutes, or until *Clouds* just begin to
turn golden on top.

It’s TIME for GOOD EATING!!! – Love to You from PT

FORGET YOUR TROUBLES AT THE CASTLE!!!

(PS: Edited on day *after* ThanksGiving, 'cuz---OOOOPS! I forgot to list
ZeePumpkinPieSpice!--Duhhhhh!! That's what comes from TooFastTyping,
huh?!?)

Edited by - PrincessTudy on 11/28/2003 8:07:12 AM
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PT’s Maple-Whipped “Pumpkin” with Ginger Meringue Clouds

One of my favorite ThanksGiving table-treats was yams in rum-
pineapple-and-currant sauce, topped with broiled marshmallows. This
dish is reminiscent of some of those flavors & textures, using our
SomerHallowed spaghetti squash(!) & delicate ginger-enhanced
meringues.

***Ginger Meringue Clouds***

3 egg whites (save yolks for “Pumpkin”)
1/4 tsp. cream of tartar

1 & 1/2 tsp. ground ginger
1/2 c. pure crystalline fructose

1. Pre-heat oven to 275 degrees.
2. Beat egg whites in medium bowl (stainless steel works great!) with
cream of tartar until foamy.
3. Add ginger and beat in fructose 1 Tbsp. at a time; continue beating
until stiff & glossy.
4. Spoon individual-serving-sized dollops of meringue onto brown paper
(grocery bag recycling!) atop a cookie sheet.
5. Bake for 40-45 minutes, and turn off oven WITHOUT OPENING OVEN
DOOR.
6. Turn off oven & leave meringues within for 1 hour.
7. Remove from oven to a non-humid area and save for “Pumpkin”
topping. 
************************************************

***Maple-Whipped “Pumpkin”***

4-6 c. spaghetti squash (pierced, microwaved 13-15 minutes or until
shell is soft, seeded, shredded, moisture drained and/or squeezed out,
and puréed)

3 Tbsp. well-softened cream cheese
2 Tbsp. cream
2 Tbsp. softened butter
Sweetener equal to 1/2 cup sugar
2 tsp. pumpkin pie spice
Pinch of salt

3 egg yolks (reserved from Ginger-Meringue Clouds, above)
2 tsp. Maple extract

1/4 c. SF Maple syrup (optional)

1. In large mixing bowl, beat together cream cheese, cream, butter,

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=37606')
javascript:openWindow('profile.asp?mode=display&id=8285')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...kin%26%238221%3B%2FGinger+M&forum_title=Side+by+Side+%28Side+Dishes%29&M=True&S=True[9/8/14, 8:57:03 PM]

sweetener, pumpkin pie spice, and salt until creamy.
2. Beat in egg yolks and Maple extract until smooth.
3. Stir in drained, puréed spaghetti squash.
4. Place in buttered casserole dish and drizzle with 3 Tbsp. of the SF
Maple syrup (optional).
5. Refrigerate until ready to bake *OR* bake immediately (covered) at
325 degrees for 1 hour.
6. Remove from oven; increase heat to 375 degrees.
7. Place Ginger-Meringue *Clouds* atop squash and drizzle with
remaining 1 Tbsp. of SF Maple syrup (optional).
8. Return dish to oven for 5-7 minutes, or until *Clouds* just begin to
turn golden on top.

It’s TIME for GOOD EATING!!! – Love to You from PT

FORGET YOUR TROUBLES AT THE CASTLE!!!

(PS: Edited on day *after* ThanksGiving, 'cuz---OOOOPS! I forgot to list
ZeePumpkinPieSpice!--Duhhhhh!! That's what comes from TooFastTyping,
huh?!?)

Edited by - PrincessTudy on 11/28/2003 8:07:12 AM
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Cheesy Bacon Stuffed Portabello's

2 lg. Portabello Mushrooms - remove stems and dice 
2 green onions - sliced with tops
1 small rib celery with leaves chopped 
2 slices of bacon, diced
½ tsp. SS Spicy Porcini Mushroom Rub 
4 Tblsp grated Parmesan cheese

Saute bacon in large oven proof skillet over med heat. About half-way
through cooking, add in diced mushroom stems, green onions, and diced
celery and continue cooking til bacon is crisp and veggies are tender.

Transfer sautéed veggies to a small work bowl, leaving the bacon drippings
in skillet. Add in the Spicy Porcini Mushroom Rub and 2 Tblsp of Parmesan
cheese to the veggies and mix well.

Place Portabello mushrooms in the skillet and brown in the reserved bacon
drippings to brown -- crown side first for 3-4 minutes,then turn over to brown
gill side another 3-4 minutes. Cook til slightly soft but not overdone.

Turn oven broiler on to heat, and fill the hollowed mushroom cavity with the
veggie stuffing mix leaving the Portabellos in the heat proof skillet. Use the
last 2 Tblsp of Parmesan cheese to sprinkle over the stuffing mix to top the
mushrooms.

Place the skillet under the broiler and toast just a couple minutes til cheese is
bubbly.

You could also sub your favorite cheese for the parmesan in this recipe. 
Enjoy!
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Cheesy Bacon Stuffed Portabello's

2 lg. Portabello Mushrooms - remove stems and dice 
2 green onions - sliced with tops
1 small rib celery with leaves chopped 
2 slices of bacon, diced
½ tsp. SS Spicy Porcini Mushroom Rub 
4 Tblsp grated Parmesan cheese

Saute bacon in large oven proof skillet over med heat. About half-way
through cooking, add in diced mushroom stems, green onions, and diced
celery and continue cooking til bacon is crisp and veggies are tender.

Transfer sautéed veggies to a small work bowl, leaving the bacon drippings
in skillet. Add in the Spicy Porcini Mushroom Rub and 2 Tblsp of Parmesan
cheese to the veggies and mix well.

Place Portabello mushrooms in the skillet and brown in the reserved bacon
drippings to brown -- crown side first for 3-4 minutes,then turn over to brown
gill side another 3-4 minutes. Cook til slightly soft but not overdone.

Turn oven broiler on to heat, and fill the hollowed mushroom cavity with the
veggie stuffing mix leaving the Portabellos in the heat proof skillet. Use the
last 2 Tblsp of Parmesan cheese to sprinkle over the stuffing mix to top the
mushrooms.

Place the skillet under the broiler and toast just a couple minutes til cheese is
bubbly.

You could also sub your favorite cheese for the parmesan in this recipe. 
Enjoy!
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Zesty Cumin Coleslaw

1 cup shredded green cabbage
1 cup shredded red cabbage
1/2 cup jicima, julienned
2 Tbsp. lime juice
2 Tblsp. olive oil
1 tsp. Somersweet
1/2 tsp. cumin
1/4 tsp. nutmeg

Toss all ingredients in a bowl and refrigerate. Mix several times more before
serving so all the coleslaw is coated.

Enjoy
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Zesty Cumin Coleslaw

1 cup shredded green cabbage
1 cup shredded red cabbage
1/2 cup jicima, julienned
2 Tbsp. lime juice
2 Tblsp. olive oil
1 tsp. Somersweet
1/2 tsp. cumin
1/4 tsp. nutmeg

Toss all ingredients in a bowl and refrigerate. Mix several times more before
serving so all the coleslaw is coated.

Enjoy
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6 med zucchini mixed with or yellow summer squash
1 med onion
8 oz fresh mushrooms
1 lg can whole tomatoes

1 T. garlic
Italian seasoning or a few shakes of basil and oregano
2 C shredded mozarella

trim the ends of the squash, cut lengthwise then into half circles about 1/2"
thick, sautee in some olive oil in a large pan. Slice the onion then half it also,
and add to the pan til both are almost translucent then add the mushrooms,
tomatoes and seasoning. simmer for 10 min You can cover the top with
shredded mozerella and let it melt, then serve with chicken or eat it alone. I
like to put it in a caserole dish, cover the top with mozarella and bake for 15
min til the cheese is bubbly

started 2-6-04
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6 med zucchini mixed with or yellow summer squash
1 med onion
8 oz fresh mushrooms
1 lg can whole tomatoes

1 T. garlic
Italian seasoning or a few shakes of basil and oregano
2 C shredded mozarella

trim the ends of the squash, cut lengthwise then into half circles about 1/2"
thick, sautee in some olive oil in a large pan. Slice the onion then half it also,
and add to the pan til both are almost translucent then add the mushrooms,
tomatoes and seasoning. simmer for 10 min You can cover the top with
shredded mozerella and let it melt, then serve with chicken or eat it alone. I
like to put it in a caserole dish, cover the top with mozarella and bake for 15
min til the cheese is bubbly

started 2-6-04
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I have read through alot of recipies and so many people have said that what
they make from Cauliflower (mock potatoes) and such is really watery. I've
not had that problem unless I cut up my cauliflower and boil it.

I just remove the leaves and put about an inch of water or so in the bottom
of a pan large enough to set the head right on the bottom, let it cook that
way. It takes no longer than cutting it up, and if you set it just on a plate
with a couple paper towels, you'll see it takes in very little water.

Hope this helps.
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I have read through alot of recipies and so many people have said that what
they make from Cauliflower (mock potatoes) and such is really watery. I've
not had that problem unless I cut up my cauliflower and boil it.

I just remove the leaves and put about an inch of water or so in the bottom
of a pan large enough to set the head right on the bottom, let it cook that
way. It takes no longer than cutting it up, and if you set it just on a plate
with a couple paper towels, you'll see it takes in very little water.

Hope this helps.
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This is a good brussel sprout recipe that takes the bitterness out, and my 11
year old son will eat! It is out of Canadian Living

2 lbs brussel sprouts
1 cup boiling chicken stock
1/2 teaspoon salt
pinch pepper
3 tbsp butter
1/4 tsp caraway seeds
1 tbsp lemon juice

Wash and trim the sprouts. Cut a shallow "X" in the base of each sprout so
that heat can penetrate and sprout will cook evenly. In saucepan, combine
sprouts, stock, salt and pepper. Cover and bring to a boil; reduce heat to low
and simmer for about 15 minutes or until sprouts are fork tender but firm. By
this time, most of the stock will have been absorbed or evaporated adding its
flavour to the sprouts. Meanwhile, in small saucepan, melt butter over
medium heat; increase heat to high and cook, just until butter browns, being
careful not to let it burn. Add caraway seeds and cook for about 30 seconds.
Drain sprouts thoroughly. Taste and adjust seasoning. Toss with browned
butter, caraway seeds and lemon juice. Serve in warmed bowl.

This sounds more complicated than it is! Its the only way my family will eat
brussel sprouts, and this recipe makes quite a bit. You could cut it in half for a
family of four. Hope you enjoy it as much as we do.
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This is a good brussel sprout recipe that takes the bitterness out, and my 11
year old son will eat! It is out of Canadian Living

2 lbs brussel sprouts
1 cup boiling chicken stock
1/2 teaspoon salt
pinch pepper
3 tbsp butter
1/4 tsp caraway seeds
1 tbsp lemon juice

Wash and trim the sprouts. Cut a shallow "X" in the base of each sprout so
that heat can penetrate and sprout will cook evenly. In saucepan, combine
sprouts, stock, salt and pepper. Cover and bring to a boil; reduce heat to low
and simmer for about 15 minutes or until sprouts are fork tender but firm. By
this time, most of the stock will have been absorbed or evaporated adding its
flavour to the sprouts. Meanwhile, in small saucepan, melt butter over
medium heat; increase heat to high and cook, just until butter browns, being
careful not to let it burn. Add caraway seeds and cook for about 30 seconds.
Drain sprouts thoroughly. Taste and adjust seasoning. Toss with browned
butter, caraway seeds and lemon juice. Serve in warmed bowl.

This sounds more complicated than it is! Its the only way my family will eat
brussel sprouts, and this recipe makes quite a bit. You could cut it in half for a
family of four. Hope you enjoy it as much as we do.
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artgirl67 Posted - 5 January 2005 12:35      

Courtesy of Queer Eye for the Straight Guy:

Serve with Almond-Crusted Cod (in Fish recipes)

STEWED PEPPERS 

As prepared in episode 130.

1 red pepper
1 yellow pepper
3 cloves garlic
½ cup sliced onion
1 cup canned chopped tomato
1 cup arugula or spinach
1 tblspn extra virgin olive oil

Chop the garlic; slice the onion and the peppers. Heat the olive oil in a pan,
and add the garlic. When the garlic begins to brown, add the onions and
cook gently until soft. Add the peppers and tomatoes and cook until moisture
is gone. Remove from the heat and cool. When you are ready to serve,
reheat the mixture and add the greens.

~*~Wendy~*~
New Bride ~ New Somersizer - again!
262/125

"The journey of a thousand miles, begins with a single step."
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artgirl67 Posted - 5 January 2005 12:35      

Courtesy of Queer Eye for the Straight Guy:

Serve with Almond-Crusted Cod (in Fish recipes)

STEWED PEPPERS 

As prepared in episode 130.

1 red pepper
1 yellow pepper
3 cloves garlic
½ cup sliced onion
1 cup canned chopped tomato
1 cup arugula or spinach
1 tblspn extra virgin olive oil

Chop the garlic; slice the onion and the peppers. Heat the olive oil in a pan,
and add the garlic. When the garlic begins to brown, add the onions and
cook gently until soft. Add the peppers and tomatoes and cook until moisture
is gone. Remove from the heat and cool. When you are ready to serve,
reheat the mixture and add the greens.

~*~Wendy~*~
New Bride ~ New Somersizer - again!
262/125

"The journey of a thousand miles, begins with a single step."
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novalh Posted - 5 January 2005 10:8      

Has anyone ever tried making fake hash browns from cooked spaghetti
squash? How was it?

started 3/13/04
211/165.5/130
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Has anyone ever tried making fake hash browns from cooked spaghetti
squash? How was it?

started 3/13/04
211/165.5/130
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phoffer Posted - 28 December 2004 16:50      

4 slices bacon diced
1 can sauerkraut 1lb. 11oz.
1 head of cabbage chopped
1 large onion diced
1 tb butter
1 tsp sugar sub.
1/2 tsp salt
pepper to taste

In small skillet cook bacon save drippings.
In slow cooking pot, combine sauerkraut,
cabbage, onion, butter, sugar sub, salt
and pepper. Pour cooked bacon and drippings
over all. Cover and cook on low for 3 to 5
hours. I found this on the net and sounded
so good, can't wait to try it with kielbasa.
on the side and maybe mashed cauliflower.
Hope you enjoy!!! It is on my list for New
Years Eve.

Patricia Hoffer
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phoffer Posted - 28 December 2004 16:50      

4 slices bacon diced
1 can sauerkraut 1lb. 11oz.
1 head of cabbage chopped
1 large onion diced
1 tb butter
1 tsp sugar sub.
1/2 tsp salt
pepper to taste

In small skillet cook bacon save drippings.
In slow cooking pot, combine sauerkraut,
cabbage, onion, butter, sugar sub, salt
and pepper. Pour cooked bacon and drippings
over all. Cover and cook on low for 3 to 5
hours. I found this on the net and sounded
so good, can't wait to try it with kielbasa.
on the side and maybe mashed cauliflower.
Hope you enjoy!!! It is on my list for New
Years Eve.

Patricia Hoffer
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wired_foxterror Posted - 10 December 2004 5:7      

Stewed Zucchini, Peppers and Tomatoes

3 Tbsp olive oil
1 green pepper
1 medium onion chopped
1 med zucchini (abt 6 oz)
5 cloves minced garlic
3/4 lb tomatoes
1 Tbsp minced parsley
Salt
Freshly ground pepper

Cut green pepper into 3/4 inch squares. Cut zucchini into 1/2 inch
slices, then cube.

Heat the oil in a large saucepan and saute the pepper, onion, zucchini
and garlic until the onion i wilted. Add the tomato, parsley, salt and
pepper and cook over medium heat, uncovered, for 30 minutes. At the
end of the cooking time, turn up the heat to reduce the liquid - this
should be thick, not soupy.

Serve hot or cold.

wiredfoxterror

Losing-Losing-Gone!
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wired_foxterror Posted - 10 December 2004 5:7      

Stewed Zucchini, Peppers and Tomatoes

3 Tbsp olive oil
1 green pepper
1 medium onion chopped
1 med zucchini (abt 6 oz)
5 cloves minced garlic
3/4 lb tomatoes
1 Tbsp minced parsley
Salt
Freshly ground pepper

Cut green pepper into 3/4 inch squares. Cut zucchini into 1/2 inch
slices, then cube.

Heat the oil in a large saucepan and saute the pepper, onion, zucchini
and garlic until the onion i wilted. Add the tomato, parsley, salt and
pepper and cook over medium heat, uncovered, for 30 minutes. At the
end of the cooking time, turn up the heat to reduce the liquid - this
should be thick, not soupy.

Serve hot or cold.

wiredfoxterror
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jennycass Posted - 6 December 2004 17:58      

I tried to make the "faux rice" last night and it just didn't turn out right. I
put sauteed onions and mushrooms in it and while it did taste really
good...my husband absolutely loved it and devoured it...we both agreed it
still tasted like cauliflower. What did I do wrong. Is it really supposed to
*not* tast like cauliflower? Or will there always be a cauliflower taste?

thanks
jenny
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jennycass Posted - 6 December 2004 17:58      

I tried to make the "faux rice" last night and it just didn't turn out right. I
put sauteed onions and mushrooms in it and while it did taste really
good...my husband absolutely loved it and devoured it...we both agreed it
still tasted like cauliflower. What did I do wrong. Is it really supposed to
*not* tast like cauliflower? Or will there always be a cauliflower taste?

thanks
jenny
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wired_foxterror Posted - 24 November 2004 15:15      

Zucchini Gratin

2 Tbsp butter
6 medium zucchini sliced
2 Tbsp chopped fresh taragon (or 2 tsp dried)
1 1/4 cups grated Parmesan cheese
1 cup cream
2 eggs

Preheat oven to 350. Butter 9 in deep-dish glass pie plate.

Melt butter in large heavey skillet over medium-hi heat. Add zucchini
and saute until golden (abt 5 mins). Season with salt & pepper.

Layer half of zucchini in prepared dish. Sprinkle half of the tarragon
and 1/2 cup of cheese over. Repeat layering with zucchini, tarragon
and cheese.

Combine cream and eggs in small bowl. Season with salt & pepper.
Pour custard mix over zucchini. Sprinkle remaining 1/4 cheese over.

Bake until gratin is set in the center (abt 35 mins) and serve
immediately.

wiredfoxterror
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wired_foxterror Posted - 24 November 2004 15:15      

Zucchini Gratin

2 Tbsp butter
6 medium zucchini sliced
2 Tbsp chopped fresh taragon (or 2 tsp dried)
1 1/4 cups grated Parmesan cheese
1 cup cream
2 eggs

Preheat oven to 350. Butter 9 in deep-dish glass pie plate.

Melt butter in large heavey skillet over medium-hi heat. Add zucchini
and saute until golden (abt 5 mins). Season with salt & pepper.

Layer half of zucchini in prepared dish. Sprinkle half of the tarragon
and 1/2 cup of cheese over. Repeat layering with zucchini, tarragon
and cheese.

Combine cream and eggs in small bowl. Season with salt & pepper.
Pour custard mix over zucchini. Sprinkle remaining 1/4 cheese over.

Bake until gratin is set in the center (abt 35 mins) and serve
immediately.

wiredfoxterror

Losing-Losing-Gone!
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Ann12347 Posted - 30 November 2004 10:19      

Is there a receipe for German Potatoe salad? I thought I saw one
somewhere and now I cannot find it.
Ann
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Is there a receipe for German Potatoe salad? I thought I saw one
somewhere and now I cannot find it.
Ann
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tuttifruitti Posted - 25 November 2004 16:38      

Thought I would post this recipe as I use it often and thought others would
enjoy also. I cannot take credit for it though. I was in our local Central
Market store and one of the in-store chefs made this dish. I use the Haricort
green beans, but you could do the same with other varieties.

green beans (I get 2 handfuls for 2 people)
olive oil
1/2 onion, sliced
1 - 2 cloves garlic, minced, sliced or chopped

Snip the stem ends off the beans and throw in a skillet with an inch or 2 of
water. Bring to a boil and simmer for 3-4 minutes (to just shy of the degree
of doneness you prefer). Pour beans into strainer/collander and dry out
skillet. Over medium heat saute onion in olive oil until onions begin to brown
slightly. Toss in beans and garlic and saute for 3 to 4 minutes. Serve.

Hope you enjoy.
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tuttifruitti Posted - 25 November 2004 16:38      

Thought I would post this recipe as I use it often and thought others would
enjoy also. I cannot take credit for it though. I was in our local Central
Market store and one of the in-store chefs made this dish. I use the Haricort
green beans, but you could do the same with other varieties.

green beans (I get 2 handfuls for 2 people)
olive oil
1/2 onion, sliced
1 - 2 cloves garlic, minced, sliced or chopped

Snip the stem ends off the beans and throw in a skillet with an inch or 2 of
water. Bring to a boil and simmer for 3-4 minutes (to just shy of the degree
of doneness you prefer). Pour beans into strainer/collander and dry out
skillet. Over medium heat saute onion in olive oil until onions begin to brown
slightly. Toss in beans and garlic and saute for 3 to 4 minutes. Serve.

Hope you enjoy.
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DebB Posted - 17 November 2004 8:35      

This is a modified Top Secret Recipe. It's very good - I make it every couple
weeks, my husband loves it. We've kept it in the fridge up to 3-4 days.

KFC Cole Slaw

8 cups Finely shredded cabbage 
2 Tbsp minced dried onion (can substitute fresh)
1/2 cup sugar (use equivalent)
3/4 tsp salt 
1/4 tsp pepper 
1.5 Tbsp horseradish
1 tsp celery seed
3/4 cup cream
3/4 cup Mayonnaise 
4 T red wine vinegar (or vinegar of choice)
4 Tbsp Lemon Juice 
Can also add minced orange pepper to simulate carrots

Instructions:
Be sure cabbage is chopped very finely. 
Combine the sugar, salt, pepper, milk, mayonnaise, vinegar and lemon juice
in a large bowl and beat until smooth. (I just do it in the processor)
Add the cabbage and onion and mix well. 
Cover and refrigerate for at least 2 hours before serving.

Top Secret Recipe (modified)

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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This is a modified Top Secret Recipe. It's very good - I make it every couple
weeks, my husband loves it. We've kept it in the fridge up to 3-4 days.

KFC Cole Slaw

8 cups Finely shredded cabbage 
2 Tbsp minced dried onion (can substitute fresh)
1/2 cup sugar (use equivalent)
3/4 tsp salt 
1/4 tsp pepper 
1.5 Tbsp horseradish
1 tsp celery seed
3/4 cup cream
3/4 cup Mayonnaise 
4 T red wine vinegar (or vinegar of choice)
4 Tbsp Lemon Juice 
Can also add minced orange pepper to simulate carrots

Instructions:
Be sure cabbage is chopped very finely. 
Combine the sugar, salt, pepper, milk, mayonnaise, vinegar and lemon juice
in a large bowl and beat until smooth. (I just do it in the processor)
Add the cabbage and onion and mix well. 
Cover and refrigerate for at least 2 hours before serving.

Top Secret Recipe (modified)

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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1 1/2 lbs zucchini coarsley shredded
1/2 tsp salt
2 eggs
6 TB Parmesan cheese, grated
1 garlic clove, minced
1/4 c butter
You should have about 4 cups of zucchini
after shredding it, combine with salt in medium bowl. Let stand for 15
minutes.
Squeeze out any extra mositure. Stir in
eggs, cheese and garlic. Melt the butter
in a wide frying pan on medium heat, spoon
mixture by the spoonful into hot butter do
not crowd the pan, flatten each slightly
to make a patty, fry until goldne brown
about 6 minutes.

Patricia Hoffer
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1 1/2 lbs zucchini coarsley shredded
1/2 tsp salt
2 eggs
6 TB Parmesan cheese, grated
1 garlic clove, minced
1/4 c butter
You should have about 4 cups of zucchini
after shredding it, combine with salt in medium bowl. Let stand for 15
minutes.
Squeeze out any extra mositure. Stir in
eggs, cheese and garlic. Melt the butter
in a wide frying pan on medium heat, spoon
mixture by the spoonful into hot butter do
not crowd the pan, flatten each slightly
to make a patty, fry until goldne brown
about 6 minutes.

Patricia Hoffer
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This is a recipe that I have had for years, which had Corn as the main
ingredient I recently modified it by taking out the corn and adding a few other
ingredients.

1 Medium -Large head Cauliflower (broken into florets bite size pieces )

1 Cup Diced Red Onion
2/3 Cup Diced Red Bell Pepper
2/3 Cup Diced Green Bell Pepper
2/3 Cup Diced Daikon Radish ( a medium dice)
2/3 Cup Diced Cucumber( peeled and seeded)
1 8 oz .Can Whole Water Chestnuts ,Quartered
*2/3 Cup Sliced Large Pimento-stuffed Green Olives

1/2 Cup Mayonaise
* 1 Tablespoon Curry Powder
1/2 Teaspoon Dried Oregano
1/2 Teaspoon Turmeric
1 Tablespoon Extra Vrigin Olive Oil
Salt & Pepper to taste

Steam Cauliflower till just fork tender . spread out on lined baking sheet to
cool , set aside. Once cooled Put into Large Bowl.
Heat Olive oil in Large skillet; Saute onion and bell pepper breifly just to
soften; 1 -2 minutes, then add half of the Curry powder,Turmeric,and
Oregano.
Saute for about one more minute; then add Water chestnuts and Dakion
radishes, stir to coat, Remove from heat.
Add to cooled Caulifower, add Cucumbers and the remaining Curry powder,
Turmeric,Oregano, and Mayonaise; Toss to coat Now stir in the sliced Olives
and Refrigerate. Enjoy!
* On the boards it said the as long as the olives had 0 Carbs we could have
them I belive they recomened Goya Brand.

* You could also use different types of Curry powder ,half regular Curry and
half Red Curry .
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JKK Posted - 19 November 2004 9:26      

This is a recipe that I have had for years, which had Corn as the main
ingredient I recently modified it by taking out the corn and adding a few other
ingredients.

1 Medium -Large head Cauliflower (broken into florets bite size pieces )

1 Cup Diced Red Onion
2/3 Cup Diced Red Bell Pepper
2/3 Cup Diced Green Bell Pepper
2/3 Cup Diced Daikon Radish ( a medium dice)
2/3 Cup Diced Cucumber( peeled and seeded)
1 8 oz .Can Whole Water Chestnuts ,Quartered
*2/3 Cup Sliced Large Pimento-stuffed Green Olives

1/2 Cup Mayonaise
* 1 Tablespoon Curry Powder
1/2 Teaspoon Dried Oregano
1/2 Teaspoon Turmeric
1 Tablespoon Extra Vrigin Olive Oil
Salt & Pepper to taste

Steam Cauliflower till just fork tender . spread out on lined baking sheet to
cool , set aside. Once cooled Put into Large Bowl.
Heat Olive oil in Large skillet; Saute onion and bell pepper breifly just to
soften; 1 -2 minutes, then add half of the Curry powder,Turmeric,and
Oregano.
Saute for about one more minute; then add Water chestnuts and Dakion
radishes, stir to coat, Remove from heat.
Add to cooled Caulifower, add Cucumbers and the remaining Curry powder,
Turmeric,Oregano, and Mayonaise; Toss to coat Now stir in the sliced Olives
and Refrigerate. Enjoy!
* On the boards it said the as long as the olives had 0 Carbs we could have
them I belive they recomened Goya Brand.

* You could also use different types of Curry powder ,half regular Curry and
half Red Curry .
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Spaghetti Squash with Dried Cranberries 
Contributed by MsTified as found on Chef2Chef.com Author: Chef Paul Silva

This is a great Holiday side dish –– festive colors and flavors abound here.
The texture of spaghetti squash is a favorite of mine, and one squash that is
severely underused. The key in using spaghetti squash is not to over cook it,
or else you won’t get those lovely long strands. Feel free to use other dried
fruit, herbs or nuts in here (I personally love toasted cashews with this dish).
Soak the dried cranberries in Brandy for a bigger “kick”!
2 5 lb. spaghetti squashes
salt and pepper, to taste
1 tablespoon sugar
2 tablespoon olive oil
1 teaspoon nutmeg
1/4 cup dried cranberries (or cherries)1/2 cup orange juice
2 tablespoon olive oil
1/4 teaspoon nutmeg
1 teaspoon lemon zest, chopped
2 tablespoon chopped Italian flat leaf parsley

1. Preheat oven to 400oF. Line a baking sheet with parchment paper.
2. Cut the spaghetti squashes in half, lengthwise. Scoop out the seeds with a
spoon. Divide the sugar, olive oil and nutmeg amongt the four pieces. Season
with salt and pepper. 
3. Place cut side up on the baking sheet and bake for 20 minutes.
4. Carefully turn the squash over and cook an additional 25 minutes, or until
the flesh is soft, but not mushy. Remove from the oven and let cool for 10
minutes.
5. Scrape the flesh with a fork, working across the shorter sides of the squash
(width-wise, not lengthwise) and put into a bowl. Reserve. NOTE: You can do
this a day ahead and keep refrigerated until ready to use.
6. In the meantime, add the dried cranberries (or cherries) to the orange
juice. Let plump up for at least 30 minutes. 
7. Remove the dried cranberries (use the leftover orange juice for a martini!)
and pat dry.
8. Heat the olive oil in a large sauté pan over high heat. Add the squash, re-
hydrated cranberries, nutmeg, salt and pepper. Sauté until the squash is just
heated through.
9. Remove from the heat and fold in the lemon zest and parsley. Put on
serving platter.

I know, I know - cranberries and orange juice - but you don't actually "use"
the orange juice, and as suggested above, you could soak the cranberries in
brandy instead! :-) I don't have a problem combining a *few* berries with
other foods, but some may. So, use your own judgment. This truly is yummy
and would be great on Easter Sunday! Hmmm, I may have just answered my

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=39626')
javascript:openWindow('profile.asp?mode=display&id=7723')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...le=Spaghetti+Squash+with+Dried+Cranberries&forum_title=Side+by+Side+%28Side+Dishes%29&M=True[9/8/14, 8:58:36 PM]

own question as to what else to serve! LOL

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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Spaghetti Squash with Dried Cranberries 
Contributed by MsTified as found on Chef2Chef.com Author: Chef Paul Silva

This is a great Holiday side dish –– festive colors and flavors abound here.
The texture of spaghetti squash is a favorite of mine, and one squash that is
severely underused. The key in using spaghetti squash is not to over cook it,
or else you won’t get those lovely long strands. Feel free to use other dried
fruit, herbs or nuts in here (I personally love toasted cashews with this dish).
Soak the dried cranberries in Brandy for a bigger “kick”!
2 5 lb. spaghetti squashes
salt and pepper, to taste
1 tablespoon sugar
2 tablespoon olive oil
1 teaspoon nutmeg
1/4 cup dried cranberries (or cherries)1/2 cup orange juice
2 tablespoon olive oil
1/4 teaspoon nutmeg
1 teaspoon lemon zest, chopped
2 tablespoon chopped Italian flat leaf parsley

1. Preheat oven to 400oF. Line a baking sheet with parchment paper.
2. Cut the spaghetti squashes in half, lengthwise. Scoop out the seeds with a
spoon. Divide the sugar, olive oil and nutmeg amongt the four pieces. Season
with salt and pepper. 
3. Place cut side up on the baking sheet and bake for 20 minutes.
4. Carefully turn the squash over and cook an additional 25 minutes, or until
the flesh is soft, but not mushy. Remove from the oven and let cool for 10
minutes.
5. Scrape the flesh with a fork, working across the shorter sides of the squash
(width-wise, not lengthwise) and put into a bowl. Reserve. NOTE: You can do
this a day ahead and keep refrigerated until ready to use.
6. In the meantime, add the dried cranberries (or cherries) to the orange
juice. Let plump up for at least 30 minutes. 
7. Remove the dried cranberries (use the leftover orange juice for a martini!)
and pat dry.
8. Heat the olive oil in a large sauté pan over high heat. Add the squash, re-
hydrated cranberries, nutmeg, salt and pepper. Sauté until the squash is just
heated through.
9. Remove from the heat and fold in the lemon zest and parsley. Put on
serving platter.

I know, I know - cranberries and orange juice - but you don't actually "use"
the orange juice, and as suggested above, you could soak the cranberries in
brandy instead! :-) I don't have a problem combining a *few* berries with
other foods, but some may. So, use your own judgment. This truly is yummy
and would be great on Easter Sunday! Hmmm, I may have just answered my
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own question as to what else to serve! LOL

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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Has anyone seen this or tried it? I saw it on Melissa's.com when I was
searching for root vegetables- it's very low in carbs and I thought might
have a nice flavor to blend with celery root or turnips etc., Please let me
know if you have tried this-thanks!
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Has anyone seen this or tried it? I saw it on Melissa's.com when I was
searching for root vegetables- it's very low in carbs and I thought might
have a nice flavor to blend with celery root or turnips etc., Please let me
know if you have tried this-thanks!
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1 lb fresh brussel sprouts trimmed
2 TB oliv oil
2 oz paper thin pancetta, coarsely chopped
2 garlic cloves minced
slt and pepper
3/4 chicken broth
Partially cook brussels about 4 minutes
in boiling salt water.Drain
Meanwhile heat oil in heavy skillet over med
heat. Add the pancetta and saute until just
beginning to crisp, about 3 minutes, Add
the garlic and saute until pale golden, about
2 minutes. Add the brussel sprouts to the
same skillet and saute until heated through
and beginning to brown, about 5 minutes.
Season with salt and pepper to taste. Add
the broth and simmer until the broth reduces
just enough to coast the Brussel sprouts
about 3 minutes. Serve!!

Patricia Hoffer
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phoffer Posted - 13 November 2004 10:57      

1 lb fresh brussel sprouts trimmed
2 TB oliv oil
2 oz paper thin pancetta, coarsely chopped
2 garlic cloves minced
slt and pepper
3/4 chicken broth
Partially cook brussels about 4 minutes
in boiling salt water.Drain
Meanwhile heat oil in heavy skillet over med
heat. Add the pancetta and saute until just
beginning to crisp, about 3 minutes, Add
the garlic and saute until pale golden, about
2 minutes. Add the brussel sprouts to the
same skillet and saute until heated through
and beginning to brown, about 5 minutes.
Season with salt and pepper to taste. Add
the broth and simmer until the broth reduces
just enough to coast the Brussel sprouts
about 3 minutes. Serve!!

Patricia Hoffer
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This is a family favorite of mine, ITS A wonderful side dish. We have it a
lot ...I hope you like it as much as we do

CREAMED GREEN BEANS...

2 tablespoon's butter 
1 tablespoon flour, but I use pork rind flour or what ever you want to
use...but flour is funky.
1/4 teaspoon salt
1/4 teaspoon pepper
1 teaspoon minced onions
1 teaspoon splenda
1 cup (8 ounces)sour cream
4 to 6 cups french-style green beans cooked and drained
I cup (4 ounces) shredded chedder cheese

Melt butter in a large sauce-pan,stir in pork rind flour,salt,pepper,onion,and
sugar; heat and stir until bubbly. Reduse heat; add the sour cream and
stir until smooth. cook over low heat for 2 minutes (Do not bowl)fold in
the beans spread into a 13-9 glass baking pan.Sprinkle cheese over top
and bake at 400 degrees for 20 minutes or until heated through.

Jewel

Julie
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chatterboX Posted - 14 October 2003 12:53      

This is a family favorite of mine, ITS A wonderful side dish. We have it a
lot ...I hope you like it as much as we do

CREAMED GREEN BEANS...

2 tablespoon's butter 
1 tablespoon flour, but I use pork rind flour or what ever you want to
use...but flour is funky.
1/4 teaspoon salt
1/4 teaspoon pepper
1 teaspoon minced onions
1 teaspoon splenda
1 cup (8 ounces)sour cream
4 to 6 cups french-style green beans cooked and drained
I cup (4 ounces) shredded chedder cheese

Melt butter in a large sauce-pan,stir in pork rind flour,salt,pepper,onion,and
sugar; heat and stir until bubbly. Reduse heat; add the sour cream and
stir until smooth. cook over low heat for 2 minutes (Do not bowl)fold in
the beans spread into a 13-9 glass baking pan.Sprinkle cheese over top
and bake at 400 degrees for 20 minutes or until heated through.

Jewel

Julie
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Last night on hsn she had taco shells made of parmesan cheese, does any
know how she made these?
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Last night on hsn she had taco shells made of parmesan cheese, does any
know how she made these?
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lovessing Posted - 16 October 2004 18:8      

Crust

1 med rutabaga
1 egg beaten
1/4 c ParmCheese garlic salt & pepper

Shred rutabaga and combine rest of ing- line a 9" pie plate-bake about 30
min at 400 deg.

Filling

Saute 2 c any veg with 1 clove pressed garlic and 1/2 c onions till trans ( I
used asparagus)

layer on top of baked crust:
1 c shredded white chedder
veg filling
2 eggs beaten with 1/4 c cream
1 c shredded white chedder
Any herbs you like with a pinch of nutmeg
Bake at 375 deg about 30 min- this makes a really lovely presentation and
crispy crust.
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lovessing Posted - 16 October 2004 18:8      

Crust

1 med rutabaga
1 egg beaten
1/4 c ParmCheese garlic salt & pepper

Shred rutabaga and combine rest of ing- line a 9" pie plate-bake about 30
min at 400 deg.

Filling

Saute 2 c any veg with 1 clove pressed garlic and 1/2 c onions till trans ( I
used asparagus)

layer on top of baked crust:
1 c shredded white chedder
veg filling
2 eggs beaten with 1/4 c cream
1 c shredded white chedder
Any herbs you like with a pinch of nutmeg
Bake at 375 deg about 30 min- this makes a really lovely presentation and
crispy crust.
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xgreenmm Posted - 20 September 2004 12:4      

does anyone know how to tell when the root is good/rotten? I bought
some and when i cut it open there were alot of brown spots on it, it that
normal or was it bad? pls advise on how to select this veggie. thanks for
your assistance.
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xgreenmm Posted - 20 September 2004 12:4      

does anyone know how to tell when the root is good/rotten? I bought
some and when i cut it open there were alot of brown spots on it, it that
normal or was it bad? pls advise on how to select this veggie. thanks for
your assistance.
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DebB Posted - 14 October 2004 10:7      

I made these this week and boy, are they good! My tweaks/notes are at the
end of the recipe. This dish can be served to company - very tasty!

Green Beans Even the Kids Will Like

1 can (16 oz) cut green beans - drained
1 can (10 oz) diced tomatoes with green chiles (like RoTel) - mild
1/2 tablespoon butter
2 tablespoons olive oil
2 cloves garlic - minced (can use jarred)
1/4 cup diced onions
Salt and pepper to taste
4 tablespoons parmesan cheese (grated, dry/powdery) *add this at the end,
not during cooking*

Heat butter and oil over medium heat. Saute garlic and onion until
transparent. Add green beans and saute. Add tomatoes, salt and pepper,
simmer 15-60 minutes. Just before serving, sprinkle on cheese to taste.

DebB @ SS site

Deb's notes: I've had this recipe for years, but I don't remember where I got
it. In pre-SSing days I also added 4T of dried Italian bread crumbs, which
thickened it up, but now they're omitted.

I usually double this using 2 (16 oz) bags of frozen cut green beans (or whole
green beans). Then I simply double all the ingredients. I let mine simmer for
1-2 hours until most (but not all) of the tomatoes' juice is cooked off. Keep an
eye on it simmering this long - you don't want the juice to cook off or it will
burn.

Then I add about 4-5 tablespoons of the parmesan cheese, this seems to be
plenty. I don't double the amount and add 8T - for us that would be too
much.

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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DebB Posted - 14 October 2004 10:7      

I made these this week and boy, are they good! My tweaks/notes are at the
end of the recipe. This dish can be served to company - very tasty!

Green Beans Even the Kids Will Like

1 can (16 oz) cut green beans - drained
1 can (10 oz) diced tomatoes with green chiles (like RoTel) - mild
1/2 tablespoon butter
2 tablespoons olive oil
2 cloves garlic - minced (can use jarred)
1/4 cup diced onions
Salt and pepper to taste
4 tablespoons parmesan cheese (grated, dry/powdery) *add this at the end,
not during cooking*

Heat butter and oil over medium heat. Saute garlic and onion until
transparent. Add green beans and saute. Add tomatoes, salt and pepper,
simmer 15-60 minutes. Just before serving, sprinkle on cheese to taste.

DebB @ SS site

Deb's notes: I've had this recipe for years, but I don't remember where I got
it. In pre-SSing days I also added 4T of dried Italian bread crumbs, which
thickened it up, but now they're omitted.

I usually double this using 2 (16 oz) bags of frozen cut green beans (or whole
green beans). Then I simply double all the ingredients. I let mine simmer for
1-2 hours until most (but not all) of the tomatoes' juice is cooked off. Keep an
eye on it simmering this long - you don't want the juice to cook off or it will
burn.

Then I add about 4-5 tablespoons of the parmesan cheese, this seems to be
plenty. I don't double the amount and add 8T - for us that would be too
much.

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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BMWgirl Posted - 15 September 2004 14:6      

Artichokes with Mushrooms

1 can Artichoke hearts, drained (not the marinated kind)
3/4 lb fresh mushrooms, quartered
1 tsp. butter
1/2 tsp. tarragon
1/3 cup cream
salt and pepper to taste

In a saute pan, lightly cook mushrooms in butter. Add artichokes, cover pan
and allow to simmer for about 8 minutes. Add tarragon, cream, salt &
pepper. This is a nice accompaniment to a roast.
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BMWgirl Posted - 15 September 2004 14:6      

Artichokes with Mushrooms

1 can Artichoke hearts, drained (not the marinated kind)
3/4 lb fresh mushrooms, quartered
1 tsp. butter
1/2 tsp. tarragon
1/3 cup cream
salt and pepper to taste

In a saute pan, lightly cook mushrooms in butter. Add artichokes, cover pan
and allow to simmer for about 8 minutes. Add tarragon, cream, salt &
pepper. This is a nice accompaniment to a roast.
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Ms.P Posted - 1 September 2004 7:41      

Does anyone have a recipe for scalloped tomatoes?

Ms.P in Dumfries, VA
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Does anyone have a recipe for scalloped tomatoes?

Ms.P in Dumfries, VA
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JoBowl300 Posted - 5 August 2004 19:9      

Fresh or frozen broccoli. Cook until done but not mushy. Beat two egg
whites until stiff. Add salt. Fold in 1/2 C shredded cheese, any kind you
like. I like cheddar. Also fold in 1/2 C Mayonnaise. I make it in a square
baking dish. Plop the egg white mixture on top by spoonfuls, Place in
broiler close to element, until brown on top. Its great
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JoBowl300 Posted - 5 August 2004 19:9      

Fresh or frozen broccoli. Cook until done but not mushy. Beat two egg
whites until stiff. Add salt. Fold in 1/2 C shredded cheese, any kind you
like. I like cheddar. Also fold in 1/2 C Mayonnaise. I make it in a square
baking dish. Plop the egg white mixture on top by spoonfuls, Place in
broiler close to element, until brown on top. Its great
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SinginSOMERSong Posted - 21 September 2004 13:4      

Ok SSers! Brave foot forward! I tried frozeh broccoli today in lieu of
DebB's cauliflower idea for a side by side or "popcorn type" snack.
WOW! 
( THANX so Much, DebB !!!)

2-4 C broccoli florets 
1/4 c olice oil
Toni's seasoning . or Mrs Dash ( too peppery for me tho)
Parmesan cheese
Garlic powder
* optional / parsley flakes

Heat oven to 400 degrees. Spread foil on a cookie sheet. Pour
frozen florests onto foil, splash on the oil and Tony's or other
seasoning ( light touch is best!)
toss with 2 spoons or forks to coat.

Bake at 5 min intervals , stirring with each check. Mine took 10 to
14 min and that was to a crusty brown..ear black at edges.
Remove and drain on paper towels and sprinkle with parm cheese.
Munch out sback if not interested in a side dish veggie.

* Note:
Both the cauliflower and the broccoli reminded me of fried okra .
Delicious!
To that end: as the cauli or broccoli is baking, toss together chunks
of fresh tomato and sweet onion with about 1/4 C vinegar..apple
cider or whate .

Stick in the fridge to chill. After draining the baked veggies,on P
towels.. drain the chilled tomato and onion...and JUST before
serving, pour the baked , drained veggies together into a serving
dish and toss lightly. salt /pepper to taste..parsley can be added for
more color. Nice, Fresh, Colorful...Nutritious!

SSers Are Happier PPL!
51 Lbs SSed AWAY!

Edited by - SinginSomersong on 9/21/2004 1:06:35 PM
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SinginSOMERSong Posted - 21 September 2004 13:4      

Ok SSers! Brave foot forward! I tried frozeh broccoli today in lieu of
DebB's cauliflower idea for a side by side or "popcorn type" snack.
WOW! 
( THANX so Much, DebB !!!)

2-4 C broccoli florets 
1/4 c olice oil
Toni's seasoning . or Mrs Dash ( too peppery for me tho)
Parmesan cheese
Garlic powder
* optional / parsley flakes

Heat oven to 400 degrees. Spread foil on a cookie sheet. Pour
frozen florests onto foil, splash on the oil and Tony's or other
seasoning ( light touch is best!)
toss with 2 spoons or forks to coat.

Bake at 5 min intervals , stirring with each check. Mine took 10 to
14 min and that was to a crusty brown..ear black at edges.
Remove and drain on paper towels and sprinkle with parm cheese.
Munch out sback if not interested in a side dish veggie.

* Note:
Both the cauliflower and the broccoli reminded me of fried okra .
Delicious!
To that end: as the cauli or broccoli is baking, toss together chunks
of fresh tomato and sweet onion with about 1/4 C vinegar..apple
cider or whate .

Stick in the fridge to chill. After draining the baked veggies,on P
towels.. drain the chilled tomato and onion...and JUST before
serving, pour the baked , drained veggies together into a serving
dish and toss lightly. salt /pepper to taste..parsley can be added for
more color. Nice, Fresh, Colorful...Nutritious!

SSers Are Happier PPL!
51 Lbs SSed AWAY!

Edited by - SinginSomersong on 9/21/2004 1:06:35 PM
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momof7 Posted - 13 September 2004 18:35      

1 1/4 lbs assorted colored tomatoes-you can use just red but these are so
pretty
3 TSP olive oil
2 TBS fresh oregano
Juice from 1 lime-@ 2 TBS-you can use more if your taste desires.
Course salt and pepper to taste

Cut tomatoes into wedges.
Arrange on platter in single layer.
Season w/ salt and pepper.
Drizzle w/ oil and lime juice.
Sprinkle w/ oregano.

Lori
235/203/200
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momof7 Posted - 13 September 2004 18:35      

1 1/4 lbs assorted colored tomatoes-you can use just red but these are so
pretty
3 TSP olive oil
2 TBS fresh oregano
Juice from 1 lime-@ 2 TBS-you can use more if your taste desires.
Course salt and pepper to taste

Cut tomatoes into wedges.
Arrange on platter in single layer.
Season w/ salt and pepper.
Drizzle w/ oil and lime juice.
Sprinkle w/ oregano.

Lori
235/203/200
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Ever notice that buying broccoli with stems is less expensive that buying
the crowns. Ever wonder what to do with the stalks beside cut steam add
butter salt and pepper? Here it is... my mom's brocoli slaw - Somersized

4 cups broccoli (peeled and chunked see below)
1/2 cup mayo 
1 Tbl + 1 tsp vinagar (wine or apple cider)
2 tsp minced onion
1 tsp horseradish (optional)

***all measurements are approximate - tweak to your taste.

When stalks are thick, hold broccoli upright like a tree by the crown and
use sharp knife to peel harder outer edge and leaves from stalk. Then chop
into 1/2"-1" cubes.

Put all ingredients into food processer and puree. Serve immediately or
keep in refridgerator for up to 4 days. Great to take to work or have with
pork recipies. Nice for our family since I can't stand cabbage and my DH
loves slaw.

All I need is provided, all I want is in reach.
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rain1mom Posted - 20 November 2003 10:37      

Ever notice that buying broccoli with stems is less expensive that buying
the crowns. Ever wonder what to do with the stalks beside cut steam add
butter salt and pepper? Here it is... my mom's brocoli slaw - Somersized

4 cups broccoli (peeled and chunked see below)
1/2 cup mayo 
1 Tbl + 1 tsp vinagar (wine or apple cider)
2 tsp minced onion
1 tsp horseradish (optional)

***all measurements are approximate - tweak to your taste.

When stalks are thick, hold broccoli upright like a tree by the crown and
use sharp knife to peel harder outer edge and leaves from stalk. Then chop
into 1/2"-1" cubes.

Put all ingredients into food processer and puree. Serve immediately or
keep in refridgerator for up to 4 days. Great to take to work or have with
pork recipies. Nice for our family since I can't stand cabbage and my DH
loves slaw.

All I need is provided, all I want is in reach.
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This can be a salad or side so I was not sure where to post it.

2 cans -15oz ea.- Blacked-eyed-peas, drained and rinsed
2 fresh jalepeno chilis, seeded and ribbed
1 sm. red onion diced
3/4 C sprouts
1/4 C olive oil 
2 TB red wine vinegar
Coarse salt and fresh ground pepper to taste

Put all in a bowl except oil and vinegar, salt and pepper.
Drizzle oil and vinegar and toss.
Add salt and pepper to taste.

**You can use a legal vinegarette dressing instead

Lori
235/203/200
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momof7 Posted - 13 September 2004 18:42      

This can be a salad or side so I was not sure where to post it.

2 cans -15oz ea.- Blacked-eyed-peas, drained and rinsed
2 fresh jalepeno chilis, seeded and ribbed
1 sm. red onion diced
3/4 C sprouts
1/4 C olive oil 
2 TB red wine vinegar
Coarse salt and fresh ground pepper to taste

Put all in a bowl except oil and vinegar, salt and pepper.
Drizzle oil and vinegar and toss.
Add salt and pepper to taste.

**You can use a legal vinegarette dressing instead

Lori
235/203/200
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momof7 Posted - 13 September 2004 18:18      

1 1/4 lbs assorted colored tomatoes-you can use just red but these are so
pretty
3 TSP olive oil
2 TBS fresh oregano
Juice from 1 lime-@ 2 TBS-you can use more if your taste desires.
Course salt and pepper to taste

Cut tomatoes into wedges.
Arrange on platter in single layer.
Season w/ salt and pepper.
Drizzle w/ oil and lime juice.
Sprinkle w/ oregano.

Lori
235/203/200
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1 1/4 lbs assorted colored tomatoes-you can use just red but these are so
pretty
3 TSP olive oil
2 TBS fresh oregano
Juice from 1 lime-@ 2 TBS-you can use more if your taste desires.
Course salt and pepper to taste

Cut tomatoes into wedges.
Arrange on platter in single layer.
Season w/ salt and pepper.
Drizzle w/ oil and lime juice.
Sprinkle w/ oregano.

Lori
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wired_foxterror Posted - 6 January 2009 17:53      

This is a very basic simple bread. The smell and taste are kind of
nutty - and what a texture!

Peasant Bread (Level 1 carbo)

1 1/2 cups white whole wheat flour
1 1/2 cups whole wheat flour
1 1/2 teaspoon baking soda
1/2 cups old fashioned or quick oats
1/2 cup wheat germ
3/4 teaspoon salt
1 3/4 cups fat free milk**
1 1/2 tablespoons white vinegar
2 tablespoons amber agave nectar

Preheat oven to 425.

Measure out and sift the flours and baking soda into a medium to
large mixing bowl. Don't skip sifting or you will have lumps in the
bread. Add the oats, wheat germ and salt and stir together. Make a
well in the dry ingredients.

Add the vinegar to the milk and let stand for 5 to 10 minutes. Then
add the agave nectar to the milk and stir with a fork until the agave
nectar is dissolved in the milk.

Add the wet ingredients to the dry ingredients by pouring wet
ingredients into the well. Combine by stirring in with a wooden spoon.

Flour your work surface. Turn the dough onto the work surface and
shape into a rounded oval. Remove to a baking sheet covered with
parchment paper.

Bake for 15 minutes. Turn temperature down to 400 and bake for an
additional 15 minutes. Bread will be done when it sounds hollow when
you tap it.

Remove from oven, turn out onto wire rack and cool for 20 minutes.

This bread is great for munching on big hunks with nothing on it, or
slathered with fat free cream cheese or ricotta, or jam. Dunk it into
no-oil marinara sauce.....Easiest bread you will ever make.and no
bread machine required.

** You can substitute fat free plain yogurt for the soured milk
mixture. Just eliminate the vinegar - mix the agave nectar into the
yogurt and follow directions as above.

Enjoy!
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-- 

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

Join us in the Yahoo Somersizing Group!
http://groups.yahoo.com/group/Somersizing

A smile is a curve that sets everything straight.
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mammajo47 Posted - 6 January 2009 13:22      

This recipe sounded great. It also sounded real Level One to me. Just
wanted to share it with you all. I am going to try to make mine this
weekend. Enjoy!!!!!

Zucchini Cheesecake

2 cups zucchini, unpeeled & grated
1 teaspoon fine grain sea salt
2 1/2 cups ricotta cheese
1/2 cup freshly shredded Parmesan cheese
2 shallots, chopped
2 cloves garlic, chopped
1/4 cup fresh dill, chopped
zest of one lemon
2 large eggs, well beaten
1/3 cup goat cheese, crumbled
drizzle of olive oil
Preheat oven to 325F degrees, racks the middle. Butter/oil a 7-inch
springform pan. 
In a strainer, toss the shredded zucchini with the salt and let sit for ten
minutes. Now aggressively squeeze and press out as much moisture as
you can. Set aside.

In the meantime, combine the ricotta cheese, Parmesan cheese, shallots,
garlic, dill and lemon zest in a medium bowl. Stir in the eggs and
continue mixing until well combined. Now stir in the shredded zucchini.
Fill the springform pan with the ricotta mixture and place on a baking
sheet. Place in the oven and bake for sixty minutes. If there is any
moisture left on top of the cake at this point, carefully use a bit of paper
towel to dab it off. Now sprinkle with the goat cheese and return to the
oven for another 20 -30 minutes or until the goat cheese is melted and
the cake barely jiggles in the center (it will set up more as it cools). 
At this point, if the cake is baked and set, but the top isn't quite golden,
I'll zap it with the broiler (just about a minute) to get a bit more color on
top. Remove from the oven and let cool five minutes, then release the
cake from its pan. Cool completely, serve at room temperature drizzled
with a bit of olive oil and a few sprigs of dill. 
Serves 8.

starting weight 228 lbs
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mareebug Posted - 24 August 2008 8:17      

I love fried cabbage...

Fry bacon and then crumble.
Chop cabbage and fry in bacon drippings with chopped onion. Delicious!!!
Cover the pan so it steams as it frys..
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DebB Posted - 23 November 2003 19:39      

Sorry if this has already been posted - but we make this every year for
T'giving and it's really good. *Ü*

Dottie's Green Bean Casserole

2 cans green beans (drained) 
1 (4 ounce) can mushrooms - drained 
1/2 medium onion - sliced thin and separated into rings 
2 stalks celery - diced 
2 tablespoons butter 
1/4 cup heavy cream 
1/4 cup mayonnaise 
1 cup assorted shredded cheeses 
3/4 teaspoon salt 
1/2 teaspoon pepper 
1/2 teaspoon garlic powder

Melt the butter in skillet and saute the onions, celery and mushrooms until
soft. 
Blend mayonnaise and cream. 
Mix everything together in a casserole and bake at 350 degrees covered for 30
minutes. Uncover last five minutes until slightly browned.

Dottie @ Atkins site

DebB’s notes ~ I haven't used the canned mushrooms yet, I always use fresh.
I've only doubled this and I use an 8 ounce pkg of fresh sliced mushrooms. I
just dice the onions. At first, I thought this wouldn't be enough sauce - but
there really is plenty. The guys love this! We like it with French-cut green
beans.

Jams’ idea ~ water chestnuts for extra crunch

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com

Edited by - DebB on 2/18/2004 9:16:52 AM
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sydnee Posted - 14 November 2008 14:45      

hi...i am looking for the cloe slaw recipe from a while back which includes
celery seed, red and green cabbage, somersweet ...it came along with a
chicken wing recipe..

at the end of the recipe it said it was the best cole slaw summersized or not..
please help..thanks!
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wired_foxterror Posted - 16 August 2007 20:8      

This sounds weird but it is OH SO GOOD

Caramelized Cauliflower

1 head of cauliflower
Olive oil (enought to generously coat the cauliflower)
sea salt

Preheat oven to 400.

Place the head of cauliflower on a cutting board, and slice it top-down
into &#188;-inch slices.(It's okay if some of these crumble). Toss the
cauliflower in a large bowl with plenty of olive oil and a little bit of salt.

Spread cauliflower in a single layer on a heavy sheet pan, and roast
until golden brown and caramelized, turning bits and slices once or
twice, about 25 minutes.

Pull out of the oven and serve. (The little crumbled bits are the best!)
_________________
Foxye 
230/165/165
Somersizing since 01/03
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linzbabe8815 Posted - 14 August 2008 15:29      

This recipe is so simple but SO tasty! I use Vidalia onions to add a little
sweetness.

5-8 yellow squash (cut into rounds)
1 lg Vidalia onion- chopped fine
1 1/2 C Cheddar Cheese 
2 tsp. black pepper (or to taste)
1 tsp salt (or to taste)
1/2 stick of butter 
1/2 C water

Put all ingredients, except for the cheese in a pot over medium heat.
After 15 mins, turn the heat up to let the onions and the squash cook.
After another 15 mins is up, add in the Cheddar cheese. Serve in bowls
as an app. or as a side dish.

My family enjoys this dish with grilled chicken.
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hotintexas Posted - 20 June 2008 7:55      

This is one of my favorite recipes with a big fat juicy Rib-Eye. Yum Yum
Love this WOE

One head of cabbage cored
Stuff the cabbage with 1/2 stick of butter
about 1 to 2 tbsp minced garlic (I buy the one in the jar)
and salt and pepper

Wrap this baby in foil and set it on the grill (we have a smoker/grill with a
lid) but it works on gas grills or a little weber grill too!
Cook it until the thing just falls apart. It usually stays in tact...but is VERY
soft and ready to fall apart once you open the foil.

If you love cabbage...this is awesome!

Shanna
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mamabj Posted - 18 June 2008 15:31      

What can't we do w/cauliflower? I wanted some old fashioned mac and
cheese but was not going to go there. This is so easy it's ridiculous.

1 to 1 1/2 head cauliflower (I juliened mine in my electric mandoline)
1 juliened sweet onion
1 packet Suzanne's Ranch dressing mix in 1 c sour cream
sea salt to taste
fresh cracked pepper to taste

Mix together w/hands

Add 8 oz grated parmesan
2 c colby/jack shredded cheese
Mix together

Sprinkle 1 c colby/jack cheese on top

Bake 350 fo 1 hr covered
remove cover and cook 1/2 hr to brown cheese on top

Now that is just some good old comfort food.

mamabj
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constantinz Posted - 29 May 2008 18:11      

test
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Deedee2times Posted - 20 June 2006 10:47      

Scalloped Cauliflower

1 Head cauliflower - cooked and sliced
1 cup pepper jack cheese, shredded
1/2 onion
2 cups sliced mushrooms
2 garlic cloves, crushed
1 cup cream
3 cubes chicken boullion
2 fresh tomatoes, diced

Cook head of cauliflower and slice. I slice mine before cooking. Place
half the cauliflower in a 9 x 13 inch pan.

Saute onions, mushrooms and garlic together in a bit of butter or bacon
grease. 
Add chicken bouillion cubes. 
Add cream and heat through. Reduce slightly if desired. (I also add a
bit of thick n thin to help with the runniness of this sauce) 
Sprinkle 1 tomato over cauliflower, then half of the mushroom/cream
mixture, then sprinkle half of the cheese on top.
Make another layer exactly the same as the first.
Bake at 350 degrees for 20 - 30 minutes or until bubbly.
Enjoy.

This is delicious. My husband and I couldn't stop eating it. Be sure to
use the pepper jack cheese, though. It's not the same without it.

If you make a homemade legal mushroom soup, you can use this
instead. That's what I had in mind when I tried this for the first time. I
didn't have any soup so I decided to make a quick version in a frying
pan. 
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This recipe is a tweaked version of George Stella's caulif. rice pilaf recipe in
his book "Eating Stella Style". To me, it looks and tastes like the chicken
flavored Rice-A-Roni.

I'm not sure what pilaf is, but following his instructions to the letter I ended
up w/ mush. By decreasing the amount of liquid, increasing the amount of
cauliflower, butter, and spices I ended up w/ a dish I can't stop eating...and
it's done in about 15 minutes.

4 c. of grated cauliflower
3 Tb. butter (I use Smart Balance in the tub)
1 Tb. canola oil
1/2 c. diced onions
1-1/4 tsp. garlic powder
3 bay leaves (see Note below)
2 tsp. dried parsley
1/4 tsp. black pepper
1 tsp. kosher salt
1/2 tsp. + 1/8 tsp. tumeric (see Note below)
1/3 c. LOW SODIUM chicken broth (I use Swanson brand)

Combine butter and oil in a medium-high heated pan...add onions and cook
for a few minutes...add everything else (spices) EXCEPT cauliflower &
chicken broth.
Stir together (some of your spices will cling to the bay leaves, but that's
ok)...then add cauliflower and stir thoroughly (your rice should be
completely yellow and the spices should be evenly distributed..takes about
2 minutes).
Add broth and stir again, then cover w/ lid and let cook a few minutes...stir
one last time, cover and give it a few more minutes.

I just had this last night w/ MsTified's Spicy Baked Chicken Tenders...Wow!
so much flavor in both.

NOTE: If your bay leaves are really big (Spice Islands brand, for example)
cut the amount to 2 instead of 3. Also, discard before serving.

NOTE: For the tumeric...depending on the size teaspoon you use you may
find the amounts listed to be a little too much...when I used a 1/4 teaspoon
twice for the 1/2 tsp. needed, everything was fine...when I used an actual
1/2 teaspoon I tasted the difference.

Your caulif. should be precisely 4 cups...pat it down lightly w/ a spoon and
fill to the top of the measuring cup. (I grate 2 large heads on the weekend
after grocery shopping, and keep it all in a large plastic bowl w/ a lid, to
use during the week...I first tried storing it in 2 gallon sized zip-loc bags,
worked well, but by the next day the smell was seeping out and I got a
whiff every time I opened the fridge...using a bowl w/ a tight lid works
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great, no smell at all).

Using stick butter might be easier, but I like the taste of Smart Balance, so
I scrape it out w/ a butter knife and fill my tablespoon...3 times.

Back to add: 1 head of caulif. will give you the 4 cups needed plus
some...you don't have to grate 2 heads.

Edited by - ChubChub on 5/1/2007 2:15:27 PM
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Faux Fried Rice

1/2 head of raw cauliflower, grated (had about 3.5 cups of grated, loosely
packed cauliflower)

3 green onions, chopped

4 cloves garlic, minced

2 - 3 Tbsp. of low-sodium soy sauce

1/2 to 1 tsp. of garlic salt

3 eggs, beaten

Oil

Pork, chicken, or shrimp, cooked (optional)

In a wok or large pan, heat enough oil to cover bottom of pan. Fry minced
garlic and white part of onions for approx. 1 min. Add grated cauliflower and
fry for approximately 5 min, stirring constantly. Add soy sauce, garlic salt,
green onion tops, and meat (optional) and stir until mixed. Push mixture to
side of pan. Add more oil if necessary, and scramble eggs in empty side of
pan until done but still moist. Stir eggs into "rice" and remove from heat.
Serves 3 as a side dish.

Note: I didn't measure anything. These measurements are just estimates.

Note: The secret is to use raw cauliflower. I tried this with leftover cooked
cauliflower last week, and it wasn't very good. Tonight I used raw, and
everyone liked it.

Deb’s notes: I use bacon grease with this to flavor it. I then throw in cooked,
crumbled bacon too. I remove everything before I scramble the eggs -
otherwise I get a big mess. This recipe really is pretty incredible!!

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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This recipe quickly became one of our absolute favorites! It's a recipe from
Mrs. Dash (the seasoning that contains no salt) website and it is SO darned
good! I like to squirt sugar-free ketchup on mine. My notes are at the end of
the recipe. *Ü*

http://www.mrsdash.com/R_MDK_show.cfm?RecipeID=721
This is the link so you can see their picture of it and the recipe.
..........................................

Cauliflower Popcorn

Ingredients: 
1 head of cauliflower 
3 Tbsp. olive oil 
2 Tbsp. Mrs. Dash Table Blend

Instructions: 
1. Preheat oven to 450°F (220°C). 
2. Cut out and discard cauliflower core and thick stems. Trim remaining
cauliflower into florets the size of popcorn. 
3. Toss thoroughly in a bowl with olive oil and Mrs. Dash Table Blend. 
4. Spread cauliflower on a sheet pan and roast for approximately 60 minutes,
or until nicely browned (that's the carmelization process converting the
dormant natural sugars into sweetness). 
5. Turn three or four times during roasting. The browner the florets, the
sweeter they will taste. Serve immediately.

* Deb's notes: I make this 1-2 times per week. Some times I'll make 2 heads
on 2 cookie sheets - and we'll eat it all (oink). I first cut the whole head in
half - it's easier to cut the core out this way, then seperate the cauliflower
into large florets. Then I slice the large floret in half and pretty much slice it
from there.

Do not cut it up too small. The first time I made this, I cut it into little pieces
like in the picture. I didn't realize how MUCH the caul. will shrink by being
roasted. It's something you're just going to have to experiment with.

I don't measure the oil or Mrs. Dash anymore. I put all the prepared
cauliflower into a big bowl and just drizzle on the oil, by eye. Same with the
Mrs. Dash (which I buy a nice big container of at Costco).

For the roasting, I don't recommend 450, I do it at 425. A sheet of Reynold's
Wrap Easy Release foil works great here! The time will depend on how big or
thick your pieces of cauliflower are. I do give it a good stir about every 15
minutes. You want it to be nice and golden brown (I actually like mine with
some black). Again - experiment a bit. The last 5-10 minutes really make a
big difference. If roasted long enough, this will actually be crunchy because
the edges do get quite dry. The middle will be soft however. Since I now leave

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=40129')
javascript:openWindow('profile.asp?mode=display&id=850')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ower+%26quot%3BPopcorn%26quot%3B&forum_id=91&forum_title=Side+by+Side+%28Side+Dishes%29[9/8/14, 9:01:19 PM]

my pieces bigger than when I first started making this and lowered the temp
to 425, it usually takes about 1 hour and 10 minutes.

Even if you don't like cauliflower, try this - you'll be surprised!

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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This is an adaptation of Tyler Florence's recipe, a nice twist if you want
something different then steamed broccoli! I love it with chicken or pork
dishes.

1 1/2 tablespoons olive oil
3 garlic gloves-sliced or chopped
1/2 head of broccoli, including stems-chopped
1/2 cup chicken broth
2-3 tablespoon sour cream or plain yogurt
salt and pepper
1 lemon wedge-optional

-Heat the olive oil in a pot over medium heat. Throw in the garlic and let it
cook for about a minutes, then add the chopped broccoli and coat it well with
the oil and garlic. 
-Add the chicken broth, cover, and turn the heat down a little and let
steam/simmer for about 10 minutes.
-Drain all of the liquid EXCEPT for about 2-3 tablespoons. Season with salt
and pepper and then roughly mash. I use a hand-held potato masher, but
you can use a hand-held blender. You want some of the broccoli to be
smooth, but still want some chunky. A little rustic ;)
-Add in the desired amount of sour cream or yogurt, just to give it a little
stiffness. I squeeze a little lemon to give it a 'bright' flavor, but this is
optional.

Started SS 2/25/08
227/212/160
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2kewltia Posted - 31 December 2004 7:37      

i have really enjoyed her recipes and ss them when possible.

6 yellow squash
1 med.onion,chopped
1 small stalk celery,chopped
1 cup grated cheddar cheese,divided for topping (i sometimes use yellow and
white cheddar)
1 c pork rind crumbs,divided for topping
2 tsp splenda
3 tablespoons butter
1 egg,beaten
salt & pepper to taste

preheat oven to 300 degrees
clean,slice and cook squash until done,drain off water & mash.
while squash is cooking,heat butter and cook celery/onion mixture until onions
are transparent.beat in egg and remaining ingredients. 
spray casserole dish with non stick spray,add squash mixture,top with cheese
& crumbs. bake for 30 min or until sides begin to brown.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=44301')
javascript:openWindow('profile.asp?mode=display&id=19659')
javascript:openWindow('close.asp?topic_id=44301&topic_title=my+m%2Di%2Dl%27s+squash+casserole&forum_id=91')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...28Side+Dishes%29&topic_title=my+m%2Di%2Dl%27s+squash+casserole&forum_id=91&topic_id=44301[9/8/14, 9:01:33 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: my m-i-l's squash casserole
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...=Crispy+Battered+Onion+Rings%21%21&forum_id=91&forum_title=Side+by+Side+%28Side+Dishes%29[9/8/14, 9:01:35 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Crispy Battered Onion Rings!!

Send Topic To a Friend

Author Posting

Elcarim Posted - 30 May 2004 13:23      

Last night, we had the most delectable cheeseburgers and onion rings you'd
ever imagine. I tried using egg only last time I made onion rings, and it didn't
stick well and tasted like egg rings! This time, I doctored my batter, and it
worked out beautifully! There was very little eggy taste at all, and even that
was covered up when they were dipped in ketchup. I was left with crunchy,
golden onion rings (a treat I'd thought was history!)

Batter:

3 eggs, whisked well
1/4 c. grated (canned) parmesan cheese
1/4 t. garlic powder
1/4 t. onion powder
salt/pepper
**adjust spices to suit your taste**

Slice 1-2 onions 1/4" thick and let sit out a few minutes to come to room
temp and dry. Dip rings into batter and drop immediately into about an inch
of oil, preheated to med-high. Remove when color is a nice golden brown. Eat
with yummy SF ketchup!

Healthy eating~Healthy life!

Elcarim
279/256!/130

Living and becoming...all for His glory!
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I love the idea of onion latkes, I eat them all the time for snacks and as a
side to my meals while SS'ing. If you love onions, you'll like these! This is
the pro/fats version.

4 tablespoons oil for frying
2 medium onions, shredded like hashbrowns (I use a food processor)
1 green onion sliced thin
1 teaspoon garlic powder
1/3 cup shredded cheddar cheese, chopped a couple times to make the
shreds smaller (optional)
1 egg and splash of cream
dash of salt and pepper to taste

toppings:
sour cream
crumbled bacon

Heat a good skillet on med-high heat ** I find that the non-stick ones do
NOT work very well for these**. Put in the frying oil and coat the pan.

While the oil and pan are heating up, combine the rest of the ingredients
EXCEPT the sour cream and bacon (those are the toppings) in a bowl and
mix well.

Don't worry if the mix doesn't seem to adhere/stick together, it will when it's
on the pan and the cheese melts, the cheese is the glue ;)

In heaping tablespoons full, drop the onion batter onto the pan and spread it
out into a thin pancake. Resist making these too big, the smaller ones taste
and hold together better!

Fry the latkes for a 5-7 minutes, or until the bottom is nice and brown, then
flip them over to cook for another 2-3 mins.

Lay out the latkes on paper towels to rid them of excess oil, top with sour
cream and crumbled bacon and enjoy!

I like to have mine plain with sour cream, on top of my burgers, as a side to
my pro/fats breakfasts (and well, lunch and dinner too!), topped with egg
salad, you name it!

Started SS 2/25/08
227/215/160

Edited by - roweena on 4/28/2008 12:18:16 PM

Edited by - roweena on 5/17/2008 7:40:26 PM

Edited by - roweena on 5/18/2008 8:14:34 PM
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Edited by - roweena on 6/12/2008 8:17:35 PM
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beebee1 Posted - 13 March 2008 12:2      

I don't know if there is a recipe for this but I just made it the other day &
wow, is this ever good!

I just tossed some fresh brussels sprouts with melted butter & garlic, spread
on a cookie sheet & baked in a hot (425°) oven until they were really dark
(kind of burnt looking in spots). Yum....I didn't need anything else, that was
my supper!
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roweena Posted - 16 March 2008 16:26      

I love the idea of onion latkes, I eat them all the time for snacks and as a
side to my meals while SS'ing. If you love onions, you'll like these! This is
the carbo version.

2 medium onions, finely diced/minced
1 green onion sliced thin
1/4 cup flour
1/2 teaspoon baking powder
1/4 cup ff milk
dash of salt and pepper to taste

cooking spray or small amount of oil for frying

Heat a good non-stick skillet on med-high heat . Put in a little oil or use
cooking spray.

While the pan is heating up, combine all of the ingredients in a bowl.

In heaping tablespoons full, drop the onion batter onto the pan and spread it
out into a thin pancake. Resist making these too big, the smaller ones taste
and hold together better!

Fry the latkes for a few minutes, or until the bottom is nice and brown, then
flip them over to cook for another couple mins.

Lay out the latkes on paper towels to rid them of excess oil and enjoy!

I like to have mine plain with ff sour cream, or as a side to my carbo meals.

Started SS 2/25/08
227/215/160

Edited by - roweena on 5/17/2008 7:42:27 PM

Edited by - roweena on 5/18/2008 8:15:37 PM
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debbie5654 Posted - 27 August 2004 7:22      

What is the best way to sautee broccoli & garlic?
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phoffer Posted - 6 March 2008 8:21      

Well I tried roasting Broccoli and zucchini
with olive oil sea salt fresh cracked black 
pepper and nutmeg and let me tell you what
a nutty tasting flavor it was...Just roast
it lighty for like 15 minutes and then turn
off your oven and let it in there, my husband doesn't like his veggies crunchy
but take them out right away if you like crunchy. This was so flavorful and
was
great with the fliet mignon rare....Oh yum-o
Be careful with the broccoli because it will
char easily if you don't watch it....the nutmeg is the key...don't need a lot of it
just a couple pinches....

Patricia Hoffer
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DebB Posted - 14 October 2004 10:13      

I found this recipe on the Active Low Carber's Forum, tried it and it's
delicious! My notes are at the end (I can't leave a recipe alone..)

Faux Twice Baked Potato

1-head of Cauliflower (Approx 2 lb) 
½ c. sour cream
4-oz - cream cheese 
¼ c. minced green onions
½ stick of soft butter 
2 fresh mushrooms diced
salt and pepper to taste 
¼ cup of Romano cheese
6-slices of cooked and crumbled bacon 2-Tbs. of bacon grease

Topping
Shredded Cheddar 
2-slices of cooked and crumbled bacon on top

Boil cauliflower approx. 20 to 30 minutes until tender, drain well. Fry bacon
until crisp and then crumble it. Save the grease. In a large bowl, combine the
cauliflower, cream cheese, ½ of the butter, salt, pepper, Romano cheese, ½ c.
sour cream, ¼ c. minced green onions, 2 fresh mushrooms diced, bacon
grease and the bacon bits. Mash it all together. Season with salt and pepper
to taste.

I mash it in my Kitchen Aid Mixer.

Put it in a buttered 8 X 8 casserole dish. Cover with the cheddar cheese. Top
it off with the bacon pieces. And cut up small pieces of remaining butter and
scatter it on top lightly.

Place in a preheated 350° oven and bake until all the cheese has melted.
Approximately 20 minutes. Garnish with chives if desired.

Servings 9

Don @ Active Low Carber’s Forum

Deb’s notes: I use 2 heads of cauliflower. When it’s done cooking, I use my
Oxo ricer. First, I squeeze the water out of the cauliflower in the ricer, then I
rice it into a bowl. I didn’t have any fresh mushrooms, so I omitted them. I
also omitted the bacon grease addition. I had some chopped, cooked bacon
on hand - so I put this in a mini food processor and made my own ‘crumbs’ -
worked great. I grated my own Romano cheese using a microplane. I also
'riced' the softened (room temperature) cream cheese as I wanted it to mix in
well with the cauliflower, this worked great (and it was fun to do/see). This
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was delicious!

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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indyemmert1 Posted - 12 July 2007 16:2      

Macaroni & Cheese originally posted by 2 Be Thin

1/4-1/2 c heavy cream
2-3 c cooked spaghetti squash
1/4 c grated Parmesan cheese (powdery kind)
1 1/2 c grated sharp Cheddar chees
2 tbls butter
salt
white pepper
dry mustard 
cayenne pepper
paprika

Heat cream, butter and parmesan on low heat, stirring as it thickens.
Season with salt, pepper, mustard & cayenne. Add a handful of grated
cheddar cheese, stirring until it melts. Toss thickened sauce with squash
and place in casserole. Top with grated cheddar cheese and sprinkle
some Parmesan on top. Sprinkle with paprika.
I baked this for about 30 min at 350, but it didn't brown on top, so I
turned the oven up to about 450 and cooked until there was a nice crust
on top.

My notes: I melt the butter and add the Parmesan (like a roux) then
add the cream, salt, pepper and cayenne. I throw in a couple of handfuls
of cheddar, stirring until melted. This makes a nice thick sauce. I just
use one spaghetti squash (no measuring!). I bake it at 400 for about 30
minutes until bubbly and light brown on top.
This is one of my go-to sides!

Phil. 4:13
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mamalaurie Posted - 12 February 2008 7:35      

Mexican Braised Celery 
Recipe #261536

This is a LEVEL 2 Recipe with the corn. Without the corn its a Level 1.

As a kid - I would never eat my vegetables. Then again, they were raw or
boiled. When they're jazzed up, it gets much easier to eat like you know
you're supposed to! Hope everyone enjoys. by MechanicalJen
4 servings
time to make 25 min 25 min prep

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.

6 celery ribs
14 1/2 ounces stewed tomatoes, undrained
2 garlic cloves, mined
1/4 teaspoon cumin
1 cup corn
3/4 cup bell peppers, chopped
1/2 cup onions, chopped
1 tablespoon jalapeno peppers, minced and seeded
2 tablespoons cilantro, minced

1. De-string celery and cut into 2 inch lengths. Place in a single layer on a
large skillet.
2. Add tomatoes with juice (breaking up large pieces), garlic and cumin.
Bring to a boil over high heat. Reduce to low and simmer, covered for 10
minutes.
3. Combine corn, bell pepper, onion and jalapeno in small bowl. Sprinkle
evenly over celery mixture. Simmer, covered 10 to 12 minutes until celery
is tender, stirring once
4. Serve in shallow bowls, sprinkle with cilantro before serving!

http://www.travelpod.com/travel-blog/
billman_teskey/changchun07/tpod.html

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie
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mamalaurie Posted - 6 February 2008 14:7      

Celeriac (Celery Root), Onions & Lemon Recipe #102150

Celeriac is very ugly looking and you do waste a lot peeling it but try it -
if you like celery you'll love this vegetable it has a mild celery flavor. The
onion & lemon compliment it. I threw this together last night and it was
rather good - You have to peel all the knots of the celeric and get in to
the white flesh.
by Bergy

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. Let me know what you think of it.

Level 1 
2 servings
time to make 25 min 10 min prep

1 celery root, peeled (approx 2 cups of prepared root)
1 cup onions, chopped
1 tablespoon fresh lemon juice
cooking spray

1. Peel the root so you have only the white flesh, cut it into pieces apprx
1/8" thick and bite size.
2. Immerse prepared celeriac in boiling water and boil 5 minutes, drain
(keep the water to use in a soup recipe).
3. Spray a fry pan (large enough to hold the veggies in a single layer) and
heat it, Add celeriac& Onions.
4. Rotate the veggies but allow the onions and celeriac to brown apprx 10
minutes.
5. Sprinkle lemon over the veggies.
6. Serve as a side dish vegetable.

Note: Ok.... I made this tonight. Wasn't bad at all, although I did forget
about the lemon juice . It did surprisingly taste like potatoes. 
Reminded me of when my mother would chop up pre-cooked potatoes &
fry them in this same style (minus the lemon juice of course)

I tried shaking a little extra salt on them (like I did when I was a kid) ,
but that just didn't work out.

http://www.travelpod.com/travel-blog/
billman_teskey/changchun07/tpod.html

Somersizer since June 1997.... Hang in there... I know this DOES work !
mamalaurie
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mamalaurie Posted - 6 February 2008 12:25      

I found this on www.recipezaar.com. This is Not mine but have given
credit where there was a name. I've not had a chance to try it yet.....let
me know what you think of it.

Wax Beans , Bacon and Celery Recipe #259001

Can be made with canned wax beans. Warm Beans and celery in
microwave or on the stovetop.
by Luvs 2 Cook

Level 1 pro/fat/veggie

4-6 servings
time to make 45 min 10 min prep

3 cups wax beans, strung, cut in pieces
1/2 stalk celery, washed, cut in pieces
4 slices bacon, cut in pieces
1 tablespoon butter
1/4 teaspoon pepper

1. Boil wax beans and celery in salted water for about 25 minutes.

2. Drain off water.

3. Put butter and bacon in a frying pan and let cook until bacon starts to
become crisp.

4. Mix in with a fork the beans, celery and pepper.

5. Let cook for about 2 minutes.

6. Then serve.

http://www.travelpod.com/travel-blog/
billman_teskey/changchun07/tpod.html

Somersizer since June 1997.... Hang in there... I know this DOES work !
mamalaurie
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cheeser Posted - 20 January 2008 21:38      

Help! I SS'd several years ago, before 2 babies and want to get back on the
plan. I had a whole bunch of recipes from this site, including an awesome one
for cauliflower au gratin, & "mac & cheese" with spaghetti squash, but can't
find them...they must have been from 5 or 6 years ago...does anyone have
them that they can post?
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Green Bean Casserole

1 3/4 lb green beans
4 oz sliced mushrooms
3/4 cup chopped onion
2 Tablespoon butter
3 eggs
1 cup mayonnaise
1/2 tablespoon minced dry onion flakes
1/2 teaspoon parsley flakes
1/2 teaspoon onion powder
1/4 teaspoon sea salt
1/8 teaspoon pepper (or to taste)
1 teaspoon sugar substitute
1 cup shredded cheddar cheese

Preheat oven to 350

Par boil green beans in boiling water for 3 to 4 minutes. Drain and set
aside.

Saute mushrooms & onion in butter for 3 to 4 minutes. Set aside.

In a separate bowl mix the eggs, mayonnaise and the rest of the
ingredients through sugar substitute. Add the shredded cheese, green
beans, mushrooms & onion. Stir to combine.

Put in a 2 1/2 quart baking or casserole dish. Bake for 45 to 55
minutes.

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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mjlibbey Posted - 31 March 2004 18:49      

HOMESPUN SCALLOPED TURNIPS (mjlibbey)
1 – 8 oz. pkg. Cream cheese 
1 ¼ cups heavy cream (or 1-cup heavy cream & ¼ cup water)
¼ - ½ teaspoon salt
1/8 – ¼ teaspoon pepper
4 cups thin turnip slices
2 tablespoons chopped chives
1 onion, sliced (optional)
In large saucepan, combine cream cheese, cream, salt and pepper; stir over
low-heat until smooth. Add turnips and chives; mix lightly. Spoon into 1 ½
qt. Casserole. Bake in a 350* oven for about 1 hour or until turnips are
tender. Serves six. 
Can be made a head of time, except for baking. Put in refrigerator overnight.
When ready to serve, bake as directed.

Turnip Gratin (mjlibbey)
1 clove garlic, peeled
3 tablespoons butter 
1 1/2 lbs. turnips, peeled and thinly sliced 
salt
freshly ground peper
1 teaspoon tarragon
1/2 cup shredded swiss cheese 
1/2 cup grated parmesan cheese 
1 cup cream
Preheat oven to 400 degrees. Bring a large pot of water to a boil. Add turnips
and salt and boil 2 to 3 minutes and drain. Rub a small casserole dish with
garlic, butter well (save remaining butter for top) and arrange 1/3 of the
turnip slices in a layer. Sprinkle with salt and pepper, 1/3 of the herbs and
1/3 of the cheese. Repeat, making three layers in all, and finishing with
cheese on top. Pour cream over turnips. Bake 45 minutes. Serves 4 to 6.
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I got this from a mailing list I subscribe to....

Spinach Souffl&#233; (Crockpot)

2 lbs frozen spinach, thawed and drained
1/4 cup grated onion
1 (8-oz) pkg. cream cheese, softened
1/2 cup mayonnaise
1/2 cup shredded Cheddar cheese
2 eggs, beaten
1/4 tsp white or black pepper
Dash nutmeg

Mix thawed and drained spinach together with onion. Beat remaining
ingredients together to blend and then stir in spinach mixture.

Spoon mixture into a lightly buttered 3-1/2 quart slow cooker and cook
on High for 2-3 hours.

Serves 6-8

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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mamabj Posted - 14 July 2007 15:52      

INGREDIENTS:
1 garlic clove, peeled and cut in half
4 Tablespoons olive oil
2 lbs. turnips, peeled and very thinly sliced (a mandoline works best for this)
2 teaspoons fresh thyme
2 teaspoons sea salt
2 red peppers, cored, seeded and sliced
1 lb. (4 small) zucchini,thinly sliced
salt & freshly ground pepper
PREPARATION:
Preheat oven to 350°F.
1. Rub a gratin dish with the garlic and grease with about 1 teaspoon of the
olive oil.

2. Layer half of the turnips in the bottom, overlapping as necessary.

Season with some thyme and salt and drizzle with 1 tablespoon of the olive
oil.

3. Add a layer of red peppers, then a layer of zucchini. Season with salt and
thyme and drizzle with another tablespoon of the oil.

4. Repeat steps 2 and 3. Finish by drizzling any remaining olive oil over the
top.

5. cover tightly with aluminum foil and bake until all the vegetables are very
tender, about 1 hour. 
To serve:
Serve hot directly from the gratin dish.
Colorful and delicious.

Enjoy.
mamabj
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JulieJafar Posted - 23 August 2007 13:45      

Tuscan Mushrooms
Julie Jafar

4 Portabella mushrooms
1 T Suzanne™ Tuscan Sea Salt Rub
½ Olive oil
2 T Balsamic vinegar

In a bowl mix together with a whisk the olive oil balsamic vinegar and
Suzanne™ Tuscan Sea Salt Rub. Let set for 20 minutes or more. With a
clean towel wipe the portabella mushrooms clean. If desired remove the
steam and save for another recipe. Dip the mushrooms in the oil mixture
coating well and grill for 10 to 15 minutes (flipping during this time for even
cooking). Serves 4.

AR Julie
http://www.suzanne24.com/arjulie
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I'm a L2er and when I make these I share with my DH, I will eat 1/4 to 1/3
of the pouch. Part is soft like a baked potato and part is like a french fry.
When your ready to add a little carb back in give this a try. I'm sure your
family will be more than happy to only let you eat a small portion.

Grilled Potato Pouches that inspire a whole meal
Julie Jafar

2 small baking potatoes
Olive oil
Your favorite Suzanne™ Sea Salt Rub

Wash and dry the potatoes. Slice ¼” thick. Layer on aluminum foil, drizzle
with olive oil and sprinkle your favorite Suzanne™ Sea Salt Rub on top of
each layer. Fold foil to form a pouch and grill for 15-20 minutes. Bottom
portion of the potatoes will be crisp like a French fry and the top soft like a
baked potato. Tip: I love to use the Sea Salt rubs heavy on one side of a
steak and I will use the same rub on the potatoes as on the steak. My
favorite this way is the Southwest and the Tuscan. Want an additional side
with your steak and potato? Clean button mushrooms removing the steams,
place on foil and put a small pat of butter in each one and sprinkle with the
same rub as you have on your potatoe or use a different one if you want a
couple flavors then fold the foil to form a pouch and cook along side the
potatoe pouch. Serve with a salad topped with a Suzanne™ dressing and you
have a lovely meal.

AR Julie
http://www.suzanne24.com/arjulie
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Liz01219 Posted - 22 August 2007 17:24      

I subscribe to "Everyday Food" (Martha Stewart) and at the library today I
decided to check out her cookbook where I found this.

15 ozs. ricotta
1 Tbls. olive oil, plus more for brushing
4 garlic cloves, thinly sliced, plus 1/4 tsp. minced
1/4 tsp. crushed red pepper flakes
1/4 cup chopped fresh basil
1/4 cup chopped fresh oregano
1 Large (about 5 lbs.) spaghetti squash
1 large onion, finely diced (2 cups)
2 pints cherry tomatoes, halved
1/2 cup dry white wine
1/2 tsp kosher salt

1. Wrap the ricotta tightly in a piece of fine cheesecloth; place in a colander
over a bowl. Place a heavy bowl or cans on top, and let drain, refrigerated
for 3 hrs. or overnight.
2. Preheat 0ven to 350. Brush a baking pan with olive oil, and place the
sliced garlic on the pan. Bake 15 min, stir every 3 minutes. Remove pieces
as they turn golden and set aside. Place the drained ricotta, red pepper
flakes, 3 Tbls. basil and 3 Tbls. oregano in a bowl, combine. Cover with
plastic wrap, set aside. Halve the squash lengthwise, remove the seeds. Place
squash cut side down on a lightly oiled baking pan. Bake until skin yields to
pressure and flesh is soft, about 1 hr.
3. Heat a large skillet over medium high heat. Add the olive oil, minced
garlic, and onion to the pan, cover. Cook until translucent, about 8 minutes.
Remove the lid, add the tomatoes, wine, and salt. Cook uncovered until the
tomatoes are juicy, about 5 minutes. Sitr in the remaining basil and oregano
Remove the herbs from the squash and discard. Pull the strands from the
squash with a fork, transfer the squash strands to s serving bowl. Top with
the tomato mixture, ricotta, and garlic slices, serve hot.
Serves 4
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Venus 2
Be

Posted - 3 August 2006 14:33      

I heard of a quiche recipe without the crust. Anyone with a good quiche
recipe.

Venus 2 be
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Hi Rebecca ~ Is this the one? *Ü*

Vidalia Onion Pie
2 1/2 cups thinly sliced vidalia onions
2 Tbl olive oil
2 eggs
1/2 cup heavy cream
salt and pepper to taste
1 cup shredded cheese 
Saute onions in oil in skillet until tender. Spread in pie plate. Combine eggs,
cream, seasonings in bowl; mix well. Spoon over onions. Top with cheese.
Bake for 30 minutes in 350 oven.

Nanette @ SS site

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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ForumModerator Posted - 24 April 2005 19:42      

Since this was posted under With General Questions, we're moving it
here. Thanks.

Here is a post that helped me, from the food section. It is almost as
easy as a mix.

JCnmyheart - here is Starlite's recipe for bread. I don't have a bread
machine so I came up with this version. And it is prett much step-by-
step. It's a GREAT bread recipe. Hope this helps ...

Starlite's Basic Bread Recipe Makes: 1 &#189; pound Loaf Starlite

1 1/4 cup skim milk
3 cups winter white whole wheat flour
3 tablespoons vital wheat gluten
1 1/2 teaspoon sea salt
1 1/2 teaspoons Somersweet® (equals 2 tablespoons sugar)
3 teaspoons yeast
BREAD MACHINE:
1. Place all ingredients in machine. Select light crust and press start.
Cool 1 hour before slicing. Be sure your yeast is fresh! If you do not
bake regularly buy yeast in individual packets and check the date.
Buy the one with the best outdate! Check the back of the store's
shelf!

NO BREAD MACHINE: Make sure all ingredients (except milk) are at
room temperature.
1. Preheat oven to lowest possible setting (mine is 175oF). When it
reaches this temperature, turn off the oven.
2. Warm milk in microwave to 115oF.
3. Place all dry ingredients, including yeast, into bowl of KitchenAid®
mixer or a food processor and attach dough hook.
4. For mixer, turn to Speed 2 and mix about 15 seconds, or until
ingredients are combined. In food processor, turn on and process
until ingredients are combined, about 15 seconds.
5. Gradually add liquid ingredients to flour mixture and mix 1 to 2
minutes longer (for either machine). Mix until dough clings to hook
and cleans sides of bowl, about 2 minutes.
6. When dough clings to hook on mixer, knead on Speed 2 for 2
minutes or until dough is smooth and elastic. For processor, knead
until dough is smooth and elastic. This may or may not take the
additional 2 minutes.
7. Remove dough from bowl and dough hook. Shape the dough into a
large ball and place into a lightly greased glass bowl. Cover with
plastic wrap and place in that slightly warm oven. Let rise for one (1)
hour. Remove from oven and bowl.
8. Preheat oven to 400oF.

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=46224')
javascript:openWindow('profile.asp?mode=display&id=16619')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...title=Starlite%27s+Bread+Recipe+Repost&forum_id=91&forum_title=Side+by+Side+%28Side+Dishes%29[9/8/14, 9:03:26 PM]

9. On lightly floured surface (such as a large cutting board), roll the
dough into a rectangle, approximately 9x14-inches. A rolling pin will
smooth dough and remove gas bubbles. Starting at short end, roll
dough tightly. Pinch dough at seam to seal. Pinch ends and turn
under. Place seam side down in a lightly greased loaf pan.
10. Place in preheated oven and bake for 15 minutes. Reduce heat to
350oF and bake an additional 25 to 30 minutes. Remove from pan
immediately and cool on wire rack.
* To grease bowl, I lightly spray Pam® onto a paper towel then rub
the entire inside surface of the bowl. Using the same towel, grease
the loaf pan, too.
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Sing4joy Posted - 19 September 2003 5:58      

This is BETTER than potatoes!

2 heads cauliflower - cut into florets
1 small onion, chopped
4 Tablespoons butter
2 cups grated swiss cheese
2 cups heavy cream
2 eggs
salt

Boil cauliflower in SALTED water until tender. Drain and place in a 9 1/2 by
11 baking dish.

Saute onions in butter until tender OR
put onion and butter in microwave safe bowl and microwave for 5 minutes.

Mix heavy cream and eggs in a bowl. Add cheese and sauteed onions. Pour
over cauliflower and bake at 350 for 45 minutes.

Pam
Ps.63:5 You satisfy me more than the richest of foods. I will praise you with
songs of joy.
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mamabj Posted - 9 July 2007 13:15      

This combines a few recipes, but it is very good.

INGREDIENTS:
3 cups ChubChub's "Cauliflower Rice a Roni sort of"
2 tablespoons butter
1/2 cup diced onion
1/2 cup chopped green peppers
1/2 cup chopped celery
2 cups shredded cheddar cheese, divided
2 pkgs. Frozen broccoli (10 oz. each)
2 servings cream of anything soup from the boards, (1-mushroom, 1-celery)
You can use 1 serving if you want this a little dryer or adjust to desired
consistency.

6-8 Bell Peppers

PREPARATION:
In a heavy skillet, sauté onion, peppers, and celery in butter until tender.
Combine rice, sauteed vegetables, 1 cup Cheddar cheese, and soups.

Place topped and deveined peppers in boiling water for 2 minutes, remove
and drain.

Fill w/rice mixture. Transfer to a greased casserole dish. 
Cover and bake at 350° for 30 minutes, or until hot and bubbly. Take off
cover, top with remaining 1 cup Cheddar cheese, and bake about 5 minutes
longer, until top is lightly browned and cheese is melted. Serves 6 to 8.

Even kids like this.
Enjoy.
mamabj
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mjlibbey Posted - 3 June 2007 20:45      

Hi! It's been awhile since I have posted, but I'm still going strong and coming
up with new recipes. Enjoy! Mary

Fried Onion Wedges/Mushrooms

1/2 cup grated Parmesan cheese(green can)
1/2 cup Five Cheese Italian Blend
2 eggs
prepared horseradish to taste(optional)

Combine all ingredients. Cut sweet onion in half, then into wedges and
separate pieces. Dip onion into cheese mixture, coating completely. Deep fry
until golden brown.

I like this with a spicy dipping sauce. Works well to make fried mushrooms.
Going to try chicken and fish nuggets next. Will let you know how that
worked.
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MissaLula Posted - 21 September 2003 20:49      

Ready in about 30 minutes

4 slices of bacon
1 pint Brussels sprouts, trimmed, steamed for 3 minutes, and chopped fine
(about 1 3/4 cups)
1 1/2 teaspoons caraway seeds
3 tablespoons vegetable oil
3 tablespoons balsamic vinegar (or whatever you like)
1/4 teaspoon splenda, or more to taste
1/2 pound spinach, tough stems discarded and the leaves washed well and
spun dry (about 8 cups)

In a heavy skillet cook the bacon over moderate heat until it is crisp and
transfer it to paper towels to drain.

Heat the fat remaining in the skillet over moderately high heat until it is hot
but not smoking and in it sauté the Brussels sprouts with the caraway
seeds, stirring, for 1 to 2 minutes, or until the sprouts are tender and pale
golden.

Remove the skillet from the heat, stir in the oil, the vinegar, and the sugar,
and add the spinach. Sauté the mixture over moderately high heat, tossing
it, for 1 minute, or until the spinach is wilted.

Season the salad with pepper and sprinkle it with the bacon, crumbled.

Serves 4 to 6 depending upon whether this is a side dish or used as a main
course.
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Kisa 1 Posted - 1 April 2007 8:48      

;) Yep, I know what you're thinking, but this is the Chinese Forbidden Rice
mentioned by Suzanne in Slim & Sexy.

This wonderful wholegrain heirloom rice was once grown for the Emperors of
China, and if you are lucky enough to have a ChinaTown in your locale it will
be easy to find. Otherwise I order online from Surfas, the resource listed in
the back of S&S.

It has a delicious nutty and chewy texture, and cooks up to a beautiful deep
purple color. It's so simple too, and works wonderfully as a carb, or to add in
to a L2 meal.

I hadn't seen a recipe posted here for it, so here it is straight from the Lotus
Foods wrapper:

FORBIDDEN RICE

1 3/4 cups water
1 Cup Forbidden Rice
pinch of salt

Bring to a boil over high heat. Cover and reduce heat, simmering for 30
minutes. Remove from heat and let stand covered for a few minutes. Fluff and
serve.

1 cup raw = 3 cups cooked

EnjÖy
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mamabj Posted - 21 February 2007 8:2      

Lastnight I had some chicken breast w/bake & fry mix. I started warming
some green beans in another pan. When the chicken was done, I removed all
the water and put in the chicken pan to get up all the little pieces. I added
some of ss's cajun sea salt and a little parmesan cheese. WOW! New twist on
an old standby. Now I'm wondering what other beggies I can boost w/the Sea
Salts.

mamabj
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karma Posted - 22 February 2004 9:47      

I love to make this when i'm in a hurry and when i don't want to use too
much dairy.

3-4 cups fresh spinach (buy the fresh bags)
1-2 Tbsp olive oil
onion powder
garlic powder
salt
cayenne pepper (optional)

Heat oil. add spinach. when slightly wilted, add dry seasoning. heat until
desired consistency. personally, i like it very cooked and wilted, almost brown.
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rowdyinwi Posted - 29 June 2006 9:43      

Soooo easy!

1 lg sweet onion 7-8 slices bacon
3-4 C brocolli spears 3/4 C grated parmesan
1 C cheddar or american cheese, cubed.
Heavy cream
Pat of butter
Salt, pepper, garlic powder, paprika to taste

In a non-stick sauce pan:
Cook chopped bacon and onion, with butter pat until cooked(not crispy).
Add brocolli, cook about 5 mins while stirring frequntly. Add cream, heat
through. Add seasonings, cheeses and stir until melted and heated through
and thickened a bit.

Extra sauce? Freeze the leftovers and use the next time you're having plain
old veggies.

RowdyinWI
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mamabj Posted - 10 February 2007 17:40      

One of the things I've missed is the "onion" diced roasted potatoes. So here
is a SS L1 version.

Dice cauliflower into 1/4 - 1/2 in cubes
Dice turnips into same size cubes
I mixed 2/3 cauliflower to 1/3 turnip
Place in plastic bag
Coat w/olive oil
Sprinkle in equal parts of Suzanne's Bake'n Fry and Parmesan cheese
Roast in 350 oven 20 - 30 minutes until done
Stir a couple of times to brown evenly.

It satisfies that kind of craving. I hope you enjoy it.

mamabj
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RR Posted - 10 April 2005 5:15      

Has anyone tried Suzanne's new fave grain? I'm going to look for it today at
Whole Foods I think. I believe her recipes for it are on pgs. 222 and 223 in
the new book.

RR
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This is for Sandee1969. Enjoy. janet

SweeteyPie’s Creamed Spinach
This is fabulous! SweeteyPie originally posted 1 bag of frozen spinach (16oz),
but I didn't have the bagged, only the boxed. Either way it works great!

2 (10) ounce packages of frozen spinach, chopped finely
1 small onion, finely chopped
1 cup of heavy whipping cream
3 ounces of full fat cream cheese 
1 Tablespoon butter
1 Tablespoon olive oil
1/2 tsp salt
1/8 tsp pepper
few dashes of nutmeg (about 1/8-1/4 teaspoon, depending on personal
tastes)

Defrost the spinach. It's easiest to defrost it in the microwave. Squeeze out
all of the liquid from the spinach. In a medium sized pan, heat olive oil and
butter and sauté the onion until tender. Add the drained spinach, and cook
for an additional 5-10 minutes. Transfer to a bowl. In the same pan, heat
cream and cream cheese. Cook until the cream cheese is completely melted
and the cream has thickened a bit. This should take about 5 minutes.
Season with salt, pepper, and nutmeg. Add the spinach back into the pan
and toss to coat the spinach and heat through. This also makes a great
filling for egg crepes. I sometimes sauté a cup of sliced fresh mushrooms
with the onion when I make it as a crepe filling and add a little shredded
cheddar cheese. Hope you enjoy it.

Recipe Suggestion: 
1. Try adding 2 tablespoons of lemon juice to the cream sauce, for a bit of a
tangy kick! 
2. If you like a bit of a thinner cream sauce, try adding another 1/4 cup of
heavy whipping cream to the cream sauce.

Creamed Spinach

3 tablespoons butter 
1 cup minced onions 
Salt 
Freshly ground black pepper 
3 pounds fresh spinach, washed, stemmed and finely chopped 
2 tablespoons chopped garlic 
2 cups heavy cream 
1/2 pound grated Sharp Cheddar cheese 
Preheat the oven to 375 degrees F. Lightly grease a 6 cup oval ceramic
ramekin. In a large sauté pan, melt the remaining butter. Add the onions
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and season with salt and pepper. Sauté for about 2 minutes, or until the
onions are soft. Add the spinach. Season with salt and pepper. Sauté for 3
to 4 minutes. Add the garlic and cream. Mix well. Season the mixture with
salt and pepper. Bring the liquid to a boil and reduce to a simmer. Simmer
the mixture for 6 minutes. Remove the pan from the heat and turn into the
prepared pan. Sprinkle the top with the grated cheese and place in the oven.
Bake for about 4 to 6 minutes or until the cheese is slightly brown and
bubbly. by connsailor 
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I don't know if any of you have ever tried this before, but it's very easy, filling
and yummy!
Keep in mind that I like things simple, and tend not to measure anything
while cooking...please feel free to adjust the proportions to your taste and
family size!

SUPER CHEESY BROCCOLI
1-head broccoli, cut into florets
-OR-
1-bag fresh broccoli florets 
butter
1-pint ricotta cheese (I don't use the whole thing -- maybe half)
1-cup (approx) shredded cheddar cheese
parmesan cheese, to taste
black pepper, to taste

I fill my 9x9 glass baking dish with broccoli florets, dot the top with butter,
and put it in the microwave on high for 3 min (just enough to start cooking
the broccoli...it should still be firm). I spoon some ricotta cheese over the
broccoli, layer the shredded cheddar over that, sprinkle the top with parmesan
and black pepper, and put the uncovered dish in the oven for the last 30 to
45-minutes with whatever meat I am roasting for dinner.

This recipe is great because it's flexible and hard to mess up. I've found that
the roasting temperature and time are easily adjusted based on the meat you
are cooking...plus you don't dirty the stovetop!
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Mushroom “Risotto” Serves: 4 Conbributed by MsTified found at
Chef2Chef.com, author: Dana Carpender

This is incredible!!!
1/2 head cauliflower
3 tablespoons butter (50 ml)
1 cup sliced mushrooms (250 ml)
1/2 medium onion, diced
1 teaspoon minced garlic
2 tablespoons dry vermouth (30 ml)
1 tablespoon chicken bouillon granules (15 ml)
3/4 cup grated Parmesan cheese (175 ml)
1/4 cup chopped fresh parsley (60 ml)

1. First, run your cauliflower through the shredding blade on your food
processor. Put the cauliflower in a micro-waveable casserole add a couple of
tablespoons of water. 
2. Cover and microwave on “high” for 7 minutes.
3. While the cauliflower is nuking, melt the butter over medium-high heat and
add the mushrooms, onions and garlic, and sauté them all together.
4. When the cauliflower is done, pull it out of the microwave and drain it.
When the mushrooms have changed color and are looking done, add the
cauliflower and stir everything together. 
5. Stir in everything else but the parsley and let the whole thing cook for
another 2-3 minutes.
6. Stir in the parsley, and serve.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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cookin' Posted - 26 September 2005 10:59      

Does anyone have a recipe for homemade FF tortillas?

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=48827')
javascript:openWindow('profile.asp?mode=display&id=21542')
javascript:openWindow('close.asp?topic_id=48827&topic_title=FF+whole+wheat+tortillas&forum_id=91')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...ide+by+Side+%28Side+Dishes%29&topic_title=FF+whole+wheat+tortillas&forum_id=91&topic_id=48827[9/8/14, 9:04:43 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: FF whole wheat tortillas
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...%26quot%3BPotatoes%26quot%3B+Ever&forum_id=91&forum_title=Side+by+Side+%28Side+Dishes%29[9/8/14, 9:04:46 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:The Best Mashed "Potatoes"
Ever

Send Topic To a Friend

Author Posting

ChubChub Posted - 1 March 2006 17:16      

Tonight I attempted (for the 3rd time) to make spaghetti from a spaghetti
squash...I've microwaved it twice, varying the cooking times, and I've
baked it whole for 2-1/2 hours before. Each time I ended up w/ mush...I'm
convinced that there is NO way to get it to the consistency of pasta.

Tonight I took that mush and put it in my potato ricer (just as you would
for caulf. mash), and squeezed a whole heap of water out of it. Then I put
the blob in a small processor w/ 1 Tb. of butter, 1/4 c. of grated parmesan
(from the wedge, not the can), 1/4 tsp. of garlic powder, and 1/4 tsp. of
salt...it was soooo delicious! It was creamy (no strands at all) and mildly
sweet, and unlike the caulif., tasted close to real potato. I loved it and will
now use squash for my mash in the future.

I started w/ a rather small squash, it yielded a serving and a half, I would
say...or 2 very small servings of mash, so...if you try this w/ a larger
squash, I'm sure you would need more butter, parm., garlic powder, and
salt.
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karma Posted - 10 April 2005 19:12      

I have found this to be the easiest and simplest way to cook a spaghetti
squash, esp since i make the garlicy "pasta" dishes i posted.

wash squash with warm, soapy water and dry. pierce with knife (you don't
want exploding squash all over the microwave) several places all over squash.
place on plate and microwave on high for 5 minutes. turn over half-way and
cook another 5 minutes. then turn 1/4 way and cook for 5 minutes more.
allow to cool a bit for 1/2 to 1 hr. it will cut so easily. cut it open, discard the
seeds. then just shred the "noodles" out.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=45936')
javascript:openWindow('profile.asp?mode=display&id=16655')
javascript:openWindow('close.asp?topic_id=45936&topic_title=THE+BEST+WAY+TO+COOK+SPAGHETTI+SQUASH&forum_id=91')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...29&topic_title=THE+BEST+WAY+TO+COOK+SPAGHETTI+SQUASH&forum_id=91&topic_id=45936[9/8/14, 9:04:54 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: THE BEST WAY TO COOK SPAGHETTI SQUASH
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...&topic_title=Love+this+cabbage%21%21&forum_id=91&forum_title=Side+by+Side+%28Side+Dishes%29[9/8/14, 9:04:57 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Love this cabbage!!

Send Topic To a Friend

Author Posting

nascar316 Posted - 17 January 2007 11:3      

This is my favorite cabbage recipe of all time. I don't know if it's been
posted here or not, I looked but didn't see it. Hope you enjoy

Skillet Cabbage

2 tb Butter
4 c Shredded cabbage
1 Green pepper; cut into thin
.. strips
2 tb Water
1/2 ts Salt
1/4 ts Pepper
3 oz Cream cheese; cubed

Coat cabbage and pepper with melted butter in
skillet. Add water, salt and pepper. Simmer,
covered, until cabbage is tender, about 8 minutes.
Stir in cream cheese until melted.

started 1/12/07
166.2/166.2/130

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=54387')
javascript:openWindow('profile.asp?mode=display&id=19891')
javascript:openWindow('close.asp?topic_id=54387&topic_title=Love+this+cabbage%21%21&forum_id=91')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...e+by+Side+%28Side+Dishes%29&topic_title=Love+this+cabbage%21%21&forum_id=91&topic_id=54387[9/8/14, 9:05:00 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Love this cabbage!!
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...t+Baked+Brown+Rice+%28+level+2%29&forum_id=91&forum_title=Side+by+Side+%28Side+Dishes%29[9/8/14, 9:05:02 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Perfect Baked Brown Rice (
level 2)

Send Topic To a Friend

Author Posting

ncpharmgirl Posted - 20 December 2006 10:42      

I saw this on Good Eats, and tried it, and it is definitely worth posting. I
have never had such light, fluffy brown rice in my life. it is the only way I
will prepare it from now on!
1 1/2 cups brown rice, medium or short grain 
2 1/2 cups water 
1 tablespoon unsalted butter 
1 teaspoon kosher salt

Preheat the oven to 375 degrees F. 
Place the rice into an 8-inch square glass baking dish.

Bring the water, butter, and salt just to a boil in a kettle or covered
saucepan. Once the water boils, pour it over the rice, stir to combine, and
cover the dish tightly with heavy-duty aluminum foil. Bake on the middle
rack of the oven for 1 hour.

After 1 hour, remove cover and fluff the rice with a fork. Serve
immediately.
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bee4real Posted - 16 January 2007 13:44      

Has anyone every had potatoes baked in ranch dressing before. I don't know
how to make them...if I did I'd make some kind of ranch veggie Bake of
some kind.

Any one got any ideas for me???
250/243/150

Love and belief,
Sherry(GA)
"You have to be in motion for God to direct your path!"
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I must first of all say I gained almost ALL of my weight on MAC and
CHeese!!!

I found some 4oz ramekins today and wanted to make something in them. I
threw this together and it is a winner. Hubby (picky) begged for more. He
wants it on a larger scale. I figure if I share what I did, adjusting it would be
easy.
I took Zucchini sticks and cut them into bite sized peices. Microwaved for a
couple of minutes to drain off water.
Then sprinkled garlic salt on them.
Topped that with a slice of Mozzarella.
Then added chopped Jalapeno's (optional) for a kick.
Topped that with a slice of velveeta.( Ck is legal).
Spinkle top with grated parm. that had a tad of melted butter in it(only about
a tablespoons worth each). 
Put ramekins on baking sheet and baked 20 mins. on 350.
Be Sure to stir before eating as mozz. makes water too!

This had the consistancy that I had been craving...everything else was to
runny!
I will try this on all veggies!!!
I am tickled pink at this find.
250/243/150

Love and belief,
Sherry(GA)
"You have to be in motion for God to direct your path!"

Edited by - bee4real on 1/15/2007 8:13:27 AM
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jthmk Posted - 14 January 2007 7:41      

Made some last night...they were great! Closest thing to mashed pot that I've
had!
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mamalaurie Posted - 4 January 2007 17:54      

removed

Edited by - mamalaurie on 1/21/2007 3:44:38 PM
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duckgirl Posted - 4 December 2006 15:41      

Someone please help!!!! I can't find one of my books! I need the recipe for
"tater tots" that were made w/ cauliflower. My husband absolutely loved them.
We are getting all the junk out of house to start SS again on Friday!!!Thanks
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MsTified Posted - 25 November 2006 10:16      

CAULIFLOWER WITH MUSTARD-LEMON BUTTER Serves: 6 Bon Appetít, 11/06,
137 (and MsTified)

I made this for Thanksgiving and it is fabulous! You could easily double the
Citrus Rosemary Salt and use it on other things -- like chicken or other
vegetables. Store it in an airtight jar.

Citrus Rosemary Salt
2 teaspoons coarse salt
1 teaspoon fresh rosemary leaves, chopped
1 teaspoon lemon zest 
Cauliflower
1 small head of cauliflower
1-1/2 teaspoons finely grated lemon peel
6 tablespoons butter
2 tablespoons fresh lemon juice
2 tablespoons whole grain Dijon mustard
1 tablespoon chopped fresh parsley
1. Citrus Rosemary Salt: In a small bowl of food processor, process all the
ingredients. Pulse until well blended. Set aside.
2. Preheat oven to 400oF. Line baking sheet with foil then butter foil. 
3. Cut cauliflower in half, then cut crosswise into 1/4-inch slices. Arrange
slices in single layer on prepared baking sheet. Sprinkle with the Citrus
Rosemary Salt. Roast until cauliflower is slightly softened, about 15 minutes.
4. Meanwhile, melt the butter in small saucepan over medium heat. Whisk in
lemon juice, mustard and lemon peel. Spoon mustard-lemon butter evenly
over cauliflower and roast until crisp-tender, about 10 minutes longer. 
NOTE: This can be made 2 hours ahead. Let stand at room temperature; re-
warm in 350oF oven until heated through, about 10 minutes.
5. Transfer cauliflower to platter. Sprinkle with parsley and serve warm or at
room temperature.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
"MsTified (Kate)
05/2001: 148/126 (reached goal)
Back Again: 136/130/126

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=53864')
javascript:openWindow('profile.asp?mode=display&id=7723')
javascript:openWindow('close.asp?topic_id=53864&topic_title=Cauliflower+with+Mustard%2DLemon+Butter&forum_id=91')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...ide+Dishes%29&topic_title=Cauliflower+with+Mustard%2DLemon+Butter&forum_id=91&topic_id=53864[9/8/14, 9:05:36 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Cauliflower with Mustard-Lemon Butter
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/....asp?topic_id=37534&topic_title=Stuffing&forum_id=91&forum_title=Side+by+Side+%28Side+Dishes%29[9/8/14, 9:05:39 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Stuffing

Send Topic To a Friend

Author Posting

TaniaLynne Posted - 25 November 2003 6:49      

Anybody have a recipe I could try. I want to get all of my xmas menu
figured out. I will be doing everything SS and the family will just have to
eat it! *evil grin* So far everything I have passed by my family they have
all gobbled it up. Thanks to the WONDERFULL CHEIF's in here! (they are
not SS'ing). Got the desserts picked out and the egg nog and the Turkey
and the veggies *giggle*. Just need the stuffing!

Tania Lynne
Sterted Nov. 1st, 2003
245/230/170ish!
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SinginSOMERSong Posted - 19 October 2006 22:3      

Remember Simon and Garfunkel's Scarborough Fair song?
....Parsley, Sage, Rosemary, and Thyme...it's all in this recipe! This
recipe feeds 3 - 4 so double or triple as needed.

Combine all ingreds in a food processor:

1 C roasted spaghetti squash
1 C steamed, drained cauliflower
1 C steamed green beans (frozen or fresh)
1/2 medium yellow onion
1 stalk celery ( strings removed)
1 C parmasean ( Kraft canister type)
1/4 - 1/2 C bacon bits or cooked diced (optional)
2 Tbs butter
1/4 tsp parsley
1/2 tsp sage ( or to taste)
1/4 tsp rosemary
1/4 tsp thyme
1/4 tsp red pepper flakes (optional)
1/4 C rich chicken stock or broth
1/8 tsp garlic powder
salt to taste
2 drops yellow food color (optional)
**Browned Jimmy Deans sausage might be good in there
sometimes too! ( optional)

Pulse to a medium grind of all ingreds..like rice but not mush...
taste for seasoning correction and THEN add
1 raw egg. Pulse a couple more times. Pour into a buttered baking
dish, sprinkle the top with more parm and bake 350 degree oven
for 25 mins.

Tip: measure all dry ingreds into a small dish and dump in all at
once, if you'd like. This is as close to our family cornbread stuffing/
dressing as possible, without actually adding the cornbread! Let me
know how it goes if you try this. It's definitely gracing our holiday
tables this year! ~~~Singin'

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)

Edited by - singinSOMERSong on 10/21/2006 1:40:27 PM
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caeahome Posted - 9 November 2003 19:7      

Hi. Cranberry sauce is one of my favorites for the holidays...either jellied or
whole. First, are they legal? Second, does anybody have a good recipe side
dish using cranberries? I'd be forever grateful! Thanks, Chris

Chris
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mizztucker Posted - 3 November 2006 10:24      

I remember a post a LONG time ago....someone had figured out how to
make onions crunchy like the Durkee Onions. I think they did it in the
microwave.
Does anyone remember this?
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MsTified Posted - 5 April 2004 15:53      

Baked Zucchini with Pepper Jack Cheese Serves: 4 Contributed by MsTified;
found at Chef2Chef.com

4 tablespoon unsalted butter
1/2 cup green onion, finely chopped
1 clove garlic, minced
1 lb. zucchini, trimmed and sliced 1/8-inch thick
1/2 cup grated pepper jack cheese
1 egg
1/2 cup sour cream
2 tablespoon dry white wine
1/2 teaspoon salt
2 tablespoon chopped fresh basil or 1 teaspoon dried

1. Preheat the oven to 350oF. Butter an 8 by 8-inch baking dish.
2. Melt 1 tablespoon of the butter in a large frying pan over medium heat.
Add the onion and garlic and sauté until the onion is translucent. 
3. Scrape into a bowl. Melt the remaining butter over medium high heat in the
same frying pan.
4. Add the zucchini and cook, stirring frequently until the moisture has
evaporated and the zucchini is tender. Transfer to a food processor and pulse
until smooth. 
5. Add the remaining ingredients except the onion, garlic mixture and pulse
to combine.
6. Add the onions and garlic and pulse once. Pour into the prepared baking
dish. Bake for 30 minutes until lightly golden.

When I first saw to *process* the zucchini, I thought it sounded a little
strange, but oh, my ... this is great! 

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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DebB Posted - 26 April 2005 6:39      

I found this 'recipe' online while searching for ideas on how to bake a
spaghetti squash. I've removed the link to the recipe since it no longer works.
I always give the poster credit for his/her recipe, but this time I cannot... My
notes are at the end.

Bake it in your oven @ 400 degrees for at least 1&1/2 hours and up to 2
hours. You want it to actually "bleed" and that only happens when you cook it
for a while. The label and most recipes will say to cook it for a half an hour or
so or even to microwave it. Trust me, you do not want to do this. You want to
dry the squash out as much as possible, the less water it has the sweeter it
is. It's like drinking 8 ounces of soda or 8 ounces of soda with 4 ounces of
water. Yeah, you're drinking the same amount of soda, but the one without
the water will be sweeter. Basically you want to take the squash out right
before the bottom starts to burn. You want the squash to caramelize. The
squash will be much more satisfying as well when it's not all watery,
particularly when eaten cold.

Deb's notes: I bake the squash whole, I do not cut it into 2 pieces. I poke
several holes along the top of the squash. I cut it in half after it's done baking
and has cooled enough to handle it. There is more detail about this 3 posts
below.

The larger the squash, the longer it takes I've found. This does make for (I
think) a much sweeter squash. The inside meat doesn't actually carmelize -
but the bottom does.

When I baked a squash last week (for 2 hours), it was pretty big - almost 4#.
2 hours wasn't long enough - and I could tell a difference in the taste.

I test the squash by sticking it with a large meat fork. Personally, I don't want
any resistance when I poke into it, as I don't care for a lot of crunchiness. If
your squash is 3# or larger, you may find you have to go longer than 2
hours.

I prefer this method to microwaving or splitting it open and baking the halves
in some water, etc. I do poke fork holes in the top prior to baking. Then I
simply take a piece of aluminum foil in a pie plate or 8x8 pan - or just set it
on the foil directly onto the oven rack. I hope you like it!

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Edited by - DebB on 4/26/2005 9:38:00 AM
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Creamy Pearl Onions

1 pound pearl onions
1½ tablespoons butter
1½ cups cream
1 large sage leaf or 1 bay leaf
salt and white pepper to taste

Put the unpeeled onions in a saucepan and cover with water. Bring to the boil
and cook for 3-4 minutes, then drain and run cold water over them. Cut off
the root end of the peel, then strip off the skin or squeeze the onion slightly
and it will just pop out. Melt the butter in a saucepan over low heat. Stir in
about 1/ 4 cup of the cream, then return to the heat and stir in the rest of
the cream over moderate heat. When the sauce thickens, add the onions and
the sage or bay leaf. Season lightly and simmer over very low heat, stirring
often to prevent sticking, until an onion feels tender when pierced with a fork.
This ranges from 5-10 minutes depending on the size of the onions. Remove
the sage or bay leaf before serving.
If you want a thicker sauce, you can use a small amount of Thick N Thin "Not
Starch" product.

Gridmama @ SS site

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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I wanted cauliflower, but all the market had yesterday was broccoli, so I got
6lbs of broccoli instead of cauliflower! So, I decided to experiment, and
made mashed broccoli, the same way we all here on the boards make
mashed, creamed, scalloped, twice baked - whichever is your favorite. It
was surprisingly good! I added bacon and cheese, so they may have helped,
but I don't think it tasted like broccoli at all, just a mashed veggie.

Just another idea, in case cauliflower is too expensive, but broccoli is on
sale. And, you could use it place of mashed potatoes come St. Patrick's Day!
:)
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I pulled this from somewhere last April but don't know who originally
posted it. Sorry!

Green Bean Casserole makes 8 (small) servings 
3 tbsp butter
2 tbsp flour (optional)
1 tsp salt
1 tsp Splenda
1/4 cup onion, diced (I used more)
1 cup sour cream
3 (15 ounce) cans green beans, drained
2 cups shredded cheddar cheese
Directions:
1. Preheat oven to 350 degrees F (175 degrees C).
2. Combine butter and flour, cook gently. Remove from heat. Stir in salt,
Splenda, onions and sour cream; stir in beans. Mix cheese in with beans.
3. Place bean mixture in shallow 2 quart casserole dish.
4. Bake for 30 minutes.
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Garliky Mashed Cauliflower

1 1/2 lbs cauliflower, trimed, cut into florets, about 5 cups
1/4 cup half-and-half
2 Tbs butter, at room temperature
2 cloves garlic (I used 1/2 tsp garlic powder)
1 tsp chopped fresh or 1/2 tsp dried sage
1/2 tsp salt
1/4 tsp pepper
3 Tbs grated parmesan cheese

In pot combine cauliflower with enough salted water to cover.. over high
heat bring to a boil; boil until very tender, about 20 minutes; drain.

In food processor, puree cauliflower, half-and-half, butter, garlic, salt, and
pepper until smooth and cramy, 2-3 minutes. Add cheese and process until
blended, about 30 seconds.

This is super fast and easy to make, and it tasted incredible!!!
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CP9293 Posted - 7 July 2006 18:31      

Hi, has anyone ever tried Mashed Jicama? Can they be used like potatoes?
Any recipes?

Thank you, 
Claudia

started 5/15/06 245/226.0/155
Goal for end of July - 217lbs
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glennam Posted - 9 November 2003 12:30      

Just wondering if the "sweet" turkey sausage or the "hot" turkey sausage
works better for Suzanne's Sausage/Mushroom Stuffing? I was thinking the
"hot", but I'm concerned it may be too spicy & hot for everyone. I want to
prepare it for Thanksgiving dinner. Any suggestions from those of you who
have made this recipe would be appreciated!

Glenna
151/139/130
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"Princess Tudy's Butter Rum Pro-Fats Baked Beans"

Here y’go! This recipe is geared to approximate the wonderful, dark, thickly-
sweet baked beans I made pre-SSing. Caramelized vegetables lend flavor and
bulk to the sauce, which is made separately before combining with the beans
…speaking of which, these BLACK SOYBEANS have far more fiber than even
plain ol’ green beans…with only 8 carbs per ½-cup serving and 7 grams of
fiber, they come in WAY below the carb-count of all other traditional beans.
You know, plant-source foods are categorized according to their relative
content of carbs and fiber, and high-fiber tends to cancel out the
accompanying carbs…although the SS site/books lists do not yet include these
BLACK SOYBEANS (most people have never even heard of them!), they’re
prime candidates for *legality* in the PRO-FATS category, and should be
regarded as perfectly, deliciously acceptable. You’ll find them in health food
stores or in the organic sections of some grocery stores, and they’re priced
somewhat over a dollar per can—but every bit of what’s inside is useable, with
no watery juice to drain away!
The SAUCE will render enough quantity for two big batches of beans—one for
now, plus a freezer batch for later

INGREDIENTS: 
(SAUCE)
3 Tbsp Olive Oil
2 cups Onions, finely diced
1 cup Celery, thinly sliced
4 Tbsp Pure Crystalline Fructose or 1 scant Tbsp SomerSweet*
2 Tbsp Balsamic Vinegar
2 tsp Sea Salt (or regular salt)
1 & ½ tsp Worcestershire Sauce
4 tsp Soy Sauce
4 Tbsp sugar-free Catsup (I use Starlite’s!)
3 Tbsp sugar-free Caramel Syrup (I used Torani’s)**
1 Tbsp sugar-free Vanilla Syrup (again, Torani’s)**
4 Tbsp sugar-free Maple Syrup (Joseph’s is BEST!)***
5 drops LorAnn Butterscotch Oil (or 1 tsp Butterscotch/Rum extract) 
1 & ½ Tbsp Liquid Smoke
2 Tbsp Lemon Juice
1 tsp Orange Extract
1 & ¾ tsp Cinnamon
1 & ¼ tsp Black Pepper
1 & ½ tsp Mustard Powder (or 1 tsp regular Mustard)
2 tsp Hot Sauce (I used Frank’s)
12 pkts Splenda (or sweetener equal to ½ cup sugar)
3 Tbsp RUM! (Don't worry--the alcohol will cook away!) or 3 tsp Rum Extract
4 Tbsp Butter
***********************************
½ lb bacon (may use a full pound if desired)
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1 & ½ medium onions, sliced ¼” thick and then quartered
3 15-oz cans EDEN ORGANIC BLACK SOYBEANS

***********************************************************
Now, please either go to Note on SUBSTITUTIONS, or get going on
DIRECTIONS—PART 1.

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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sparkles Posted - 22 September 2005 15:9      

Squash and Basil Saute
I don't know about you but I'm always trying to think of what to do with
veggies...this one is simple.
Yields: 2 servings

1 tablespoon olive oil 
1/4 cup sliced red onion 
1 small yellow squash, cut into long 1/4-inch thick slices on the diagonal 
1 small zucchini, cut into long 1/4-inch thick slices on the diagonal 
1 clove garlic, finely chopped 
1/2 teaspoon kosher salt 
1/8 teaspoon freshly ground black pepper 
3 cherry tomatoes, halved 
1 tablespoon thinly sliced basil leaves

Heat the oil in a large skillet over medium-high heat. Add the onion, squash,
zucchini, garlic, salt, and pepper and cook, stirring occasionally, until lightly
browned and crisp-tender, about 2 minutes. Add the tomatoes and basil and
cook, stirring, until tender, about 1 minute more. Serve immediately.
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wadamom Posted - 5 June 2006 16:3      

This was in our local paper this weekend. (Recipe Finder column by Julie
Rothman)I haven't had a chance to try it yet but it's at the top of my list!
Thought I'd share.

Cauliflower Puff

(1) 10 oz Package frozen cauliflower, cooked until very render, drained
(2) Large Eggs, separated
(2) Tablespoons Milk (Sub Cream)
(1/2) Teaspoon Salt
Pepper to taste
(2) Tablespoons finely chopped scallions
(1/2) cup grated cheddar cheese
(2) Tablespoons Butter, melted
(2) Tablespoons Grated Parmesan Cheese

In an electric blender or food processor whirl until smooth the cooked
cauliflower, egg yolks, milk (cream), salt & pepper.
In a medium bowl beat the egg whites until stiff; gradually fold in the
cauliflower mizture, scallions & cheddar cheese. Spread over the bototm of
a buttered 9 inch pie plate. Drizzle with melted butter, sprinkle with
parmesan.
Bake in a preheated 375 degree oven for 20 minutes or until golden brown
and set. Cut into wedges and remove with wide spatula.

Per Serving: 118 cal; 6g protein; 5 g sat fat; 3g carb; 1g fiber; 92 mgm
chol; 315 mgm sodium.
Serves 6
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JBinCT Posted - 31 July 2006 11:5      

I make this even when I've strayed from the Somersize lifestyle-- even non-
SSers love it! The bottom stays creamy like mashed potato, and the top is
cheesy and crunchy with the frizzled onions. The truffle oil takes the taste to
the next level for sure!

My "Adult" Mashed Cauli Bake
1 Head cauliflower
2 Tbs butter
1/4-1/2 Cup heavy cream
1 Finely chopped clove garlic
1 and 1/4 Cup fresh grated M.Jack cheese
Pinch Sea Salt/ Pepper
One small yellow onion cut to thin slices
1 Tbs extra virgin olive oil
Drizzle of Truffle oil (optional)

A.) In a small pot steam the cauliflower until soft when poked with a fork. (I
use one of those collapsable steel steaming devices that go in bottom of the
pot to hold the cauliflower.)Meanwhile, start the thin onion slices in a small
skillet with drizzle of extra virgin olive oil and pinch of sea salt. These should
cook until carmelized and crispy aka "frizzled." (I use a fork to stir them
around when they start sizzling.)

B.) When cauliflower is done, drain and immediately place in food processor
with small blade. Pulse partially then break and add sea salt, 1/4 cup of the
M.Jack cheese, garlic, heavy cream, butter (I melt the cream, butter and
garlic together first for extra creamy-ness!) Process all together until it has
mashed-potato-like texture.

C. Pour mashed cauliflower into small glass baking dish and layer top with
crunchy frizzled onions. Spread remaining shredded cheese on top. Broil just
until top cheese layer fully melts. Remove and use a fork to make a few
random punctures on top. Drizzle whole thing lightly with truffle oil!

I also add goat cheese to the cauli when it is being processed to really make
this a gourmet dish. I serve with Filet Mignon or sliced pork tenderloin. I've
had several people not even realize this isn't a potato dish as they ate it!
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mulligan1201 Posted - 28 July 2006 16:46      

this sounds so wierd with the caraway seeds, but i grew up on it, and
was so happy to realize i can somersize it just by changing sugar to
splenda....and omitting the carrots! it is awesome. Shred white
cabbage..........add diced swiss cheese. toss in.........about half and half
olive oil and cider vinegar, add 3 packets of slenda.....and season with
salt, pepper and about a tablespoon or so caraway seeds. this salad
rocks. let sit and wilt...(marinate) for quite a few hrs before serving.

Like coleslaw.....it is awesome!!

Edited by - mulligan1201 on 7/29/2006 4:58:18 AM
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LilLooLoo Posted - 8 July 2004 16:55      

I don't know if anyone has tried to make hashbrowns with jicamas but
tonight I did. And they turned very very good. All I did was peel the jicama
then put the grater into my food processor. Grated the jicama along with a
small onion. Placed in a good old iron skillet with hot canola oil, salt and
pepper. They got brown and crispy on the outside and were soft like real
potatoes inside. We definitely will have them one morning with eggs and
bacon. Totally different from turnip fries. Very very good substitute for potato
hashbrowns.
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sockim123 Posted - 13 July 2006 17:29      

COLESLAW

INGREDIENTS:
1 (16 ounce) package coleslaw mix 
2 tablespoons minced onion (I used 1 T. dehydrated)
8 packets Splenda (equal to 1/3 C.) 
1/2 teaspoon salt 
1/8 teaspoon ground black pepper 
1/2 cup cream
1/2 cup mayonnaise 
2 tablespoons white wine vinegar 
2 1/2 tablespoons lemon juice

DIRECTIONS:
Combine the onion, Splenda, salt, pepper, cream, mayonnaise, vinegar,
lemon juice and mix until smooth. Pour over the coleslaw and stir well and
chill for 1 hour.
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MsTified Posted - 7 June 2004 20:26      

I think I've finally come up with something that makes these almost like
French Fries!

Okay - I'm going to edit this again! I made these again and this time I put
the 2 egg whites in a small jar then added the olive oil to that; whipped it
with my little Bonjour salad emulsifier until the egg was incorporated into the
oil then, poured that over the jicama in a zip-lock bag along with the spices.
Then I baked them on the 2nd rack level in a 350 degree oven for about 30
minutes, turning them half-way through. They were even better this time!

Jicama Fries by MsTified
Serves 3-4

1 large jicama
2 tablespoons olive oil
2 egg whites
2 teaspoons salt
1 tablespoon onion powder or dried chopped onions
1 tablespoons galic flakes or powder
1 teaspoon paprika
1 teaspoon chili powder

1. Peel and cut the Jicama into "French-Fry" shape. Try cutting them all as
close to the same size as possible. I found that my favorites were the ones
cut just a little bigger than say McDonald's fries.
2. Put the fries into a large ziplock bag. Add the rest of the ingredients and
shake like crazy (the bag - not you! :-))
3. Lay out in single layer on lightly sprayed cookie sheet(or foil-lined baking
sheet) and bake in a pre-heated 350 degree oven for about 30 minutes; bake
until they are getting brown and crispy.

These were the best fries I've made. Don't have a clue what made me think
of adding the egg whites, but I was trying to get the same effect that some
of these fast-food places have with those heavenly crunchy fries! This is the
closest I've come to getting that result.

NOTE: Yet another addition. Last night I halved and sliced an onion and
threw it into the bag with the jicama. Oh, it was a wonderful addition! I'll be
doing that from now on -- and hey, yet another veggie incorporated into your
meal! ~Ü~ Also note, I've lowered the temperature and lengthened the
cooking time. These were THE BEST!

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified 
05/2001 - 148/126/130/126!

Edited by - MsTified on 6/7/2004 8:33:47 PM
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Edited by - MsTified on 7/6/2004 9:01:48 PM

Edited by - MsTified on 6/6/2006 9:06:50 AM

Edited by - MsTified on 6/6/2006 8:24:08 PM
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MsTified Posted - 17 June 2006 19:52      

BBQ Onion Steaks with Honey-Mustard Sauce Bon Appetit, July 06, p. 98
This is heavenly! Yummy served with grilled steak.
1/4 olive oil
2 tablespoons butter, melted
1/4 cup Dijon mustard
1/4 cup sugar-free honey
1 tablespoon chopped fresh summer savory
1-1/2 teaspoons Worcestershire sauce
2 large sweet onions, cut horizontally into 1/2-inch thick slices

1. Prepare grill to medium high heat. 
2. Whisk oil and butter in small bowl.
3. Whisk mustard and next 5 ingredients in another small bowl.
4. Run 2 thin metal skewers or soaked bamboo skewers parallel through each
onion slice, placing skewers about 1-1/2 inches apart to keep slice intact.
5. Trim ends of bamboo skewers.
6. Brush both sides of onion slices with oil mixture. Place onions on grill and
cook until beginning to char, turning and brushing often with oil mixture;
about 11 minutes. 
7. Brush top side of onions with mustard mixture and cook until mixture
begins to bubble, about 2 minutes. Turn onions, brush with mustard mixture
and grill until beginning to caramelize, about 1 minute longer. 
8. Transfer onions to plate. Brush with mustard mixture and serve.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
"MsTified (Kate)
05/2001: 148/126 (reached goal)
Back Again: 136/133/126
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indyemmert1 Posted - 29 June 2005 8:35      

In Rachael Ray's new book, she had a recipe called "haricots frites,"
which was supposed to be like "pommes frites" or french fries. She
blanched them then sauteed them in oil. Well, that didn't sound like fries
to me! So I just took fresh green beans and fried them in my deep fryer
until they started getting a little golden color on them. They were
fantastic! They get wrinkled as the water cooks out of them, so they
look a little funny. But the taste is delicious! They have a caramelized
taste, sort of like sweet potato fries but not that strong. You should
definitely try them; they were very quick and easy!

Phil. 4:13
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Twiggy88 Posted - 26 May 2006 5:24      

Wow; I did a web search on "roasted cauliflower recipe" and up popped so
many great recipes for it. Too many to post so do a search and enjoy trying
the various recipes you find.

Could be used for some interesting mashed cauli.

***twiggy88

Edited by - twiggy88 on 5/26/2006 7:09:15 PM
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cmag Posted - 15 November 2003 19:37      

Greetings Fellow Somersizers,

I had mentioned this recipe idea in another post reviewing simmer sauces.I
had my recipe removed since it was in the wrong location.I miss eating
Mexican and Tex-Mex food especially since the side dishes are either funky or
are carbo dishes. This side dish goes great with Tex-Mex Simmer Sauce Beef
or Chili Verde Simmer Sauce Pork.

Note* You need a food processor for this recipe

1 Large Cauliflower or 2 small
3 shallots minced
2 TBLS of olive oil
5 slices of American Cheese 
1/4-1/3 cup of heavy cream
2 tsp of Somersize Southwest Sea Salt Rub
Optional Ingredients Ideas
Finely Minced 1/2 Red Bell Pepper and/or 1/4 cup Diced Green Chiles

Cut of outer leaves and center of cauliflower and discard. Pull into flowerettes
and place them in food processor. Do in 2 batches since it makes a more
uniform "rice". Pulse until the cauliflower looks like the size of a large rice
grain. Be careful and don't over pulsate, since it will turn to mush. Mince
shallots and optional red bell pepper. Saute shallots, red pepper and
cauliflower in skillet with a lid in olive oil for 5-7 minutes over medium high
heat. Reduce heat to medium low to low and cover pan with a lid for 10
minutes.
Make sure red pepper is done. Add cheese and cover until melted. Stir in
heavy cream, SS Southwest Sea Salt Rub and optional diced green chiles.
Serve with favorite Southwestern main dish. Enjoy!

Be Healthy and Love Yourself,
Cheryl Out in California
270/195/130
Somersizing Since 11/15/02 One Year Today

Edited by - cmag on 11/15/2003 7:43:12 PM
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matantej Posted - 10 April 2006 14:30      

RECIPE: WILD RICE CASSEROLE

*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*

INGREDIENTS: 
1 cup wild rice, uncooked 
1 pound fresh mushrooms, sliced thickly 
1 cup minced onion 
3 cups vegetable broth 
3 cloves garlic, minced 

DIRECTIONS 
Rinse wild rice well. Combine wild rice, mushrooms, onion, and garlic in a 3
quart casserole dish. Pour broth over it all, cover, and bake at 350 degrees
for about 1 1/2 hours.

Category: Side Dishes 
http://www.thedailyrecipe.com 

Janet
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Twiggy88 Posted - 29 June 2005 6:26      

Spicy Chickpeas (carbs)
INGREDIENTS:
2 tablespoons water
1 teaspoon cumin seeds 
1/2 teaspoon salt 
1/2 teaspoon chili powder 
1/2 teaspoon lemon pepper 
2 tomatoes, chopped 
2 (15 ounce) cans garbanzo beans, drained 
1 tablespoon lemon juice 
1 onion, chopped 
DIRECTIONS:
In a large pot over low heat, warm water and cumin; heat until cumin turns
a darker shade of brown. 
Add salt, chili powder and lemon and pepper seasoning; mix well. Stir in
tomatoes; once the juice begins to thicken add in chickpeas and mix well. 
Add in lemon juice and mix well; add onions and stir until they become soft.

Remove from heat and place into a serving bowl; serve immediately.

***twiggy88
oops - edited - replaced oil with water

lowfat

Edited by - twiggy88 on 2/2/2006 11:43:19 AM

Edited by - twiggy88 on 11/29/2006 4:00:21 PM
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mamabj Posted - 23 February 2006 9:29      

After reading about the jicama chips and fries and cheese fries, I got a
craving for fried potatoes and onions. I know parships are almost level one so
I used them, sliced very thin, sliced onion, a little olive oil and kosher salt
and pepper. The parsnips even smelled like fried potatoes. And they brown up
just about as well. They were delicious. That and spaghetti squash with some
Trader Joe's Three Cheese spaghetti sauce which is sugar free and I felt like I
was eating all comfort food. Yum!!!!!!!!!!
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phoffer Posted - 9 November 2003 7:57      

1 spaghetti squash, halved legnthwise and seeded
1 onion, chopped
2 TB minced garlic
2 (14 oz.) cans stewed tomatoes
1 TB dried basil
1 cube vegetable bouillon
black pepper
1 C shredded mozzarella cheese
1 C shredded parmesan cheese

Preheat oven to 325 degrees,
oil baking sheet with olive oil
place squash halves cut side down on baking sheet & bake 35 minutes in
preheated oven.
In a sauce pan with olive oil saute the
onion and garlic until golden brown
Stir in tomatoes basil bouillon cube and
pepper
cook for about 15 minutes or until you have
a medium thick sauce
remove squash strands with a fork reserving 
the shells.
Layer each half with a spoonful of the sauce
a layer of squash strands, a layer of
mozzarella cheese. 
repeat layers until shells are full.
top with parmesan cheese
bake for 20 minutes until parmesan cheese melts.
Enjoy, this is one of my favorites!!

Patricia Hoffer
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CANMOM Posted - 2 October 2003 6:58      

I tried this recipe last night, and it didn't turn out. I got it off the old boards.
I'm thinking it may be missing eggs as one of the ingredients, but I'm not
sure (since it sounds as if it supposed to turn out like a souffle). I checked
on the document that Jell made, and it shows up there the exact same way
that it does on my saved document (so I know I didn't copy it incorrectly).
Has anyone tried this and know what I might have done wrong? It turned
out very flat (not puffed) and greasy.
Any help would be appreciated because it sounds really good!
Artichoke Casserole
1 can artichoke hearts (not marinated), drained (or 1 package frozen,
thawed & drained)
1/2 cup sour cream
1/2 cup mayonnaise
8 oz cream cheese, softened
2 cloves minced garlic
1 cup Parmesan cheese (shaker style)
Put all in food processor or immersion blender. Blend well. 
Pour into soufflé or small casserole dish, on cookie sheet (to catch drips).
Bake 325 degrees for 30 - 45 minutes, until puffed and just golden.
Allow to cool a bit. Serve with veggies or as a side dish.
Note: I often double the recipe and bake a little longer. Enjoy!
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Jojomr2 Posted - 9 February 2006 12:38      

Hi everyone. I am totally experimenting with the mashed cauliflower. I am
really missing mashed potatoes (which is wierd because I never really ate
them much before). But I made a really good batch the other night. I made
them to go with some beef stroganoff I had. mmmmm....]

1 large head of cauliflower, cut into flowerets
1 c. chicken broth
1/3 c. sour cream
1/2 c. mayo
2 tsp. dried dill ( I didn't have any fresh on hand :(
S&P to taste

Put both the cauliflower flowerets and the chicken stock in a pot. Steam 8 -
12 minutes until soft.

Once they are cooked, mash like potatoes with the sourcream, mayo, dill, and
S&P.

I didn't really measure the ingredients, but it's my best guess!

They are super yummy. My husband could not tell that it was cauliflower. He
just kept asking, "What are these? These are really good! What are these?"

Enjoy!

Joanna

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=50582')
javascript:openWindow('profile.asp?mode=display&id=22036')
javascript:openWindow('close.asp?topic_id=50582&topic_title=Dilled+Mashed+Cauliflower&forum_id=91')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...e+by+Side+%28Side+Dishes%29&topic_title=Dilled+Mashed+Cauliflower&forum_id=91&topic_id=50582[9/8/14, 9:08:16 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Dilled Mashed Cauliflower
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...itle=What+can+you+do+with+jicama%3F&forum_id=91&forum_title=Side+by+Side+%28Side+Dishes%29[9/8/14, 9:08:18 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:What can you do with jicama?

Send Topic To a Friend

Author Posting

mighty-
nice

Posted - 12 February 2004 13:0      

Any good jicama recipes out there? I'm side-dish challenged and tired of
brocolli, cauliflower, and green beans... So what do you use jicama for?

Angie <>< : Fall down seven times, get up eight. 
SS since Aug '03 
(212/179/24 to go!)
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stephygirl1234 Posted - 1 February 2006 16:21      

Slice 1 head of purple cabbage thin and 1 onion. Sautee in a large pan
or wok in olive oil and butter with salt. Cook a while to soften 30
minutes. Add diced proscutto cook another 10 minutes. If using bacon
add bacon in the beginning or cook in another pan. this is great to
cook ahead and then microwave later. Keeps well. This is sooo good.
This restraunt serves it here in town on their low-carb menu. I had it
with roasted pork tenderloin with SS vanilla maple basting sauce. Sooo
Good.

Stephanie
200 (172) 155
third times the charm
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DebB Posted - 18 November 2004 8:13      

Spaghetti Squash ~ Mock Macaroni & Cheese ~ BFoster

I microwave the spag squash (poke several holes thru the skin
***carefully*** with a knife so it doesn't explode) 10 min on high, roll it to
another side, and micro another 10 minutes. Let cool about 10 minutes. Cut
into it and lift the skin off carefully so the seeds are easier to get at -- scoop
them out. Then scrape out all the squash into an ovenproof casserole. And I
don't measure. Throw about 2 Tablespoons butter on top of the squash and
toss to melt. Use about 2 cups cream and 1/2 cup water, and pour over the
top. You want to cover the squash but not go swimming!! Take 1/2 bar of
cream cheese (about 4 oz.) pinch off pieces and poke under the surface. Use
whatever cheese you like. I use 6 or 8 slices of American cheese, tear them
apart and poke under the surface too. S&P, a dash of tabasco if you like, a
dash of nutmeg. Put it in the oven at 350F for about 20-30 min until hot and
bubbly. Reheats well the next day. 
I think the secret to it is the cream cheese. It makes it really delish. 
BFoster @ SS site

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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matantej Posted - 11 January 2006 15:10      

Baked Squash 
8 yellow squash, sliced 
1 white or Vidalia onion, chopped
3 Tbsp. butter, melted 
1 cup sour cream 
1 cup cheddar cheese, grated 
1/2 cup parmesan cheese, grated 
1/4 cup real bacon bits 
1/4 tsp. nutmeg 
1 clove garlic, minced
Salt and pepper to taste 
Paprika 
Boil squash and onion until tender, drain. Place squash and onion in a baking
dish and pour melted butter over. Combine sour cream, cheddar cheese, 1/4
cup of Parmesan cheese, bacon bits, nutmeg, garlic, and salt and pepper and
mix well. Place in baking dish with squash and stir. Top with the remaining
Parmesan cheese and paprika. Bake for 30 minutes at 350 degrees.

Janet
started over again 1-1-05
286/263/?
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Parmesan Mashed Cauliflower
Serves 6 
1 head cauliflower 
1/4 cup grated Parmesan cheese 
2 Tablespoons olive oil 
1 teaspoon dried oregano 
1 teaspoon dried thyme 
1 teaspoon salt, or to taste 
1 teaspoon pepper, or to taste
Prep Time: 15 minutes 
Total Time: 15 minutes
Wash the cauliflower well (dirt can collect in hard-to-reach places). Cut the
cauliflower into pieces and place into a steamer basket in a pot over boiling
water. Steam cauliflower until a fork can easily glide into it—about 8
minutes. Place the cauliflower into a bowl and crush with a potato masher
until consistently mashed. Add the Parmesan cheese, olive oil, oregano, and
thyme. Stir to combine. Season with salt and pepper, to taste. Serve warm. 
For a creamier version that will better approximate mashed potatoes, delete
the 2 Tablespoons of olive oil and add 1/4 cup of butter and 1/4 cup of
cream
Cleanhomejournal.com

Janet
started over again 1-1-05
286/263/?
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texanabroad Posted - 2 October 2003 7:53      

I must credit Threadgill’s restaurant, the Austin, Texas, landmark of
Southern comfort food, for the original San Antonio squash Casserole that
I have modified and Somerized. It is a favorite in our household.

Olive Oil
Garlic Salt
2 tbsp butter
2 C. diced onion
1 stalk diced celery
4 pounds grilled squash, (and/or zucchini)
sliced 3/8 inch thick
6 oz Velveeta,
cut into ¾ inch cubes
1C. sour cream
½ C. diced green chiles
½ C. Somersize Bake and Fry mix
Parsley for garnish

Slice ends off squash and cut in half lengthwise. Put squash in large
Ziploc and cover with olive oil and sprinkle with garlic salt and marinade
for 15 minutes. Cook squash on grill for 5 minutes on each side over
medium heat. Slice squash into 3/8 inch thick slices and put in a colander
to drain. (Squash will release a lot of water, which must be drained).

While squash is draining, preheat oven to 350 degrees. In a 14-inch pan,
sauté onion and celery in butter until slightly softened. Remove from
heat. Add squash, cheese, sour cream and green chiles and place in a
buttered casserole dish. Cover with Somersize Bake and Fry mix and bake
about 30 minutes or until hot throughout. Garnish with parsley and
serve. Makes 10 big servings. 
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DebB Posted - 22 December 2005 17:38      

I'm posting this as written - for legal level 1 Somersizing, we would use the
protein powder. I haven't made this recipe, so I cannot say how it tastes...

Natalie's Cauliflower Latkes

1 small head cauliflower, steamed until tender, drained, and mashed
1 egg, slightly beaten
1/2 small onion, grated
salt and pepper to taste
2-4 tablespoons soy flour or unflavored protein powder

In a bowl, combine all ingredients and mix well.
In a heavy skillet, heat a few tablespoons of oil.
Drop spoonfuls of the cauliflower mixture into the hot oil. 
Cook pancakes on each side until crisp and browned. 
Serve hot with sour cream garnish.

Serves 4 @ 125 calories, 8 grams fat, 5 grams protein, and 11 grams 
carbohydrates w/ 4 grams fiber.

*This recipe is courtesy of Rani's Low-carb Cook's Nook Chat on AOL. 

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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NSwildchild Posted - 24 October 2004 13:50      

Has anyone tried making stuffing with either mashed cauliflower or boiled
jimica? I was craving stuffing the other night and was wondering if either
idea would work- i was thinking of adding some parm cheese in place of
breadcrumbs- i thought i would see if anyone else had tried it before i
gave it a go.

NSwildchild
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Whimsy Posted - 24 November 2005 21:33      

Gridmama, would you mind posting your recipe again. I can't find it in Sides.

"Hope is supposed to be far-fetched." Maya Angelou
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phoffer Posted - 4 November 2004 17:20      

Cut up zucchini, about 1/2 to 1 inch thick
in rounds.
Just use extra virgin olive oil to fry
zucchini, top with legal brand pizza sauce
then top with mozzarella cheese and chow
down.
Made the same way as Eggplant Parmesan and
I do not dredge in anything before frying.
Tastes fabulous. Enjoy !!!!!!!!

Patricia Hoffer
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almostskinny Posted - 11 November 2003 10:30      

Can someone please post this recipe?? It's what September says she
uses for her holiday dinners and I cannot find it on the posts. It must be
from the old boards- Thanks so much!
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selfdt Posted - 3 November 2005 14:20         

I bought the packages and the cans...and no matter which i use...it clumps up
when i put it in tea...?...any reason why...it takes a while before i can get the
clumps out.

Live today fully and you create a lifetime of memories.
190/177/130
Started August 1st, 2005
Tami ;)
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LynH Posted - 10 October 2005 9:13      

This is a nice way to make turnip for Thanksgiving (we just finished ours here
in Canada..)
1 medium turnip, cooked and mashed.
1/4 cup Splenda
salt and pepper to taste
1 1/2 tsp lemon juice
2 to 3 eggs.
1 cup soft whole wheat bead crumbs(for level two - not absolutely necessary,
but they do add something to the texture)
Combine above except eggs and bread crumbs. Beat in eggs one at a time,
then stir in the bread crumbs.
Bake uncovered for about 50 minutes at 350.
Make ahead - this also freezes well.
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GardenGirl Posted - 26 November 2003 20:15      

I ss'd a recipe for Sweet Potato Balls, gave them a "trial run" tonite - and
got rave reviews from the dk's, so thought I'd share:

2 1/2 Cups Spaghetti Squash, Cooked & Mashed
3/4 t. Salt
Dash - Pepper
1/8 t. Cinnamon
2 t. Sugar Equivalent (I used fructose)
4 T. Butter
1/4 Cup SF Marshmallow Creme (recipe below)
1/3 C. Agave (or Substitute SF Syrup)

Melt 2 T. butter, combine with mashed squash, S&P, cinnamon & sugar
sub. Stir in marshmallow creme (it will be "chunky"); Chill for easier
handling. Shape into balls, approx 1/8 C. each. Heat 1 T butter with agave
or syrup in small heavy skillet. When syrup is hot, add balls & roll in syrup.
Place balls on greased shallow pan & drizzle with remaining melted butter.
Bake @ 350 for 15-20 minutes.

Original recipe called for balls to be rolled in nuts too, but I couldn't think
of a substitute, so I just left them out.

Marshmallow Creme:
2 t. unflavored gelatin (I used Knox)
1/8 c water
1/8 c sugar equivalent (I used Fructose)
1/8 c agave or sf syrup
dash of salt
1/4 t vanilla extract

Combine gelatin & 1/8 c water, blend with whisk, set aside.
Combine sugar sub, syrup, salt & 1/8 c water in small heavy saucepan,
heat on low til sugar dissolves. Raise heat to high, cook syrup without
stirring until it reaches firm-ball stage. I didn'thave a candy thermom., so I
just waited til the mixture thickened - about 5 minutes. Remove from heat.
With mixer on low speed, pour syrup into softened gelatin. Increase speed
to high: beat until mixture is thick & white & tripled in volume. Add vanilla.
Makes 1/4 C.

Original recipe called for marshmallows, but since they melt anyway, I just
used the creme to save time - took about 10 minutes to make.
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CleanNiecie Posted - 20 September 2005 11:9      

I was hungry for tuna casserole and came up with the following, it was
very good!

TUNA CASSEROLE

2 small or 1 medium zuchini, peeled & cubed
2 TBS cooking oil
1 TBS Italian seasoning
1/2 tsp garlic powder
1 tsp Steak Seasoning (no sugar added)
2 cans tuna drained
1/2 cup grated parmesan cheese

In a nonstick skillet I sauted the zuchini in the oil with the spices until
tender. I added the tuna and parmesan and heated through. This was a
little creamy and very satisfying and QUICK!

Denise B.
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sparkles Posted - 22 September 2005 12:1      

Grilled Asparagus with Gorgonzola Butter
Makes 6 servings

3/4 cup (loosely packed) crumbled Gorgonzola cheese 
6 tablespoons (3/4 stick) butter, room temperature
1 teaspoon fresh lemon juice
2 tablespoons olive oil
1 tablespoon chopped fresh basil
3 garlic cloves, minced
2 pounds asparagus, trimmed

Stir Gorgonzola cheese, butter and lemon juice in medium bowl to blend.
Season to taste with salt and pepper. Cover and refrigerate. (Gorgonzola
butter can be prepared 2 days ahead. Keep refrigerated.)

Prepare barbecue (high heat). Whisk oil, basil and garlic to blend in small
bowl. Spread out asparagus in single layer in baking dish. Pour oil mixture
over asparagus and turn to coat. Sprinkle with salt and pepper.

Transfer asparagus to barbecue. Grill until charred on all sides, turning
occasionally, about 4 minutes. Transfer to plates. Top asparagus with some
Gorgonzola butter and serve.

NOTE: To make this in the oven... 
brush the asparagus with the oil & garlic mixture and place in under the
broiler for a few minutes. Then spread the cheese mixture on it and broil it
for another minute or so. The asparagus gets that browned, broiled look to it
and the cheese/butter is somewhat melty.
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SinginSOMERSong Posted - 10 August 2005 15:49      

1 pkg frozen spinach (or 2 bags fresh, washed well)
1/4 cup water
1/4 tsp salt
2 oz garlic herb cheese ( Walmart case)
2 oz cream cheese ( more if desired)
1 T butter
1/2 cup Jimmy dean's hot sausage
1 Cup sliced fresh mushrms (never canned/jarred,if you can help
it!)
1/2 diced yellow onion 
1 T soy sauce

Microwave spinach, water, salt for 2 1/2 min on high. Drain well.
Add butter, both cheeses...set aside.
While spinach is cooking, brown sausage and drain. Add onion and
mushrm slices, along with olive oil. Saute' on med , stirring from
time to time. When onions are translucent and mushrooms tender,
add soy sauce and stir 1 minute or until the soy sauce cooks down
a bit. Add to spinach and cheeses. Stir lightly. Microwave on high
2-3 minutes. Stir and serve hot.

* Add 1/4 C cream before the last microwave time if you want a
creamier end product...
* try bacon in place of the sausage if desired

Singin'~~ (Wt loss makes the heart sing)
Arise.... and come with me. SEE! the winter is past; the rains are
over and gone. Flowers appear on the earth; the season of singing
has come. - Song of Sol 2:10-12 NIV

Edited by - SinginSOMERSong on 9/6/2005 10:58:01 AM
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wired_foxterror Posted - 26 July 2005 8:14      

Zucchini Hash Browns

4 cups grated zucchini
1/2 teaspoon salt
2 eggs beaten
6 tablespoon grated parmesan cheese
1 clove garlic minced
salt and pepper to taste
4 tablespoon butter divided

Mix the zucchini with the salt and let stand about 15 minutes.
Squeeze with your hands to press out moisture. Stir the beaten eggs
into the zucchini. Add the cheese, garlic, salt and pepper and combine
well.

Melt 2 tablespoons of butter in a 10" skillet over medium heat. When
the butter is hot, spoon the zucchini mixture into the skillet in mounds
of about 2 tablespoons each and flatten slightly. ( The patties should
not touch. ) Saute uncovered until golen brown, turning once, about 4
minutes on each side.

Transfer patties to a warm platter and repeat procedure until the
entire zucchini mixture is used, adding remaining butter as needed.
Serve immediately.
_________________
Foxye

A smile is a curve that sets everything straight.
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mrsmath Posted - 12 August 2005 19:46      

**This is a "legal" version of a recipe that I was given by a parent of one of
my students. It passed the DH test..and believe me, he's very picky! Enjoy!!

Ingredients:
6 small to medium summer squash, or 3-4 medium to large summer squash
1 onion
1/2 stick butter
1 cup parmesan cheese
4 oz cheddar cheese, shredded
2 eggs
1/2 cup milk

Slice summer squash and cut slices into 1/4ths. Chop onion. Boil onion and
summer squash in salted water till tender and drain. Break eggs and blend
with milk, add other ingredients and mix with squash/onion mixture. Pour
into oiled 13x9 pan (I used a little olive oil in the pan). Bake in 400 degree
oven for 30 minutes.

Serves 4.

**I'm not sure about the approximate amt. of grated parm cheese. I believe
I used about a cup, maybe a little more...the grated parm took the place of
the crushed Ritz crackers that were in the original recipe!!
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NikiRowe Posted - 15 August 2005 11:11      

Hi all,
There was a recipe my mom used to make that was (I think) cucumbers,
onions, vinegar (?), salt & pepper. You put it in the skillet and cooked it all
together. Sound familiar to anyone? Anyone have the specific recipe? I
would appreciate a posting of it - salads are getting old for me!

Thanks,
Niki
173/171/150
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artgirl67 Posted - 2 July 2005 17:30      

I can't remember who I originally got this recipe from, it was someone on
this board though. Tried it for the first time the other night and DH just
RAVED over how good it was! Had to post it again! Enjoy! :o)

***

1 large head cauliflower (cook and mashed with a fork to leave texture)
5 slices bacon, cooked and diced
1/2 cup or more cheddar cheese (plus more to top)
4oz. cream cheese
1/3 cup minced onion, sauteed
4-5 garlic cloves, minced & sauteed
1 egg
3 tablespoons heavy cream
Salt & pepper to taste

Mix all the ingredients and put into a buttered dish. Bake, covered, for about
40 minutes at 350F, and then uncovered for 15 minutes more. Let stand a
few minutes before serving.

Great served with any dish that you would usually have with mashed
potatoes...

~*~Wendy~*~
262 / 231 / 125
31 lbs. & 17-5/8" lost since Jan.3/05

"The journey of a thousand miles begins with a single step."
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mjlibbey Posted - 28 July 2005 15:49      

Hi! We love this recipe. It works for pro/fat or carb. Hope you like it too.
Mary

CREOLE CAULIFLOWER RICE(or BROWN RICE)
(mjlibbey)

2 cups cooked grated cauliflower(or cooked long grain brown rice)
butter to taste(butter buds or fat free margarine)
1 teaspoon Creole seasoning
1/8 teaspoon black pepper

In a saucepan, melt butter(or butter buds/fat free margarine); add Creole
seasoning and pepper. Cook over medium heat for 3 minutes. Stir in grated
cauliflower(or brown rice). Cover and heat through.
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matantej Posted - 28 June 2005 16:6      

This was pretty good. A little vinegary after a couple of hours. Better the
next day. It seemed to lose that bite that vinegar has.

RECIPE: SUMMER GREEN BEAN SALAD 
INGREDIENTS: 
2 slices Bacon 
1 can French-style or Cut Green Beans -- drained (next time I'll use 2 cans.
really watery)
1 teaspoon Salt 
1/3 cup Onion -- finely chopped 
1 teaspoon Dill weed 
1/2 cup Water 
1/4 cup Vinegar 
1 tablespoon Sugar (use sweetener)
1/2 teaspoon Salt 
1/4 teaspoon fresh ground pepper 
2 tablespoons Olive Oil 
DIRECTIONS: In a small skillet, cook bacon until crisp and brown; drain,
crumble and place in a medium bowl. Add beans, 1 teaspoon salt, onion and
dill weed; toss gently. In a small bowl, combine remaining ingredients; whisk
until well blended. Pour dressing over bean mixture; toss gently to coat.
Cover and refrigerate about 2 hours before 
serving. (Better overnight) Yield: 6 Servings, 

Janet
started over again 1-1-05
286/263.5/?
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almostskinny Posted - 27 June 2005 15:58      

I just couldn't look at any more broccoli! - so I was trying to decide how
to disguise it - I now have problems with dairy (boo hoo!)and so I'm
trying to reinvent stuff without all the cheese and cream. Well, I made
this for lunch and it was so good that I ate the entire bunch of broccoli
by myself!

Plus to me broccoli tastes a little bitter always and this takes that away
as well and it's easy!

1 store pack of broccoli (here's that usually two stalks together)
1 head fresh garlic (head not clove)
1/2 - 1 lime
Coconut oil
olive oil

Clean the brocoli cut away hard stems and cut it into SLICES as best you
can- now the flowerettes I slice into two pieces or three if it's a larger
one and rest should look like slices that you see in Chinese food recipes.

Then break apart and SLICE and entire head of garlic.

Now you can use precut or pre-peeled garlic but to me, they have lost
some of their flavor. I just break the head apart, cut the ends off the
cloves and use one of those rubber garlic skin removers- thin slice the
cloves, not too thin or they will burn before you've cooked you broccoli-

Put on a large skillet and put in about 
1-1/2 TBL of Olive oil and then also 1-1/2 TBL coconut oil (total 3 TBL).
I use Virgin Coconut Oil- you could probably use all olive if you wanted.

Heat the oil about to medium and toss in the garlic slices ( don't walk
away this cooks fast) - when you can smell the garlic frying then put in
your broccoli slices and begin tossing with tongs.

I toss them about every two minutes because the skillet is very full
before it starts to cook down a little. Now you determine how much to
cook it - I cook mine until it's bright green and still al dente so it doesn't
get soggy, about 5 minutes. Then right before I remove it from the heat,
I take the one half lime and squeeze the juice around over the top the
broccoli and toss and then once again with the other half of lime - now
get it off the heat and into a serving dish so you don't overcook it- 
It's delish and such a great summery flavor!
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Corey
Hickey

Posted - 29 March 2005 8:20      

This is another great substitute for that mashed potato texture. It was
originally on a box of Bisquick, and I played with it to make it Somersizing.
My sister and I both brought it to our Easter Dinners, and they were a
hit...even for the "regular" eaters. Hope you enjoy, I am making a batch
today and will eat it for lunch all week (If my children don't eat it all).

Recipe for Broccoli/Cauliflower Puff

2 Eggs
8oz. cream cheese (room temp)
1 Cup Heavy cream
2 cup shredded cheddar (I used a double cheddar preshredded bag)
1 Large bag frozen broccoli cauliflower mix
OR 1 small box each frozen chopped broc. and caul.
Grated parm, cheese for topping
salt and pepper

1. Steam broccoli and cauliflower according to directions.
2. Whisk two eggs together, then add room temp cream cheese and whisk
them with the eggs. 
3. Add 1c. heavy cream, cheddar cheese, and broccoli/cauliflower to the
mixture, add salt and pepper. Mix until combined.
4. Pour into a well buttered square baking dish. Sprinkle parm cheese on top.
5.Bake at 350 for 1 hour. Tastes best if you let it cool for 20 min. before
eating. Sometimes I can't wait! One tip, I like it best if the broccoli and
cauliflower are chopped really small, so if I can't find the little chopped pieces,
I chop it very small before I add it to the mixture. Enjoy!
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RBT Posted - 28 September 2004 22:12      

Maybe you have heard of this but to me it was a wonderful surprise side dish.
Last night at a fancy restaurant, my duck was served with a side of mashed
cauliflower. Sure, I've had the basic cauliflower, butter, and cream
recipe(replacement for mashed potatoes)... but this new version was out of
this world. I insisted the chef tell me the ingredients; he said he simply added
cream cheese to the usual cauliflower mash recipe. And, he ran the cooked
cauliflower thru a ricer so it had a creamy "rice" texture, not "mashed". It was
the best. I tried my hand at making this today and those two easy tricks of
using a ricer and adding cream cheese turned basic mashed cauliflower into a
real treat. It's so rich and yummy.
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Liz01219 Posted - 21 June 2005 6:30      

Found this in current Real Simple Magazine

6 large ripe tomatoes (about 2 1/2 lbs)
2 Tbls. olive oil
1 tsp. kosher salt
1/4 tsp. freshly ground black pepper
1 large clove garlic, thinly sliced
8 oz fresh unsalted mozzarella
2 sprigs fresh basil, leaves picked

Heat oven to 450. Slice a thin piece from the rounded bottom of each tomato
so they sit upright. Slice each tomato in 1/2 horizontally. Arrange the tomato
halves, cut side up, on a shallow roasting pan or rimmed baking sheet lined
with foil. Drizzle with the oil, then sprinkle on the salt & pepper. Scatter the
garlic over the tomatoes. Roast until they're softened and warmed through
about 15 min. (underripe tomatoes may take 5 to 15 min longer) Meanwhile
cut the mozzarella into 6 1/2 inch thick slices.( to cut easier, first fresh the
mozzarella for 30 min and let it come to room temp before continuing the
recipe)
Using a spatula, sandwich each cheese slice between 2 hot tomato halves.
The heat of the tomatoes will melt the cheese slightly.
Drizzle with any juices that collected in the roasting pan and garnish with
the basil.

total time 30 min, makes 6 servings
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DebB Posted - 29 April 2004 20:58      

Here's a spinach dish I tried from one of the Atkins sites. This is by Dottie ~
the same lady whose "green bean casserole" I posted and love! This does not
taste "eggy" like some I've tried, we really loved this one! My notes are at the
end. *Ü*

Baked Spinach Side Dish

Serving Size : 6

10 ounces frozen chopped spinach -- thawed and drained
4 ounces canned mushroom slices -- drained and chopped
4 each large eggs
4 tablespoons half and half
4 tablespoons shredded parmesan cheese
1/4 teaspoon salt
1/8 teaspoon black pepper
1 teaspoon dried Italian seasoning
1/2 teaspoon garlic powder
1/4 cup Ragú Tomato & Basil Light Pasta Sauce
1 cup shredded mozzarella cheese

Preheat oven to 350f. Spray an 8x8 baking pan with cooking spray. 
Beat eggs with a fork then stir in all the spices, the half and half and the
parmesan cheese. Mix well then stir in the spinach and mushrooms. Spoon
into the prepared pan and tap to settle into an even layer.
Bake, uncovered, for 20 minutes then spread the pasta sauce on top and
sprinkle on the cheese. Bake an additional 15 minutes.
Remove from oven and let sit 15 minutes before cutting.

For a main dish, add a pound of cooked (crumbled) Italian or breakfast
sausage.
- - - - - - - - - - - - - - - - - - - 
Per Serving: 158 Calories; 10g Fat (57.3% calories from fat); 12g Protein; 5g
Carbohydrate; 2g Dietary Fiber; 167mg Cholesterol; 418mg Sodium.

NOTES : This is a thicker version of the spinach pizza crust with some other
additions.

Dottie @ LCF

*Deb’s notes ~ I used cream instead of the half & half. I used fresh grated
Romano cheese, but I’m sure the dry, grated Parmesan would be fine. I also
used shredded cheddar as that’s what I had on hand. I also just used Ragu
Pizza Sauce as that’s what I had in the cupboard.

You could make this with no Pizza/Pasta Sauce and it would be just fine.

I like using my potato ricer to squeeze the water out of the thawed spinach -
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works great!

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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LilLooLoo Posted - 12 June 2005 15:50      

I don't know if any of you have ever tried using daikon. I've used them to
make hash browns but today, we did SS'd burgers and needed french fries.
So I tried this recipe I got from Blaine's Low Carb Kitchen. They are really
quite tasty. It calls for soy flour which I use often and causes me no
problems but you may have some other substitute.

Boardwalk French Fries

4 cups sliced daikon 
1/4 cup soy flour to coat, season with salt and pepper
Maryland Crab seasoning to coat
Peanut oil to fry

Preheat peanut oil in 375 degree deep fryer. Wash and peel daikon. Trim top
and botton and discard. Cut daikon in 3-4 inch chunks. Cut 1/8 of one side
so daikon is flat and will not roll. Cut into 1/2 inch slices. Cut slices into 1/2
inch strips to make them french fry size. Lightly coat batches with soy flour
and shake off excess. Fry in oil until well browned, approx 10 minutes.
Season with Maryland crab seasoning or whatever your prefer.

Blaine says he has made these into Chili Fries, Cheese Fries similar to Jack
in the Box. Enjoy!10000

For those of you who do not know what a daikon is. They remind you of
huge monster carrot, only it is WHITE. I believe it is a relative of the radish
or maybe a turnip.
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matantej Posted - 12 June 2005 10:21      

This is really good. I had it with the surf and turf salad.

Lemon, Garlic, and Cilantro Baked Stuffed Tomatoes Recipe courtesy Rachael
Ray 

Recipe Summary
Difficulty: Easy 
Prep Time: 10 minutes 
Cook Time: 17 minutes 
Yield: 4 servings 
User Rating:

2 beefsteak tomatoes 
Salt and freshly ground black pepper 
1 cup whole milk ricotta cheese 
1 large lemon, zested, about 2 tablespoons 
1/4 cup chopped fresh cilantro leaves 
3/4 cup flat-leaf parsley, chopped 
2 cloves garlic, chopped 
2 scallions, finely chopped 
1/3 cup grated Parmigiano-Reggiano 
1 egg yolk 
Extra-virgin olive oil, for drizzling

Preheat oven 450 degrees F. 
For the baked stuffed tomatoes you need to make 4 tomato cups out of your
2 tomatoes. To do so, cut a very thin slice off both ends of each of the 2
tomatoes, this is to create 4 flat bottoms. Then cut each tomato in half
across its circumference. You should have 4 cup shapes, using the thinly
sliced side as the bottom of the cups. To create a cavity, use a melon ball
scoop to remove the seeds and pulp from the wide, fleshy side of each
tomato cup. You don't have to be too fussy about this. You are just trying to
create enough room to hold the filling. When scooping take some care not to
puncture through the bottoms of the cups. If you do puncture it, don't worry,
it is not the end of the world, just keep moving forward. Season the inside
of the tomato cavities with salt and pepper. Reserve the seasoned tomato
cups while you make the filling.

In a small mixing bowl combine the ricotta cheese, lemon zest, cilantro,
parsley, garlic, scallions, Parmigiano and season with salt and pepper. Taste
the mixture. This is your last chance to adjust the seasoning. Once you're
happy with the flavor, add the egg yolk and mix thoroughly. Divide the filling
between the 4 tomato cup cavities, pushing it into the cavity with a rubber
spatula or spoon. Drizzle some extra-virgin olive oil into a baking dish.
Arrange your stuffed tomatoes in the dish, transfer to the hot oven, and
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bake for 15 to 17 minutes. The stuffing and the tomatoes should be fully
cooked and the top should be lightly brown.

Episode#: TM1F36

Janet
started over again 1-1-05
286/263.5/?
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Porkchops Posted - 16 November 2003 14:53      

fryed radishes slice thinly and fry with onion in butter it looks and taste like
red skin potatoes yum yum! enjoy

fryed radishes slice them thin and fry in butter yum yum they taste like and
look like red skin potatoes fry the crispy with onion
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shortcutie02 Posted - 24 May 2005 13:44      

Would Tuna Salad be good as a snack? If so does anyone have a good
recipe? Thank's!

Sincerely Amanda
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RS1970 Posted - 11 April 2005 10:50      

I love Potato Casserole so I decided to put veggies in place of the potato's of
my favorite recipe and loved it so I thought I'd put it up here...

1 Container Sour Cream

1 package shredded sharp cheddar cheese

1-2 Onions

5 or so slices of butter

1 can of cream of chicken soup (I'm not sure if this is legal, if not it tastes
great without it anyway)

salt and pepper

Your favorite veggies (I used cauliflower and broccolli)

pre-cook your veggies just a little bit. Slice onions so that their skinny and
long, fry them till crispy. Mix sourcream, salt, pepper,cheese,soup and veggies
together, spread out in baking dish, evenly spread out slices of butter then
sprinkle your fried onions over the top of your casserole.

Bake in oven at 375 till nice and bubbly.

I've added chopped meat to this too and it's outstanding, there are so many
different things you can add to this.
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mjlibbey Posted - 18 May 2005 17:56      

Hi! This is delicious and freezes very well. I usually make two and freeze one
for later. Hope you will enjoy it. Mary

BAKED BROCCOLI(mjlibbey)

3 to 4 cups trimmed broccoli
1 cup pearl onions
2 eggs, beaten
1 cup ricotta cheese
1 tablespoon minced green onions
Black pepper to taste
1/2 cup shredded cheddar cheese
Butter
Steam broccoli and onions for 7 minutes, arrange in a buttered 1-1/2 quart
baking dish. Mix eggs, ricotta cheese, green onions, pepper and 1/4 cup
cheddar cheese. Pour over broccoli and onions. Dot with butter and sprinkle
with 1/4 cup cheddar cheese. Bake in a preheated 350* oven for 45 minutes,
or freeze. To thaw, place in the refrigerator overnight and bake as above. To
bake frozen, uncover and bake for 1 1/2 hours at 350*.

Edited by - mjlibbey on 5/20/2005 8:00:55 PM
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Carolejersey Posted - 5 May 2005 10:9      

HEEELP! I don't know what I'm doing wrong! I steamed the celery root in
the micro for about 20 minutes. I had chopped it up into little chunks,
but it still was hard! Anyway, microwaved it for another 10 minutes, and
had brown celery root. Mashed it up anyway, used my mixer, what a
mess that was, and it still has lumps! I don't know what I'm doing wrong.
Any help would be appreciated! Thanks, Carole

Edited by - Carolejersey on 5/5/2005 10:09:50 AM
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hleva Posted - 30 April 2005 18:34      

Hi Everyone, I am still waiting for my Fast and Easy book to come in, so I am
sort of "winging" it, until the book arrives and I read it. Tonight for dinner I
cooked this wonderful grain, called kamut. If you do a engine search and type
in the name "kamut" you will learn all sorts of information how wonderful this
grain is for you. I don't know when I have had a more satisfing dining
experiences because of how chewy this grain is. It takes a lot of chewing! LOL

I cooked 2 cups of kamut in my rice cooker and used 4 cups of water.

I also sauted some onions, garlic, zuchinni, mushrooms and bell peppers and
sugar snap peas. I am not sure the sugar snap peas are okay on this progam,
but I had them and wanted to use them up. I added a some southwest spice
mix that I make. I believe it would be legal for this program, it contains no
sugar. I also added a can of diced tomatoes. I ate this with the kamut and I
just loved it.

I can't wait for my book to arrive!

Helen
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erjen_lower Posted - 23 April 2005 15:50      

Take one strip of bacon, chopped up, and fry it in a fry pan until it is
crispy. Throw in a whole can of green beans, water and all. Cook over
medium heat until almost all of the water is gone. These are sooo good!
They are even better if you have the patience to cook them over low
heat, very slowly.

Jenn
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LilLooLoo Posted - 18 February 2004 23:21      

Fried Cabbage with Onions and Bacon

5-7 thick slices bacon
2 Tbsp. butter
1 small white onion sliced very thin
1 medium head cabbage shredded
2 Tbsp. cider vinegar
1 bay leaf (optional)

Cut bacon into 1 inch pieces. Place in large heavy pot or dutch oven and
cook until browned. Add to this the butter and onion and cook until medium
brown. Add to the pot the shredded cabbage, bay leaf and cider vinegar.
Toss until cabbage is covered with the bacon drippings. Cook on medium
heat and stirring or tossing every now and then. Be sure to stir bottom of
pot to loosen brown bits in the pan. Cook approx 15-20 minutes until
desired tenderness but not mushy. I like my cabbage to be slightly crunchy.
Add black pepper and salt (If needed) just before serving.
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pattwas Posted - 13 April 2005 12:55      

Made this on the weekend and it turned out really good! Even DH who can be
quite a negative person when it comes to doing something that's not "real"
really liked it alot! Thought I'd share it with you. 
Serves 4

2 celery root peeled and cubed - cooked for about 15 mins. (check after 10)
till just tender
Rinse with cold water
Mix with:
mayo 
a squeeze of lime juice
finely diced red pepper
finely sliced green onion (shallots)
fresh ground pepper 
Chill for 2 hours

I didn't say how much of stuff, it really is up to your own taste.

I will definitely be making this again!

Please let me know if you try it and what you change!

Edited by - pattwas on 4/13/2005 12:58:27 PM
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Twiggy88 Posted - 8 April 2005 12:47      

Pattipan Squash
Cut off the tops of pattipan squash and scoop out the inside. 
Mince the insides of the squash and mix with minced garlic, onions, bacon
bits, and some butter. 
Bake for 1/2hr at 350F.

***twiggy88

lowfat

Edited by - twiggy88 on 2/2/2006 11:40:37 AM

Edited by - twiggy88 on 11/29/2006 3:54:57 PM
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jenniferbeth Posted - 8 April 2005 13:33      

hi i need suzannes recipe for mac and cheese and dont have my fast and
easy cookbook at work... can someone help
thanks
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Deb K Posted - 24 March 2005 7:27      

Haven't tried this yet, but it sure does sound yummy! I'll probably use green
asparagus as I prefer it.

ASPARAGUS MOUSSELINE
Yield:8

a.. 300 ml homemade mayonnaise
b.. 800 g fresh white asparagus
c.. 300 ml fresh cream, whipped
d.. 4 x hard boiled eggs
e.. 1 bunch (large) chervil
f.. Salt
g.. Pepper
h.. Juice 1/4 lemon

1.. Make the mayonnaise.

2.. Whip the cream and mix into the mayonnaise.

3.. Push the hard-boiled eggs through a sieve and stir into the mixture.

4.. Add the chopped fresh chervil.

5.. Season with salt, pepper and lemon juice. Put in the fridge until the 
asparagus is ready.

6.. With a vegetable peeler, carefully peel the outer layer of the 
asparagus, from below the tip to the end of the stalk, trying not to peel 
too deep.

7.. Cook the asparagus spears in boiling salted water for about 12 
minutes, to the point where they are still a little firm.

8.. Place the asparagus spears in a serving dish and serve warm, and the 
mousseline in a bowl by the side.

9.. Eat by dipping the asparagus into the mousseline.
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karma Posted - 17 March 2005 10:21      

i posted this originally on the vegetarian thread, but i got to thinking "you
know, this would be a scrumptious side dish to blackened, baked, or broiled
chicken", so i decided to post it here. also, i love to top this with shrimp.
i used to make this with angel hair pasta, but i've just made this the
somersize way, and man, i just discovered one of my new weekly menu
dishes. i absolutely loved this. and it's so easy!

1 spaghetti squash, cooked
1 16 oz pkg frozen spinach
2-3 heads of garlic (and yes, i mean heads, not cloves-i love garlic-i use 3)or
1 head of elephant garlic, use less if you like.
1 Tbsp red pepper flakes, or more for your spicy taste
salt and pepper
olive oil or butter
powdered parmesean cheese and shredded parmesean cheese from your
grocers deli isle

peel garlic and coarsely chop them about the size of garbanzo beans. heat
pan, add olive oil or butter (i used a combo of both). when oil is heated, add
garlic and cook til light brown and very soft and tender. add frozen spinach;
sprinkle red pepper flakes and salt and pepper to your liking; stir. place hot
spaghetti squash in large bowl; add garlic/spinach mixture and mix well. place
serving on plate and sprinkle powdered parmesean cheese and grated
parmesean cheese. this dish is out of this world. my whole family loved it. i
hope you do as well.
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karma Posted - 20 March 2005 20:5      

the original recipe called for potatoes, but of coarse i ss'd it very, very well. i
normally double this recipe to have it last longer.

1 head cauliflour
2 Tbsp vegetable oil
1 tsp cumin seeds
2-4 Tbsp peeled and finely chopped ginger
2 tsp minced garlic
3/4 tsp ground turmeric
1/2 tsp cayenne pepper
1/2 tsp garam masala (indian grocer's)
1 1/2 tsp salt, or to taste
3/4 cup water
1/4 cup chopped fresh cilantro/coriander

wash cauliflour well and separate florets and cut into 2" pieces. Peel stem and
cut into slices 1/2" thick. add leaves to cut up cauliflour. in large saucepan
over med-high heat, warm oil. when hot, add cumin and fry til several shades
darker. add ginger, garlic, turmeric, and cayenne pepper and mix well. add
water, salt, and garam masala, then the cauliflour. coat cauliflour well. when
the water is boiling, cover and reduce heat to steam the cauliflour til very
soft, about 7 min. uncover and increase heat to evaporate excess water.
sprinkle with cilantro/coriander.

i love this dish with my posted indian chicken, it's so good. i hope you'll love it
as well.
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I haven't made this yet, but it sounds extremely yummy! I got it in my
mailbox this morning from Epicurious.com and thought it was perfect for "us"!
:-) The only thing I had to change was Splenda for the sugar.

WARM SPINACH, MUSHROOM, AND GOAT CHEESE SALAD

6 bacon slices, chopped
1 large red bell pepper, cut lengthwise into thin strips
12 ounces crimini (baby bella) mushrooms, coarsely chopped
1 10-ounce bag spinach leaves
1/2 medium-size red onion, cut into paper-thin slices

2/3 cup olive oil
1/3 cup white wine vinegar
2 tablespoons Splenda
4 ounces chilled soft fresh goat cheese, crumbled (about 1 cup)

Cook bacon in large skillet over medium heat until brown and crisp. Using
slotted spoon, transfer bacon to paper towels to drain. Add bell pepper to
drippings in skillet; sauté 2 minutes. Using slotted spoon, transfer bell pepper
to large bowl. Add mushrooms to same skillet and sauté until tender and
beginning to brown, about 4 minutes. Add mushrooms to bowl with bell
pepper and reserve skillet. Add spinach and onion to same bowl.

Add oil, vinegar, and Splenda to reserved skillet; bring to boil, whisking until
sugar dissolves. Season dressing with salt and pepper. Toss salad with enough
warm dressing from skillet to coat. Divide salad among 4 plates. Sprinkle with
goat cheese.

Makes 4 servings.
Bon Appétit
March 2005
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I love this! This reminds of a dish you would get at a Japense restaurant. It's
tasty, light, and colorful!

1 cucumber, cut non-seed parts lengthwise in thin sticks about 2 1/2 inches
long
3 tablespoons rice wine 
3 tablespoons rice vinegar
1/4 teaspoon cayenne pepper
Dash soy sauce
8 Shrimp
1 cup Broccoli
1/2 cup mushrooms, sliced

In a bowl, stir together rice wine, rice vinegar, cayenne pepper and a small
dash of soy sauce. Add cucumbers and mix well. Marinate for one hour.

In four small bowls, arrange two cooked shrimp, one or two broccoli
flourettes and mushrooms. Delicately and artfully arrange (or just toss) the
cucumber mixture on top along with some of the liquid.

Serve and enjoy!
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These are the easiest and very good if ya like shrooms.

1/2 c legal Italian dressing
2 Lbs Mushrooms
2 t lemon juice

In large saucepan, heat Italian dressing and cook mushrooms over medium
heat, stirring occassionally for 5 minutes. Add lemon juice. Remove
mushrooms with dressing to a large shallow baking dish. Cover and marinate
in fridge, stirring occassionally, for 4 hours or longer. Thats it!!!

Cubbie
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MissaLula's Sesame Broccoli and Spinach

1/2 bunch broccoli (about 1/2 pound)
1 garlic clove
1 tablespoon sesame seeds (optional almost level 1 or Level 2 ok)
1 teaspoon vegetable oil
1/4 teaspoon dried hot red pepper flakes (Optional)
1 bunch spinach (about 1 pound)
2 teaspoons Asian sesame oil

Cut broccoli into 1-inch flowerets and cut stems lengthwise into 2 x 1/4-inch
sticks. Mince garlic. In a dry 10-inch heavy skillet toast sesame seeds over
moderate heat, stirring, until golden and transfer to a small bowl. In skillet
heat vegetable oil over moderate heat until hot but not smoking and cook
broccoli, garlic, and red pepper flakes, stirring occasionally, until broccoli is
crisp-tender, about 7 minutes. Add spinach and cook, stirring, until wilted,
about 2 minutes. Remove skillet from heat and toss vegetables with sesame
oil, seeds, and salt to taste.
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Has anyone tried the Zucchini Alfredo recipe from her book. Oh my
god...TO DIE FOR!!! I literally licked my plate and my husbands when he
wasn't looking. I really couldn't believe how good it was. Also the pureed
celery was good too instead of mashed potatoes. I added a little sour
cream instead of cream to thicken them.

p.s. Today is day 6 for me. I'm a newbie!! I love this message board.

Randy's Mom
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Roasted Greek Asparagus MsTified
2-3 tablespoons olive oil
1 pound fresh asparagus
1/2 cup grape tomatoes
2 slices sweet onion, chopped fine
2 cloves garlic, minced
2-3 tablespoons sherry (or sherry vinegar)
Salt & Pepper, to taste
1. Preheat oven to 350 degrees F.
2. Pour olive oil into baking sheet with high sides. Lay out asparagus,
tomatoes, onions and garlic, salt and pepper. Pour the sherry over all and
toss well.
3. Place baking sheet in oven and bake for 20-25 minutes.
NOTE: This is so good – the asparagus has a nutty flavor when roasted and
the little grape tomatoes burst and soak up the olive oil and sherry. YUM

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001: 148/126 (reached goal)
Started again: 12/28/2004 - 133.5/134/126
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PT’s Maple-Whipped “Pumpkin” with Ginger Meringue Clouds

One of my favorite ThanksGiving table-treats was yams in rum-
pineapple-and-currant sauce, topped with broiled marshmallows. This
dish is reminiscent of some of those flavors & textures, using our
SomerHallowed spaghetti squash(!) & delicate ginger-enhanced
meringues.

***Ginger Meringue Clouds***

3 egg whites (save yolks for “Pumpkin”)
1/4 tsp. cream of tartar

1 & 1/2 tsp. ground ginger
1/2 c. pure crystalline fructose

1. Pre-heat oven to 275 degrees.
2. Beat egg whites in medium bowl (stainless steel works great!) with
cream of tartar until foamy.
3. Add ginger and beat in fructose 1 Tbsp. at a time; continue beating
until stiff & glossy.
4. Spoon individual-serving-sized dollops of meringue onto brown paper
(grocery bag recycling!) atop a cookie sheet.
5. Bake for 40-45 minutes, and turn off oven WITHOUT OPENING OVEN
DOOR.
6. Turn off oven & leave meringues within for 1 hour.
7. Remove from oven to a non-humid area and save for “Pumpkin”
topping. 
************************************************

***Maple-Whipped “Pumpkin”***

4-6 c. spaghetti squash (pierced, microwaved 13-15 minutes or until
shell is soft, seeded, shredded, moisture drained and/or squeezed out,
and puréed)

3 Tbsp. well-softened cream cheese
2 Tbsp. cream
2 Tbsp. softened butter
Sweetener equal to 1/2 cup sugar
2 tsp. pumpkin pie spice
Pinch of salt

3 egg yolks (reserved from Ginger-Meringue Clouds, above)
2 tsp. Maple extract

1/4 c. SF Maple syrup (optional)

1. In large mixing bowl, beat together cream cheese, cream, butter,
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sweetener, pumpkin pie spice, and salt until creamy.
2. Beat in egg yolks and Maple extract until smooth.
3. Stir in drained, puréed spaghetti squash.
4. Place in buttered casserole dish and drizzle with 3 Tbsp. of the SF
Maple syrup (optional).
5. Refrigerate until ready to bake *OR* bake immediately (covered) at
325 degrees for 1 hour.
6. Remove from oven; increase heat to 375 degrees.
7. Place Ginger-Meringue *Clouds* atop squash and drizzle with
remaining 1 Tbsp. of SF Maple syrup (optional).
8. Return dish to oven for 5-7 minutes, or until *Clouds* just begin to
turn golden on top.

It’s TIME for GOOD EATING!!! – Love to You from PT

FORGET YOUR TROUBLES AT THE CASTLE!!!

(PS: Edited on day *after* ThanksGiving, 'cuz---OOOOPS! I forgot to list
ZeePumpkinPieSpice!--Duhhhhh!! That's what comes from TooFastTyping,
huh?!?)

Edited by - PrincessTudy on 11/28/2003 8:07:12 AM
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Cheesy Bacon Stuffed Portabello's

2 lg. Portabello Mushrooms - remove stems and dice 
2 green onions - sliced with tops
1 small rib celery with leaves chopped 
2 slices of bacon, diced
½ tsp. SS Spicy Porcini Mushroom Rub 
4 Tblsp grated Parmesan cheese

Saute bacon in large oven proof skillet over med heat. About half-way
through cooking, add in diced mushroom stems, green onions, and diced
celery and continue cooking til bacon is crisp and veggies are tender.

Transfer sautéed veggies to a small work bowl, leaving the bacon drippings
in skillet. Add in the Spicy Porcini Mushroom Rub and 2 Tblsp of Parmesan
cheese to the veggies and mix well.

Place Portabello mushrooms in the skillet and brown in the reserved bacon
drippings to brown -- crown side first for 3-4 minutes,then turn over to brown
gill side another 3-4 minutes. Cook til slightly soft but not overdone.

Turn oven broiler on to heat, and fill the hollowed mushroom cavity with the
veggie stuffing mix leaving the Portabellos in the heat proof skillet. Use the
last 2 Tblsp of Parmesan cheese to sprinkle over the stuffing mix to top the
mushrooms.

Place the skillet under the broiler and toast just a couple minutes til cheese is
bubbly.

You could also sub your favorite cheese for the parmesan in this recipe. 
Enjoy!
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Zesty Cumin Coleslaw

1 cup shredded green cabbage
1 cup shredded red cabbage
1/2 cup jicima, julienned
2 Tbsp. lime juice
2 Tblsp. olive oil
1 tsp. Somersweet
1/2 tsp. cumin
1/4 tsp. nutmeg

Toss all ingredients in a bowl and refrigerate. Mix several times more before
serving so all the coleslaw is coated.

Enjoy
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6 med zucchini mixed with or yellow summer squash
1 med onion
8 oz fresh mushrooms
1 lg can whole tomatoes

1 T. garlic
Italian seasoning or a few shakes of basil and oregano
2 C shredded mozarella

trim the ends of the squash, cut lengthwise then into half circles about 1/2"
thick, sautee in some olive oil in a large pan. Slice the onion then half it also,
and add to the pan til both are almost translucent then add the mushrooms,
tomatoes and seasoning. simmer for 10 min You can cover the top with
shredded mozerella and let it melt, then serve with chicken or eat it alone. I
like to put it in a caserole dish, cover the top with mozarella and bake for 15
min til the cheese is bubbly

started 2-6-04
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CarrieG Posted - 29 January 2005 22:33      

I have read through alot of recipies and so many people have said that what
they make from Cauliflower (mock potatoes) and such is really watery. I've
not had that problem unless I cut up my cauliflower and boil it.

I just remove the leaves and put about an inch of water or so in the bottom
of a pan large enough to set the head right on the bottom, let it cook that
way. It takes no longer than cutting it up, and if you set it just on a plate
with a couple paper towels, you'll see it takes in very little water.

Hope this helps.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=44801')
javascript:openWindow('profile.asp?mode=display&id=17857')
javascript:openWindow('close.asp?topic_id=44801&topic_title=Tired+of+watery+cauliflower%3F&forum_id=91')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...+Side+%28Side+Dishes%29&topic_title=Tired+of+watery+cauliflower%3F&forum_id=91&topic_id=44801[9/8/14, 9:13:10 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Tired of watery cauliflower?
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...prouts+with+brown+butter+and+caraway&forum_id=91&forum_title=Side+by+Side+%28Side+Dishes%29[9/8/14, 9:13:13 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Brussel Sprouts with brown
butter and caraway

Send Topic To a Friend

Author Posting

Pamela
Hill

Posted - 4 January 2005 6:9      

This is a good brussel sprout recipe that takes the bitterness out, and my 11
year old son will eat! It is out of Canadian Living

2 lbs brussel sprouts
1 cup boiling chicken stock
1/2 teaspoon salt
pinch pepper
3 tbsp butter
1/4 tsp caraway seeds
1 tbsp lemon juice

Wash and trim the sprouts. Cut a shallow "X" in the base of each sprout so
that heat can penetrate and sprout will cook evenly. In saucepan, combine
sprouts, stock, salt and pepper. Cover and bring to a boil; reduce heat to low
and simmer for about 15 minutes or until sprouts are fork tender but firm. By
this time, most of the stock will have been absorbed or evaporated adding its
flavour to the sprouts. Meanwhile, in small saucepan, melt butter over
medium heat; increase heat to high and cook, just until butter browns, being
careful not to let it burn. Add caraway seeds and cook for about 30 seconds.
Drain sprouts thoroughly. Taste and adjust seasoning. Toss with browned
butter, caraway seeds and lemon juice. Serve in warmed bowl.

This sounds more complicated than it is! Its the only way my family will eat
brussel sprouts, and this recipe makes quite a bit. You could cut it in half for a
family of four. Hope you enjoy it as much as we do.
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artgirl67 Posted - 5 January 2005 12:35      

Courtesy of Queer Eye for the Straight Guy:

Serve with Almond-Crusted Cod (in Fish recipes)

STEWED PEPPERS 

As prepared in episode 130.

1 red pepper
1 yellow pepper
3 cloves garlic
½ cup sliced onion
1 cup canned chopped tomato
1 cup arugula or spinach
1 tblspn extra virgin olive oil

Chop the garlic; slice the onion and the peppers. Heat the olive oil in a pan,
and add the garlic. When the garlic begins to brown, add the onions and
cook gently until soft. Add the peppers and tomatoes and cook until moisture
is gone. Remove from the heat and cool. When you are ready to serve,
reheat the mixture and add the greens.

~*~Wendy~*~
New Bride ~ New Somersizer - again!
262/125

"The journey of a thousand miles, begins with a single step."
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novalh Posted - 5 January 2005 10:8      

Has anyone ever tried making fake hash browns from cooked spaghetti
squash? How was it?

started 3/13/04
211/165.5/130
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phoffer Posted - 28 December 2004 16:50      

4 slices bacon diced
1 can sauerkraut 1lb. 11oz.
1 head of cabbage chopped
1 large onion diced
1 tb butter
1 tsp sugar sub.
1/2 tsp salt
pepper to taste

In small skillet cook bacon save drippings.
In slow cooking pot, combine sauerkraut,
cabbage, onion, butter, sugar sub, salt
and pepper. Pour cooked bacon and drippings
over all. Cover and cook on low for 3 to 5
hours. I found this on the net and sounded
so good, can't wait to try it with kielbasa.
on the side and maybe mashed cauliflower.
Hope you enjoy!!! It is on my list for New
Years Eve.

Patricia Hoffer
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wired_foxterror Posted - 10 December 2004 5:7      

Stewed Zucchini, Peppers and Tomatoes

3 Tbsp olive oil
1 green pepper
1 medium onion chopped
1 med zucchini (abt 6 oz)
5 cloves minced garlic
3/4 lb tomatoes
1 Tbsp minced parsley
Salt
Freshly ground pepper

Cut green pepper into 3/4 inch squares. Cut zucchini into 1/2 inch
slices, then cube.

Heat the oil in a large saucepan and saute the pepper, onion, zucchini
and garlic until the onion i wilted. Add the tomato, parsley, salt and
pepper and cook over medium heat, uncovered, for 30 minutes. At the
end of the cooking time, turn up the heat to reduce the liquid - this
should be thick, not soupy.

Serve hot or cold.

wiredfoxterror

Losing-Losing-Gone!
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jennycass Posted - 6 December 2004 17:58      

I tried to make the "faux rice" last night and it just didn't turn out right. I
put sauteed onions and mushrooms in it and while it did taste really
good...my husband absolutely loved it and devoured it...we both agreed it
still tasted like cauliflower. What did I do wrong. Is it really supposed to
*not* tast like cauliflower? Or will there always be a cauliflower taste?

thanks
jenny
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wired_foxterror Posted - 24 November 2004 15:15      

Zucchini Gratin

2 Tbsp butter
6 medium zucchini sliced
2 Tbsp chopped fresh taragon (or 2 tsp dried)
1 1/4 cups grated Parmesan cheese
1 cup cream
2 eggs

Preheat oven to 350. Butter 9 in deep-dish glass pie plate.

Melt butter in large heavey skillet over medium-hi heat. Add zucchini
and saute until golden (abt 5 mins). Season with salt & pepper.

Layer half of zucchini in prepared dish. Sprinkle half of the tarragon
and 1/2 cup of cheese over. Repeat layering with zucchini, tarragon
and cheese.

Combine cream and eggs in small bowl. Season with salt & pepper.
Pour custard mix over zucchini. Sprinkle remaining 1/4 cheese over.

Bake until gratin is set in the center (abt 35 mins) and serve
immediately.

wiredfoxterror

Losing-Losing-Gone!
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Ann12347 Posted - 30 November 2004 10:19      

Is there a receipe for German Potatoe salad? I thought I saw one
somewhere and now I cannot find it.
Ann
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tuttifruitti Posted - 25 November 2004 16:38      

Thought I would post this recipe as I use it often and thought others would
enjoy also. I cannot take credit for it though. I was in our local Central
Market store and one of the in-store chefs made this dish. I use the Haricort
green beans, but you could do the same with other varieties.

green beans (I get 2 handfuls for 2 people)
olive oil
1/2 onion, sliced
1 - 2 cloves garlic, minced, sliced or chopped

Snip the stem ends off the beans and throw in a skillet with an inch or 2 of
water. Bring to a boil and simmer for 3-4 minutes (to just shy of the degree
of doneness you prefer). Pour beans into strainer/collander and dry out
skillet. Over medium heat saute onion in olive oil until onions begin to brown
slightly. Toss in beans and garlic and saute for 3 to 4 minutes. Serve.

Hope you enjoy.
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DebB Posted - 17 November 2004 8:35      

This is a modified Top Secret Recipe. It's very good - I make it every couple
weeks, my husband loves it. We've kept it in the fridge up to 3-4 days.

KFC Cole Slaw

8 cups Finely shredded cabbage 
2 Tbsp minced dried onion (can substitute fresh)
1/2 cup sugar (use equivalent)
3/4 tsp salt 
1/4 tsp pepper 
1.5 Tbsp horseradish
1 tsp celery seed
3/4 cup cream
3/4 cup Mayonnaise 
4 T red wine vinegar (or vinegar of choice)
4 Tbsp Lemon Juice 
Can also add minced orange pepper to simulate carrots

Instructions:
Be sure cabbage is chopped very finely. 
Combine the sugar, salt, pepper, milk, mayonnaise, vinegar and lemon juice
in a large bowl and beat until smooth. (I just do it in the processor)
Add the cabbage and onion and mix well. 
Cover and refrigerate for at least 2 hours before serving.

Top Secret Recipe (modified)

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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1 1/2 lbs zucchini coarsley shredded
1/2 tsp salt
2 eggs
6 TB Parmesan cheese, grated
1 garlic clove, minced
1/4 c butter
You should have about 4 cups of zucchini
after shredding it, combine with salt in medium bowl. Let stand for 15
minutes.
Squeeze out any extra mositure. Stir in
eggs, cheese and garlic. Melt the butter
in a wide frying pan on medium heat, spoon
mixture by the spoonful into hot butter do
not crowd the pan, flatten each slightly
to make a patty, fry until goldne brown
about 6 minutes.

Patricia Hoffer
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This is a recipe that I have had for years, which had Corn as the main
ingredient I recently modified it by taking out the corn and adding a few other
ingredients.

1 Medium -Large head Cauliflower (broken into florets bite size pieces )

1 Cup Diced Red Onion
2/3 Cup Diced Red Bell Pepper
2/3 Cup Diced Green Bell Pepper
2/3 Cup Diced Daikon Radish ( a medium dice)
2/3 Cup Diced Cucumber( peeled and seeded)
1 8 oz .Can Whole Water Chestnuts ,Quartered
*2/3 Cup Sliced Large Pimento-stuffed Green Olives

1/2 Cup Mayonaise
* 1 Tablespoon Curry Powder
1/2 Teaspoon Dried Oregano
1/2 Teaspoon Turmeric
1 Tablespoon Extra Vrigin Olive Oil
Salt & Pepper to taste

Steam Cauliflower till just fork tender . spread out on lined baking sheet to
cool , set aside. Once cooled Put into Large Bowl.
Heat Olive oil in Large skillet; Saute onion and bell pepper breifly just to
soften; 1 -2 minutes, then add half of the Curry powder,Turmeric,and
Oregano.
Saute for about one more minute; then add Water chestnuts and Dakion
radishes, stir to coat, Remove from heat.
Add to cooled Caulifower, add Cucumbers and the remaining Curry powder,
Turmeric,Oregano, and Mayonaise; Toss to coat Now stir in the sliced Olives
and Refrigerate. Enjoy!
* On the boards it said the as long as the olives had 0 Carbs we could have
them I belive they recomened Goya Brand.

* You could also use different types of Curry powder ,half regular Curry and
half Red Curry .
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Spaghetti Squash with Dried Cranberries 
Contributed by MsTified as found on Chef2Chef.com Author: Chef Paul Silva

This is a great Holiday side dish –– festive colors and flavors abound here.
The texture of spaghetti squash is a favorite of mine, and one squash that is
severely underused. The key in using spaghetti squash is not to over cook it,
or else you won’t get those lovely long strands. Feel free to use other dried
fruit, herbs or nuts in here (I personally love toasted cashews with this dish).
Soak the dried cranberries in Brandy for a bigger “kick”!
2 5 lb. spaghetti squashes
salt and pepper, to taste
1 tablespoon sugar
2 tablespoon olive oil
1 teaspoon nutmeg
1/4 cup dried cranberries (or cherries)1/2 cup orange juice
2 tablespoon olive oil
1/4 teaspoon nutmeg
1 teaspoon lemon zest, chopped
2 tablespoon chopped Italian flat leaf parsley

1. Preheat oven to 400oF. Line a baking sheet with parchment paper.
2. Cut the spaghetti squashes in half, lengthwise. Scoop out the seeds with a
spoon. Divide the sugar, olive oil and nutmeg amongt the four pieces. Season
with salt and pepper. 
3. Place cut side up on the baking sheet and bake for 20 minutes.
4. Carefully turn the squash over and cook an additional 25 minutes, or until
the flesh is soft, but not mushy. Remove from the oven and let cool for 10
minutes.
5. Scrape the flesh with a fork, working across the shorter sides of the squash
(width-wise, not lengthwise) and put into a bowl. Reserve. NOTE: You can do
this a day ahead and keep refrigerated until ready to use.
6. In the meantime, add the dried cranberries (or cherries) to the orange
juice. Let plump up for at least 30 minutes. 
7. Remove the dried cranberries (use the leftover orange juice for a martini!)
and pat dry.
8. Heat the olive oil in a large sauté pan over high heat. Add the squash, re-
hydrated cranberries, nutmeg, salt and pepper. Sauté until the squash is just
heated through.
9. Remove from the heat and fold in the lemon zest and parsley. Put on
serving platter.

I know, I know - cranberries and orange juice - but you don't actually "use"
the orange juice, and as suggested above, you could soak the cranberries in
brandy instead! :-) I don't have a problem combining a *few* berries with
other foods, but some may. So, use your own judgment. This truly is yummy
and would be great on Easter Sunday! Hmmm, I may have just answered my
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own question as to what else to serve! LOL

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('close.asp?topic_id=39626&topic_title=Spaghetti+Squash+with+Dried+Cranberries&forum_id=91')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...8Side+Dishes%29&topic_title=Spaghetti+Squash+with+Dried+Cranberries&forum_id=91&topic_id=39626[9/8/14, 9:14:18 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Spaghetti Squash with Dried Cranberries
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/..._id=43632&topic_title=Parsley+Root%21&forum_id=91&forum_title=Side+by+Side+%28Side+Dishes%29[9/8/14, 9:14:21 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Side by Side (Side Dishes) |
Thread:Parsley Root!

Send Topic To a Friend

Author Posting

almostskinny Posted - 12 November 2004 7:41      

Has anyone seen this or tried it? I saw it on Melissa's.com when I was
searching for root vegetables- it's very low in carbs and I thought might
have a nice flavor to blend with celery root or turnips etc., Please let me
know if you have tried this-thanks!
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1 lb fresh brussel sprouts trimmed
2 TB oliv oil
2 oz paper thin pancetta, coarsely chopped
2 garlic cloves minced
slt and pepper
3/4 chicken broth
Partially cook brussels about 4 minutes
in boiling salt water.Drain
Meanwhile heat oil in heavy skillet over med
heat. Add the pancetta and saute until just
beginning to crisp, about 3 minutes, Add
the garlic and saute until pale golden, about
2 minutes. Add the brussel sprouts to the
same skillet and saute until heated through
and beginning to brown, about 5 minutes.
Season with salt and pepper to taste. Add
the broth and simmer until the broth reduces
just enough to coast the Brussel sprouts
about 3 minutes. Serve!!

Patricia Hoffer
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This is a family favorite of mine, ITS A wonderful side dish. We have it a
lot ...I hope you like it as much as we do

CREAMED GREEN BEANS...

2 tablespoon's butter 
1 tablespoon flour, but I use pork rind flour or what ever you want to
use...but flour is funky.
1/4 teaspoon salt
1/4 teaspoon pepper
1 teaspoon minced onions
1 teaspoon splenda
1 cup (8 ounces)sour cream
4 to 6 cups french-style green beans cooked and drained
I cup (4 ounces) shredded chedder cheese

Melt butter in a large sauce-pan,stir in pork rind flour,salt,pepper,onion,and
sugar; heat and stir until bubbly. Reduse heat; add the sour cream and
stir until smooth. cook over low heat for 2 minutes (Do not bowl)fold in
the beans spread into a 13-9 glass baking pan.Sprinkle cheese over top
and bake at 400 degrees for 20 minutes or until heated through.

Jewel

Julie
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Last night on hsn she had taco shells made of parmesan cheese, does any
know how she made these?
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Crust

1 med rutabaga
1 egg beaten
1/4 c ParmCheese garlic salt & pepper

Shred rutabaga and combine rest of ing- line a 9" pie plate-bake about 30
min at 400 deg.

Filling

Saute 2 c any veg with 1 clove pressed garlic and 1/2 c onions till trans ( I
used asparagus)

layer on top of baked crust:
1 c shredded white chedder
veg filling
2 eggs beaten with 1/4 c cream
1 c shredded white chedder
Any herbs you like with a pinch of nutmeg
Bake at 375 deg about 30 min- this makes a really lovely presentation and
crispy crust.
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xgreenmm Posted - 20 September 2004 12:4      

does anyone know how to tell when the root is good/rotten? I bought
some and when i cut it open there were alot of brown spots on it, it that
normal or was it bad? pls advise on how to select this veggie. thanks for
your assistance.
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I made these this week and boy, are they good! My tweaks/notes are at the
end of the recipe. This dish can be served to company - very tasty!

Green Beans Even the Kids Will Like

1 can (16 oz) cut green beans - drained
1 can (10 oz) diced tomatoes with green chiles (like RoTel) - mild
1/2 tablespoon butter
2 tablespoons olive oil
2 cloves garlic - minced (can use jarred)
1/4 cup diced onions
Salt and pepper to taste
4 tablespoons parmesan cheese (grated, dry/powdery) *add this at the end,
not during cooking*

Heat butter and oil over medium heat. Saute garlic and onion until
transparent. Add green beans and saute. Add tomatoes, salt and pepper,
simmer 15-60 minutes. Just before serving, sprinkle on cheese to taste.

DebB @ SS site

Deb's notes: I've had this recipe for years, but I don't remember where I got
it. In pre-SSing days I also added 4T of dried Italian bread crumbs, which
thickened it up, but now they're omitted.

I usually double this using 2 (16 oz) bags of frozen cut green beans (or whole
green beans). Then I simply double all the ingredients. I let mine simmer for
1-2 hours until most (but not all) of the tomatoes' juice is cooked off. Keep an
eye on it simmering this long - you don't want the juice to cook off or it will
burn.

Then I add about 4-5 tablespoons of the parmesan cheese, this seems to be
plenty. I don't double the amount and add 8T - for us that would be too
much.

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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BMWgirl Posted - 15 September 2004 14:6      

Artichokes with Mushrooms

1 can Artichoke hearts, drained (not the marinated kind)
3/4 lb fresh mushrooms, quartered
1 tsp. butter
1/2 tsp. tarragon
1/3 cup cream
salt and pepper to taste

In a saute pan, lightly cook mushrooms in butter. Add artichokes, cover pan
and allow to simmer for about 8 minutes. Add tarragon, cream, salt &
pepper. This is a nice accompaniment to a roast.
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Ms.P Posted - 1 September 2004 7:41      

Does anyone have a recipe for scalloped tomatoes?

Ms.P in Dumfries, VA
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JoBowl300 Posted - 5 August 2004 19:9      

Fresh or frozen broccoli. Cook until done but not mushy. Beat two egg
whites until stiff. Add salt. Fold in 1/2 C shredded cheese, any kind you
like. I like cheddar. Also fold in 1/2 C Mayonnaise. I make it in a square
baking dish. Plop the egg white mixture on top by spoonfuls, Place in
broiler close to element, until brown on top. Its great
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SinginSOMERSong Posted - 21 September 2004 13:4      

Ok SSers! Brave foot forward! I tried frozeh broccoli today in lieu of
DebB's cauliflower idea for a side by side or "popcorn type" snack.
WOW! 
( THANX so Much, DebB !!!)

2-4 C broccoli florets 
1/4 c olice oil
Toni's seasoning . or Mrs Dash ( too peppery for me tho)
Parmesan cheese
Garlic powder
* optional / parsley flakes

Heat oven to 400 degrees. Spread foil on a cookie sheet. Pour
frozen florests onto foil, splash on the oil and Tony's or other
seasoning ( light touch is best!)
toss with 2 spoons or forks to coat.

Bake at 5 min intervals , stirring with each check. Mine took 10 to
14 min and that was to a crusty brown..ear black at edges.
Remove and drain on paper towels and sprinkle with parm cheese.
Munch out sback if not interested in a side dish veggie.

* Note:
Both the cauliflower and the broccoli reminded me of fried okra .
Delicious!
To that end: as the cauli or broccoli is baking, toss together chunks
of fresh tomato and sweet onion with about 1/4 C vinegar..apple
cider or whate .

Stick in the fridge to chill. After draining the baked veggies,on P
towels.. drain the chilled tomato and onion...and JUST before
serving, pour the baked , drained veggies together into a serving
dish and toss lightly. salt /pepper to taste..parsley can be added for
more color. Nice, Fresh, Colorful...Nutritious!

SSers Are Happier PPL!
51 Lbs SSed AWAY!

Edited by - SinginSomersong on 9/21/2004 1:06:35 PM
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momof7 Posted - 13 September 2004 18:35      

1 1/4 lbs assorted colored tomatoes-you can use just red but these are so
pretty
3 TSP olive oil
2 TBS fresh oregano
Juice from 1 lime-@ 2 TBS-you can use more if your taste desires.
Course salt and pepper to taste

Cut tomatoes into wedges.
Arrange on platter in single layer.
Season w/ salt and pepper.
Drizzle w/ oil and lime juice.
Sprinkle w/ oregano.

Lori
235/203/200
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rain1mom Posted - 20 November 2003 10:37      

Ever notice that buying broccoli with stems is less expensive that buying
the crowns. Ever wonder what to do with the stalks beside cut steam add
butter salt and pepper? Here it is... my mom's brocoli slaw - Somersized

4 cups broccoli (peeled and chunked see below)
1/2 cup mayo 
1 Tbl + 1 tsp vinagar (wine or apple cider)
2 tsp minced onion
1 tsp horseradish (optional)

***all measurements are approximate - tweak to your taste.

When stalks are thick, hold broccoli upright like a tree by the crown and
use sharp knife to peel harder outer edge and leaves from stalk. Then chop
into 1/2"-1" cubes.

Put all ingredients into food processer and puree. Serve immediately or
keep in refridgerator for up to 4 days. Great to take to work or have with
pork recipies. Nice for our family since I can't stand cabbage and my DH
loves slaw.

All I need is provided, all I want is in reach.
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momof7 Posted - 13 September 2004 18:42      

This can be a salad or side so I was not sure where to post it.

2 cans -15oz ea.- Blacked-eyed-peas, drained and rinsed
2 fresh jalepeno chilis, seeded and ribbed
1 sm. red onion diced
3/4 C sprouts
1/4 C olive oil 
2 TB red wine vinegar
Coarse salt and fresh ground pepper to taste

Put all in a bowl except oil and vinegar, salt and pepper.
Drizzle oil and vinegar and toss.
Add salt and pepper to taste.

**You can use a legal vinegarette dressing instead

Lori
235/203/200
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1 1/4 lbs assorted colored tomatoes-you can use just red but these are so
pretty
3 TSP olive oil
2 TBS fresh oregano
Juice from 1 lime-@ 2 TBS-you can use more if your taste desires.
Course salt and pepper to taste

Cut tomatoes into wedges.
Arrange on platter in single layer.
Season w/ salt and pepper.
Drizzle w/ oil and lime juice.
Sprinkle w/ oregano.

Lori
235/203/200
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	Message: This is a very basic simple bread.  The smell and taste are kind of nutty - and what a texture!Peasant Bread (Level 1 carbo)1 1/2 cups white whole wheat flour1 1/2 cups whole wheat flour1 1/2 teaspoon baking soda1/2 cups old fashioned or quick oats1/2 cup wheat germ3/4 teaspoon salt1 3/4 cups fat free milk**1 1/2 tablespoons white vinegar2 tablespoons amber agave nectarPreheat oven to 425.Measure out and sift the flours and baking soda into a medium to large mixing bowl.  Don't skip sifting or you will have lumps in the bread.  Add the oats, wheat germ and salt and stir together.  Make a well in the dry ingredients.Add the vinegar to the milk and let stand for 5 to 10 minutes.  Then add the agave nectar to the milk and stir with a fork until the agave nectar is dissolved in the milk.Add the wet ingredients to the dry ingredients by pouring wet ingredients into the well.  Combine by stirring in with a wooden spoon.Flour your work surface.  Turn the dough onto the work surface and shape into a rounded oval.  Remove to a baking sheet covered with parchment paper.Bake for 15 minutes.  Turn temperature down to 400 and bake for an additional 15 minutes.  Bread will be done when it sounds hollow when you tap it.Remove from oven, turn out onto wire rack and cool for 20 minutes.This bread is great for munching on big hunks with nothing on it, or slathered with fat free cream cheese or ricotta, or jam.  Dunk it into no-oil marinara sauce.....Easiest bread you will ever make.and no bread machine required.** You can substitute fat free plain yogurt for the soured milk mixture.  Just eliminate the vinegar - mix the agave nectar into the yogurt and follow directions as above.Enjoy!--     FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comJoin us in the Yahoo Somersizing Group! http://groups.yahoo.com/group/SomersizingA smile is a curve that sets everything straight.
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	Message: This recipe sounded great. It also sounded real Level One to me. Just wanted to share it with you all. I am going to try to make mine this weekend. Enjoy!!!!!Zucchini Cheesecake2 cups zucchini, unpeeled & grated1 teaspoon fine grain sea salt2 1/2 cups ricotta cheese1/2 cup freshly shredded Parmesan cheese2 shallots, chopped2 cloves garlic, chopped1/4 cup fresh dill, choppedzest of one lemon2 large eggs, well beaten1/3 cup goat cheese, crumbleddrizzle of olive oilPreheat oven to 325F degrees, racks the middle. Butter/oil a 7-inch springform pan. In a strainer, toss the shredded zucchini with the salt and let sit for ten minutes. Now aggressively squeeze and press out as much moisture as you can. Set aside.In the meantime, combine the ricotta cheese, Parmesan cheese, shallots, garlic, dill and lemon zest in a medium bowl. Stir in the eggs and continue mixing until well combined. Now stir in the shredded zucchini. Fill the springform pan with the ricotta mixture and place on a baking sheet. Place in the oven and bake for sixty minutes. If there is any moisture left on top of the cake at this point, carefully use a bit of paper towel to dab it off. Now sprinkle with the goat cheese and return to the oven for another 20 -30 minutes or until the goat cheese is melted and the cake barely jiggles in the center (it will set up more as it cools). At this point, if the cake is baked and set, but the top isn't quite golden, I'll zap it with the broiler (just about a minute) to get a bit more color on top. Remove from the oven and let cool five minutes, then release the cake from its pan. Cool completely, serve at room temperature drizzled with a bit of olive oil and a few sprigs of dill. Serves 8.    starting weight 228 lbs
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	Message: I love fried cabbage...Fry bacon and then crumble.Chop cabbage and fry in bacon drippings with chopped onion. Delicious!!! Cover the pan so it steams as it frys..
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	Message: Sorry if this has already been posted - but we make this every year for T'giving and it's really good. *Ü*Dottie's Green Bean Casserole 2 cans green beans (drained) 1 (4 ounce) can mushrooms - drained 1/2 medium onion - sliced thin and separated into rings 2 stalks celery - diced 2 tablespoons butter 1/4 cup heavy cream 1/4 cup mayonnaise 1 cup assorted shredded cheeses 3/4 teaspoon salt 1/2 teaspoon pepper 1/2 teaspoon garlic powder Melt the butter in skillet and saute the onions, celery and mushrooms until soft. Blend mayonnaise and cream. Mix everything together in a casserole and bake at 350 degrees covered for 30 minutes. Uncover last five minutes until slightly browned. Dottie @ Atkins siteDebB’s notes ~ I haven't used the canned mushrooms yet, I always use fresh. I've only doubled this and I use an 8 ounce pkg of fresh sliced mushrooms. I just dice the onions. At first, I thought this wouldn't be enough sauce - but there really is plenty. The guys love this! We like it with French-cut green beans.Jams’ idea ~ water chestnuts for extra crunch    Started Somersizing 3-01270/175/175sdbruce@amerion.comEdited by - DebB on 2/18/2004 9:16:52 AM
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	Message: hi...i am looking for the cloe slaw recipe from a while back which includes celery seed, red and green cabbage, somersweet ...it came along with a chicken wing recipe..at the end of the recipe it said it was the best cole slaw summersized or not..please help..thanks!
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	Message: This sounds weird but it is OH SO GOODCaramelized Cauliflower1 head of cauliflowerOlive oil (enought to generously coat the cauliflower)sea saltPreheat oven to 400.Place the head of cauliflower on a cutting board, and slice it top-down into &#188;-inch slices.(It's okay if some of these crumble). Toss the cauliflower in a large bowl with plenty of olive oil and a little bit of salt.Spread cauliflower in a single layer on a heavy sheet pan, and roast until golden brown and caramelized, turning bits and slices once or twice, about 25 minutes.Pull out of the oven and serve. (The little crumbled bits are the best!)_________________Foxye 230/165/165Somersizing since 01/03
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	Message: This recipe is so simple but SO tasty! I use Vidalia onions to add a little sweetness.5-8 yellow squash (cut into rounds)1 lg Vidalia onion- chopped fine1 1/2 C Cheddar Cheese 2 tsp. black pepper (or to taste)1 tsp salt (or to taste)1/2 stick of butter 1/2 C waterPut all ingredients, except for the cheese in a pot over medium heat.  After 15 mins, turn the heat up to let the onions and the squash cook.  After another 15 mins is up, add in the Cheddar cheese.  Serve in bowls as an app. or as a side dish.My family enjoys this dish with grilled chicken.
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	Message: This is one of my favorite recipes with a big fat juicy Rib-Eye. Yum Yum Love this WOEOne head of cabbage coredStuff the cabbage with 1/2 stick of butterabout 1 to 2 tbsp minced garlic (I buy the one in the jar)and salt and pepperWrap this baby in foil and set it on the grill (we have a smoker/grill with a lid) but it works on gas grills or a little weber grill too!Cook it until the thing just falls apart. It usually stays in tact...but is VERY soft and ready to fall apart once you open the foil.If you love cabbage...this is awesome!Shanna
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	Message: What can't we do w/cauliflower?  I wanted some old fashioned mac and cheese but was not going to go there.  This is so easy it's ridiculous.1 to 1 1/2 head cauliflower (I juliened mine in my electric mandoline)1 juliened sweet onion1 packet Suzanne's Ranch dressing mix in 1 c sour creamsea salt to tastefresh cracked pepper to tasteMix together w/handsAdd 8 oz grated parmesan2 c colby/jack shredded cheeseMix togetherSprinkle 1 c colby/jack cheese on topBake 350 fo 1 hr coveredremove cover and cook 1/2 hr to brown cheese on topNow that is just some good old comfort food.mamabj
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	Message: Scalloped Cauliflower1 Head cauliflower - cooked and sliced1 cup pepper jack cheese, shredded1/2 onion2 cups sliced mushrooms2 garlic cloves, crushed1 cup cream3 cubes chicken boullion2 fresh tomatoes, dicedCook head of cauliflower and slice.  I slice mine before cooking.  Place half the cauliflower in a 9 x 13 inch pan.  Saute onions, mushrooms and garlic together in a bit of butter or bacon grease.  Add chicken bouillion cubes.  Add cream and heat through.  Reduce slightly if desired.  (I also add a bit of thick n thin to help with the runniness of this sauce) Sprinkle 1 tomato over cauliflower, then half of the mushroom/cream mixture, then sprinkle half of the cheese on top.Make another layer exactly the same as the first.Bake at 350 degrees for 20 - 30 minutes or until bubbly.Enjoy.This is delicious.  My husband and I couldn't stop eating it.  Be sure to use the pepper jack cheese, though.  It's not the same without it.If you make a homemade legal mushroom soup, you can use this instead.  That's what I had in mind when I tried this for the first time.  I didn't have any soup so I decided to make a quick version in a frying pan.  
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	Message: This recipe is a tweaked version of George Stella's caulif. rice pilaf recipe in his book "Eating Stella Style". To me, it looks and tastes like the chicken flavored Rice-A-Roni.I'm not sure what pilaf is, but following his instructions to the letter I ended up w/ mush. By decreasing the amount of liquid, increasing the amount of cauliflower, butter, and spices I ended up w/ a dish I can't stop eating...and it's done in about 15 minutes.4 c. of grated cauliflower3 Tb. butter (I use Smart Balance in the tub)1 Tb. canola oil1/2 c. diced onions1-1/4 tsp. garlic powder3 bay leaves (see Note below)2 tsp. dried parsley1/4 tsp. black pepper1 tsp. kosher salt1/2 tsp. + 1/8 tsp. tumeric (see Note below)1/3 c. LOW SODIUM chicken broth (I use Swanson brand)Combine butter and oil in a medium-high heated pan...add onions and cook for a few minutes...add everything else (spices) EXCEPT cauliflower & chicken broth.Stir together (some of your spices will cling to the bay leaves, but that's ok)...then add cauliflower and stir thoroughly (your rice should be completely yellow and the spices should be evenly distributed..takes about 2 minutes).Add broth and stir again, then cover w/ lid and let cook a few minutes...stir one last time, cover and give it a few more minutes.I just had this last night w/ MsTified's Spicy Baked Chicken Tenders...Wow! so much flavor in both.NOTE: If your bay leaves are really big (Spice Islands brand, for example) cut the amount to 2 instead of 3. Also, discard before serving.NOTE: For the tumeric...depending on the size teaspoon you use you may find the amounts listed to be a little too much...when I used a 1/4 teaspoon twice for the 1/2 tsp. needed, everything was fine...when I used an actual 1/2 teaspoon I tasted the difference. Your caulif. should be precisely 4 cups...pat it down lightly w/ a spoon and fill to the top of the measuring cup. (I grate 2 large heads on the weekend after grocery shopping, and keep it all in a large plastic bowl w/ a lid, to use during the week...I first tried storing it in 2 gallon sized zip-loc bags, worked well, but by the next day the smell was seeping out and I got a whiff every time I opened the fridge...using a bowl w/ a tight lid works great, no smell at all).Using stick butter might be easier, but I like the taste of Smart Balance, so I scrape it out w/ a butter knife and fill my tablespoon...3 times.Back to add: 1 head of caulif. will give you the 4 cups needed plus some...you don't have to grate 2 heads.Edited by - ChubChub on 5/1/2007 2:15:27 PM
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	Message: Faux Fried Rice 1/2 head of raw cauliflower, grated (had about 3.5 cups of grated, loosely packed cauliflower)3 green onions, chopped4 cloves garlic, minced2 - 3 Tbsp. of low-sodium soy sauce1/2 to 1 tsp. of garlic salt3 eggs, beatenOilPork, chicken, or shrimp, cooked (optional)In a wok or large pan, heat enough oil to cover bottom of pan. Fry minced garlic and white part of onions for approx. 1 min. Add grated cauliflower and fry for approximately 5 min, stirring constantly. Add soy sauce, garlic salt, green onion tops, and meat (optional) and stir until mixed. Push mixture to side of pan. Add more oil if necessary, and scramble eggs in empty side of pan until done but still moist. Stir eggs into "rice" and remove from heat. Serves 3 as a side dish.Note: I didn't measure anything. These measurements are just estimates.Note: The secret is to use raw cauliflower. I tried this with leftover cooked cauliflower last week, and it wasn't very good. Tonight I used raw, and everyone liked it.Deb’s notes: I use bacon grease with this to flavor it. I then throw in cooked, crumbled bacon too. I remove everything before I scramble the eggs - otherwise I get a big mess. This recipe really is pretty incredible!!     Started Somersizing 3-01270/175/165sdbruce@amerion.com
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	Message: This recipe quickly became one of our absolute favorites! It's a recipe from Mrs. Dash (the seasoning that contains no salt) website and it is SO darned good! I like to squirt sugar-free ketchup on mine. My notes are at the end of the recipe. *Ü*http://www.mrsdash.com/R_MDK_show.cfm?RecipeID=721 This is the link so you can see their picture of it and the recipe...........................................Cauliflower PopcornIngredients: 1 head of cauliflower 3 Tbsp. olive oil 2 Tbsp. Mrs. Dash Table BlendInstructions: 1. Preheat oven to 450°F (220°C). 2. Cut out and discard cauliflower core and thick stems. Trim remaining cauliflower into florets the size of popcorn. 3. Toss thoroughly in a bowl with olive oil and Mrs. Dash Table Blend. 4. Spread cauliflower on a sheet pan and roast for approximately 60 minutes, or until nicely browned (that's the carmelization process converting the dormant natural sugars into sweetness). 5. Turn three or four times during roasting. The browner the florets, the sweeter they will taste. Serve immediately.* Deb's notes: I make this 1-2 times per week. Some times I'll make 2 heads on 2 cookie sheets - and we'll eat it all (oink). I first cut the whole head in half - it's easier to cut the core out this way, then seperate the cauliflower into large florets. Then I slice the large floret in half and pretty much slice it from there. Do not cut it up too small. The first time I made this, I cut it into little pieces like in the picture. I didn't realize how MUCH the caul. will shrink by being roasted. It's something you're just going to have to experiment with.I don't measure the oil or Mrs. Dash anymore. I put all the prepared cauliflower into a big bowl and just drizzle on the oil, by eye. Same with the Mrs. Dash (which I buy a nice big container of at Costco).For the roasting, I don't recommend 450, I do it at 425. A sheet of Reynold's Wrap Easy Release foil works great here! The time will depend on how big or thick your pieces of cauliflower are. I do give it a good stir about every 15 minutes. You want it to be nice and golden brown (I actually like mine with some black). Again - experiment a bit. The last 5-10 minutes really make a big difference. If roasted long enough, this will actually be crunchy because the edges do get quite dry. The middle will be soft however.  Since I now leave my pieces bigger than when I first started making this and lowered the temp to 425, it usually takes about 1 hour and 10 minutes.Even if you don't like cauliflower, try this - you'll be surprised!     Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: This is an adaptation of Tyler Florence's recipe, a nice twist if you want something different then steamed broccoli!  I love it with chicken or pork dishes.1 1/2 tablespoons olive oil3 garlic gloves-sliced or chopped1/2 head of broccoli, including stems-chopped1/2 cup chicken broth2-3 tablespoon sour cream or plain yogurtsalt and pepper1 lemon wedge-optional-Heat the olive oil in a pot over medium heat.  Throw in the garlic and let it cook for about a minutes, then add the chopped broccoli and coat it well with the oil and garlic.  -Add the chicken broth, cover, and turn the heat down a little and let steam/simmer for about 10 minutes.-Drain all of the liquid EXCEPT for about 2-3 tablespoons. Season with salt and pepper and then roughly mash.  I use a hand-held potato masher, but you can use a hand-held blender.  You want some of the broccoli to be smooth, but still want some chunky.  A little rustic ;)-Add in the desired amount of sour cream or yogurt, just to give it a little stiffness.  I squeeze a little lemon to give it a 'bright' flavor, but this is optional.    Started SS 2/25/08227/212/160
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	Message: i have really enjoyed her recipes and ss them when possible. 6 yellow squash1 med.onion,chopped1 small stalk celery,chopped1 cup grated cheddar cheese,divided for topping (i sometimes use yellow and white cheddar)1 c pork rind crumbs,divided for topping2 tsp splenda3 tablespoons butter1 egg,beatensalt & pepper to taste preheat oven to 300 degreesclean,slice and cook squash until done,drain off water & mash. while squash is cooking,heat butter and cook celery/onion mixture until onions are transparent.beat in egg and remaining ingredients. spray casserole dish with non stick spray,add squash mixture,top with cheese & crumbs. bake for 30 min or until sides begin to brown.
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	Message: Last night, we had the most delectable cheeseburgers and onion rings you'd ever imagine.  I tried using egg only last time I made onion rings, and it didn't stick well and tasted like egg rings!  This time, I doctored my batter, and it worked out beautifully!  There was very little eggy taste at all, and even that was covered up when they were dipped in ketchup.  I was left with crunchy, golden onion rings (a treat I'd thought was history!)Batter:3 eggs, whisked well1/4 c. grated (canned) parmesan cheese1/4 t. garlic powder1/4 t. onion powdersalt/pepper**adjust spices to suit your taste**Slice 1-2 onions 1/4" thick and let sit out a few minutes to come to room temp and dry.  Dip rings into batter and drop immediately into about an inch of oil, preheated to med-high.  Remove when color is a nice golden brown.  Eat with yummy SF ketchup!      Healthy eating~Healthy life!Elcarim279/256!/130Living and becoming...all for His glory!
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	Message: I love the idea of onion latkes, I eat them all the time for snacks and as a side to my meals while SS'ing.  If you love onions, you'll like these!  This is the pro/fats version.4 tablespoons oil for frying2 medium onions, shredded like hashbrowns (I use a food processor)1 green onion sliced thin1 teaspoon garlic powder1/3 cup shredded cheddar cheese, chopped a couple times to make the shreds smaller (optional)1 egg and splash of creamdash of salt and pepper to tastetoppings:sour creamcrumbled baconHeat a good skillet on med-high heat ** I find that the non-stick ones do NOT work very well for these**.  Put in the frying oil and coat the pan.While the oil and pan are heating up, combine the rest of the ingredients EXCEPT the sour cream and bacon (those are the toppings) in a bowl and mix well.  Don't worry if the mix doesn't seem to adhere/stick together, it will when it's on the pan and the cheese melts, the cheese is the glue ;)In heaping tablespoons full, drop the onion batter onto the pan and spread it out into a thin pancake.  Resist making these too big, the smaller ones taste and hold together better!Fry the latkes for a 5-7 minutes, or until the bottom is nice and brown, then flip them over to cook for another 2-3 mins.Lay out the latkes on paper towels to rid them of excess oil, top with sour cream and crumbled bacon and enjoy!I like to have mine plain with sour cream, on top of my burgers, as a side to my pro/fats breakfasts (and well, lunch and dinner too!), topped with egg salad, you name it!    Started SS 2/25/08227/215/160Edited by - roweena on 4/28/2008 12:18:16 PMEdited by - roweena on 5/17/2008 7:40:26 PMEdited by - roweena on 5/18/2008 8:14:34 PMEdited by - roweena on 5/18/2008 8:15:59 PMEdited by - roweena on 6/12/2008 8:17:35 PM
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	Message: I don't know if there is a recipe for this but I just made it the other day & wow, is this ever good!I just tossed some fresh brussels sprouts with melted butter & garlic, spread on a cookie sheet & baked in a hot (425°) oven until they were really dark (kind of burnt looking in spots).  Yum....I didn't need anything else, that was my supper!
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	Message: I love the idea of onion latkes, I eat them all the time for snacks and as a side to my meals while SS'ing.  If you love onions, you'll like these!  This is the carbo version.2 medium onions, finely diced/minced1 green onion sliced thin1/4 cup flour1/2 teaspoon baking powder1/4 cup ff milkdash of salt and pepper to tastecooking spray or small amount of oil for fryingHeat a good non-stick skillet on med-high heat .  Put in a little oil or use cooking spray.While the pan is heating up, combine all of the ingredients in a bowl.In heaping tablespoons full, drop the onion batter onto the pan and spread it out into a thin pancake.  Resist making these too big, the smaller ones taste and hold together better!Fry the latkes for a few minutes, or until the bottom is nice and brown, then flip them over to cook for another couple mins.Lay out the latkes on paper towels to rid them of excess oil and enjoy!I like to have mine plain with ff sour cream, or as a side to my carbo meals.    Started SS 2/25/08227/215/160Edited by - roweena on 5/17/2008 7:42:27 PMEdited by - roweena on 5/18/2008 8:15:37 PM
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	Message: What is the best way to sautee broccoli & garlic?
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	Message: Well I tried roasting Broccoli and zucchiniwith olive oil sea salt fresh cracked black pepper and nutmeg and let me tell you whata nutty tasting flavor it was...Just roastit lighty for like 15 minutes and then turnoff your oven and let it in there, my husband doesn't like his veggies crunchybut take them out right away if you like crunchy. This was so flavorful and wasgreat with the fliet mignon rare....Oh yum-oBe careful with the broccoli because it willchar easily if you don't watch it....the nutmeg is the key...don't need a lot of itjust a couple pinches....    Patricia Hoffer
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	Message: I found this recipe on the Active Low Carber's Forum, tried it and it's delicious! My notes are at the end (I can't leave a recipe alone..)Faux Twice Baked Potato1-head of Cauliflower (Approx 2 lb) ½ c. sour cream4-oz - cream cheese ¼ c. minced green onions½ stick of soft butter 2 fresh mushrooms dicedsalt and pepper to taste ¼ cup of Romano cheese6-slices of cooked and crumbled bacon 2-Tbs. of bacon greaseToppingShredded Cheddar 2-slices of cooked and crumbled bacon on top Boil cauliflower approx. 20 to 30 minutes until tender, drain well. Fry bacon until crisp and then crumble it. Save the grease. In a large bowl, combine the cauliflower, cream cheese, ½ of the butter, salt, pepper, Romano cheese, ½ c. sour cream, ¼ c. minced green onions, 2 fresh mushrooms diced, bacon grease and the bacon bits. Mash it all together. Season with salt and pepper to taste.I mash it in my Kitchen Aid Mixer.Put it in a buttered 8 X 8 casserole dish. Cover with the cheddar cheese. Top it off with the bacon pieces. And cut up small pieces of remaining butter and scatter it on top lightly.Place in a preheated 350° oven and bake until all the cheese has melted. Approximately 20 minutes. Garnish with chives if desired.Servings 9Don @ Active Low Carber’s ForumDeb’s notes: I use 2 heads of cauliflower.  When it’s done cooking, I use my Oxo ricer.  First, I squeeze the water out of the cauliflower in the ricer, then I rice it into a bowl.  I didn’t have any fresh mushrooms, so I omitted them.  I also omitted the bacon grease addition.  I had some chopped, cooked bacon on hand - so I put this in a mini food processor and made my own ‘crumbs’ - worked great. I grated my own Romano cheese using a microplane. I also 'riced' the softened (room temperature) cream cheese as I wanted it to mix in well with the cauliflower, this worked great (and it was fun to do/see). This was delicious!    Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: Macaroni & Cheese originally posted by 2 Be Thin1/4-1/2 c heavy cream2-3 c cooked spaghetti squash1/4 c grated Parmesan cheese (powdery kind)1 1/2 c grated sharp Cheddar chees2 tbls buttersaltwhite pepperdry mustard cayenne pepperpaprikaHeat cream, butter and parmesan on low heat, stirring as it thickens.  Season with salt, pepper, mustard & cayenne.  Add a handful of grated cheddar cheese, stirring until it melts.  Toss thickened sauce with squash and place in casserole.  Top with grated cheddar cheese and sprinkle some Parmesan on top.  Sprinkle with paprika.I baked this for about 30 min at 350, but it didn't brown on top, so I turned the oven up to about 450 and cooked until there was a nice crust on top.My notes:  I melt the butter and add the Parmesan (like a roux) then add the cream, salt, pepper and cayenne.  I throw in a couple of handfuls of cheddar, stirring until melted.  This makes a nice thick sauce.  I just use one spaghetti squash (no measuring!).  I bake it at 400 for about 30 minutes until bubbly and light brown on top.This is one of my go-to sides!    Phil. 4:13
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	Message: Mexican Braised Celery Recipe #261536This is a LEVEL 2 Recipe with the corn.  Without the corn its a Level 1. As a kid - I would never eat my vegetables. Then again, they were raw or boiled. When they're jazzed up, it gets much easier to eat like you know you're supposed to! Hope everyone enjoys. by MechanicalJen4 servingstime to make 25 min 25 min prepI found this on www.recipezaar.com. This is Not mine but have given credit where there was a name.  I've not had a chance to try it yet.....let me know what you think of it.6 celery ribs14 1/2  ounces stewed tomatoes, undrained2  garlic cloves, mined1/4 teaspoon cumin1 cup corn3/4 cup bell peppers, chopped1/2 cup onions, chopped1 tablespoon jalapeno peppers, minced and seeded2 tablespoons cilantro, minced1. De-string celery and cut into 2 inch lengths. Place in a single layer on a large skillet.2. Add tomatoes with juice (breaking up large pieces), garlic and cumin. Bring to a boil over high heat. Reduce to low and simmer, covered for 10 minutes.3. Combine corn, bell pepper, onion and jalapeno in small bowl. Sprinkle evenly over celery mixture. Simmer, covered 10 to 12 minutes until celery is tender, stirring          once4. Serve in shallow bowls, sprinkle with cilantro before serving!    http://www.travelpod.com/travel-blog/billman_teskey/changchun07/tpod.htmlSomersizer since June 1997... Hang in there..I KNOW this really DOES work !mamalaurie
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	Message: Celeriac (Celery Root), Onions & Lemon Recipe #102150Celeriac is very ugly looking and you do waste a lot peeling it but try it - if you like celery you'll love this vegetable it has a mild celery flavor. The onion & lemon compliment it. I threw this together last night and it was rather good - You have to peel all the knots of the celeric and get in to the white flesh.by BergyI found this on www.recipezaar.com. This is Not mine but have given credit where there was a name.  Let me know what you think of it.Level 1 2 servingstime to make 25 min 10 min prep1 celery root, peeled (approx 2 cups of prepared root)1 cup onions, chopped1 tablespoon fresh lemon juicecooking spray1. Peel the root so you have only the white flesh, cut it into pieces apprx 1/8" thick and bite size.2. Immerse prepared celeriac in boiling water and boil 5 minutes, drain (keep the water to use in a soup recipe).3. Spray a fry pan (large enough to hold the veggies in a single layer) and heat it, Add celeriac& Onions.4. Rotate the veggies but allow the onions and celeriac to brown apprx 10 minutes.5. Sprinkle lemon over the veggies.6. Serve as a side dish vegetable.Note: Ok.... I made this tonight. Wasn't bad at all, although I did forget about the lemon juice . It did surprisingly taste like potatoes. Reminded me of when my mother would chop up pre-cooked potatoes & fry them in this same style (minus the lemon juice of course) I tried shaking a little extra salt on them (like I did when I was a kid) , but that just didn't work out.    http://www.travelpod.com/travel-blog/billman_teskey/changchun07/tpod.htmlSomersizer since June 1997.... Hang in there... I know this DOES work !mamalaurie
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	Message: I found this on www.recipezaar.com. This is Not mine but have given credit where there was a name.  I've not had a chance to try it yet.....let me know what you think of it.Wax Beans , Bacon and Celery Recipe #259001Can be made with canned wax beans. Warm Beans and celery in microwave or on the stovetop.by Luvs 2 CookLevel 1 pro/fat/veggie4-6 servingstime to make 45 min 10 min prep3 cups wax beans, strung, cut in pieces1/2 stalk celery, washed, cut in pieces4 slices bacon, cut in pieces1 tablespoon butter1/4 teaspoon pepper1. Boil wax beans and celery in salted water for about 25 minutes.2. Drain off water.3. Put butter and bacon in a frying pan and let cook until bacon starts to become crisp.4. Mix in with a fork the beans, celery and pepper.5. Let cook for about 2 minutes.6. Then serve.    http://www.travelpod.com/travel-blog/billman_teskey/changchun07/tpod.htmlSomersizer since June 1997.... Hang in there... I know this DOES work !mamalaurie
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	Message: Help!  I SS'd several years ago, before 2 babies and want to get back on the plan.  I had a whole bunch of recipes from this site, including an awesome one for cauliflower au gratin, & "mac & cheese" with spaghetti squash, but can't find them...they must have been from 5 or 6 years ago...does anyone have them that they can post?
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	Message: Green Bean Casserole1 3/4 lb green beans4 oz sliced mushrooms3/4 cup chopped onion2 Tablespoon butter3 eggs1 cup mayonnaise1/2 tablespoon minced dry onion flakes1/2 teaspoon parsley flakes1/2 teaspoon onion powder1/4 teaspoon sea salt1/8 teaspoon pepper (or to taste)1 teaspoon sugar substitute1 cup shredded cheddar cheesePreheat oven to 350Par boil green beans in boiling water for 3 to 4 minutes. Drain and set aside.Saute mushrooms & onion in butter for 3 to 4 minutes. Set aside.In a separate bowl mix the eggs, mayonnaise and the rest of the ingredients through sugar substitute. Add the shredded cheese, green beans, mushrooms & onion. Stir to combine.Put in a 2 1/2 quart baking or casserole dish. Bake for 45 to 55 minutes.    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comA smile is a curve that sets everything straight.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTEmdG9waWNfaWQ9Mzk1MDYA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: HOMESPUN SCALLOPED TURNIPS (mjlibbey)1 – 8 oz. pkg. Cream cheese 1 ¼ cups heavy cream (or 1-cup heavy cream & ¼ cup water)¼ - ½ teaspoon salt1/8 – ¼ teaspoon pepper4 cups thin turnip slices2 tablespoons chopped chives1 onion, sliced (optional)In large saucepan, combine cream cheese, cream, salt and pepper; stir over low-heat until smooth.  Add turnips and chives; mix lightly.  Spoon into 1 ½ qt. Casserole.  Bake in a 350* oven for about 1 hour or until turnips are tender.  Serves six.  Can be made a head of time, except for baking.  Put in refrigerator overnight.  When ready to serve, bake as directed.  Turnip Gratin (mjlibbey)1 clove garlic, peeled3 tablespoons butter 1 1/2 lbs. turnips, peeled and thinly sliced saltfreshly ground peper1 teaspoon tarragon1/2 cup shredded swiss cheese  1/2 cup grated parmesan cheese 1 cup creamPreheat oven to 400 degrees. Bring a large pot of water to a boil. Add turnips and salt and boil 2 to 3 minutes and drain.  Rub a small casserole dish with garlic, butter well (save remaining butter for top) and arrange 1/3 of the turnip slices in a layer.  Sprinkle with salt and pepper, 1/3 of the herbs and 1/3 of the cheese.  Repeat, making three layers in all, and finishing with cheese on top.  Pour cream over turnips.  Bake 45 minutes.  Serves 4 to 6. 
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	Message: I got this from a mailing list I subscribe to....Spinach Souffl&#233; (Crockpot)2 lbs frozen spinach, thawed and drained1/4 cup grated onion1 (8-oz) pkg. cream cheese, softened1/2 cup mayonnaise1/2 cup shredded Cheddar cheese2 eggs, beaten1/4 tsp white or black pepperDash nutmegMix thawed and drained spinach together with onion. Beat remaining ingredients together to blend and then stir in spinach mixture.Spoon mixture into a lightly buttered 3-1/2 quart slow cooker and cook on High for 2-3 hours.Serves 6-8    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comA smile is a curve that sets everything straight.
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	Message: INGREDIENTS:1 garlic clove, peeled and cut in half4 Tablespoons olive oil2 lbs. turnips, peeled and very thinly sliced (a mandoline works best for this)2 teaspoons fresh thyme2 teaspoons sea salt2 red peppers, cored, seeded and sliced1 lb. (4 small) zucchini,thinly slicedsalt & freshly ground pepperPREPARATION:Preheat oven to 350°F.1. Rub a gratin dish with the garlic and grease with about 1 teaspoon of the olive oil. 2. Layer half of the turnips in the bottom, overlapping as necessary. Season with some thyme and salt and drizzle with 1 tablespoon of the olive oil. 3. Add a layer of red peppers, then a layer of zucchini. Season with salt and thyme and drizzle with another tablespoon of the oil. 4. Repeat steps 2 and 3. Finish by drizzling any remaining olive oil over the top. 5. cover tightly with aluminum foil and bake until all the vegetables are very tender, about 1 hour. To serve:Serve hot directly from the gratin dish.Colorful and delicious.Enjoy.mamabj
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	Message: Tuscan MushroomsJulie Jafar4 Portabella mushrooms1 T Suzanne™ Tuscan Sea Salt Rub½ Olive oil2 T Balsamic vinegarIn a bowl mix together with a whisk the olive oil balsamic vinegar and Suzanne™ Tuscan Sea Salt Rub.  Let set for 20 minutes or more. With a clean towel wipe the portabella mushrooms clean.  If desired remove the steam and save for another recipe.  Dip the mushrooms in the oil mixture coating well and grill for 10 to 15 minutes (flipping during this time for even cooking). Serves 4.    AR Juliehttp://www.suzanne24.com/arjulie
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	Message: I'm a L2er and when I make these I share with my DH, I will eat 1/4 to 1/3 of the pouch. Part is soft like a baked potato and part is like a french fry. When your ready to add a little carb back in give this a try. I'm sure your family will be more than happy to only let you eat a small portion.Grilled Potato Pouches that inspire a whole mealJulie Jafar2 small baking potatoesOlive oilYour favorite Suzanne™ Sea Salt RubWash and dry the potatoes. Slice ¼” thick. Layer on aluminum foil, drizzle with olive oil and sprinkle your favorite Suzanne™ Sea Salt Rub on top of each layer. Fold foil to form a pouch and grill for 15-20 minutes. Bottom portion of the potatoes will be crisp like a French fry and the top soft like a baked potato.  Tip: I love to use the Sea Salt rubs heavy on one side of a steak and I will use the same rub on the potatoes as on the steak. My favorite this way is the Southwest and the Tuscan.  Want an additional side with your steak and potato?  Clean button mushrooms removing the steams, place on foil and put a small pat of butter in each one and sprinkle with the same rub as you have on your potatoe or use a different one if you want a couple flavors then fold the foil to form a pouch and cook along side the potatoe pouch.  Serve with a salad topped with a Suzanne™ dressing and you have a lovely meal.    AR Juliehttp://www.suzanne24.com/arjulie
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	Message: I subscribe to "Everyday Food" (Martha Stewart) and at the library today I decided to check out her cookbook where I found this.15 ozs. ricotta1 Tbls. olive oil, plus more for brushing4 garlic cloves, thinly sliced, plus 1/4 tsp. minced1/4 tsp. crushed red pepper flakes1/4 cup chopped fresh basil1/4 cup chopped fresh oregano1 Large (about 5 lbs.) spaghetti squash1 large onion, finely diced (2 cups)2 pints cherry tomatoes, halved1/2 cup dry white wine1/2 tsp kosher salt1.  Wrap the ricotta tightly in a piece of fine cheesecloth; place in a colander over a bowl.  Place a heavy bowl or cans on top, and let drain, refrigerated for 3 hrs. or overnight.2.  Preheat 0ven to 350.  Brush a baking pan with olive oil, and place the sliced garlic on the pan.  Bake 15 min, stir every 3 minutes.  Remove pieces as they turn golden and set aside.  Place the drained ricotta, red pepper flakes, 3 Tbls. basil and 3 Tbls. oregano in a bowl, combine.  Cover with plastic wrap, set aside.  Halve the squash lengthwise, remove the seeds.  Place squash cut side down on a lightly oiled baking pan.  Bake until skin yields to pressure and flesh is soft, about 1 hr.3.  Heat a large skillet over medium high heat.  Add the olive oil, minced garlic, and onion to the pan, cover.  Cook until translucent, about 8 minutes.  Remove the lid, add the tomatoes, wine, and salt.  Cook uncovered until the tomatoes are juicy, about 5 minutes.  Sitr in the remaining basil and oregano  Remove the herbs from the squash and discard.  Pull the strands from the squash with a fork, transfer the squash strands to s serving bowl.  Top with the tomato mixture, ricotta, and garlic slices, serve hot.Serves 4
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	Message: I heard of a quiche recipe without the crust. Anyone with a good quiche recipe.Venus 2 be
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	Message: Hi Rebecca ~ Is this the one?  *Ü*Vidalia Onion Pie2 1/2 cups thinly sliced vidalia onions2 Tbl olive oil2 eggs1/2 cup heavy creamsalt and pepper to taste1 cup shredded cheese Saute onions in oil in skillet until tender. Spread in pie plate. Combine eggs, cream, seasonings in bowl; mix well. Spoon over onions. Top with cheese. Bake for 30 minutes in 350 oven. Nanette @ SS site    Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: Since this was posted under With General Questions, we're moving it here.  Thanks.Here is a post that helped me, from the food section. It is almost as easy as a mix.JCnmyheart - here is Starlite's recipe for bread. I don't have a bread machine so I came up with this version. And it is prett much step-by-step. It's a GREAT bread recipe. Hope this helps ...Starlite's Basic Bread Recipe Makes: 1 &#189; pound Loaf Starlite1 1/4 cup skim milk3 cups winter white whole wheat flour3 tablespoons vital wheat gluten1 1/2 teaspoon sea salt1 1/2 teaspoons Somersweet® (equals 2 tablespoons sugar)3 teaspoons yeastBREAD MACHINE:1. Place all ingredients in machine. Select light crust and press start. Cool 1 hour before slicing. Be sure your yeast is fresh! If you do not bake regularly buy yeast in individual packets and check the date. Buy the one with the best outdate! Check the back of the store's shelf!NO BREAD MACHINE: Make sure all ingredients (except milk) are at room temperature.1. Preheat oven to lowest possible setting (mine is 175oF). When it reaches this temperature, turn off the oven.2. Warm milk in microwave to 115oF.3. Place all dry ingredients, including yeast, into bowl of KitchenAid® mixer or a food processor and attach dough hook.4. For mixer, turn to Speed 2 and mix about 15 seconds, or until ingredients are combined. In food processor, turn on and process until ingredients are combined, about 15 seconds.5. Gradually add liquid ingredients to flour mixture and mix 1 to 2 minutes longer (for either machine). Mix until dough clings to hook and cleans sides of bowl, about 2 minutes.6. When dough clings to hook on mixer, knead on Speed 2 for 2 minutes or until dough is smooth and elastic. For processor, knead until dough is smooth and elastic. This may or may not take the additional 2 minutes.7. Remove dough from bowl and dough hook. Shape the dough into a large ball and place into a lightly greased glass bowl. Cover with plastic wrap and place in that slightly warm oven. Let rise for one (1) hour. Remove from oven and bowl.8. Preheat oven to 400oF.9. On lightly floured surface (such as a large cutting board), roll the dough into a rectangle, approximately 9x14-inches. A rolling pin will smooth dough and remove gas bubbles. Starting at short end, roll dough tightly. Pinch dough at seam to seal. Pinch ends and turn under. Place seam side down in a lightly greased loaf pan.10. Place in preheated oven and bake for 15 minutes. Reduce heat to 350oF and bake an additional 25 to 30 minutes. Remove from pan immediately and cool on wire rack.* To grease bowl, I lightly spray Pam® onto a paper towel then rub the entire inside surface of the bowl. Using the same towel, grease the loaf pan, too.
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	Message: This is BETTER than potatoes!2 heads cauliflower - cut into florets1 small onion, chopped4 Tablespoons butter2 cups grated swiss cheese2 cups heavy cream2 eggssalt Boil cauliflower in SALTED water until tender. Drain and place in a 9 1/2 by 11 baking dish.Saute onions in butter until tender ORput onion and butter in microwave safe bowl and microwave for 5 minutes.Mix heavy cream and eggs in a bowl. Add cheese and sauteed onions.  Pour over cauliflower and bake at 350 for 45 minutes.    PamPs.63:5 You satisfy me more than the richest of foods. I will praise you with songs of joy.
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	Message: This combines a few recipes, but it is very good.INGREDIENTS:3 cups ChubChub's "Cauliflower Rice a Roni sort of"2 tablespoons butter1/2 cup diced onion1/2 cup chopped green peppers1/2 cup chopped celery2 cups shredded cheddar cheese, divided2 pkgs. Frozen broccoli (10 oz. each)2 servings cream of anything soup from the boards, (1-mushroom, 1-celery) You can use 1 serving if you want this a little dryer or adjust to desired consistency.6-8 Bell PeppersPREPARATION:In a heavy skillet, sauté onion, peppers, and celery in butter until tender. Combine rice, sauteed vegetables, 1 cup Cheddar cheese, and soups. Place topped and deveined peppers in boiling water for 2 minutes, remove and drain.Fill w/rice mixture.  Transfer to a greased casserole dish. Cover and bake at 350° for 30 minutes, or until hot and bubbly. Take off cover, top with remaining 1 cup Cheddar cheese, and bake about 5 minutes longer, until top is lightly browned and cheese is melted. Serves 6 to 8. Even kids like this.Enjoy.mamabj
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	Message: Hi!  It's been awhile since I have posted, but I'm still going strong and coming up with new recipes.  Enjoy!  MaryFried Onion Wedges/Mushrooms1/2 cup grated Parmesan cheese(green can)1/2 cup Five Cheese Italian Blend2 eggsprepared horseradish to taste(optional)Combine all ingredients.  Cut sweet onion in half, then into wedges and separate pieces.  Dip onion into cheese mixture, coating completely. Deep fry until golden brown.  I like this with a spicy dipping sauce.  Works well to make fried mushrooms.  Going to try chicken and fish nuggets next.  Will let you know how that worked.
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	Message: Ready in about 30 minutes4 slices of bacon1 pint Brussels sprouts, trimmed, steamed for 3 minutes, and chopped fine (about 1 3/4 cups)1 1/2 teaspoons caraway seeds3 tablespoons vegetable oil3 tablespoons balsamic vinegar (or whatever you like)1/4 teaspoon splenda, or more to taste1/2 pound spinach, tough stems discarded and the leaves washed well and spun dry (about 8 cups)In a heavy skillet cook the bacon over moderate heat until it is crisp and transfer it to paper towels to drain. Heat the fat remaining in the skillet over moderately high heat until it is hot but not smoking and in it sauté the Brussels sprouts with the caraway seeds, stirring, for 1 to 2 minutes, or until the sprouts are tender and pale golden. Remove the skillet from the heat, stir in the oil, the vinegar, and the sugar, and add the spinach. Sauté the mixture over moderately high heat, tossing it, for 1 minute, or until the spinach is wilted. Season the salad with pepper and sprinkle it with the bacon, crumbled.Serves 4 to 6 depending upon whether this is a side dish or used as a main course.
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	Message: ;) Yep, I know what you're thinking, but this is the Chinese Forbidden Rice mentioned by Suzanne in Slim & Sexy.This wonderful wholegrain heirloom rice was once grown for the Emperors of China, and if you are lucky enough to have a ChinaTown in your locale it will be easy to find.  Otherwise I order online from Surfas, the resource listed in the back of S&S.It has a delicious nutty and chewy texture, and cooks up to a beautiful deep purple color.  It's so simple too, and works wonderfully as a carb, or to add in to a L2 meal.I hadn't seen a recipe posted here for it, so here it is straight from the Lotus Foods wrapper:FORBIDDEN RICE 1 3/4 cups water1 Cup Forbidden Ricepinch of saltBring to a boil over high heat.  Cover and reduce heat, simmering for 30 minutes.  Remove from heat and let stand covered for a few minutes. Fluff and serve.1 cup raw = 3 cups cookedEnjÖy
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	Message: Lastnight I had some chicken breast w/bake & fry mix.  I started warming some green beans in another pan.  When the chicken was done, I removed all the water and put in the chicken pan to get up all the little pieces.  I added some of ss's cajun sea salt and a little parmesan cheese.  WOW!  New twist on an old standby.  Now I'm wondering what other beggies I can boost w/the Sea Salts.mamabj
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	Message: I love to make this when i'm in a hurry and when i don't want to use too much dairy.3-4 cups fresh spinach (buy the fresh bags)1-2 Tbsp olive oilonion powdergarlic powdersaltcayenne pepper (optional)Heat oil.  add spinach.  when slightly wilted, add dry seasoning.  heat until desired consistency.  personally, i like it very cooked and wilted, almost brown.
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	Message: Soooo easy!1 lg sweet onion         7-8 slices bacon3-4 C brocolli spears 3/4 C grated parmesan1 C cheddar or american cheese, cubed.Heavy creamPat of butterSalt, pepper, garlic powder, paprika to tasteIn a non-stick sauce pan:Cook chopped bacon and onion, with butter pat until cooked(not crispy).Add brocolli, cook about 5 mins while stirring frequntly. Add cream, heat through. Add seasonings, cheeses and stir until melted and heated through and thickened a bit.Extra sauce? Freeze the leftovers and use the next time you're having plain old veggies.    RowdyinWI
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	Message: One of the things I've missed is the "onion" diced roasted potatoes.  So here is a SS L1 version.Dice cauliflower into 1/4 - 1/2 in cubesDice turnips into same size cubesI mixed 2/3 cauliflower to 1/3 turnipPlace in plastic bagCoat w/olive oilSprinkle in equal parts of Suzanne's Bake'n Fry and Parmesan cheeseRoast in 350 oven 20 - 30 minutes until doneStir a couple of times to brown evenly.It satisfies that kind of craving.  I hope you enjoy it.mamabj
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	Message: Has anyone tried Suzanne's new fave grain? I'm going to look for it today at Whole Foods I think. I believe her recipes for it are on pgs. 222 and 223 in the new book.    RR
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	Message: This is for Sandee1969.  Enjoy.  janetSweeteyPie’s Creamed SpinachThis is fabulous! SweeteyPie originally posted 1 bag of frozen spinach (16oz), but I didn't have the bagged, only the boxed. Either way it works great! 2 (10) ounce packages of frozen spinach, chopped finely1 small onion, finely chopped1 cup of heavy whipping cream3 ounces of full fat cream cheese 1 Tablespoon butter1 Tablespoon olive oil1/2 tsp salt1/8 tsp pepperfew dashes of nutmeg (about 1/8-1/4 teaspoon, depending on personal tastes)Defrost the spinach. It's easiest to defrost it in the microwave. Squeeze out all of the liquid from the spinach. In a medium sized pan, heat olive oil and butter and sauté the onion until tender. Add the drained spinach, and cook for an additional 5-10 minutes. Transfer to a bowl. In the same pan, heat cream and cream cheese. Cook until the cream cheese is completely melted and the cream has thickened a bit. This should take about 5 minutes. Season with salt, pepper, and nutmeg. Add the spinach back into the pan and toss to coat the spinach and heat through. This also makes a great filling for egg crepes. I sometimes sauté a cup of sliced fresh mushrooms with the onion when I make it as a crepe filling and add a little shredded cheddar cheese. Hope you enjoy it.Recipe Suggestion: 1. Try adding 2 tablespoons of lemon juice to the cream sauce, for a bit of a tangy kick! 2. If you like a bit of a thinner cream sauce, try adding another 1/4 cup of heavy whipping cream to the cream sauce.Creamed Spinach3 tablespoons butter 1 cup minced onions Salt Freshly ground black pepper 3 pounds fresh spinach, washed, stemmed and finely chopped 2 tablespoons chopped garlic 2 cups heavy cream 1/2 pound grated Sharp Cheddar cheese Preheat the oven to 375 degrees F. Lightly grease a 6 cup oval ceramic ramekin. In a large sauté pan, melt the remaining butter. Add the onions and season with salt and pepper. Sauté for about 2 minutes, or until the onions are soft. Add the spinach. Season with salt and pepper. Sauté for 3 to 4 minutes. Add the garlic and cream. Mix well. Season the mixture with salt and pepper. Bring the liquid to a boil and reduce to a simmer. Simmer the mixture for 6 minutes. Remove the pan from the heat and turn into the prepared pan. Sprinkle the top with the grated cheese and place in the oven. Bake for about 4 to 6 minutes or until the cheese is slightly brown and bubbly. by connsailor 
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	Message: I don't know if any of you have ever tried this before, but it's very easy, filling and yummy!Keep in mind that I like things simple, and tend not to measure anything while cooking...please feel free to adjust the proportions to your taste and family size!SUPER CHEESY BROCCOLI1-head broccoli, cut into florets          -OR-1-bag fresh broccoli florets butter1-pint ricotta cheese (I don't use the whole thing -- maybe half)1-cup (approx) shredded cheddar cheeseparmesan cheese, to tasteblack pepper, to tasteI fill my 9x9 glass baking dish with broccoli florets, dot the top with butter, and put it in the microwave on high for 3 min (just enough to start cooking the broccoli...it should still be firm).  I spoon some ricotta cheese over the broccoli, layer the shredded cheddar over that, sprinkle the top with parmesan and black pepper, and put the uncovered dish in the oven for the last 30 to 45-minutes with whatever meat I am roasting for dinner.  This recipe is great because it's flexible and hard to mess up.  I've found that the roasting temperature and time are easily adjusted based on the meat you are cooking...plus you don't dirty the stovetop!
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	Message: Mushroom “Risotto”      Serves: 4  Conbributed by MsTified found at Chef2Chef.com, author: Dana CarpenderThis is incredible!!!1/2     head cauliflower3       tablespoons butter (50 ml)1       cup sliced mushrooms (250 ml)1/2     medium onion, diced1       teaspoon minced garlic2       tablespoons dry vermouth (30 ml)1       tablespoon chicken bouillon granules (15 ml)3/4     cup grated Parmesan cheese (175 ml)1/4     cup chopped fresh parsley (60 ml)1.      First, run your cauliflower through the shredding blade on your food processor. Put the cauliflower in a micro-waveable casserole add a couple of tablespoons of water. 2.      Cover and microwave on “high” for 7 minutes.3.      While the cauliflower is nuking, melt the butter over medium-high heat and add the mushrooms, onions and garlic, and sauté them all together.4.      When the cauliflower is done, pull it out of the microwave and drain it. When the mushrooms have changed color and are looking done, add the cauliflower and stir everything together. 5.      Stir in everything else but the parsley and let the whole thing cook for another 2-3 minutes.6.      Stir in the parsley, and serve.    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTified
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	Message: Does anyone have a recipe for homemade FF tortillas?
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTkxJnRvcGljX2lkPTUwODUyAA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Tonight I attempted (for the 3rd time) to make spaghetti from a spaghetti squash...I've microwaved it twice, varying the cooking times, and I've baked it whole for 2-1/2 hours before. Each time I ended up w/ mush...I'm convinced that there is NO way to get it to the consistency of pasta.Tonight I took that mush and put it in my potato ricer (just as you would for caulf. mash), and squeezed a whole heap of water out of it. Then I put the blob in a small processor w/ 1 Tb. of butter, 1/4 c. of grated parmesan (from the wedge, not the can), 1/4 tsp. of garlic powder, and 1/4 tsp. of salt...it was soooo delicious! It was creamy (no strands at all) and mildly sweet, and unlike the caulif., tasted close to real potato. I loved it and will now use squash for my mash in the future.I started w/ a rather small squash, it yielded a serving and a half, I would say...or 2 very small servings of mash, so...if you try this w/ a larger squash, I'm sure you would need more butter, parm., garlic powder, and salt.
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	Message: I have found this to be the easiest and simplest way to cook a spaghetti squash, esp since i make the garlicy "pasta" dishes i posted.  wash squash with warm, soapy water and dry.  pierce with knife (you don't want exploding squash all over the microwave) several places all over squash.  place on plate and microwave on high for 5 minutes.  turn over half-way and cook another 5 minutes.  then turn 1/4 way and cook for 5 minutes more.  allow to cool a bit for 1/2 to 1 hr.  it will cut so easily.  cut it open, discard the seeds.  then just shred the "noodles" out.
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	Message: This is my favorite cabbage recipe of all time.  I don't know if it's been posted here or not, I looked but didn't see it. Hope you enjoy      Skillet Cabbage      2 tb Butter      4 c  Shredded cabbage      1    Green pepper; cut into thin           .. strips      2 tb Water    1/2 ts Salt    1/4 ts Pepper      3 oz Cream cheese; cubed   Coat cabbage and pepper with melted butter in  skillet. Add water, salt and pepper. Simmer,  covered, until cabbage is tender, about 8 minutes.  Stir in cream cheese until melted.    started 1/12/07166.2/166.2/130
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	Message: I saw this on Good Eats, and tried it, and it is definitely worth posting. I have never had such light, fluffy brown rice in my life. it is the only way I will prepare it from now on!1 1/2 cups brown rice, medium or short grain 2 1/2 cups water 1 tablespoon unsalted butter 1 teaspoon kosher saltPreheat the oven to 375 degrees F. Place the rice into an 8-inch square glass baking dish. Bring the water, butter, and salt just to a boil in a kettle or covered saucepan. Once the water boils, pour it over the rice, stir to combine, and cover the dish tightly with heavy-duty aluminum foil. Bake on the middle rack of the oven for 1 hour. After 1 hour, remove cover and fluff the rice with a fork. Serve immediately.
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	Message: Has anyone every had potatoes baked in ranch dressing before.  I don't know how to make them...if I did I'd make some kind of ranch veggie Bake of some kind.Any one got any ideas for me???250/243/150    Love and belief,Sherry(GA)"You have to be in motion for God to direct your path!"
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	Message: I must first of all say I gained almost ALL of my weight on MAC and CHeese!!!I found some 4oz ramekins today and wanted to make something in them.  I threw this together and it is a winner.  Hubby (picky) begged for more.  He wants it on a larger scale.  I figure if I share what I did, adjusting it would be easy.I took Zucchini sticks and cut them into bite sized peices. Microwaved for a couple of minutes to drain off water.Then sprinkled garlic salt on them.Topped that with a slice of Mozzarella.Then added chopped Jalapeno's (optional) for a kick.Topped that with a slice of velveeta.( Ck is legal).Spinkle top with grated parm. that had a tad of melted butter in it(only about a tablespoons worth each). Put ramekins on baking sheet and baked 20 mins. on 350.Be Sure to stir before eating as mozz. makes water too!This had the consistancy that I had been craving...everything else was to runny!I will try this on all veggies!!!I am tickled pink at this find.250/243/150    Love and belief,Sherry(GA)"You have to be in motion for God to direct your path!"Edited by - bee4real on 1/15/2007 8:13:27 AM
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	Message: Made some last night...they were great! Closest thing to mashed pot that I've had!
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	Message: removedEdited by - mamalaurie on 1/21/2007 3:44:38 PM
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	Message: Someone please help!!!! I can't find one of my books! I need the recipe for "tater tots" that were made w/ cauliflower. My husband absolutely loved them. We are getting all the junk out of house to start SS again on Friday!!!Thanks
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	Message: CAULIFLOWER WITH MUSTARD-LEMON BUTTER Serves: 6 Bon Appetít, 11/06, 137 (and MsTified)I made this for Thanksgiving and it is fabulous!  You could easily double the Citrus Rosemary Salt and use it on other things -- like chicken or other vegetables. Store it in an airtight jar.Citrus Rosemary Salt2 teaspoons coarse salt1 teaspoon fresh rosemary leaves, chopped1 teaspoon lemon zest Cauliflower1 small head of cauliflower1-1/2 teaspoons finely grated lemon peel6 tablespoons butter2 tablespoons fresh lemon juice2 tablespoons whole grain Dijon mustard1 tablespoon chopped fresh parsley1. Citrus Rosemary Salt: In a small bowl of food processor, process all the ingredients.  Pulse until well blended.  Set aside.2. Preheat oven to 400oF.  Line baking sheet with foil then butter foil.  3. Cut cauliflower in half, then cut crosswise into 1/4-inch slices.  Arrange slices in single layer on prepared baking sheet.  Sprinkle with the Citrus Rosemary Salt.  Roast until cauliflower is slightly softened, about 15 minutes.4. Meanwhile, melt the butter in small saucepan over medium heat.  Whisk in lemon juice, mustard and lemon peel.  Spoon mustard-lemon butter evenly over cauliflower and roast until crisp-tender, about 10 minutes longer.  NOTE:   This can be made 2 hours ahead.  Let stand at room temperature; re-warm in 350oF oven until heated through, about 10 minutes.5. Transfer cauliflower to platter.  Sprinkle with parsley and serve warm or at room temperature.    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~"MsTified (Kate)05/2001: 148/126 (reached goal)Back Again: 136/130/126
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	Message: Anybody have a recipe I could try.  I want to get all of my xmas menu figured out.  I will be doing everything SS and the family will just have to eat it!  *evil grin*  So far everything I have passed by my family they have all gobbled it up.  Thanks to the WONDERFULL CHEIF's in here!  (they are not SS'ing).  Got the desserts picked out and the egg nog and the Turkey and the veggies  *giggle*.  Just need the stuffing!Tania LynneSterted Nov. 1st, 2003245/230/170ish!
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	Message: Remember Simon and Garfunkel's Scarborough Fair song? ....Parsley, Sage, Rosemary, and Thyme...it's all in this recipe! This recipe feeds 3 - 4 so double or triple as needed.Combine all ingreds in a food processor:1 C roasted spaghetti squash1 C steamed, drained cauliflower1 C steamed green beans (frozen or fresh)1/2 medium yellow onion1 stalk celery ( strings removed)1 C parmasean  ( Kraft canister type)1/4 - 1/2 C bacon bits or cooked diced (optional)2 Tbs butter1/4 tsp parsley1/2 tsp sage ( or to taste)1/4 tsp rosemary1/4 tsp thyme1/4 tsp red pepper flakes (optional)1/4 C rich chicken stock or broth1/8 tsp garlic powdersalt to taste2 drops yellow food color (optional)**Browned Jimmy Deans sausage might be good in there sometimes too! ( optional)Pulse to a medium grind of all ingreds..like rice but not mush... taste for seasoning  correction and THEN add1 raw egg.  Pulse a couple more times.  Pour into a buttered baking dish, sprinkle the top with more parm and bake 350 degree oven for 25 mins.Tip: measure all dry ingreds into a small dish and dump in all at once, if you'd like. This is as close to our family  cornbread stuffing/ dressing as possible,  without actually adding the cornbread! Let me know  how it goes if you try this. It's definitely gracing our holiday tables this year!     ~~~Singin'    Everyone Power UP for a  Straight SSed week ...no room for GUILT! ( where's my water?)Edited by - singinSOMERSong on 10/21/2006 1:40:27 PM
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	Message: Hi.  Cranberry sauce is one of my favorites for the holidays...either jellied or whole.  First, are they legal?  Second, does anybody have a good recipe side dish using cranberries?  I'd be forever grateful! Thanks, Chris    Chris
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	Message: I remember a post a LONG time ago....someone had figured out how to make onions crunchy like the Durkee Onions.  I think they did it in the microwave.Does anyone remember this?
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	Message: Baked Zucchini with Pepper Jack Cheese  Serves: 4  Contributed by MsTified; found at Chef2Chef.com4       tablespoon unsalted butter1/2     cup green onion, finely chopped1       clove garlic, minced1       lb. zucchini, trimmed and sliced 1/8-inch thick1/2     cup grated pepper jack cheese1       egg1/2     cup sour cream2       tablespoon dry white wine1/2     teaspoon salt2       tablespoon chopped fresh basil or 1 teaspoon dried1.      Preheat the oven to 350oF. Butter an 8 by 8-inch baking dish.2.      Melt 1 tablespoon of the butter in a large frying pan over medium heat. Add the onion and garlic and sauté until the onion is translucent. 3.      Scrape into a bowl. Melt the remaining butter over medium high heat in the same frying pan.4.      Add the zucchini and cook, stirring frequently until the moisture has evaporated and the zucchini is tender. Transfer to a food processor and pulse until smooth. 5.      Add the remaining ingredients except the onion, garlic mixture and pulse to combine.6.      Add the onions and garlic and pulse once. Pour into the prepared baking dish. Bake for 30 minutes until lightly golden.     When I first saw to *process* the zucchini, I thought it sounded a little strange, but oh, my ... this is great!      ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTified
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	Message: I found this 'recipe' online while searching for ideas on how to bake a spaghetti squash. I've removed the link to the recipe since it no longer works. I always give the poster credit for his/her recipe, but this time I cannot... My notes are at the end.Bake it in your oven @ 400 degrees for at least 1&1/2 hours and up to 2 hours. You want it to actually "bleed" and that only happens when you cook it for a while. The label and most recipes will say to cook it for a half an hour or so or even to microwave it. Trust me, you do not want to do this. You want to dry the squash out as much as possible, the less water it has the sweeter it is. It's like drinking 8 ounces of soda or 8 ounces of soda with 4 ounces of water. Yeah, you're drinking the same amount of soda, but the one without the water will be sweeter. Basically you want to take the squash out right before the bottom starts to burn. You want the squash to caramelize. The squash will be much more satisfying as well when it's not all watery, particularly when eaten cold. Deb's notes: I bake the squash whole, I do not cut it into 2 pieces. I poke several holes along the top of the squash. I cut it in half after it's done baking and has cooled enough to handle it. There is more detail about this 3 posts below. The larger the squash, the longer it takes I've found. This does make for (I think) a much sweeter squash. The inside meat doesn't actually carmelize - but the bottom does.When I baked a squash last week (for 2 hours), it was pretty big - almost 4#. 2 hours wasn't long enough - and I could tell a difference in the taste.I test the squash by sticking it with a large meat fork. Personally, I don't want any resistance when I poke into it, as I don't care for a lot of crunchiness. If your squash is 3# or larger, you may find you have to go longer than 2 hours.I prefer this method to microwaving or splitting it open and baking the halves in some water, etc. I do poke fork holes in the top prior to baking. Then I simply take a piece of aluminum foil in a pie plate or 8x8 pan - or just set it on the foil directly onto the oven rack. I hope you like it!       Started Somersizing 2-01270/175/175Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/Edited by - DebB on 4/26/2005 9:38:00 AM
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	Message: Creamy Pearl Onions1 pound pearl onions1½ tablespoons butter1½ cups cream1 large sage leaf or 1 bay leafsalt and white pepper to taste Put the unpeeled onions in a saucepan and cover with water. Bring to the boil and cook for 3-4 minutes, then drain and run cold water over them. Cut off the root end of the peel, then strip off the skin or squeeze the onion slightly and it will just pop out. Melt the butter in a saucepan over low heat. Stir in about 1/ 4 cup of the cream, then return to the heat and stir in the rest of the cream over moderate heat. When the sauce thickens, add the onions and the sage or bay leaf. Season lightly and simmer over very low heat, stirring often to prevent sticking, until an onion feels tender when pierced with a fork. This ranges from 5-10 minutes depending on the size of the onions. Remove the sage or bay leaf before serving.If you want a thicker sauce, you can use a small amount of Thick N Thin "Not Starch" product. Gridmama @ SS site    Started Somersizing 2-01Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: I wanted cauliflower, but all the market had yesterday was broccoli, so I got 6lbs of broccoli instead of cauliflower! So, I decided to experiment, and made mashed broccoli, the same way we all here on the boards make mashed, creamed, scalloped, twice baked - whichever is your favorite. It was surprisingly good! I added bacon and cheese, so they may have helped, but I don't think it tasted like broccoli at all, just a mashed veggie.Just another idea, in case cauliflower is too expensive, but broccoli is on sale. And, you could use it place of mashed potatoes come St. Patrick's Day! :)
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	Message: I pulled this from somewhere last April but don't know who originally posted it.  Sorry!Green Bean Casserole makes 8 (small) servings 3 tbsp butter2 tbsp flour (optional)1 tsp salt1 tsp Splenda1/4 cup onion, diced (I used more)1 cup sour cream3 (15 ounce) cans green beans, drained2 cups shredded cheddar cheeseDirections:1. Preheat oven to 350 degrees F (175 degrees C).2. Combine butter and flour, cook gently. Remove from heat. Stir in salt, Splenda, onions and sour cream; stir in beans. Mix cheese in with beans.3. Place bean mixture in shallow 2 quart casserole dish.4. Bake for 30 minutes.
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	Message: Garliky Mashed Cauliflower1 1/2 lbs cauliflower, trimed, cut into florets, about 5 cups1/4 cup half-and-half2 Tbs butter, at room temperature2 cloves garlic (I used 1/2 tsp garlic powder)1 tsp chopped fresh or 1/2 tsp dried sage1/2 tsp salt1/4 tsp pepper3 Tbs grated parmesan cheeseIn pot combine cauliflower with enough salted water to cover..  over high heat bring to a boil; boil until very tender, about 20 minutes; drain.In food processor, puree cauliflower, half-and-half, butter, garlic, salt, and pepper until smooth and cramy, 2-3 minutes.  Add cheese and process until blended, about 30 seconds.This is super fast and easy to make, and it tasted incredible!!!    
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	Message: Hi, has anyone ever tried Mashed Jicama?  Can they be used like potatoes?  Any recipes?    Thank you, Claudiastarted 5/15/06 245/226.0/155Goal for end of July - 217lbs
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	Message: Just wondering if the "sweet" turkey sausage or the "hot" turkey sausage works better for Suzanne's Sausage/Mushroom Stuffing?  I was thinking the "hot", but I'm concerned it may be too spicy & hot for everyone.  I want to prepare it for Thanksgiving dinner.  Any suggestions from those of you who have made this recipe would be appreciated!Glenna151/139/130
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	Message: "Princess Tudy's Butter Rum Pro-Fats Baked Beans" Here y’go! This recipe is geared to approximate the wonderful, dark, thickly-sweet baked beans I made pre-SSing. Caramelized vegetables lend flavor and bulk to the sauce, which is made separately before combining with the beans …speaking of which, these BLACK SOYBEANS have far more fiber than even plain ol’ green beans…with only 8 carbs per ½-cup serving and 7 grams of fiber, they come in WAY below the carb-count of all other traditional beans. You know, plant-source foods are categorized according to their relative content of carbs and fiber, and high-fiber tends to cancel out the accompanying carbs…although the SS site/books lists do not yet include these BLACK SOYBEANS (most people have never even heard of them!), they’re prime candidates for *legality* in the PRO-FATS category, and should be regarded as perfectly, deliciously acceptable. You’ll find them in health food stores or in the organic sections of some grocery stores, and they’re priced somewhat over a dollar per can—but every bit of what’s inside is useable, with no watery juice to drain away!The SAUCE will render enough quantity for two big batches of beans—one for now, plus a freezer batch for laterINGREDIENTS: (SAUCE)3 Tbsp Olive Oil2 cups Onions, finely diced1 cup Celery, thinly sliced4 Tbsp Pure Crystalline Fructose or 1 scant Tbsp SomerSweet*2 Tbsp Balsamic Vinegar2 tsp Sea Salt (or regular salt)1 & ½ tsp Worcestershire Sauce4 tsp Soy Sauce4 Tbsp sugar-free Catsup (I use Starlite’s!)3 Tbsp sugar-free Caramel Syrup (I used Torani’s)**1 Tbsp sugar-free Vanilla Syrup (again, Torani’s)**4 Tbsp sugar-free Maple Syrup (Joseph’s is BEST!)***5 drops LorAnn Butterscotch Oil (or 1 tsp Butterscotch/Rum extract) 1 & ½ Tbsp Liquid Smoke2 Tbsp Lemon Juice1 tsp Orange Extract1 & ¾ tsp Cinnamon1 & ¼ tsp Black Pepper1 & ½ tsp Mustard Powder (or 1 tsp regular Mustard)2 tsp Hot Sauce (I used Frank’s)12 pkts Splenda (or sweetener equal to ½ cup sugar)3 Tbsp RUM! (Don't worry--the alcohol will cook away!) or 3 tsp Rum Extract4 Tbsp Butter***********************************½ lb bacon (may use a full pound if desired)1 & ½ medium onions, sliced ¼” thick and then quartered3 15-oz cans EDEN ORGANIC BLACK SOYBEANS***********************************************************Now, please either go to Note on SUBSTITUTIONS, or get going on DIRECTIONS—PART 1.    Started Somersizing 2-01270/175/175Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: Squash and Basil SauteI don't know about you but I'm always trying to think of what to do with veggies...this one is simple.Yields: 2 servings1 tablespoon olive oil 1/4 cup sliced red onion 1 small yellow squash, cut into long 1/4-inch thick slices on the diagonal 1 small zucchini, cut into long 1/4-inch thick slices on the diagonal 1 clove garlic, finely chopped 1/2 teaspoon kosher salt 1/8 teaspoon freshly ground black pepper 3 cherry tomatoes, halved 1 tablespoon thinly sliced basil leaves            Heat the oil in a large skillet over medium-high heat. Add the onion, squash, zucchini, garlic, salt, and pepper and cook, stirring occasionally, until lightly browned and crisp-tender, about 2 minutes. Add the tomatoes and basil and cook, stirring, until tender, about 1 minute more. Serve immediately.
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	Message: This was in our local paper this weekend.  (Recipe Finder column by Julie Rothman)I haven't had a chance to try it yet but it's at the top of my list!  Thought I'd share.Cauliflower Puff(1) 10 oz Package frozen cauliflower, cooked  until very render, drained(2) Large Eggs, separated(2) Tablespoons Milk (Sub Cream)(1/2) Teaspoon SaltPepper to taste(2) Tablespoons finely chopped scallions(1/2) cup grated cheddar cheese(2) Tablespoons Butter, melted(2) Tablespoons Grated Parmesan CheeseIn an electric blender or food processor whirl until smooth the cooked cauliflower, egg yolks, milk (cream), salt & pepper.In a medium bowl beat the egg whites until stiff; gradually fold in the cauliflower mizture, scallions & cheddar cheese.  Spread over the bototm of a buttered 9 inch pie plate.  Drizzle with melted butter, sprinkle with parmesan.Bake in a preheated 375 degree oven for 20 minutes or until golden brown and set.  Cut into wedges and remove with wide spatula.Per Serving: 118 cal; 6g protein; 5 g sat fat; 3g carb; 1g fiber; 92 mgm chol; 315 mgm sodium.Serves 6
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	Message: I make this even when I've strayed from the Somersize lifestyle-- even non-SSers love it! The bottom stays creamy like mashed potato, and the top is cheesy and crunchy with the frizzled onions. The truffle oil takes the taste to the next level for sure!My "Adult" Mashed Cauli Bake1 Head cauliflower2 Tbs butter1/4-1/2 Cup heavy cream1 Finely chopped clove garlic1 and 1/4 Cup fresh grated M.Jack cheesePinch Sea Salt/ PepperOne small yellow onion cut to thin slices1 Tbs extra virgin olive oilDrizzle of Truffle oil (optional)A.) In a small pot steam the cauliflower until soft when poked with a fork. (I use one of those collapsable steel steaming devices that go in bottom of the pot to hold the cauliflower.)Meanwhile, start the thin onion slices in a small skillet with drizzle of extra virgin olive oil and pinch of sea salt. These should cook until carmelized and crispy aka "frizzled." (I use a fork to stir them around when they start sizzling.) B.) When cauliflower is done, drain and immediately place in food processor with small blade. Pulse partially then break and add sea salt, 1/4 cup of the M.Jack cheese, garlic, heavy cream, butter (I melt the cream, butter and garlic together first for extra creamy-ness!) Process all together until it has mashed-potato-like texture. C. Pour mashed cauliflower into small glass baking dish and layer top with crunchy frizzled onions. Spread remaining shredded cheese on top. Broil just until top cheese layer fully melts. Remove and use a fork to make a few random punctures on top. Drizzle whole thing lightly with truffle oil!I also add goat cheese to the cauli when it is being processed to really make this a gourmet dish. I serve with Filet Mignon or sliced pork tenderloin. I've had several people not even realize this isn't a potato dish as they ate it!
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	Message: this sounds so wierd with the caraway seeds, but i grew up on it, and was so happy to realize i can somersize it just by changing sugar to splenda....and omitting the carrots!  it is awesome.  Shred white cabbage..........add diced swiss cheese.  toss in.........about half and half olive oil and cider vinegar, add 3 packets of slenda.....and season with salt, pepper and about a tablespoon or so caraway seeds.  this salad rocks.  let sit and wilt...(marinate)  for quite a few hrs before serving.Like coleslaw.....it is awesome!!Edited by - mulligan1201 on 7/29/2006 4:58:18 AM
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	Message: I don't know if anyone has tried to make hashbrowns with jicamas but tonight I did. And they turned very very good.  All I did was peel the jicama then put the grater into my food processor.  Grated the jicama along with a small onion.  Placed in a good old iron skillet with hot canola oil, salt and pepper.  They got brown and crispy on the outside and were soft like real potatoes inside.  We definitely will have them one morning with eggs and bacon.  Totally different from turnip fries.  Very very good substitute for potato hashbrowns.
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	Message: COLESLAWINGREDIENTS:1 (16 ounce) package coleslaw mix 2 tablespoons minced onion (I used 1 T. dehydrated)8 packets Splenda (equal to 1/3 C.) 1/2 teaspoon salt 1/8 teaspoon ground black pepper 1/2 cup cream1/2 cup mayonnaise 2 tablespoons white wine vinegar 2 1/2 tablespoons lemon juice DIRECTIONS:Combine the onion, Splenda, salt, pepper, cream, mayonnaise, vinegar, lemon juice and mix until smooth. Pour over the coleslaw and stir well and chill for 1 hour.
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	Message: I think I've finally come up with something that makes these almost like French Fries! Okay - I'm going to edit this again! I made these again and this time I put the 2 egg whites in a small jar then added the olive oil to that; whipped it with my little Bonjour salad emulsifier until the egg was incorporated into the oil then, poured that over the jicama in a zip-lock bag along with the spices. Then I baked them on the 2nd rack level in a 350 degree oven for about 30 minutes, turning them half-way through. They were even better this time! Jicama Fries by MsTifiedServes 3-41 large jicama2 tablespoons olive oil2 egg whites2 teaspoons salt1 tablespoon onion powder or dried chopped onions1 tablespoons galic flakes or powder1 teaspoon paprika1 teaspoon chili powder1.  Peel and cut the Jicama into "French-Fry" shape. Try cutting them all as close to the same size as possible. I found that my favorites were the ones cut just a little bigger than say McDonald's fries.2.  Put the fries into a large ziplock bag.  Add the rest of the ingredients and shake like crazy (the bag - not you! :-))3.  Lay out in single layer on lightly sprayed cookie sheet(or foil-lined baking sheet) and bake in a pre-heated 350 degree oven for about 30 minutes; bake until they are getting brown and crispy.These were the best fries I've made. Don't have a clue what made me think of adding the egg whites, but I was trying to get the same effect that some of these fast-food places have with those heavenly crunchy fries! This is the closest I've come to getting that result.NOTE: Yet another addition. Last night I halved and sliced an onion and threw it into the bag with the jicama. Oh, it was a wonderful addition! I'll be doing that from now on -- and hey, yet another veggie incorporated into your meal! ~Ü~  Also note, I've lowered the temperature and lengthened the cooking time. These were THE BEST!~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTified     05/2001 - 148/126/130/126!Edited by - MsTified on 6/7/2004 8:33:47 PMEdited by - MsTified on 6/20/2004 7:50:29 PMEdited by - MsTified on 7/6/2004 9:01:48 PMEdited by - MsTified on 6/6/2006 9:06:50 AMEdited by - MsTified on 6/6/2006 8:24:08 PM
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	Message: BBQ Onion Steaks with Honey-Mustard Sauce       Bon Appetit, July 06, p. 98This is heavenly! Yummy served with grilled steak.1/4     olive oil2       tablespoons butter, melted1/4     cup Dijon mustard1/4     cup sugar-free honey1       tablespoon chopped fresh summer savory1-1/2   teaspoons Worcestershire sauce2       large sweet onions, cut horizontally into 1/2-inch thick slices1.      Prepare grill to medium high heat. 2.      Whisk oil and butter in small bowl.3.      Whisk mustard and next 5 ingredients in another small bowl.4.      Run 2 thin metal skewers or soaked bamboo skewers parallel through each onion slice, placing skewers about 1-1/2 inches apart to keep slice intact.5.      Trim ends of bamboo skewers.6.      Brush both sides of onion slices with oil mixture.  Place onions on grill and cook until beginning to char, turning and brushing often with oil mixture; about 11 minutes. 7.      Brush top side of onions with mustard mixture and cook until mixture begins to bubble, about 2 minutes.  Turn onions, brush with mustard mixture and grill until beginning to caramelize, about 1 minute longer. 8.      Transfer onions to plate.  Brush with mustard mixture and serve.    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~"MsTified (Kate)05/2001: 148/126 (reached goal)Back Again: 136/133/126
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	Message: In Rachael Ray's new book, she had a recipe called "haricots frites," which was supposed to be like "pommes frites" or french fries.  She blanched them then sauteed them in oil.  Well, that didn't sound like fries to me!  So I just took fresh green beans and fried them in my deep fryer until they started getting a little golden color on them.  They were fantastic!  They get wrinkled as the water cooks out of them, so they look a little funny.  But the taste is delicious!  They have a caramelized taste, sort of like sweet potato fries but not that strong.  You should definitely try them; they were very quick and easy!    Phil. 4:13
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	Message: Wow; I did a web search on "roasted cauliflower recipe" and up popped so many great recipes for it.  Too many to post so do a search and enjoy trying the various recipes you find.Could be used for some interesting mashed cauli.***twiggy88Edited by - twiggy88 on 5/26/2006 7:09:15 PM
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	Message: Greetings Fellow Somersizers,I had mentioned this recipe idea in another post reviewing simmer sauces.I had my recipe removed since it was in the wrong location.I miss eating Mexican and Tex-Mex food especially since the side dishes are either funky or are carbo dishes. This side dish goes great with Tex-Mex Simmer Sauce Beef or Chili Verde Simmer Sauce Pork. Note* You need a food processor for this recipe1 Large Cauliflower or 2 small3 shallots minced2 TBLS of olive oil5 slices of American Cheese 1/4-1/3 cup of heavy cream2 tsp of Somersize Southwest Sea Salt RubOptional Ingredients IdeasFinely Minced 1/2 Red Bell Pepper and/or 1/4 cup Diced Green ChilesCut of outer leaves and center of cauliflower and discard. Pull into flowerettes and place  them in food processor. Do in 2 batches since  it makes a more uniform "rice". Pulse until the cauliflower looks like the size of a large rice grain. Be careful and don't over pulsate, since it will turn to mush. Mince shallots and optional red bell pepper. Saute shallots, red pepper and cauliflower in skillet with a lid in olive oil for 5-7 minutes over medium high heat. Reduce heat to medium low to low and cover pan with a lid for 10 minutes.Make sure red pepper is done. Add cheese and cover until melted. Stir in heavy cream, SS Southwest Sea Salt Rub and optional diced green chiles. Serve with favorite Southwestern main dish. Enjoy!Be Healthy and Love Yourself,Cheryl Out in California270/195/130Somersizing Since 11/15/02 One Year Today Edited by - cmag on 11/15/2003 7:43:12 PM
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	Message: RECIPE: WILD RICE CASSEROLE   *~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*   INGREDIENTS:   1 cup wild rice, uncooked   1 pound fresh mushrooms, sliced thickly   1 cup minced onion   3 cups vegetable broth   3 cloves garlic, minced      DIRECTIONS   Rinse wild rice well. Combine wild rice, mushrooms, onion, and garlic in a 3 quart casserole dish. Pour broth over it all, cover, and bake at 350 degrees for about 1 1/2 hours.   Category: Side Dishes   http://www.thedailyrecipe.com       Janet
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	Message: Spicy Chickpeas  (carbs)INGREDIENTS:2 tablespoons water1 teaspoon cumin seeds 1/2 teaspoon salt 1/2 teaspoon chili powder 1/2 teaspoon lemon pepper 2 tomatoes, chopped 2 (15 ounce) cans garbanzo beans, drained 1 tablespoon lemon juice 1 onion, chopped DIRECTIONS:In a large pot over low heat, warm water and cumin; heat until cumin turns a darker shade of brown. Add salt, chili powder and lemon and pepper seasoning; mix well. Stir in tomatoes; once the juice begins to thicken add in chickpeas and mix well. Add in lemon juice and mix well; add onions and stir until they become soft. Remove from heat and place into a serving bowl; serve immediately.***twiggy88oops  - edited -  replaced oil with waterlowfatEdited by - twiggy88 on 2/2/2006 11:43:19 AMEdited by - twiggy88 on 11/29/2006 4:00:21 PM
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTEmdG9waWNfaWQ9NTA3NjIA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: After reading about the jicama chips and fries and cheese fries, I got a craving for fried potatoes and onions.  I know parships are almost level one so I used them, sliced very thin, sliced onion, a little olive oil and kosher salt and pepper.  The parsnips even smelled like fried potatoes.  And they brown up just about as well.  They were delicious.  That and spaghetti squash with some Trader Joe's Three Cheese spaghetti sauce which is sugar free and I felt like I was eating all comfort food.  Yum!!!!!!!!!!
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	Message: 1 spaghetti squash, halved legnthwise and seeded1 onion, chopped2 TB minced garlic2 (14 oz.) cans stewed tomatoes1 TB dried basil1 cube vegetable bouillonblack pepper1 C shredded mozzarella cheese1 C shredded parmesan cheesePreheat oven to 325 degrees,oil baking sheet with olive oilplace squash halves cut side down on baking sheet & bake 35 minutes in preheated oven.In a sauce pan with olive oil saute theonion and garlic until golden brownStir in tomatoes basil bouillon cube andpeppercook for about 15 minutes or until you havea medium thick sauceremove squash strands with a fork reserving the shells.Layer each half with a spoonful of the saucea layer of squash strands, a layer ofmozzarella cheese. repeat layers until shells are full.top with parmesan cheesebake for 20 minutes until parmesan cheese melts.Enjoy, this is one of my favorites!!    Patricia Hoffer
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	Message: I tried this recipe last night, and it didn't turn out.  I got it off the old boards.  I'm thinking it may be missing eggs as one of the ingredients, but I'm not sure (since it sounds as if it supposed to turn out like a souffle).  I checked on the document that Jell made, and it shows up there the exact same way that it does on my saved document (so I know I didn't copy it incorrectly).  Has anyone tried this and know what I might have done wrong?  It turned out very flat (not puffed) and greasy.Any help would be appreciated because it sounds really good!Artichoke Casserole1 can artichoke hearts (not marinated), drained (or 1 package frozen, thawed & drained)1/2 cup sour cream1/2 cup mayonnaise8 oz cream cheese, softened2 cloves minced garlic1 cup Parmesan cheese (shaker style)Put all in food processor or immersion blender. Blend well. Pour into soufflé or small casserole dish, on cookie sheet (to catch drips).Bake 325 degrees for 30 - 45 minutes, until puffed and just golden.Allow to cool a bit. Serve with veggies or as a side dish.Note: I often double the recipe and bake a little longer. Enjoy!
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	Message: Hi everyone.  I am totally experimenting with the mashed cauliflower.  I am really missing mashed potatoes (which is wierd because I never really ate them much before). But I made a really good batch the other night.  I made them to go with some beef stroganoff I had.  mmmmm....]1 large head of cauliflower, cut into flowerets1 c. chicken broth1/3 c. sour cream1/2 c. mayo2 tsp. dried dill ( I didn't have any fresh on hand :(S&P to tastePut both the cauliflower flowerets and the chicken stock in a pot.  Steam 8 - 12 minutes until soft.  Once they are cooked, mash like potatoes with the sourcream, mayo, dill, and S&P.I didn't really measure the ingredients, but it's my best guess!They are super yummy.  My husband could not tell that it was cauliflower.  He just kept asking, "What are these? These are really good!  What are these?"Enjoy!Joanna
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	Message: Any good jicama recipes out there?  I'm side-dish challenged and tired of brocolli, cauliflower, and green beans...  So what do you use jicama for?    Angie <>< : Fall down seven times, get up eight. SS since Aug '03 (212/179/24 to go!)
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	Message: Slice 1 head of purple cabbage thin and 1 onion.  Sautee in a large pan or wok in olive oil and butter with salt.  Cook a while to soften 30 minutes.  Add diced proscutto cook another 10 minutes.  If using bacon add bacon in the beginning or cook in another pan.  this is great to cook ahead and then microwave later.  Keeps well.  This is sooo good.  This restraunt serves it here in town on their low-carb menu.  I had it with roasted pork tenderloin with SS vanilla maple basting sauce.  Sooo Good.    Stephanie200 (172) 155third times the charm
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	Message: Spaghetti Squash ~ Mock Macaroni & Cheese ~ BFosterI microwave the spag squash (poke several holes thru the skin ***carefully*** with a knife so it doesn't explode) 10 min on high, roll it to another side, and micro another 10 minutes. Let cool about 10 minutes. Cut into it and lift the skin off carefully so the seeds are easier to get at -- scoop them out. Then scrape out all the squash into an ovenproof casserole. And I don't measure. Throw about 2 Tablespoons butter on top of the squash and toss to melt. Use about 2 cups cream and 1/2 cup water, and pour over the top. You want to cover the squash but not go swimming!! Take 1/2 bar of cream cheese (about 4 oz.) pinch off pieces and poke under the surface. Use whatever cheese you like. I use 6 or 8 slices of American cheese, tear them apart and poke under the surface too. S&P, a dash of tabasco if you like, a dash of nutmeg. Put it in the oven at 350F for about 20-30 min until hot and bubbly. Reheats well the next day. I think the secret to it is the cream cheese. It makes it really delish. BFoster @ SS site    Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: Baked Squash 8 yellow squash, sliced 1 white or Vidalia onion, chopped3 Tbsp. butter, melted 1 cup sour cream 1 cup cheddar cheese, grated 1/2 cup parmesan cheese, grated 1/4 cup real bacon bits 1/4 tsp. nutmeg 1 clove garlic, mincedSalt and pepper to taste Paprika Boil squash and onion until tender, drain. Place squash and onion in a baking dish and pour melted butter over. Combine sour cream, cheddar cheese, 1/4 cup of Parmesan cheese, bacon bits, nutmeg, garlic, and salt and pepper and mix well. Place in baking dish with squash and stir. Top with the remaining Parmesan cheese and paprika. Bake for 30 minutes at 350 degrees.     Janetstarted over again 1-1-05286/263/?
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	Message: Parmesan Mashed CauliflowerServes 6 1 head cauliflower 1/4 cup grated Parmesan cheese 2 Tablespoons olive oil 1 teaspoon dried oregano 1 teaspoon dried thyme 1 teaspoon salt, or to taste 1 teaspoon pepper, or to tastePrep Time: 15 minutes Total Time: 15 minutesWash the cauliflower well (dirt can collect in hard-to-reach places). Cut the cauliflower into pieces and place into a steamer basket in a pot over boiling water.  Steam cauliflower until a fork can easily glide into it—about 8 minutes. Place the cauliflower into a bowl and crush with a potato masher until consistently mashed. Add the Parmesan cheese, olive oil, oregano, and thyme. Stir to combine. Season with salt and pepper, to taste. Serve warm. For a creamier version that will better approximate mashed potatoes, delete the 2 Tablespoons of olive oil and add 1/4 cup of butter and 1/4 cup of creamCleanhomejournal.com    Janetstarted over again 1-1-05286/263/?
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	Message: I must credit Threadgill’s restaurant, the Austin, Texas, landmark of Southern comfort food, for the original San Antonio squash Casserole that I have modified and Somerized.  It is a favorite in our household. Olive OilGarlic Salt2 tbsp butter2 C. diced onion1 stalk diced celery4 pounds grilled squash, (and/or zucchini)   sliced 3/8 inch thick6 oz Velveeta,   cut into ¾ inch cubes1C. sour cream½ C. diced green chiles½ C. Somersize Bake and Fry mixParsley for garnishSlice ends off squash and cut in half lengthwise.  Put squash in large Ziploc and cover with olive oil and sprinkle with garlic salt and marinade for 15 minutes.   Cook squash on grill for 5 minutes on each side over medium heat.  Slice squash into 3/8 inch thick slices and put in a colander to drain. (Squash will release a lot of water, which must be drained).While squash is draining, preheat oven to 350 degrees.  In a 14-inch pan, sauté onion and celery in butter until slightly softened.  Remove from heat.  Add squash, cheese, sour cream and green chiles and place in a buttered casserole dish.  Cover with Somersize Bake and Fry mix and bake about 30 minutes or until hot throughout.  Garnish with parsley and serve.  Makes 10 big servings. 
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	Message: I'm posting this as written - for legal level 1 Somersizing, we would use the protein powder. I haven't made this recipe, so I cannot say how it tastes...Natalie's Cauliflower Latkes 1 small head cauliflower, steamed until tender, drained, and mashed1 egg, slightly beaten1/2 small onion, gratedsalt and pepper to taste2-4 tablespoons soy flour or unflavored protein powderIn a bowl, combine all ingredients and mix well.In a heavy skillet, heat a few tablespoons of oil.Drop spoonfuls of the cauliflower mixture into the hot oil. Cook pancakes on each side until crisp and browned. Serve hot with sour cream garnish.Serves 4 @ 125 calories, 8 grams fat, 5 grams protein, and 11 grams carbohydrates w/ 4 grams fiber.*This recipe is courtesy of Rani's Low-carb Cook's Nook Chat on AOL.     Started Somersizing 2-01Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: Has anyone tried making stuffing with either mashed cauliflower or boiled jimica? I was craving stuffing the other night and was wondering if either idea would work- i was thinking of adding some parm cheese in place of breadcrumbs- i thought i would see if anyone else had tried it before i gave it a go.    NSwildchild
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	Message: Gridmama, would you mind posting your recipe again.  I can't find it in Sides.    "Hope is supposed to be far-fetched."   Maya Angelou
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	Message: Cut up zucchini, about 1/2 to 1 inch thickin rounds.Just use extra virgin olive oil to fryzucchini, top with legal brand pizza saucethen top with mozzarella cheese and chowdown.Made the same way as Eggplant Parmesan andI do not dredge in anything before frying.Tastes fabulous. Enjoy !!!!!!!!    Patricia Hoffer
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	Message: Can someone please post this recipe?? It's what September says she uses for her holiday dinners and I cannot find it on the posts.  It must be from the old boards- Thanks so much!
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	Message: I bought the packages and the cans...and no matter which i use...it clumps up when i put it in tea...?...any reason why...it takes a while before i can get the clumps out.    Live today fully and you create a lifetime of memories.190/177/130Started August 1st, 2005Tami ;)
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	Message: This is a nice way to make turnip for Thanksgiving (we just finished ours here in Canada..)1 medium turnip, cooked and mashed.1/4 cup Splendasalt and pepper to taste1 1/2 tsp lemon juice2 to 3 eggs.1 cup soft whole wheat bead crumbs(for level two - not absolutely necessary, but they do add something to the texture)Combine above except eggs and bread crumbs.  Beat in eggs one at a time, then stir in the bread crumbs.Bake uncovered for about 50 minutes at 350.Make ahead - this also freezes well.
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	Message: I ss'd a recipe for Sweet Potato Balls, gave them a "trial run" tonite - and got rave reviews from the dk's, so thought I'd share:2 1/2 Cups Spaghetti Squash, Cooked & Mashed3/4 t. SaltDash - Pepper1/8 t. Cinnamon2 t. Sugar Equivalent (I used fructose)4 T. Butter1/4 Cup SF Marshmallow Creme (recipe below)1/3 C. Agave (or Substitute SF Syrup)Melt 2 T. butter, combine with mashed squash, S&P, cinnamon & sugar sub.  Stir in marshmallow creme (it will be "chunky"); Chill for easier handling. Shape into balls, approx 1/8 C. each.  Heat 1 T butter with agave or syrup in small heavy skillet. When syrup is hot, add balls & roll in syrup. Place balls on greased shallow pan & drizzle with remaining melted butter. Bake @ 350 for 15-20 minutes. Original recipe called for balls to be rolled in nuts too, but I couldn't think of a substitute, so I just left them out.Marshmallow Creme:2 t. unflavored gelatin (I used Knox)1/8 c water1/8 c sugar equivalent (I used Fructose)1/8 c agave or sf syrupdash of salt1/4 t vanilla extractCombine gelatin & 1/8 c water, blend with whisk, set aside.Combine sugar sub, syrup, salt & 1/8 c water in small heavy saucepan, heat on low til sugar dissolves. Raise heat to high, cook syrup without stirring until it reaches firm-ball stage. I didn'thave a candy thermom., so I just waited til the mixture thickened - about 5 minutes. Remove from heat.With mixer on low speed, pour syrup into softened gelatin. Increase speed to high: beat until mixture is thick & white & tripled in volume. Add vanilla. Makes 1/4 C.Original recipe called for marshmallows, but since they melt anyway, I just used the creme to save time - took about 10 minutes to make.
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	Message: I was hungry for tuna casserole and came up with the following, it was very good!TUNA CASSEROLE2 small or 1 medium zuchini, peeled & cubed2 TBS cooking oil1 TBS Italian seasoning1/2 tsp garlic powder1 tsp Steak Seasoning (no sugar added)2 cans tuna drained1/2 cup grated parmesan cheeseIn a nonstick skillet I sauted the zuchini in the oil with the spices until tender.  I added the tuna and parmesan and heated through.  This was a little creamy and very satisfying and QUICK!    Denise B.
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	Message: Grilled Asparagus with Gorgonzola ButterMakes 6 servings3/4 cup (loosely packed) crumbled Gorgonzola cheese 6 tablespoons (3/4 stick) butter, room temperature1 teaspoon fresh lemon juice2 tablespoons olive oil1 tablespoon chopped fresh basil3 garlic cloves, minced2 pounds asparagus, trimmed                        Stir Gorgonzola cheese, butter and lemon juice in medium bowl to blend. Season to taste with salt and pepper. Cover and refrigerate. (Gorgonzola butter can be prepared 2 days ahead. Keep refrigerated.)Prepare barbecue (high heat). Whisk oil, basil and garlic to blend in small bowl. Spread out asparagus in single layer in baking dish. Pour oil mixture over asparagus and turn to coat. Sprinkle with salt and pepper. Transfer asparagus to barbecue. Grill until charred on all sides, turning occasionally, about 4 minutes. Transfer to plates. Top asparagus with some Gorgonzola butter and serve.NOTE: To make this in the oven... brush the asparagus with the oil & garlic mixture and place in under the broiler for a few minutes. Then spread the cheese mixture on it and broil it for another minute or so. The asparagus gets that browned, broiled look to it and the cheese/butter is somewhat melty.
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	Message: 1 pkg frozen spinach (or 2 bags fresh, washed well)1/4 cup water1/4 tsp salt2 oz garlic herb cheese ( Walmart  case)2 oz cream cheese ( more if  desired)1 T butter1/2 cup Jimmy dean's hot  sausage1 Cup sliced fresh mushrms (never  canned/jarred,if you can help it!)1/2 diced  yellow  onion 1 T soy sauceMicrowave spinach, water, salt for  2 1/2 min on high. Drain well. Add butter, both cheeses...set aside.While spinach is cooking, brown sausage and drain. Add onion and mushrm slices, along  with olive oil. Saute' on med , stirring from time to time. When onions are  translucent and  mushrooms tender, add soy sauce and  stir 1 minute  or  until the  soy sauce  cooks  down a  bit.  Add to spinach and cheeses. Stir lightly. Microwave on  high 2-3 minutes. Stir and  serve hot.* Add 1/4 C cream before the  last microwave  time if you want a  creamier  end product...* try bacon in place of the  sausage if desired     Singin'~~ (Wt loss makes  the  heart  sing)Arise.... and come with me. SEE! the winter is past; the rains are over and gone. Flowers appear on the earth; the season of singing has  come. - Song of Sol 2:10-12 NIVEdited by - SinginSOMERSong on 9/6/2005 10:58:01 AM
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05MSZ0b3BpY19pZD00ODAxMwA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Zucchini Hash Browns4 cups grated zucchini1/2 teaspoon salt2 eggs beaten6 tablespoon grated parmesan cheese1 clove garlic mincedsalt and pepper to taste4 tablespoon butter dividedMix the zucchini with the salt and let stand about 15 minutes. Squeeze with your hands to press out moisture. Stir the beaten eggs into the zucchini. Add the cheese, garlic, salt and pepper and combine well.Melt 2 tablespoons of butter in a 10" skillet over medium heat. When the butter is hot, spoon the zucchini mixture into the skillet in mounds of about 2 tablespoons each and flatten slightly. ( The patties should not touch. ) Saute uncovered until golen brown, turning once, about 4 minutes on each side.Transfer patties to a warm platter and repeat procedure until the entire zucchini mixture is used, adding remaining butter as needed. Serve immediately._________________FoxyeA smile is a curve that sets everything straight.
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	Message: **This is a "legal" version of a recipe that I was given by a parent of one of my students. It passed the DH test..and believe me, he's very picky! Enjoy!!Ingredients:6 small to medium summer squash, or 3-4 medium to large summer squash1 onion1/2 stick butter1 cup parmesan cheese4 oz cheddar cheese, shredded2 eggs1/2 cup milkSlice summer squash and cut slices into 1/4ths.  Chop onion.  Boil onion and summer squash in salted water till tender and drain.  Break eggs and blend with milk, add other ingredients and mix with squash/onion mixture.  Pour into oiled 13x9 pan (I used a little olive oil in the pan).  Bake in 400 degree oven for 30 minutes. Serves 4.**I'm not sure about the approximate amt. of grated parm cheese. I believe I used about a cup, maybe a little more...the grated parm took the place of the crushed Ritz crackers that were in the original recipe!!
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	Message: Hi all,There was a recipe my mom used to make that was (I think) cucumbers, onions, vinegar (?), salt & pepper.  You put it in the skillet and cooked it all together.  Sound familiar to anyone?  Anyone have the specific recipe?  I would appreciate a posting of it - salads are getting old for me!Thanks,Niki173/171/150
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	Message: I can't remember who I originally got this recipe from, it was someone on this board though. Tried it for the first time the other night and DH just RAVED over how good it was! Had to post it again! Enjoy! :o)***1 large head cauliflower (cook and mashed with a fork to leave texture)5 slices bacon, cooked and diced1/2 cup or more cheddar cheese (plus more to top)4oz. cream cheese1/3 cup minced onion, sauteed4-5 garlic cloves, minced & sauteed1 egg3 tablespoons heavy creamSalt & pepper to tasteMix all the ingredients and put into a buttered dish. Bake, covered, for about 40 minutes at 350F, and then uncovered for 15 minutes more. Let stand a few minutes before serving.Great served with any dish that you would usually have with mashed potatoes...    ~*~Wendy~*~262 / 231 / 12531 lbs. & 17-5/8" lost since Jan.3/05"The journey of a thousand miles begins with a single step."
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	Message: Hi!  We love this recipe.  It works for pro/fat or carb.  Hope you like it too.  MaryCREOLE CAULIFLOWER RICE(or BROWN RICE)(mjlibbey)2 cups cooked grated cauliflower(or cooked long grain brown rice)butter to taste(butter buds or fat free margarine)1 teaspoon Creole seasoning1/8 teaspoon black pepperIn a saucepan, melt butter(or butter buds/fat free margarine); add Creole seasoning and pepper.  Cook over medium heat for 3 minutes.  Stir in grated cauliflower(or brown rice).  Cover and heat through.  
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	Message: This was pretty good.  A little vinegary after a couple of hours.  Better the next day.  It seemed to lose that bite that vinegar has.RECIPE: SUMMER GREEN BEAN SALAD INGREDIENTS: 2 slices Bacon 1 can French-style or Cut Green Beans -- drained (next time I'll use 2 cans. really watery)1 teaspoon Salt 1/3 cup Onion -- finely chopped 1 teaspoon Dill weed 1/2 cup Water 1/4 cup Vinegar 1 tablespoon Sugar (use sweetener)1/2 teaspoon Salt 1/4 teaspoon fresh ground pepper 2 tablespoons Olive Oil DIRECTIONS: In a small skillet, cook bacon until crisp and brown; drain, crumble and place in a medium bowl. Add beans, 1 teaspoon salt, onion and dill weed; toss gently. In a small bowl, combine remaining ingredients; whisk until well blended. Pour dressing over bean mixture; toss gently to coat. Cover and refrigerate about 2 hours before serving. (Better overnight) Yield: 6 Servings,     Janetstarted over again 1-1-05286/263.5/?
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	Message: I just couldn't look at any more broccoli! - so I was trying to decide how to disguise it - I now have problems with dairy (boo hoo!)and so I'm trying to reinvent stuff without all the cheese and cream.   Well, I made this for lunch and it was so good that I ate the entire bunch of broccoli by myself!  Plus to me broccoli tastes a little bitter always and this takes that away as well and it's easy!1 store pack of broccoli (here's that usually two stalks together)1 head fresh garlic (head not clove)1/2 - 1 limeCoconut oilolive oilClean the brocoli cut away hard stems and cut it into SLICES as best you can- now the flowerettes I slice into two pieces or three if it's a larger one and rest should look like slices that you see in Chinese food recipes.Then break apart and SLICE and entire head of garlic.  Now you can use precut or pre-peeled garlic but to me, they have lost some of their flavor.  I just break the head apart, cut the ends off the cloves and use one of those rubber garlic skin removers- thin slice the cloves, not too thin or they will burn before you've cooked you broccoli-Put on a large skillet and put in about 1-1/2 TBL of Olive oil and then also 1-1/2 TBL coconut oil (total 3 TBL).  I use Virgin Coconut Oil- you could probably use all olive if you wanted.Heat the oil about to medium and toss in the garlic slices ( don't walk away this cooks fast) - when you can smell the garlic frying then put in your broccoli slices and begin tossing with tongs.  I toss them about every two minutes because the skillet is very full before it starts to cook down a little.  Now you determine how much to cook it - I cook mine until it's bright green and still al dente so it doesn't get soggy, about 5 minutes.  Then right before I remove it from the heat, I take the one half lime and squeeze the juice around over the top the broccoli and toss and then once again with the other half of lime - now get it off the heat and into a serving dish so you don't overcook it- It's delish and such a great summery flavor!
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	Message: This is another great substitute for that mashed potato texture. It was originally on a box of Bisquick, and I played with it to make it Somersizing. My sister and I both brought it to our Easter Dinners, and they were a hit...even for the "regular" eaters. Hope you enjoy, I am making a batch today and will eat it for lunch all week (If my children don't eat it all).Recipe for Broccoli/Cauliflower Puff2 Eggs8oz. cream cheese (room temp)1 Cup Heavy cream2 cup shredded cheddar (I used a double      cheddar preshredded bag)1 Large bag frozen broccoli cauliflower mixOR 1 small box each frozen chopped broc. and caul.Grated parm, cheese for toppingsalt and pepper1. Steam broccoli and cauliflower according to directions.2. Whisk two eggs together, then add room temp cream cheese and whisk them with the eggs. 3. Add 1c. heavy cream, cheddar cheese, and broccoli/cauliflower to the mixture, add salt and pepper. Mix until combined.4. Pour into a well buttered square baking dish. Sprinkle parm cheese on top.5.Bake at 350 for 1 hour. Tastes best if you let it cool for 20 min. before eating. Sometimes I can't wait! One tip, I like it best if the broccoli and cauliflower are chopped really small, so if I can't find the little chopped pieces, I chop it very small before I add it to the mixture. Enjoy!
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	Message: Maybe you have heard of this but to me it was a wonderful surprise side dish. Last night at a fancy restaurant, my duck was served with a side of mashed cauliflower. Sure, I've had the basic cauliflower, butter, and cream recipe(replacement for mashed potatoes)... but this new version was out of this world. I insisted the chef tell me the ingredients; he said he simply added cream cheese to the usual cauliflower mash recipe. And, he ran the cooked cauliflower thru a ricer so it had a creamy "rice" texture, not "mashed". It was the best. I tried my hand at making this today and those two easy tricks of using a ricer and adding cream cheese turned basic mashed cauliflower into a real treat. It's so rich and yummy.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTEmdG9waWNfaWQ9NDczODcA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Found this in current Real Simple Magazine6 large ripe tomatoes (about 2 1/2 lbs)2 Tbls. olive oil1 tsp. kosher salt1/4 tsp. freshly ground black pepper1 large clove garlic, thinly sliced8 oz fresh unsalted mozzarella2 sprigs fresh basil, leaves pickedHeat oven to 450.  Slice a thin piece from the rounded bottom of each tomato so they sit upright.  Slice each tomato in 1/2 horizontally.  Arrange the tomato halves, cut side up, on a shallow roasting pan or rimmed baking sheet lined with foil.  Drizzle with the oil, then sprinkle on the salt & pepper.  Scatter the garlic over the tomatoes.  Roast until they're softened and warmed through about 15 min. (underripe tomatoes may take 5 to 15 min longer) Meanwhile cut the mozzarella into 6 1/2 inch thick slices.( to cut easier, first fresh the mozzarella for 30 min and let it come to room temp before continuing the recipe)Using a spatula, sandwich each cheese slice between 2 hot tomato halves.  The heat of the tomatoes will melt the cheese slightly.Drizzle with any juices that collected in the roasting pan and garnish with the basil.total time 30 min, makes 6 servings
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	Message: Here's a spinach dish I tried from one of the Atkins sites. This is by Dottie ~ the same lady whose "green bean casserole" I posted and love! This does not taste "eggy" like some I've tried, we really loved this one! My notes are at the end. *Ü*Baked Spinach Side Dish Serving Size : 6 10 ounces frozen chopped spinach -- thawed and drained4 ounces canned mushroom slices -- drained and chopped4 each large eggs4 tablespoons half and half4 tablespoons shredded parmesan cheese1/4 teaspoon salt1/8 teaspoon black pepper1 teaspoon dried Italian seasoning1/2 teaspoon garlic powder1/4 cup Ragú Tomato & Basil Light Pasta Sauce1 cup shredded mozzarella cheesePreheat oven to 350f. Spray an 8x8 baking pan with cooking spray. Beat eggs with a fork then stir in all the spices, the half and half and the parmesan cheese. Mix well then stir in the spinach and mushrooms. Spoon into the prepared pan and tap to settle into an even layer.Bake, uncovered, for 20 minutes then spread the pasta sauce on top and sprinkle on the cheese. Bake an additional 15 minutes.Remove from oven and let sit 15 minutes before cutting.For a main dish, add a pound of cooked (crumbled) Italian or breakfast sausage.- - - - - - - - - - - - - - - - - - - Per Serving: 158 Calories; 10g Fat (57.3% calories from fat); 12g Protein; 5g Carbohydrate; 2g Dietary Fiber; 167mg Cholesterol; 418mg Sodium. NOTES : This is a thicker version of the spinach pizza crust with some other additions.Dottie @ LCF*Deb’s notes ~ I used cream instead of the half & half.  I used fresh grated Romano cheese, but I’m sure the dry, grated Parmesan would be fine.  I also used shredded cheddar as that’s what I had on hand.  I also just used Ragu Pizza Sauce as that’s what I had in the cupboard.You could make this with no Pizza/Pasta Sauce and it would be just fine.I like using my potato ricer to squeeze the water out of the thawed spinach - works great!    Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: I don't know if any of you have ever tried using daikon.  I've used them to make hash browns but today, we did SS'd burgers and needed french fries.  So I tried this recipe I got from Blaine's Low Carb Kitchen.  They are really quite tasty.  It calls for soy flour which I use often and causes me no problems but you may have some other substitute.Boardwalk French Fries4 cups sliced daikon 1/4 cup soy flour to coat, season with salt and pepperMaryland Crab seasoning to coatPeanut oil to fryPreheat peanut oil in 375 degree deep fryer.  Wash and peel daikon. Trim top and botton and discard.  Cut daikon in 3-4 inch chunks.  Cut 1/8 of one side so daikon is flat and will not roll. Cut into 1/2 inch slices.  Cut slices into 1/2 inch strips to make them french fry size.  Lightly coat batches with soy flour and shake off excess.  Fry in oil until well browned, approx 10 minutes.  Season with Maryland crab seasoning or whatever your prefer. Blaine says he has made these into Chili Fries, Cheese Fries similar to Jack in the Box.  Enjoy!10000    For those of you who do not know what a daikon is.  They remind you of huge monster carrot, only it is WHITE.  I believe it is a relative of the radish or maybe a turnip.
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	Message: This is really good.  I had it with the surf and turf salad.  Lemon, Garlic, and Cilantro Baked Stuffed Tomatoes Recipe courtesy Rachael Ray    Recipe SummaryDifficulty: Easy Prep Time: 10 minutes Cook Time: 17 minutes Yield: 4 servings User Rating: 2 beefsteak tomatoes Salt and freshly ground black pepper 1 cup whole milk ricotta cheese 1 large lemon, zested, about 2 tablespoons 1/4 cup chopped fresh cilantro leaves 3/4 cup flat-leaf parsley, chopped 2 cloves garlic, chopped 2 scallions, finely chopped 1/3 cup grated Parmigiano-Reggiano 1 egg yolk Extra-virgin olive oil, for drizzling Preheat oven 450 degrees F. For the baked stuffed tomatoes you need to make 4 tomato cups out of your 2 tomatoes. To do so, cut a very thin slice off both ends of each of the 2 tomatoes, this is to create 4 flat bottoms. Then cut each tomato in half across its circumference. You should have 4 cup shapes, using the thinly sliced side as the bottom of the cups. To create a cavity, use a melon ball scoop to remove the seeds and pulp from the wide, fleshy side of each tomato cup. You don't have to be too fussy about this. You are just trying to create enough room to hold the filling. When scooping take some care not to puncture through the bottoms of the cups. If you do puncture it, don't worry, it is not the end of the world, just keep moving forward. Season the inside of the tomato cavities with salt and pepper. Reserve the seasoned tomato cups while you make the filling. In a small mixing bowl combine the ricotta cheese, lemon zest, cilantro, parsley, garlic, scallions, Parmigiano and season with salt and pepper. Taste the mixture. This is your last chance to adjust the seasoning. Once you're happy with the flavor, add the egg yolk and mix thoroughly. Divide the filling between the 4 tomato cup cavities, pushing it into the cavity with a rubber spatula or spoon. Drizzle some extra-virgin olive oil into a baking dish. Arrange your stuffed tomatoes in the dish, transfer to the hot oven, and bake for 15 to 17 minutes. The stuffing and the tomatoes should be fully cooked and the top should be lightly brown. Episode#: TM1F36    Janetstarted over again 1-1-05286/263.5/?
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	Message: fryed radishes  slice thinly and fry with onion in butter  it looks and taste like red skin potatoes yum yum! enjoy    fryed radishes   slice them thin and fry in butter  yum yum they taste like and look like red skin potatoes fry the crispy with onion
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	Message: Would Tuna Salad be good as a snack? If so does anyone have a good recipe? Thank's!    Sincerely Amanda
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	Message: I love Potato Casserole so I decided to put veggies in place of the potato's of my favorite recipe and loved it so I thought I'd put it up here...1 Container Sour Cream1 package shredded sharp cheddar cheese1-2 Onions5 or so slices of butter1 can of cream of chicken soup (I'm not sure if this is legal, if not it tastes great without it anyway)salt and pepperYour favorite veggies (I used cauliflower and broccolli)pre-cook your veggies just a little bit. Slice onions so that their skinny and long, fry them till crispy. Mix sourcream, salt, pepper,cheese,soup and veggies together, spread out in baking dish, evenly spread out slices of butter then sprinkle your fried onions over the top of your casserole.Bake in oven at 375 till nice and bubbly.I've added chopped meat to this too and it's outstanding, there are so many different things you can add to this.
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	Message: Hi!  This is delicious and freezes very well.  I usually make two and freeze one for later.  Hope you will enjoy it.  MaryBAKED BROCCOLI(mjlibbey)3 to 4 cups trimmed broccoli1 cup pearl onions2 eggs, beaten1 cup ricotta cheese1 tablespoon minced green onionsBlack pepper to taste1/2 cup shredded cheddar cheeseButterSteam broccoli and onions for 7 minutes, arrange in a buttered 1-1/2 quart baking dish.  Mix eggs, ricotta cheese, green onions, pepper and 1/4 cup cheddar cheese.  Pour over broccoli and onions.  Dot with butter and sprinkle with 1/4 cup cheddar cheese.  Bake in a preheated 350* oven for 45 minutes, or freeze.  To thaw, place in the refrigerator overnight and bake as above.  To bake frozen, uncover and bake for 1 1/2 hours at 350*.  Edited by - mjlibbey on 5/20/2005 8:00:55 PM
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	Message: HEEELP!   I don't know what I'm doing wrong!  I steamed the celery root in the micro for about 20 minutes.  I had chopped it up into little chunks, but it  still was hard!   Anyway, microwaved it for another 10 minutes, and had brown celery root.  Mashed it up anyway, used my mixer, what a mess that was, and it still has lumps!  I don't know what I'm doing wrong. Any help would be appreciated!   Thanks, CaroleEdited by - Carolejersey on 5/5/2005 10:09:50 AM
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	Message: Hi Everyone, I am still waiting for my Fast and Easy book to come in, so I am sort of "winging" it, until the book arrives and I read it.  Tonight for dinner I cooked this wonderful grain, called kamut.  If you do a engine search and type in the name "kamut" you will learn all sorts of information how wonderful this grain is for you.  I don't know when I have had a more satisfing dining experiences because of how chewy this grain is.  It takes a lot of chewing! LOLI cooked 2 cups of kamut in my rice cooker and used 4 cups of water.I also sauted some onions, garlic, zuchinni, mushrooms and bell peppers and sugar snap peas.  I am not sure the sugar snap peas are okay on this progam, but I had them and wanted to use them up.  I added a some southwest spice mix that I make.  I believe it would be legal for this program, it contains no sugar.  I also added a can of diced tomatoes.  I ate this with the kamut and I just loved it.I can't wait for my book to arrive!  Helen
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	Message: Take one strip of bacon, chopped up, and fry it in a fry pan until it is crispy. Throw in a whole can of green beans, water and all. Cook over medium heat until almost all of the water is gone. These are sooo good! They are even better if you have the patience to cook them over low heat, very slowly.Jenn    
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	Message: Fried Cabbage with Onions and Bacon5-7 thick slices bacon2 Tbsp. butter1 small white onion sliced very thin1 medium head cabbage shredded2 Tbsp. cider vinegar1 bay leaf (optional)Cut bacon into 1 inch pieces.  Place in large heavy pot or dutch oven and cook until browned.  Add to this the butter and onion and cook until medium brown.  Add to the pot the shredded cabbage, bay leaf and cider vinegar.  Toss until cabbage is covered with the bacon drippings.  Cook on medium heat and stirring or tossing every now and then.  Be sure to stir bottom of pot to loosen brown bits in the pan.  Cook approx 15-20 minutes until desired tenderness but not mushy.  I like my cabbage to be slightly crunchy.  Add black pepper  and salt (If needed) just before serving.
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	Message: Made this on the weekend and it turned out really good! Even DH who can be quite a negative person when it comes to doing something that's not "real" really liked it alot! Thought I'd share it with you. Serves 42 celery root peeled and cubed - cooked for about 15 mins. (check after 10) till just tenderRinse with cold waterMix with:mayo a squeeze of lime juicefinely diced red pepperfinely sliced green onion (shallots)fresh ground pepper Chill for 2 hoursI didn't say how much of stuff, it really is up to your own taste. I will definitely be making this again!Please let me know if you try it and what you change!Edited by - pattwas on 4/13/2005 12:58:27 PM
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	Message: Pattipan SquashCut off the tops of pattipan squash and scoop out the inside. Mince the insides of the squash and mix with minced garlic, onions, bacon bits, and some butter. Bake for 1/2hr at 350F.***twiggy88lowfatEdited by - twiggy88 on 2/2/2006 11:40:37 AMEdited by - twiggy88 on 11/29/2006 3:54:57 PM
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	Message: hi i need suzannes recipe for mac and cheese and dont have my fast and easy cookbook at work... can someone helpthanks
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	Message: Haven't tried this yet, but it sure does sound yummy!  I'll probably use green asparagus as I prefer it.ASPARAGUS MOUSSELINEYield:8  a.. 300 ml homemade mayonnaise  b.. 800 g fresh white asparagus  c.. 300 ml fresh cream, whipped  d.. 4 x hard boiled eggs  e.. 1 bunch (large) chervil  f.. Salt  g.. Pepper  h.. Juice 1/4 lemon  1.. Make the mayonnaise.  2.. Whip the cream and mix into the mayonnaise.  3.. Push the hard-boiled eggs through a sieve and stir into the mixture.  4.. Add the chopped fresh chervil.  5.. Season with salt, pepper and lemon juice. Put in the fridge until the asparagus is ready.  6.. With a vegetable peeler, carefully peel the outer layer of the asparagus, from below the tip to the end of the stalk, trying not to peel too deep.  7.. Cook the asparagus spears in boiling salted water for about 12 minutes, to the point where they are still a little firm.  8.. Place the asparagus spears in a serving dish and serve warm, and the mousseline in a bowl by the side.  9.. Eat by dipping the asparagus into the mousseline.
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	Message: i posted this originally on the vegetarian thread, but i got to thinking "you know, this would be a scrumptious side dish to blackened, baked, or broiled chicken", so i decided to post it here.  also, i love to top this with shrimp.i used to make this with angel hair pasta, but i've just made this the somersize way, and man, i just discovered one of my new weekly menu dishes. i absolutely loved this. and it's so easy!1 spaghetti squash, cooked1 16 oz pkg frozen spinach2-3 heads of garlic (and yes, i mean heads, not cloves-i love garlic-i use 3)or 1 head of elephant garlic, use less if you like.1 Tbsp red pepper flakes, or more for your spicy tastesalt and pepperolive oil or butterpowdered parmesean cheese and shredded parmesean cheese from your grocers deli islepeel garlic and coarsely chop them about the size of garbanzo beans. heat pan, add olive oil or butter (i used a combo of both). when oil is heated, add garlic and cook til light brown and very soft and tender. add frozen spinach; sprinkle red pepper flakes and salt and pepper to your liking; stir. place hot spaghetti squash in large bowl; add garlic/spinach mixture and mix well. place serving on plate and sprinkle powdered parmesean cheese and grated parmesean cheese. this dish is out of this world. my whole family loved it. i hope you do as well.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05MSZ0b3BpY19pZD00NTU2NgA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: the original recipe called for potatoes, but of coarse i ss'd it very, very well. i normally double this recipe to have it last longer.1 head cauliflour2 Tbsp vegetable oil1 tsp cumin seeds2-4 Tbsp peeled and finely chopped ginger2 tsp minced garlic3/4 tsp ground turmeric1/2 tsp cayenne pepper1/2 tsp garam masala (indian grocer's)1 1/2 tsp salt, or to taste3/4 cup water1/4 cup chopped fresh cilantro/corianderwash cauliflour well and separate florets and cut into 2" pieces.  Peel stem and cut into slices 1/2" thick. add leaves to cut up cauliflour.  in large saucepan over med-high heat, warm oil. when hot, add cumin and fry til several shades darker. add ginger, garlic, turmeric, and cayenne pepper and mix well.  add water, salt, and garam masala, then the cauliflour. coat cauliflour well. when the water is boiling, cover and reduce heat to steam the cauliflour til very soft, about 7 min. uncover and increase heat to evaporate excess water. sprinkle with cilantro/coriander.i love this dish with my posted indian chicken, it's so good.  i hope you'll love it as well.
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	Message: I haven't made this yet, but it sounds extremely yummy!  I got it in my mailbox this morning from Epicurious.com and thought it was perfect for "us"! :-)  The only thing I had to change was Splenda for the sugar.WARM SPINACH, MUSHROOM, AND GOAT CHEESE SALAD 6 bacon slices, chopped1 large red bell pepper, cut lengthwise into thin strips12 ounces crimini (baby bella) mushrooms, coarsely chopped1 10-ounce bag spinach leaves1/2 medium-size red onion, cut into paper-thin slices2/3 cup olive oil1/3 cup white wine vinegar2 tablespoons Splenda4 ounces chilled soft fresh goat cheese, crumbled (about 1 cup) Cook bacon in large skillet over medium heat until brown and crisp. Using slotted spoon, transfer bacon to paper towels to drain. Add bell pepper to drippings in skillet; sauté 2 minutes. Using slotted spoon, transfer bell pepper to large bowl. Add mushrooms to same skillet and sauté until tender and beginning to brown, about 4 minutes. Add mushrooms to bowl with bell pepper and reserve skillet. Add spinach and onion to same bowl.Add oil, vinegar, and Splenda to reserved skillet; bring to boil, whisking until sugar dissolves. Season dressing with salt and pepper. Toss salad with enough warm dressing from skillet to coat. Divide salad among 4 plates. Sprinkle with goat cheese. Makes 4 servings.Bon AppétitMarch 2005
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	Message: I love this!  This reminds of a dish you would get at a Japense restaurant.  It's tasty, light, and colorful!     1 cucumber, cut non-seed parts lengthwise in thin sticks about 2 1/2 inches long3 tablespoons rice wine 3 tablespoons rice vinegar1/4 teaspoon cayenne pepperDash soy sauce8 Shrimp1 cup Broccoli1/2 cup mushrooms, sliced In a bowl, stir together rice wine, rice vinegar, cayenne pepper and a small dash of soy sauce.  Add cucumbers and mix well.  Marinate for one hour.In four small bowls, arrange two cooked shrimp, one or two broccoli flourettes and mushrooms.  Delicately and artfully arrange (or just toss) the cucumber mixture on top along with some of the liquid.Serve and enjoy!
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	Message: These are the easiest and very good if ya like shrooms.1/2 c legal Italian dressing2 Lbs Mushrooms2 t lemon juiceIn large saucepan, heat Italian dressing and cook mushrooms over medium heat, stirring occassionally for 5 minutes.  Add lemon juice.  Remove mushrooms with dressing to a large shallow baking dish.  Cover and marinate in fridge, stirring occassionally, for 4 hours or longer.  Thats it!!!Cubbie    
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	Message: MissaLula's Sesame Broccoli and Spinach1/2 bunch broccoli (about 1/2 pound)1 garlic clove1 tablespoon sesame seeds (optional almost level 1 or Level 2 ok)1 teaspoon vegetable oil1/4 teaspoon dried hot red pepper flakes (Optional)1 bunch spinach (about 1 pound)2 teaspoons Asian sesame oil Cut broccoli into 1-inch flowerets and cut stems lengthwise into 2 x 1/4-inch sticks. Mince garlic. In a dry 10-inch heavy skillet toast sesame seeds over moderate heat, stirring, until golden and transfer to a small bowl. In skillet heat vegetable oil over moderate heat until hot but not smoking and cook broccoli, garlic, and red pepper flakes, stirring occasionally, until broccoli is crisp-tender, about 7 minutes. Add spinach and cook, stirring, until wilted, about 2 minutes. Remove skillet from heat and toss vegetables with sesame oil, seeds, and salt to taste. 
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	Message: Has anyone tried the Zucchini Alfredo recipe from her book.  Oh my god...TO DIE FOR!!!  I literally licked my plate and my husbands when he wasn't looking.  I really couldn't believe how good it was.  Also the pureed celery was good too instead of mashed potatoes.  I added a little sour cream instead of cream to thicken them.p.s.  Today is day 6 for me.  I'm a newbie!!  I love this message board.    Randy's Mom
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	Message: Roasted Greek Asparagus         MsTified2-3     tablespoons olive oil1       pound fresh asparagus1/2     cup grape tomatoes2       slices sweet onion, chopped fine2       cloves garlic, minced2-3     tablespoons sherry (or sherry vinegar)Salt & Pepper, to taste1.      Preheat oven to 350 degrees F.2.      Pour olive oil into baking sheet with high sides.  Lay out asparagus, tomatoes, onions and garlic, salt and pepper.  Pour the sherry over all and toss well.3.      Place baking sheet in oven and bake for 20-25 minutes.NOTE: This is so good – the asparagus has a nutty flavor when roasted and the little grape tomatoes burst and soak up the olive oil and sherry.  YUM    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTified (Kate)05/2001: 148/126 (reached goal)Started again: 12/28/2004 - 133.5/134/126
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	Message: PT’s Maple-Whipped “Pumpkin” with Ginger Meringue CloudsOne of my favorite ThanksGiving table-treats was yams in rum-pineapple-and-currant sauce, topped with broiled marshmallows. This dish is reminiscent of some of those flavors & textures, using our SomerHallowed spaghetti squash(!) & delicate ginger-enhanced meringues.***Ginger Meringue Clouds***3 egg whites (save yolks for “Pumpkin”)1/4 tsp. cream of tartar1 & 1/2  tsp. ground ginger1/2 c. pure crystalline fructose1. Pre-heat oven to 275 degrees.2. Beat egg whites in medium bowl (stainless steel works great!) with cream of tartar until foamy.3. Add ginger and beat in fructose 1 Tbsp. at a time; continue beating until stiff & glossy.4. Spoon individual-serving-sized dollops of meringue onto brown paper (grocery bag recycling!) atop a cookie sheet.5. Bake for 40-45 minutes, and turn off oven WITHOUT OPENING OVEN DOOR.6. Turn off oven & leave meringues within for 1 hour.7. Remove from oven to a non-humid area and save for “Pumpkin” topping. ***************************************************Maple-Whipped “Pumpkin”***4-6 c. spaghetti squash (pierced, microwaved 13-15 minutes or until shell is soft, seeded, shredded, moisture drained and/or squeezed out, and puréed) 3 Tbsp. well-softened cream cheese2 Tbsp. cream2 Tbsp. softened butterSweetener equal to 1/2  cup sugar2 tsp. pumpkin pie spicePinch of salt3 egg yolks (reserved from Ginger-Meringue Clouds, above)2 tsp. Maple extract1/4 c. SF Maple syrup (optional)1. In large mixing bowl, beat together cream cheese, cream, butter, sweetener, pumpkin pie spice, and salt until creamy.2. Beat in egg yolks and Maple extract until smooth.3. Stir in drained, puréed  spaghetti squash.4. Place in buttered casserole dish and drizzle with 3 Tbsp. of the SF Maple syrup (optional).5. Refrigerate until ready to bake *OR* bake immediately (covered) at 325 degrees for 1 hour.6. Remove from oven; increase heat to 375 degrees.7. Place Ginger-Meringue *Clouds* atop squash and drizzle with remaining 1 Tbsp. of SF Maple syrup (optional).8. Return dish to oven for 5-7 minutes, or until *Clouds* just begin to turn golden on top.It’s TIME for GOOD EATING!!! – Love to You from PT    FORGET YOUR TROUBLES AT THE CASTLE!!!(PS: Edited on day *after* ThanksGiving, 'cuz---OOOOPS! I forgot to list ZeePumpkinPieSpice!--Duhhhhh!! That's what comes from TooFastTyping, huh?!?)Edited by - PrincessTudy on 11/28/2003 8:07:12 AM
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	Message: Cheesy Bacon Stuffed Portabello's2 lg. Portabello Mushrooms - remove stems and dice 2 green onions - sliced with tops1 small rib celery with leaves chopped 2 slices of bacon, diced½ tsp. SS Spicy Porcini Mushroom Rub 4 Tblsp grated Parmesan cheeseSaute bacon in large oven proof skillet over med heat.  About half-waythrough cooking, add in diced mushroom stems, green onions,  and dicedcelery and continue cooking til bacon is crisp and veggies are tender.Transfer sautéed veggies to a small work bowl, leaving the bacon drippingsin skillet.   Add in the Spicy Porcini Mushroom Rub and 2 Tblsp of Parmesan cheese to the veggies and mix well.Place Portabello mushrooms in the skillet and brown in the reserved bacon drippings to brown -- crown side first for 3-4 minutes,then turn over to brown gill side another 3-4 minutes.  Cook til slightly soft but not overdone.Turn oven broiler on to heat, and fill the hollowed mushroom cavity with the veggie stuffing mix leaving the Portabellos in the heat proof skillet.  Use the last 2 Tblsp of Parmesan cheese to sprinkle over the stuffing mix to top the mushrooms. Place the skillet under the broiler and toast  just a couple minutes til cheese is bubbly.You could also sub your favorite cheese for the parmesan in this recipe.  Enjoy!
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	Message: Zesty Cumin Coleslaw1 cup shredded green cabbage1 cup shredded red cabbage1/2 cup jicima, julienned2 Tbsp. lime juice2 Tblsp. olive oil1 tsp. Somersweet1/2 tsp. cumin1/4 tsp. nutmegToss all ingredients in a bowl and refrigerate.  Mix several times more before  serving so all the coleslaw is coated.Enjoy
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	Message: 6 med zucchini mixed with or yellow summer squash1 med onion8 oz fresh mushrooms1 lg can whole tomatoes1 T. garlicItalian seasoning or a few shakes of basil and oregano2 C shredded mozarella trim the ends of the squash, cut lengthwise then into half circles about 1/2" thick, sautee in some olive oil in a large pan.  Slice the onion then half it also, and add to the pan til both are almost translucent  then add the mushrooms, tomatoes and seasoning.  simmer for 10 min  You can  cover the top with shredded mozerella and let it melt, then serve with chicken or eat it alone.  I like to put it in a caserole dish, cover the top with mozarella and bake for 15 min til the cheese is bubbly    started 2-6-04
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	Message: I have read through alot of recipies and so many people have said that what they make from Cauliflower (mock potatoes) and such is really watery.  I've not had that problem unless I cut up my cauliflower and boil it.I just remove the leaves and put about an inch of water or so in the bottom of a pan large enough to set the head right on the bottom, let it cook that way.  It takes no longer than cutting it up, and if you set it just on a plate with a couple paper towels, you'll see it takes in very little water.Hope this helps.
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	Message: This is a good brussel sprout recipe that takes the bitterness out, and my 11 year old son will eat!  It is out of Canadian Living2 lbs brussel sprouts1 cup boiling chicken stock1/2 teaspoon saltpinch pepper3 tbsp butter1/4 tsp caraway seeds1 tbsp lemon juiceWash and trim the sprouts.  Cut a shallow "X" in the base of each sprout so that heat can penetrate and sprout will cook evenly.  In saucepan, combine sprouts, stock, salt and pepper.  Cover and bring to a boil; reduce heat to low and simmer for about 15 minutes or until sprouts are fork tender but firm.  By this time, most of the stock will have been absorbed or evaporated adding its flavour to the sprouts.  Meanwhile, in small saucepan, melt butter over medium heat; increase heat to high and cook, just until butter browns, being careful not to let it burn.  Add caraway seeds and cook for about 30 seconds.  Drain sprouts thoroughly.  Taste and adjust seasoning.  Toss with browned butter, caraway seeds and lemon juice.  Serve in warmed bowl.  This sounds more complicated than it is!  Its the only way my family will eat brussel sprouts, and this recipe makes quite a bit.  You could cut it in half for a family of four.  Hope you enjoy it as much as we do.    
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	Message: Courtesy of Queer Eye for the Straight Guy:Serve with Almond-Crusted Cod (in Fish recipes)STEWED PEPPERS   As prepared in episode 130. 1 red pepper1 yellow pepper3 cloves garlic½ cup sliced onion1 cup canned chopped tomato1 cup arugula or spinach1 tblspn extra virgin olive oil Chop the garlic; slice the onion and the peppers. Heat the olive oil in a pan, and add the garlic. When the garlic begins to brown, add the onions and cook gently until soft. Add the peppers and tomatoes and cook until moisture is gone. Remove from the heat and cool. When you are ready to serve, reheat the mixture and add the greens.     ~*~Wendy~*~New Bride ~ New Somersizer - again!262/125"The journey of a thousand miles, begins with a single step."
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	Message: Has anyone ever tried making fake hash browns from cooked spaghetti squash?  How was it?    started 3/13/04211/165.5/130
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	Message: 4 slices bacon diced1 can sauerkraut 1lb. 11oz.1 head of cabbage chopped1 large onion diced1 tb butter1 tsp sugar sub.1/2 tsp saltpepper to tasteIn small skillet cook bacon save drippings.In slow cooking pot, combine sauerkraut,cabbage, onion, butter, sugar sub, saltand pepper. Pour cooked bacon and drippingsover all. Cover and cook on low for 3 to 5hours. I found this on the net and soundedso good, can't wait to try it with kielbasa.on the side and maybe mashed cauliflower.Hope you enjoy!!! It is on my list for NewYears Eve.    Patricia Hoffer
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	Message: Stewed Zucchini, Peppers and Tomatoes3 Tbsp olive oil1 green pepper1 medium onion chopped1 med zucchini (abt 6 oz)5 cloves minced garlic3/4 lb tomatoes1 Tbsp minced parsleySaltFreshly ground pepperCut green pepper into 3/4 inch squares.  Cut zucchini into 1/2 inch slices, then cube.Heat the oil in a large saucepan and saute the pepper, onion, zucchini and garlic until the onion i wilted.  Add the tomato, parsley, salt and pepper and cook over medium heat, uncovered, for 30 minutes.  At the end of the cooking time, turn up the heat to reduce the liquid - this should be thick, not soupy.Serve hot or cold.wiredfoxterror    Losing-Losing-Gone!
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	Message: I tried to make the "faux rice" last night and it just didn't turn out right.  I put sauteed onions and mushrooms in it and while it did taste really good...my husband absolutely loved it and devoured it...we both agreed it still tasted like cauliflower.  What did I do wrong.  Is it really supposed to *not* tast like cauliflower?  Or will there always be a cauliflower taste?thanksjenny
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	Message: Zucchini Gratin2 Tbsp butter6 medium zucchini sliced2 Tbsp chopped fresh taragon (or 2 tsp dried)1 1/4 cups grated Parmesan cheese1 cup cream2 eggsPreheat oven to 350.  Butter 9 in deep-dish glass pie plate.Melt butter in large heavey skillet over medium-hi heat.  Add zucchini and saute until golden (abt 5 mins).  Season with salt & pepper.Layer half of zucchini in prepared dish.  Sprinkle half of the tarragon and 1/2 cup of cheese over.  Repeat layering with zucchini, tarragon and cheese.Combine cream and eggs in small bowl.  Season with salt & pepper.  Pour custard mix over zucchini.  Sprinkle remaining 1/4 cheese over.Bake until gratin is set in the center (abt 35 mins) and serve immediately.wiredfoxterror    Losing-Losing-Gone!
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	Message: Is there a receipe for German Potatoe salad? I thought I saw one somewhere and now I cannot find it.Ann
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	Message: Thought I would post this recipe as I use it often and thought others would enjoy also.  I cannot take credit for it though.  I was in our local Central Market store and one of the in-store chefs made this dish.  I use the Haricort green beans, but you could do the same with other varieties.green beans (I get 2 handfuls for 2 people)olive oil1/2 onion, sliced1 - 2 cloves garlic, minced, sliced or choppedSnip the stem ends off the beans and throw in a skillet with an inch or 2 of water.  Bring to a boil and simmer for 3-4 minutes (to just shy of the degree of doneness you prefer).  Pour beans into strainer/collander and dry out skillet.  Over medium heat saute onion in olive oil until onions begin to brown slightly.  Toss in beans and garlic and saute for 3 to 4 minutes.  Serve.Hope you enjoy.
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	Message: This is a modified Top Secret Recipe. It's very good - I make it every couple weeks, my husband loves it. We've kept it in the fridge up to 3-4 days.KFC Cole Slaw8 cups Finely shredded cabbage 2 Tbsp minced dried onion (can substitute fresh)1/2 cup sugar (use equivalent)3/4 tsp salt 1/4 tsp pepper 1.5 Tbsp horseradish1 tsp celery seed3/4 cup cream3/4 cup Mayonnaise 4 T red wine vinegar (or vinegar of choice)4 Tbsp Lemon Juice Can also add minced orange pepper to simulate carrotsInstructions:Be sure cabbage is chopped very finely. Combine the sugar, salt, pepper, milk, mayonnaise, vinegar and lemon juice in a large bowl and beat until smooth. (I just do it in the processor)Add the cabbage and onion and mix well. Cover and refrigerate for at least 2 hours before serving. Top Secret Recipe (modified)    Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: 1 1/2 lbs zucchini coarsley shredded1/2 tsp salt2 eggs6 TB Parmesan cheese, grated1 garlic clove, minced1/4 c butterYou should have about 4 cups of zucchiniafter shredding it, combine with salt in medium bowl. Let stand for 15 minutes.Squeeze out any extra mositure. Stir ineggs, cheese and garlic. Melt the butterin a wide frying pan on medium heat, spoonmixture by the spoonful into hot butter donot crowd the pan, flatten each slightlyto make a patty, fry until goldne brownabout 6 minutes.    Patricia Hoffer
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	Message: This is a recipe that I have had for years, which had Corn as the main ingredient I recently modified it by taking out the corn and adding a few other ingredients.1 Medium -Large head Cauliflower (broken into florets bite size pieces )1 Cup Diced Red Onion2/3 Cup  Diced Red Bell Pepper2/3 Cup Diced Green Bell Pepper2/3 Cup Diced Daikon Radish ( a medium dice)2/3 Cup Diced Cucumber( peeled and seeded)1 8 oz .Can Whole Water Chestnuts ,Quartered *2/3 Cup Sliced Large Pimento-stuffed Green Olives1/2 Cup Mayonaise * 1 Tablespoon Curry Powder1/2 Teaspoon Dried Oregano1/2 Teaspoon Turmeric1 Tablespoon Extra Vrigin Olive OilSalt & Pepper to tasteSteam Cauliflower till just fork tender .   spread out on  lined baking sheet  to cool , set aside. Once  cooled Put into Large Bowl.   Heat Olive oil in Large skillet; Saute  onion and bell pepper breifly just to soften; 1 -2 minutes, then add half of the Curry powder,Turmeric,and Oregano.    Saute for about one more minute; then add Water chestnuts and Dakion radishes, stir to coat, Remove from heat.Add to cooled Caulifower, add Cucumbers and the remaining Curry powder, Turmeric,Oregano, and Mayonaise; Toss to coat  Now  stir in the sliced Olives and Refrigerate.  Enjoy! * On the boards it said the as long as the olives had 0 Carbs we could have them I belive they recomened Goya Brand. * You could also use different types of Curry powder ,half  regular Curry and half Red Curry .
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	Message: Spaghetti Squash with Dried Cranberries Contributed by MsTified as found on Chef2Chef.com  Author:  Chef Paul SilvaThis is a great Holiday side dish –– festive colors and flavors abound here. The texture of spaghetti squash is a favorite of mine, and one squash that is severely underused. The key in using spaghetti squash is not to over cook it, or else you won’t get those lovely long strands. Feel free to use other dried fruit, herbs or nuts in here (I personally love toasted cashews with this dish). Soak the dried cranberries in Brandy for a bigger “kick”!2       5 lb. spaghetti squashes        salt and pepper, to taste1       tablespoon sugar2       tablespoon olive oil1       teaspoon nutmeg1/4     cup dried cranberries (or cherries)1/2  cup orange juice2       tablespoon olive oil1/4     teaspoon nutmeg1       teaspoon lemon zest, chopped2       tablespoon chopped Italian flat leaf parsley1.      Preheat oven to 400oF.  Line a baking sheet with parchment paper.2.      Cut the spaghetti squashes in half, lengthwise. Scoop out the seeds with a spoon. Divide the sugar, olive oil and nutmeg amongt the four pieces. Season with salt and pepper. 3.      Place cut side up on the baking sheet and bake for 20 minutes.4.      Carefully turn the squash over and cook an additional 25 minutes, or until the flesh is soft, but not mushy. Remove from the oven and let cool for 10 minutes.5.      Scrape the flesh with a fork, working across the shorter sides of the squash (width-wise, not lengthwise) and put into a bowl. Reserve.   NOTE:  You can do this a day ahead and keep refrigerated until ready to use.6.      In the meantime, add the dried cranberries (or cherries) to the orange juice. Let plump up for at least 30 minutes. 7.      Remove the dried cranberries (use the leftover orange juice for a martini!) and pat dry.8.      Heat the olive oil in a large sauté pan over high heat. Add the squash, re-hydrated cranberries, nutmeg, salt and pepper. Sauté until the squash is just heated through.9.      Remove from the heat and fold in the lemon zest and parsley. Put on serving platter.     I know, I know - cranberries and orange juice - but you don't actually "use" the orange juice, and as suggested above, you could soak the cranberries in brandy instead! :-)  I don't have a problem combining a *few* berries with other foods, but some may.  So, use your own judgment.  This truly is yummy and would be great on Easter Sunday!  Hmmm, I may have just answered my own question as to what else to serve!  LOL    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTified
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	Message: Has anyone seen this or tried it?  I saw it on Melissa's.com when I was searching for root vegetables- it's very low in carbs and I thought might have a nice flavor to blend with celery root or turnips etc., Please let me know if you have tried this-thanks!
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	Message: 1 lb fresh brussel sprouts trimmed2 TB oliv oil2 oz paper thin pancetta, coarsely chopped2 garlic cloves mincedslt and pepper3/4 chicken brothPartially cook brussels about 4 minutesin boiling salt water.DrainMeanwhile heat oil in heavy skillet over medheat. Add the pancetta and saute until justbeginning to crisp, about 3 minutes, Addthe garlic and saute until pale golden, about2 minutes. Add the brussel sprouts to thesame skillet and saute until heated throughand beginning to brown, about 5 minutes.Season with salt and pepper to taste. Addthe broth and simmer until the broth reducesjust enough to coast the Brussel sproutsabout 3 minutes. Serve!!    Patricia Hoffer
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTkxJnRvcGljX2lkPTM2MTg1AA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: This is a family favorite of mine, ITS A wonderful side dish. We have it a lot ...I hope you like it as much as we doCREAMED GREEN BEANS...2 tablespoon's butter 1 tablespoon flour, but I use pork rind flour or what ever you want to use...but flour is funky.1/4 teaspoon salt1/4 teaspoon pepper1 teaspoon minced onions1 teaspoon splenda1 cup (8 ounces)sour cream4 to 6 cups french-style green beans cooked and drainedI cup (4 ounces) shredded chedder cheeseMelt butter in a large sauce-pan,stir in pork rind flour,salt,pepper,onion,and sugar; heat and stir until bubbly. Reduse heat; add the sour cream and stir until smooth. cook over low heat for 2 minutes (Do not bowl)fold in the beans spread into a 13-9 glass baking pan.Sprinkle cheese over top and bake at 400 degrees for 20 minutes or until heated through.Jewel    Julie
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	Message: Last night on hsn she had taco shells made of parmesan cheese, does any know how she made these?
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	Message: Crust1 med rutabaga1 egg beaten1/4 c ParmCheese garlic salt & pepperShred rutabaga and combine rest of ing- line a 9" pie plate-bake about 30 min at 400 deg.FillingSaute 2 c any veg with 1 clove pressed garlic and 1/2 c onions till trans ( I used asparagus)layer on top of baked crust:1 c shredded white chedderveg filling2 eggs beaten with 1/4 c cream1 c shredded white chedderAny herbs you like with a pinch of nutmegBake at 375 deg about 30 min- this makes a really lovely presentation and crispy crust.
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	Message: does anyone know how to tell when the root is good/rotten?  I bought some and when i cut it open there were alot of brown spots on it, it that normal or was it bad? pls advise on how to select this veggie. thanks for your assistance.    
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	Message: I made these this week and boy, are they good! My tweaks/notes are at the end of the recipe. This dish can be served to company - very tasty!Green Beans Even the Kids Will Like1 can (16 oz) cut green beans - drained1 can (10 oz) diced tomatoes with green chiles (like RoTel) - mild1/2 tablespoon butter2 tablespoons olive oil2 cloves garlic - minced (can use jarred)1/4 cup diced onionsSalt and pepper to taste4 tablespoons parmesan cheese (grated, dry/powdery)  *add this at the end, not during cooking*Heat butter and oil over medium heat. Saute garlic and onion until transparent. Add green beans and saute. Add tomatoes, salt and pepper, simmer 15-60 minutes. Just before serving, sprinkle on cheese to taste.DebB @ SS siteDeb's notes: I've had this recipe for years, but I don't remember where I got it. In pre-SSing days I also added 4T of dried Italian bread crumbs, which thickened it up, but now they're omitted.I usually double this using 2 (16 oz) bags of frozen cut green beans (or whole green beans). Then I simply double all the ingredients. I let mine simmer for 1-2 hours until most (but not all) of the tomatoes' juice is cooked off. Keep an eye on it simmering this long - you don't want the juice to cook off or it will burn.Then I add about 4-5 tablespoons of the parmesan cheese, this seems to be plenty. I don't double the amount and add 8T - for us that would be too much.    Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: Artichokes with Mushrooms1 can Artichoke hearts, drained (not the marinated kind)3/4 lb fresh mushrooms, quartered1 tsp. butter1/2 tsp. tarragon1/3 cup creamsalt and pepper to tasteIn a saute pan, lightly cook mushrooms in butter.  Add artichokes, cover pan and allow to simmer for about 8 minutes.  Add tarragon, cream, salt & pepper.  This is a nice accompaniment to a roast.
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	Message: Does anyone have a recipe for scalloped tomatoes?    Ms.P in Dumfries, VA
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	Message: Fresh or frozen broccoli.  Cook until done but not mushy.  Beat two egg whites until stiff.  Add salt.  Fold in 1/2 C shredded cheese, any kind you like.  I like cheddar. Also fold in 1/2 C Mayonnaise.  I make it in a square baking dish.  Plop the egg white mixture on top by spoonfuls,  Place in broiler close to element, until brown on top.   Its great
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	Message: Ok SSers! Brave foot forward!  I tried frozeh broccoli today in lieu of DebB's cauliflower idea for a side by side or "popcorn type" snack.  WOW! ( THANX  so Much, DebB !!!)2-4 C broccoli florets 1/4 c olice oilToni's seasoning . or Mrs Dash ( too   peppery for me tho)Parmesan cheeseGarlic powder* optional / parsley flakesHeat oven to 400 degrees. Spread foil on a cookie sheet. Pour frozen florests onto foil, splash on the oil and Tony's or other seasoning ( light touch is best!)toss with 2 spoons or forks to coat.Bake at 5 min intervals , stirring with each check. Mine took 10 to 14 min and that was to a crusty brown..ear black at edges.Remove and drain on paper towels and sprinkle with parm cheese. Munch out sback if not interested in a side dish veggie. * Note:Both the cauliflower and the broccoli reminded me of fried okra . Delicious!To that end: as the cauli or broccoli is baking, toss together chunks of fresh tomato and sweet onion with about 1/4 C vinegar..apple cider or whate .Stick in the fridge to chill. After draining  the baked veggies,on P towels.. drain the chilled tomato and onion...and JUST before serving, pour the baked , drained veggies together into a serving dish and toss lightly. salt /pepper to taste..parsley can be added for more color. Nice, Fresh, Colorful...Nutritious!    SSers Are Happier PPL!51 Lbs SSed AWAY!Edited by - SinginSomersong on 9/21/2004 1:06:35 PM
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	Message: 1 1/4 lbs assorted colored tomatoes-you can use just red but these are so pretty3 TSP olive oil2 TBS fresh oreganoJuice from 1 lime-@ 2 TBS-you can use more if your taste desires.Course salt and pepper to tasteCut tomatoes into wedges.Arrange on platter in single layer.Season w/ salt and pepper.Drizzle w/ oil and lime juice.Sprinkle w/ oregano.    Lori235/203/200
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	Message: Ever notice that buying broccoli with stems is less expensive that buying the crowns. Ever wonder what to do with the stalks beside cut steam add butter salt and pepper? Here it is... my mom's brocoli slaw - Somersized4 cups broccoli (peeled and chunked see below)1/2 cup mayo 1 Tbl + 1 tsp vinagar (wine or apple cider)2 tsp minced onion1 tsp horseradish (optional)***all measurements are approximate - tweak to your taste.When stalks are thick, hold broccoli upright like a tree by the crown and use sharp knife to peel harder outer edge and leaves from stalk. Then chop into 1/2"-1" cubes.Put all ingredients into food processer and puree. Serve immediately or keep in refridgerator for up to 4 days. Great to take to work or have with pork recipies. Nice for our family since I can't stand cabbage and my DH loves slaw.     All I need is provided, all I want is in reach.
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	Message: This can be a salad or side so I was not sure where to post it.2 cans -15oz ea.- Blacked-eyed-peas, drained and rinsed2 fresh jalepeno chilis, seeded and ribbed1 sm. red onion diced3/4 C sprouts1/4 C olive oil 2 TB red wine vinegarCoarse salt and fresh ground pepper to tastePut all in a bowl except oil and vinegar, salt and pepper.Drizzle oil and vinegar and toss.Add salt and pepper to taste.**You can use a legal vinegarette dressing instead    Lori235/203/200
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	Message: 1 1/4 lbs assorted colored tomatoes-you can use just red but these are so pretty3 TSP olive oil2 TBS fresh oreganoJuice from 1 lime-@ 2 TBS-you can use more if your taste desires.Course salt and pepper to tasteCut tomatoes into wedges.Arrange on platter in single layer.Season w/ salt and pepper.Drizzle w/ oil and lime juice.Sprinkle w/ oregano.    Lori235/203/200
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