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 Thread Author Posts Last Post

1. September's Savory Broccoli Toss September 3 Jan 15, 2009 16:27
2. jhicima stephybear69 3 Dec 3, 2008 12:23
3. Eggplant llacyci 16 Oct 4, 2008 23:59
4. TGIF Fried Greenbeans gopmom2 0 Aug 13, 2008 10:04
5. Super Sized Turnip Fry's anyone? gopmom2 6 Aug 13, 2008 09:49
6. tomatoes Eescapes 2 Aug 13, 2008 07:35
7. 10 MINUTE Cheesy Mashed Cauliflower roweena 0 Aug 9, 2008 21:05
8. I'm thinking this person does NOT like veggies! DebB 12 May 29, 2008 22:11
9. Green Bean Salad FrozH2O 2 May 29, 2008 16:02
10. Scalloped Cauliflower iwillrejoice 26 May 15, 2008 09:51
11. Fried Green Tomatoes Niteowl 11 May 9, 2008 18:26
12. Brussels Sprouts With Green Pepper Celery & On mamalaurie 3 May 9, 2008 14:05
13. FAST "Potato" Salad roweena 2 Apr 6, 2008 20:48
14. Celery Root (Celeriac) Ring mamalaurie 1 Apr 6, 2008 16:47
15. Garlic Mashed Broccoli roweena 0 Apr 4, 2008 21:38
16. Roasted Vegetables - Level 1 Pro/Fat MarineWife 1 Feb 18, 2008 10:21
17. Celery Root Remoulade mamalaurie 2 Feb 11, 2008 14:59
18. Eggplant Parmesan RobinsReducing 0 Feb 11, 2008 09:09
19. Best Brussel Sprouts w/ butter RobinsReducing 0 Feb 11, 2008 08:54
20. Baked Celery mamalaurie 1 Feb 8, 2008 01:57
21. French Green Beans mizztucker 3 Feb 8, 2008 01:56
22. Seared Rainbow Chard With Leeks mamalaurie 0 Feb 7, 2008 09:26
23. Braised Celery mamalaurie 0 Feb 7, 2008 09:19
24. Baked Potato!!! mizztucker 3 Jan 30, 2008 12:39
25. butternut squash kutegirlly 1 Dec 27, 2007 19:15
26. Creamed Onions wired_foxterror 0 Nov 21, 2007 16:11
27. Green Bean Casserole wired_foxterror 1 Nov 20, 2007 10:06
28. Dottie's Green Bean Casserole DebB 36 Nov 20, 2007 04:53
29. Cheese & Bacon Baked Cauliflower iwillrejoice 9 Oct 10, 2007 08:35
30. Everyday Italian Recipe YUM!! Kris Jordan 12 Sep 17, 2007 11:43
31. Festive Onions mamalaurie 1 Sep 7, 2007 12:44
32. Brussel Sprouts D57 2 Jun 24, 2007 18:16
33. Tomato candy larubia69 25 Jun 24, 2007 14:05
34. Zucchini Noodles midelka 5 May 4, 2007 19:41
35. Brussels Sprouts Gratin Recipe-The Cookworks marie172 12 May 1, 2007 01:24
36. Roasted Green & Wax Beans mamalaurie 0 Apr 23, 2007 16:30
37. Green & Wax Beans, Roasted mamalaurie 0 Apr 23, 2007 16:29
38. Turnip/Zuchini Pancakes RS1970 8 Apr 21, 2007 02:12
39. Spag Squash - new twist ? missy2 1 Apr 20, 2007 08:23
40. "Potatoes" Casa NicF 2 Apr 18, 2007 10:55
41. Leeks A Gratin jdt 3 Apr 18, 2007 10:47
42. Caramelized Onion and Gorgonzola Mashed "Pota DebB 19 Apr 3, 2007 13:29
43. grill pan veggies gracie 1 Apr 1, 2007 20:04
44. Caramelized Onions and Fennel MsTified 3 Apr 1, 2007 20:02
45. Baked Zucchini Sticks ~ posted by tinsel baby DebB 24 Apr 1, 2007 17:52
46. Leak Soup stephybear69 2 Feb 27, 2007 18:24
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47. The Best Kale! DTyler 0 Feb 25, 2007 07:57
48. Where is the BBQ green bean recipe? DramaMama16 4 Feb 21, 2007 13:26
49. Deb's Red Cabbage beebee1 3 Jan 3, 2007 14:18
50. Tomato Broil 3M 1 Dec 8, 2006 17:50
51. CCR bigdad 6 Dec 3, 2006 14:51
52. Purple Cauliflower beebee1 1 Sep 22, 2006 14:07
53. Rutabaga??? IWedRich 3 Sep 13, 2006 08:04
54. Mushrooms Florentine iwillrejoice 5 Aug 25, 2006 15:07
55. Oven-Roasted Veggies 3M 0 Aug 23, 2006 08:22
56. Bodacious Broccoli Salad socalsweetpea 1 Aug 6, 2006 07:53
57. BROILED TOMATOES rowdyinwi 5 Jul 26, 2006 08:11
58. Grilled Onions beebee1 13 Jul 12, 2006 14:22
59. Roasted Radishes......Don't miss these! gopmom2 18 Jun 27, 2006 23:42
60. Grilled cabbage Luv2shop 7 Jun 26, 2006 19:37
61. candied tomatoes showgirl 3 Jun 4, 2006 18:25
62. Baked Spinach Casserole iwillrejoice 0 Mar 21, 2006 20:49
63. Spag squash skinyme 0 Mar 20, 2006 11:39
64. Fasoliyyeh Bi Z-Zayt (Syrian Green Beans with Oliv terrapin 1 Jan 20, 2006 17:35
65. "Potato" Pancakes iwillrejoice 5 Dec 22, 2005 18:31
66. roasted brussel sprouts tinselbaby 2 Dec 21, 2005 14:41
67. Celery Root Prices? larubia69 2 Dec 16, 2005 07:03
68. Faux Potato Sticks - Turnip Fries capecodchris 5 Dec 15, 2005 06:00
69. has anyone made mashed turnips? novalh 3 Nov 28, 2005 14:20
70. Roasted Broccoli jimmac86 10 Nov 17, 2005 11:04
71. Cauliflower with tomato sauce novalh 4 Nov 10, 2005 12:07
72. Broccoli Artichoke Casserole momtomgm 11 Nov 10, 2005 10:11
73. Creamy Broccoli Salad....... GARNET2002 1 Nov 10, 2005 10:07
74. Broccoli & Cauliflower Salad DominoCat 1 Nov 10, 2005 10:04
75. Sichuan Dry-Fried String Beans starlite 0 Nov 2, 2005 05:31
76. Asparagus with Parmesan Cheese iwillrejoice 21 Oct 1, 2005 10:15
77. Mock Mashed Potatoes with the Works ~ posted by bl DebB 15 Sep 28, 2005 16:47
78. mock fettucini primavera twylite 1 Sep 27, 2005 14:22
79. mjlibbey's Baked Spaghetti Squash & Cheese iwillrejoice 8 Sep 22, 2005 10:01
80. Tomato pie with Zucchini Crust kntheboys 4 Aug 27, 2005 16:25
81. Sauteed Veggies GardenGirl 0 Aug 16, 2005 12:34
82. Anybody for Yellow Hot Peppers?? GARNET2002 2 Jul 29, 2005 13:05
83. Fryed Zucchini......Yummy.. GARNET2002 3 Jul 14, 2005 18:50
84. Creamy Turnips gettinthere 2 Jul 8, 2005 08:59
85. Braised Radishes iwillrejoice 7 Jul 7, 2005 14:38
86. Cauliflower Rice gettinthere 0 Jul 6, 2005 15:27
87. Vlad's Very Garlicky Greens! yesitis909 1 Jun 28, 2005 12:47
88. Cauliflower Mashed Potatoes..... GARNET2002 3 Jun 8, 2005 07:22
89. Bamboo Shoots? Leah Marie 1 May 19, 2005 12:19
90. Zucchini Pizza matantej 4 May 15, 2005 06:04
91. tater tots naduahcg 3 May 11, 2005 08:38
92. Bacon Onion Asparagus ecohousekeeper 1 Apr 30, 2005 19:30
93. Vegetables... GARNET2002 3 Apr 24, 2005 15:14
94. Green Fried Tomatoes Niteowl 4 Apr 23, 2005 21:06
95. seasoned green beans zookeeper 1 Apr 14, 2005 17:32
96. POLL: What's your favorite veggie side dish? cheeser 49 Apr 12, 2005 08:04
97. What do YOU use jicama for? mighty-nice 20 Apr 11, 2005 17:21
98. Snow Peas and Mushrooms DebB 7 Mar 23, 2005 18:20
99. Cauliflower Leaves - yummy gettinthere 7 Mar 20, 2005 19:51
100. carmelized brussel sprouts atcchick 14 Mar 11, 2005 10:27
101. string beans mary07054 1 Mar 7, 2005 16:34
102. Roasted Brussel Sprouts with Bacon DebB 2 Mar 7, 2005 07:19
103. Roasted Curried Cauliflower Kisa 1 0 Feb 15, 2005 06:56
104. Cauliflower-Garlic Mashed Potatoes Pippa 3 Feb 9, 2005 17:47
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105. Microwave Asparagus jimmac86 0 Jan 26, 2005 15:48
106. mjlibbey's Cauliflower Puree iwillrejoice 0 Jan 20, 2005 13:27
107. Green Beans with Bacon & Onion wired_foxterror 0 Dec 30, 2004 19:19
108. stuffed zucchini cubbiegal 6 Dec 7, 2004 17:58
109. Brussel Sprouts - Surprisingly Good! gettinthere 14 Nov 26, 2004 10:45
110. Curried Cauliflower Salad JKK 0 Nov 20, 2004 21:11
111. Kolrabi anyone? DominoCat 9 Nov 13, 2004 14:24
112. Legal veggies???? J-LO 1 Oct 18, 2004 15:33
113. italian herb roasted veggies cubbiegal 1 Sep 30, 2004 04:43
114. Zucchini Fritters MaryAnnT 3 Sep 28, 2004 14:17
115. Baked Cauliflower iwillrejoice 1 Sep 27, 2004 16:08
116. cauliflower "rice" akes 6 Sep 13, 2004 09:41
117. Sauteed Mushrooms w/ Spinach & Pepper iwillrejoice 1 Sep 10, 2004 08:21
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22. Seared Rainbow Chard With Leeks mamalaurie 0 Feb 7, 2008 09:26
23. Braised Celery mamalaurie 0 Feb 7, 2008 09:19
24. Baked Potato!!! mizztucker 3 Jan 30, 2008 12:39
25. butternut squash kutegirlly 1 Dec 27, 2007 19:15
26. Creamed Onions wired_foxterror 0 Nov 21, 2007 16:11
27. Green Bean Casserole wired_foxterror 1 Nov 20, 2007 10:06
28. Dottie's Green Bean Casserole DebB 36 Nov 20, 2007 04:53
29. Cheese & Bacon Baked Cauliflower iwillrejoice 9 Oct 10, 2007 08:35
30. Everyday Italian Recipe YUM!! Kris Jordan 12 Sep 17, 2007 11:43
31. Festive Onions mamalaurie 1 Sep 7, 2007 12:44
32. Brussel Sprouts D57 2 Jun 24, 2007 18:16
33. Tomato candy larubia69 25 Jun 24, 2007 14:05
34. Zucchini Noodles midelka 5 May 4, 2007 19:41
35. Brussels Sprouts Gratin Recipe-The Cookworks marie172 12 May 1, 2007 01:24
36. Roasted Green & Wax Beans mamalaurie 0 Apr 23, 2007 16:30
37. Green & Wax Beans, Roasted mamalaurie 0 Apr 23, 2007 16:29
38. Turnip/Zuchini Pancakes RS1970 8 Apr 21, 2007 02:12
39. Spag Squash - new twist ? missy2 1 Apr 20, 2007 08:23
40. "Potatoes" Casa NicF 2 Apr 18, 2007 10:55
41. Leeks A Gratin jdt 3 Apr 18, 2007 10:47
42. Caramelized Onion and Gorgonzola Mashed "Pota DebB 19 Apr 3, 2007 13:29
43. grill pan veggies gracie 1 Apr 1, 2007 20:04
44. Caramelized Onions and Fennel MsTified 3 Apr 1, 2007 20:02
45. Baked Zucchini Sticks ~ posted by tinsel baby DebB 24 Apr 1, 2007 17:52
46. Leak Soup stephybear69 2 Feb 27, 2007 18:24
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47. The Best Kale! DTyler 0 Feb 25, 2007 07:57
48. Where is the BBQ green bean recipe? DramaMama16 4 Feb 21, 2007 13:26
49. Deb's Red Cabbage beebee1 3 Jan 3, 2007 14:18
50. Tomato Broil 3M 1 Dec 8, 2006 17:50
51. CCR bigdad 6 Dec 3, 2006 14:51
52. Purple Cauliflower beebee1 1 Sep 22, 2006 14:07
53. Rutabaga??? IWedRich 3 Sep 13, 2006 08:04
54. Mushrooms Florentine iwillrejoice 5 Aug 25, 2006 15:07
55. Oven-Roasted Veggies 3M 0 Aug 23, 2006 08:22
56. Bodacious Broccoli Salad socalsweetpea 1 Aug 6, 2006 07:53
57. BROILED TOMATOES rowdyinwi 5 Jul 26, 2006 08:11
58. Grilled Onions beebee1 13 Jul 12, 2006 14:22
59. Roasted Radishes......Don't miss these! gopmom2 18 Jun 27, 2006 23:42
60. Grilled cabbage Luv2shop 7 Jun 26, 2006 19:37
61. candied tomatoes showgirl 3 Jun 4, 2006 18:25
62. Baked Spinach Casserole iwillrejoice 0 Mar 21, 2006 20:49
63. Spag squash skinyme 0 Mar 20, 2006 11:39
64. Fasoliyyeh Bi Z-Zayt (Syrian Green Beans with Oliv terrapin 1 Jan 20, 2006 17:35
65. "Potato" Pancakes iwillrejoice 5 Dec 22, 2005 18:31
66. roasted brussel sprouts tinselbaby 2 Dec 21, 2005 14:41
67. Celery Root Prices? larubia69 2 Dec 16, 2005 07:03
68. Faux Potato Sticks - Turnip Fries capecodchris 5 Dec 15, 2005 06:00
69. has anyone made mashed turnips? novalh 3 Nov 28, 2005 14:20
70. Roasted Broccoli jimmac86 10 Nov 17, 2005 11:04
71. Cauliflower with tomato sauce novalh 4 Nov 10, 2005 12:07
72. Broccoli Artichoke Casserole momtomgm 11 Nov 10, 2005 10:11
73. Creamy Broccoli Salad....... GARNET2002 1 Nov 10, 2005 10:07
74. Broccoli & Cauliflower Salad DominoCat 1 Nov 10, 2005 10:04
75. Sichuan Dry-Fried String Beans starlite 0 Nov 2, 2005 05:31
76. Asparagus with Parmesan Cheese iwillrejoice 21 Oct 1, 2005 10:15
77. Mock Mashed Potatoes with the Works ~ posted by bl DebB 15 Sep 28, 2005 16:47
78. mock fettucini primavera twylite 1 Sep 27, 2005 14:22
79. mjlibbey's Baked Spaghetti Squash & Cheese iwillrejoice 8 Sep 22, 2005 10:01
80. Tomato pie with Zucchini Crust kntheboys 4 Aug 27, 2005 16:25
81. Sauteed Veggies GardenGirl 0 Aug 16, 2005 12:34
82. Anybody for Yellow Hot Peppers?? GARNET2002 2 Jul 29, 2005 13:05
83. Fryed Zucchini......Yummy.. GARNET2002 3 Jul 14, 2005 18:50
84. Creamy Turnips gettinthere 2 Jul 8, 2005 08:59
85. Braised Radishes iwillrejoice 7 Jul 7, 2005 14:38
86. Cauliflower Rice gettinthere 0 Jul 6, 2005 15:27
87. Vlad's Very Garlicky Greens! yesitis909 1 Jun 28, 2005 12:47
88. Cauliflower Mashed Potatoes..... GARNET2002 3 Jun 8, 2005 07:22
89. Bamboo Shoots? Leah Marie 1 May 19, 2005 12:19
90. Zucchini Pizza matantej 4 May 15, 2005 06:04
91. tater tots naduahcg 3 May 11, 2005 08:38
92. Bacon Onion Asparagus ecohousekeeper 1 Apr 30, 2005 19:30
93. Vegetables... GARNET2002 3 Apr 24, 2005 15:14
94. Green Fried Tomatoes Niteowl 4 Apr 23, 2005 21:06
95. seasoned green beans zookeeper 1 Apr 14, 2005 17:32
96. POLL: What's your favorite veggie side dish? cheeser 49 Apr 12, 2005 08:04
97. What do YOU use jicama for? mighty-nice 20 Apr 11, 2005 17:21
98. Snow Peas and Mushrooms DebB 7 Mar 23, 2005 18:20
99. Cauliflower Leaves - yummy gettinthere 7 Mar 20, 2005 19:51
100. carmelized brussel sprouts atcchick 14 Mar 11, 2005 10:27
101. string beans mary07054 1 Mar 7, 2005 16:34
102. Roasted Brussel Sprouts with Bacon DebB 2 Mar 7, 2005 07:19
103. Roasted Curried Cauliflower Kisa 1 0 Feb 15, 2005 06:56
104. Cauliflower-Garlic Mashed Potatoes Pippa 3 Feb 9, 2005 17:47
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105. Microwave Asparagus jimmac86 0 Jan 26, 2005 15:48
106. mjlibbey's Cauliflower Puree iwillrejoice 0 Jan 20, 2005 13:27
107. Green Beans with Bacon & Onion wired_foxterror 0 Dec 30, 2004 19:19
108. stuffed zucchini cubbiegal 6 Dec 7, 2004 17:58
109. Brussel Sprouts - Surprisingly Good! gettinthere 14 Nov 26, 2004 10:45
110. Curried Cauliflower Salad JKK 0 Nov 20, 2004 21:11
111. Kolrabi anyone? DominoCat 9 Nov 13, 2004 14:24
112. Legal veggies???? J-LO 1 Oct 18, 2004 15:33
113. italian herb roasted veggies cubbiegal 1 Sep 30, 2004 04:43
114. Zucchini Fritters MaryAnnT 3 Sep 28, 2004 14:17
115. Baked Cauliflower iwillrejoice 1 Sep 27, 2004 16:08
116. cauliflower "rice" akes 6 Sep 13, 2004 09:41
117. Sauteed Mushrooms w/ Spinach & Pepper iwillrejoice 1 Sep 10, 2004 08:21
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September Posted - 18 September 2003 9:1      

September's Savory Broccoli Toss

Level 1 Pro/Fats

makes 8 servings (4 in our house!)

2 sices of bacon
2 bunch broccoli, rinsed and cut into florettes
1/2 red onion, sliced thinly
1/4 teaspoon celery salt
1/8 teaspoon freshly ground pepper

In skillet, over medium-high heat, cook bacon until crisp; remove, blot will
paper towel, and crumble. Pour off all but 1 tablespoon of drippings.

In a saucepan, heat 2 quarts of water to a simmer, add broccoli and cook
for 3 minutes, drain.

Turn heat back on skillet, add onion, cook for a couple of minutes, add
broccoli, celerysalt, pepper, and bacon. Cook 3 minutes until broccoli is
heated through.

~September~
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September's Savory Broccoli Toss

Level 1 Pro/Fats

makes 8 servings (4 in our house!)

2 sices of bacon
2 bunch broccoli, rinsed and cut into florettes
1/2 red onion, sliced thinly
1/4 teaspoon celery salt
1/8 teaspoon freshly ground pepper

In skillet, over medium-high heat, cook bacon until crisp; remove, blot will
paper towel, and crumble. Pour off all but 1 tablespoon of drippings.

In a saucepan, heat 2 quarts of water to a simmer, add broccoli and cook
for 3 minutes, drain.

Turn heat back on skillet, add onion, cook for a couple of minutes, add
broccoli, celerysalt, pepper, and bacon. Cook 3 minutes until broccoli is
heated through.

~September~

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=35144')
javascript:openWindow('profile.asp?mode=display&id=4566')
javascript:openWindow('close.asp?topic_id=35144&topic_title=September%27s+Savory+Broccoli+Toss&forum_id=92')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ic_Title=jhicima&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=False[9/8/14, 9:54:09 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:jhicima

Send Topic To a Friend

Author Posting

stephybear69 Posted - 17 April 2007 20:50      

Is it a fruit, veggie or carb?

~steph~
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Is it a fruit, veggie or carb?

~steph~
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Hi there,
I planted eggplants. I guess just to watch them grow, but now I have lots of
egg plants. Does anyone have something easy and good for eggplants? The
only thing I can remember eating was eggplant parm. Any ideas? DebB??? 
Thanks! Have a good one! pam :)

started 3/4/08
167/148/140 goal by 7/1
http://www.suzanne24.com/glamorouspjt
pam2896@suzanne24.com

JOIN SUZANNE FOR $10 BUY WHOLESALE! ASK ME HOW!!

NO TIME TO EAT? HAVE A GREAT TASTING PROTEIN SHAKE!

POLLEN BURST - natures FACEMASTER for INSIDE YOUR BODY!!

PROFEMME -contains no soy or estrogen
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llacyci Posted - 15 July 2008 13:20      

Hi there,
I planted eggplants. I guess just to watch them grow, but now I have lots of
egg plants. Does anyone have something easy and good for eggplants? The
only thing I can remember eating was eggplant parm. Any ideas? DebB??? 
Thanks! Have a good one! pam :)

started 3/4/08
167/148/140 goal by 7/1
http://www.suzanne24.com/glamorouspjt
pam2896@suzanne24.com

JOIN SUZANNE FOR $10 BUY WHOLESALE! ASK ME HOW!!

NO TIME TO EAT? HAVE A GREAT TASTING PROTEIN SHAKE!

POLLEN BURST - natures FACEMASTER for INSIDE YOUR BODY!!

PROFEMME -contains no soy or estrogen
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OK OK they aren't quite as good, but they certainly pass. I was craving
them, so I tried to make something similar.

Mess of green beans
Deep fry in cannola oil until skin is blistered.
Drain on paper towels
Sprinkle with sea salt

Dip in Wasabi Mayonaise

Wasabi Mustard (1 T) Mine is from Kroger, Woeber's is the brand. Mix with
mayonaise (2 T)
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gopmom2 Posted - 13 August 2008 10:4      

OK OK they aren't quite as good, but they certainly pass. I was craving
them, so I tried to make something similar.

Mess of green beans
Deep fry in cannola oil until skin is blistered.
Drain on paper towels
Sprinkle with sea salt

Dip in Wasabi Mayonaise

Wasabi Mustard (1 T) Mine is from Kroger, Woeber's is the brand. Mix with
mayonaise (2 T)
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I got 'turnip fries' off of here somewhere and I can't find the original poster.
You deserve an award. I just want any new Somersizers to know about this
increditble 'french fry' like vegetable. I am a hopeless frech fry fanatic. This
is what I do.

Turnip French Fries

Lot's of turnips
Olive oil to coat
Mrs. Dash Table blend

Heat oven to 375 degrees. Cut turnips in 1/4 inch cirles. Now cut the circles
into 1/4 slices. Drizzle with desired amount of olive oil and sprinkle with
desired amount of olive oil. Roast in oven for 45 minutes turning every 15
minutes. Ketchup or legal ranch a must!!!!!!for dipping!!!!!!

These are really great and I have appreciated whoever came up with this
idea for 3 years. I would have never tried a turnip if it weren't for these.
Let me know how you all like these.
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gopmom2 Posted - 28 September 2005 10:15      

I got 'turnip fries' off of here somewhere and I can't find the original poster.
You deserve an award. I just want any new Somersizers to know about this
increditble 'french fry' like vegetable. I am a hopeless frech fry fanatic. This
is what I do.

Turnip French Fries

Lot's of turnips
Olive oil to coat
Mrs. Dash Table blend

Heat oven to 375 degrees. Cut turnips in 1/4 inch cirles. Now cut the circles
into 1/4 slices. Drizzle with desired amount of olive oil and sprinkle with
desired amount of olive oil. Roast in oven for 45 minutes turning every 15
minutes. Ketchup or legal ranch a must!!!!!!for dipping!!!!!!

These are really great and I have appreciated whoever came up with this
idea for 3 years. I would have never tried a turnip if it weren't for these.
Let me know how you all like these.
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I was trying to think of something new to do with tomatoes before the
season ends. Before SSing I used to make a "tomato pie".

Of course then I used a deep dish pie crust sprinkled with basil and
parmesan/romano blend and pre baked. I put tomatoes on the bottom, then
sauteed mushrooms and onions topped with a five cheese Italian blend
mixed with mayo, parmesan and romano blend on the top and basil
sprinkled between each layer. Then I baked it until it bubbled. It was a big
hit wherever I would take it.

I was yearning for it this summer. So, last night I sliced some beefsteak
tomatoes, topped them with some mixed cheddar/jack (that's all I had) and
mayo. I didn't feel like sauteeing the mushrooms and onions so I just topped
it with a little basil (I was out of parmesan too - need to grocery shop!)
Put it under the broiler for a few minutes and it was great! Reminded me of
a broiled tomato that I had years ago at Joe's Stone Crab in Miami.
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I was trying to think of something new to do with tomatoes before the
season ends. Before SSing I used to make a "tomato pie".

Of course then I used a deep dish pie crust sprinkled with basil and
parmesan/romano blend and pre baked. I put tomatoes on the bottom, then
sauteed mushrooms and onions topped with a five cheese Italian blend
mixed with mayo, parmesan and romano blend on the top and basil
sprinkled between each layer. Then I baked it until it bubbled. It was a big
hit wherever I would take it.

I was yearning for it this summer. So, last night I sliced some beefsteak
tomatoes, topped them with some mixed cheddar/jack (that's all I had) and
mayo. I didn't feel like sauteeing the mushrooms and onions so I just topped
it with a little basil (I was out of parmesan too - need to grocery shop!)
Put it under the broiler for a few minutes and it was great! Reminded me of
a broiled tomato that I had years ago at Joe's Stone Crab in Miami.
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I have to say, when I first tried mashed cauliflower/mock mashed potatoes, I
DID NOT like it! Plus, it was a lot of work and time. However, this is a spin
off of the scalloped cauliflower recipe on this board, and lightning fast! I just
prefer the "lumps" more then the pureed texture I guess. So if you don't like
pureed/mashed cauliflower, try this!

*PLEASE NOTE MEASUREMENTS ARE APPROX, THIS RECIPE IS VERY
FORGIVING AND EASILY ADJUSTED!**

1/3 - 1/2 head of cauliflower florets-chopped
2 tablespoons water
1 teaspoon garlic powder
1/2 cup shredded cheese (i like cheddar or smoked gouda)
2 tablespoons cream OR sour cream OR butter
salt and pepper to taste

1.put the chopped florets into a microwave safe bowl with the 2 tablespoons
of water. Put a lid on it and microwave on high for 8-9 minutes (until really
tender).

2. add all of the other ingredients and give it a "rough" mashing. I use a
hand-held potato masher. It should still be a little "lumpy", that's what makes
it so good :)

All ingredients are to taste really, if it is too dry for you add a little more
cream/sour cream/butter to it.

Started SS 2/25/08
227/197/160
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roweena Posted - 9 August 2008 21:5      

I have to say, when I first tried mashed cauliflower/mock mashed potatoes, I
DID NOT like it! Plus, it was a lot of work and time. However, this is a spin
off of the scalloped cauliflower recipe on this board, and lightning fast! I just
prefer the "lumps" more then the pureed texture I guess. So if you don't like
pureed/mashed cauliflower, try this!

*PLEASE NOTE MEASUREMENTS ARE APPROX, THIS RECIPE IS VERY
FORGIVING AND EASILY ADJUSTED!**

1/3 - 1/2 head of cauliflower florets-chopped
2 tablespoons water
1 teaspoon garlic powder
1/2 cup shredded cheese (i like cheddar or smoked gouda)
2 tablespoons cream OR sour cream OR butter
salt and pepper to taste

1.put the chopped florets into a microwave safe bowl with the 2 tablespoons
of water. Put a lid on it and microwave on high for 8-9 minutes (until really
tender).

2. add all of the other ingredients and give it a "rough" mashing. I use a
hand-held potato masher. It should still be a little "lumpy", that's what makes
it so good :)

All ingredients are to taste really, if it is too dry for you add a little more
cream/sour cream/butter to it.

Started SS 2/25/08
227/197/160
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FrozH2O Posted - 28 May 2008 19:42      

I am posting this because I didn't see it anywhere. It is a take on three bean
salad.

Green Bean Salad

1 can yellow wax beans, drained
2 cans green beans, drained
1 sm. onion, sliced
1/4 c. celery, finely chopped or diced 
1/4 c. green pepper, finely chopped or diced
3/4 c. vinegar
3/4 c. sugar substitute
1/2 c. salad oil

Combine first five items. Beat last three items together well, then pour
mixture over the vegetables and mix well. Refrigerate to marinate. Stir
occasionally.

Edited by - FrozH2O on 5/28/2008 7:43:22 PM

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=58129')
javascript:openWindow('profile.asp?mode=display&id=18246')
javascript:openWindow('close.asp?topic_id=58129&topic_title=Green+Bean+Salad&forum_id=92')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...+Salad&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=False&S=True[9/8/14, 9:55:20 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:Green Bean
Salad

Send Topic To a Friend

Author Posting

FrozH2O Posted - 28 May 2008 19:42      

I am posting this because I didn't see it anywhere. It is a take on three bean
salad.

Green Bean Salad

1 can yellow wax beans, drained
2 cans green beans, drained
1 sm. onion, sliced
1/4 c. celery, finely chopped or diced 
1/4 c. green pepper, finely chopped or diced
3/4 c. vinegar
3/4 c. sugar substitute
1/2 c. salad oil

Combine first five items. Beat last three items together well, then pour
mixture over the vegetables and mix well. Refrigerate to marinate. Stir
occasionally.

Edited by - FrozH2O on 5/28/2008 7:43:22 PM
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iwillrejoice Posted - 23 June 2005 9:53      

I made this recently, & all I can say is, "Wow!" I've tried a lot of the
cauliflower recipes (I like cauliflower!), but this is my new favorite! The
original recipe said that this is "Guaranteed to cure any cravings for
scalloped potatoes." I don't know about that - I never was a scalloped
potato fan - but this sure is good!

Scalloped Cauliflower

2 bags frozen cauliflower (I used one large head)
Salt & pepper
1/2 small white onion, finely chopped
1/4 cup butter
12 ounce bag finely shredded sharp Cheddar cheese
1 cup heavy whipping cream
Crumbled cooked bacon (optional)

Preheat oven to 350.
If using frozen cauliflower, open bags, one at a time, into a colander and
run cool water over each to separate pieces and
slightly thaw (don't use warm water). If using fresh cauliflower, steam until
done. 
Spray large casserole dish with Pam (or use butter) and layer 1/2 of
cauliflower across bottom of dish.
Season with salt and pepper.
Layer with bits of onion, thinly sliced pats of butter and 1/2 of cheese.
Repeat.
Pour cream over top and place dish in oven. (If dish is very full, put cookie
sheet under to prevent bubble-over).
Bake 35 minutes. 
Crumble bacon over top, then bake 10 more minutes. (If not using bacon,
bake a total of 45 minutes.)

Enjoy!

Gail

...minus 26 and counting...
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iwillrejoice Posted - 23 June 2005 9:53      

I made this recently, & all I can say is, "Wow!" I've tried a lot of the
cauliflower recipes (I like cauliflower!), but this is my new favorite! The
original recipe said that this is "Guaranteed to cure any cravings for
scalloped potatoes." I don't know about that - I never was a scalloped
potato fan - but this sure is good!

Scalloped Cauliflower

2 bags frozen cauliflower (I used one large head)
Salt & pepper
1/2 small white onion, finely chopped
1/4 cup butter
12 ounce bag finely shredded sharp Cheddar cheese
1 cup heavy whipping cream
Crumbled cooked bacon (optional)

Preheat oven to 350.
If using frozen cauliflower, open bags, one at a time, into a colander and
run cool water over each to separate pieces and
slightly thaw (don't use warm water). If using fresh cauliflower, steam until
done. 
Spray large casserole dish with Pam (or use butter) and layer 1/2 of
cauliflower across bottom of dish.
Season with salt and pepper.
Layer with bits of onion, thinly sliced pats of butter and 1/2 of cheese.
Repeat.
Pour cream over top and place dish in oven. (If dish is very full, put cookie
sheet under to prevent bubble-over).
Bake 35 minutes. 
Crumble bacon over top, then bake 10 more minutes. (If not using bacon,
bake a total of 45 minutes.)

Enjoy!

Gail

...minus 26 and counting...
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Niteowl Posted - 13 November 2004 6:36      

Does anyone have a recipe for fried green tomatoes? I love these and have
not had any since SSing and I miss them.
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Niteowl Posted - 13 November 2004 6:36      

Does anyone have a recipe for fried green tomatoes? I love these and have
not had any since SSing and I miss them.
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roweena Posted - 5 April 2008 18:54      

I have to say, I really miss potatoes and the couple times I've tried faux
"mashed" potatoes I didn't really care for it at all. But I LOVE potato salad
and this hits the spot!! This recipe is a slightly altered version found in "500
low-carb recipes", I love that book. What a great dish to bring along with
fried chicken for a spring picnic!!

**please note that my measurements are approximate, as I wasn't paying
close attn when I was making it, was just too excited!

2 cups of cauliflower (stalk too) cut into small cubes
1 hard boiled egg-coarsely chopped
1 tablespoon finely diced red or white onion
1/3 cup mayonnaise
1 tablespoon cider vinegar
1 teaspoon yellow mustard
1/2 teaspoon salt
1/2 packet splenda
1/2 teaspoon pepper

1. put all of the cubed cauliflower into a casserole/microwave safe dish with 1
tablespoon of water. Cover and cook on high for 5 minutes. When done,
allow it to sit on the counter, covered, for another 5 minutes or so.

2. In the meantime, combine all of the other ingredients together in a large
bowl EXCEPT FOR THE EGG, and mix well. Taste to see if it needs any
adjusting.

3. Drain the cauliflower of any excess water, then put into the bowl with the
dressing. Mix well, making sure all of the cauliflower is coated. Add in the
hard boiled egg and gently stir. Refrigerate and serve chilled.

Started SS 2/25/08
227/212/160
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roweena Posted - 5 April 2008 18:54      

I have to say, I really miss potatoes and the couple times I've tried faux
"mashed" potatoes I didn't really care for it at all. But I LOVE potato salad
and this hits the spot!! This recipe is a slightly altered version found in "500
low-carb recipes", I love that book. What a great dish to bring along with
fried chicken for a spring picnic!!

**please note that my measurements are approximate, as I wasn't paying
close attn when I was making it, was just too excited!

2 cups of cauliflower (stalk too) cut into small cubes
1 hard boiled egg-coarsely chopped
1 tablespoon finely diced red or white onion
1/3 cup mayonnaise
1 tablespoon cider vinegar
1 teaspoon yellow mustard
1/2 teaspoon salt
1/2 packet splenda
1/2 teaspoon pepper

1. put all of the cubed cauliflower into a casserole/microwave safe dish with 1
tablespoon of water. Cover and cook on high for 5 minutes. When done,
allow it to sit on the counter, covered, for another 5 minutes or so.

2. In the meantime, combine all of the other ingredients together in a large
bowl EXCEPT FOR THE EGG, and mix well. Taste to see if it needs any
adjusting.

3. Drain the cauliflower of any excess water, then put into the bowl with the
dressing. Mix well, making sure all of the cauliflower is coated. Add in the
hard boiled egg and gently stir. Refrigerate and serve chilled.

Started SS 2/25/08
227/212/160
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mamalaurie Posted - 10 February 2008 13:13      

Celery Root (Celeriac) Ring Recipe #227154

A beautiful presentation when filled with steamed or creamed vegetables
or fish. A delicious side from the Wisconsin Chapter of the United States
Regional Cookbook, Culinary Arts Institute of Chicago, 1947. by Molly53

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.
Level 1 pro/fat/veggie

6 servings
time to make 18 min 15 min prep

3 large celeriac (celery roots)
1 1/2 teaspoons salt
4 eggs, separated
1/8 teaspoon pepper
1 dash paprika
1/2-3/4 cup cream

1. Wash celery roots; pare and cut into cubes.

2. Cook in boiling water to which 1 teaspoon salt has been added for 15
minutes.

3. Drain and mash.

4. Preheat oven to 350F and butter a ring mold.

5. Whip egg whites to stiff peaks and lightly beat the yolks in a separate
bowl.

6. Add beaten egg yolks, remaining salt, pepper, paprika and cream.

7. Mix thoroughly; fold in egg whites.

8. Pour mixture into ring mold, place in a pan of hot water, and bake 30
to 45 minutes or until firm to the touch.

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 - 10 February 2008 13:13      

Celery Root (Celeriac) Ring Recipe #227154

A beautiful presentation when filled with steamed or creamed vegetables
or fish. A delicious side from the Wisconsin Chapter of the United States
Regional Cookbook, Culinary Arts Institute of Chicago, 1947. by Molly53

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.
Level 1 pro/fat/veggie

6 servings
time to make 18 min 15 min prep

3 large celeriac (celery roots)
1 1/2 teaspoons salt
4 eggs, separated
1/8 teaspoon pepper
1 dash paprika
1/2-3/4 cup cream

1. Wash celery roots; pare and cut into cubes.

2. Cook in boiling water to which 1 teaspoon salt has been added for 15
minutes.

3. Drain and mash.

4. Preheat oven to 350F and butter a ring mold.

5. Whip egg whites to stiff peaks and lightly beat the yolks in a separate
bowl.

6. Add beaten egg yolks, remaining salt, pepper, paprika and cream.

7. Mix thoroughly; fold in egg whites.

8. Pour mixture into ring mold, place in a pan of hot water, and bake 30
to 45 minutes or until firm to the touch.

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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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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roweena Posted - 4 April 2008 21:38      

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

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=57714')
javascript:openWindow('profile.asp?mode=display&id=25412')
javascript:openWindow('close.asp?topic_id=57714&topic_title=Garlic+Mashed+Broccoli&forum_id=92')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...el+1+Pro%2FFat&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=False[9/8/14, 9:56:18 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:Roasted
Vegetables - Level 1 Pro/Fat

Send Topic To a Friend

Author Posting

MarineWife Posted - 17 September 2003 15:30      

This is a great recipe and easy!

Roasted Vegetables
1 medium of each (chopped into bite size pieces):
red pepper
yellow pepper
zucchini
summer squash
red onion
1 lb. of asparagus
2 Tbsp. olive oil
salt and pepper

Arrange a single layer in a roasting pan. Drizzle olive oil over them and
toss to coat. Bake at 450 for 20-30 min.
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MarineWife Posted - 17 September 2003 15:30      

This is a great recipe and easy!

Roasted Vegetables
1 medium of each (chopped into bite size pieces):
red pepper
yellow pepper
zucchini
summer squash
red onion
1 lb. of asparagus
2 Tbsp. olive oil
salt and pepper

Arrange a single layer in a roasting pan. Drizzle olive oil over them and
toss to coat. Bake at 450 for 20-30 min.
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mamalaurie Posted - 10 February 2008 13:11      

Celery Root Remoulade Recipe #276552

Celery root is the homeliest of vegetables, but you'd never know it once
it's all dressed up in this! Here's a super-easy and relatively quick way to
prepare this great veggie!
by damienducks

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.
The Somersize adjustment: The original recipe called for low-fat mayo.
Changed to Full-fat Mayo for somersizing
Level 1 pro/fat/veggie

4 servings
time to make 20 min 15 min prep

1 celery root, scrubbed and trimmed (aka celeriac)
1 1/2 teaspoons salt
1 lemon, juice of
1/4 cup Dijon mustard
2 tablespoons boiling water
2 tablespoons olive oil (or a milder oil if you prefer)
2 tablespoons white vinegar
1/4 teaspoon salt
1/3 cup Full-fat Mayonnaise 
3 tablespoons fresh parsley, chopped

1. Combine 1-1/2 teaspoons salt and lemon juice in large bowl.

2. Working quickly, peel and quarter the celery root. Shred in food
processor. Combine with lemon juice and salt, tossing to coat well. Let sit
about 20 minutes. The lemon juice will tenderize the celery root, and
keep it from browning as you make the dressing.

3. Bring about a cup of water to boil in medium saucepan; set a medium
bowl over pot (to make a double boiler).

4. Add mustard and boiling water to the bowl, whisking till well combined.

5. Drizzle olive oil into mustard mixture, whisking all the while. Do this
slowly and whisk well so the dressing doesn't "break".

6. Dribble vinegar into mustard mixture, still whisking constantly; add salt.

7. Remove dressing from flame and let cool slightly.

8. While dressing cools, rinse shredded celery root in a fine strainer.
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Squeeze out any excess moisture and return to large bowl (dry out the
bowl first, though).

9. Toss celery root with dressing till well coated. Fold in mayonnaise
gently. Stir in parsley.

10. This keeps in the fridge for 2-3 days, and gets more and more tender
as it sits.

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 - 10 February 2008 13:11      

Celery Root Remoulade Recipe #276552

Celery root is the homeliest of vegetables, but you'd never know it once
it's all dressed up in this! Here's a super-easy and relatively quick way to
prepare this great veggie!
by damienducks

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.
The Somersize adjustment: The original recipe called for low-fat mayo.
Changed to Full-fat Mayo for somersizing
Level 1 pro/fat/veggie

4 servings
time to make 20 min 15 min prep

1 celery root, scrubbed and trimmed (aka celeriac)
1 1/2 teaspoons salt
1 lemon, juice of
1/4 cup Dijon mustard
2 tablespoons boiling water
2 tablespoons olive oil (or a milder oil if you prefer)
2 tablespoons white vinegar
1/4 teaspoon salt
1/3 cup Full-fat Mayonnaise 
3 tablespoons fresh parsley, chopped

1. Combine 1-1/2 teaspoons salt and lemon juice in large bowl.

2. Working quickly, peel and quarter the celery root. Shred in food
processor. Combine with lemon juice and salt, tossing to coat well. Let sit
about 20 minutes. The lemon juice will tenderize the celery root, and
keep it from browning as you make the dressing.

3. Bring about a cup of water to boil in medium saucepan; set a medium
bowl over pot (to make a double boiler).

4. Add mustard and boiling water to the bowl, whisking till well combined.

5. Drizzle olive oil into mustard mixture, whisking all the while. Do this
slowly and whisk well so the dressing doesn't "break".

6. Dribble vinegar into mustard mixture, still whisking constantly; add salt.

7. Remove dressing from flame and let cool slightly.

8. While dressing cools, rinse shredded celery root in a fine strainer.
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Squeeze out any excess moisture and return to large bowl (dry out the
bowl first, though).

9. Toss celery root with dressing till well coated. Fold in mayonnaise
gently. Stir in parsley.

10. This keeps in the fridge for 2-3 days, and gets more and more tender
as it sits.

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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RobinsReducing Posted - 11 February 2008 9:9      

1. Wash, Peel and slice eggplant (you don't have to peel it but
sometimes I find the skin to be a little too tough).

2. Salt eggplant and layer salted pieces in between paper towels.

3. Whisk egg with a dash of heavy cream.

4. Heat saute pan with a little olive oil.

5. Dip eggplant in egg mixture and place in pan to fry until done.

6. Remove and top with barilla sweet peppers spaghetti sauce (has no
sugar)that has alreay been heated and a slice of mozarella cheese. ( I
sometimes leave off the cheese.)

Enjoy
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RobinsReducing Posted - 11 February 2008 9:9      

1. Wash, Peel and slice eggplant (you don't have to peel it but
sometimes I find the skin to be a little too tough).

2. Salt eggplant and layer salted pieces in between paper towels.

3. Whisk egg with a dash of heavy cream.

4. Heat saute pan with a little olive oil.

5. Dip eggplant in egg mixture and place in pan to fry until done.

6. Remove and top with barilla sweet peppers spaghetti sauce (has no
sugar)that has alreay been heated and a slice of mozarella cheese. ( I
sometimes leave off the cheese.)

Enjoy
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RobinsReducing Posted - 11 February 2008 8:54      

I make these brussel sprouts for my family and they love them every
time.

1 large package of frozen brussel sprouts placed in large saute pan
with water. Cook until tender and drain. Place back in pan and add a
dash of salt and a stick of butter. Saute on medium heat stirring only
occassionally to prevent burning. This makes them sweet and gives
them a nice crunchy outside. I hope you enjoy it as much as my
family does.
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RobinsReducing Posted - 11 February 2008 8:54      

I make these brussel sprouts for my family and they love them every
time.

1 large package of frozen brussel sprouts placed in large saute pan
with water. Cook until tender and drain. Place back in pan and add a
dash of salt and a stick of butter. Saute on medium heat stirring only
occassionally to prevent burning. This makes them sweet and gives
them a nice crunchy outside. I hope you enjoy it as much as my
family does.
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Baked Celery Recipe #19129
Cooked celery as a side-dish vegetable seems to be out of vogue now, but
it really is quite good. by Lennie

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.
Level 1 pro/fat/veggie

4 servings
time to make 1&#188; hours 20 min prep

1 head celery
1 onion, sliced thinly
2 teaspoons minced fresh parsley
2 slices bacon
1 cup chicken stock
1/4 cup water
salt and pepper
2 tablespoons butter or margarine, cold

1. Preheat oven to 350F degrees.

2. Separate celery into stalks, remove leaves (save for soup) and trim,
wash well and cut into pieces about 3/4-inch thick.

3. Place celery in an un-greased casserole dish.

4. Dice bacon; add bacon and sliced onion to casserole, atop the celery.

5. Sprinkle all with fresh parsley.

6. Combine stock and water (or just use all stock) and pour over dish;
don't stir.

7. Dot casserole with small bits of butter.

8. Cover dish and bake for 30 to 45 minutes, or until celery is cooked but
not mushy.

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 - 7 February 2008 9:20      

Baked Celery Recipe #19129
Cooked celery as a side-dish vegetable seems to be out of vogue now, but
it really is quite good. by Lennie

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.
Level 1 pro/fat/veggie

4 servings
time to make 1&#188; hours 20 min prep

1 head celery
1 onion, sliced thinly
2 teaspoons minced fresh parsley
2 slices bacon
1 cup chicken stock
1/4 cup water
salt and pepper
2 tablespoons butter or margarine, cold

1. Preheat oven to 350F degrees.

2. Separate celery into stalks, remove leaves (save for soup) and trim,
wash well and cut into pieces about 3/4-inch thick.

3. Place celery in an un-greased casserole dish.

4. Dice bacon; add bacon and sliced onion to casserole, atop the celery.

5. Sprinkle all with fresh parsley.

6. Combine stock and water (or just use all stock) and pour over dish;
don't stir.

7. Dot casserole with small bits of butter.

8. Cover dish and bake for 30 to 45 minutes, or until celery is cooked but
not mushy.

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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mizztucker Posted - 19 June 2005 8:49      

Does anyone remember a recipe using the French style green beans. All i
can remember is that you used a bag of the frozen green beans and it
cooked in a skillet. I hope someone remembers this.
THANKS!!!

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=47353')
javascript:openWindow('profile.asp?mode=display&id=2362')
javascript:openWindow('close.asp?topic_id=47353&topic_title=French+Green+Beans&forum_id=92')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...+Beans&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=False&S=True[9/8/14, 9:57:15 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:French Green
Beans

Send Topic To a Friend

Author Posting
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Does anyone remember a recipe using the French style green beans. All i
can remember is that you used a bag of the frozen green beans and it
cooked in a skillet. I hope someone remembers this.
THANKS!!!
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mamalaurie Posted - 7 February 2008 9:26      

Seared Rainbow Chard With Leeks Recipe #282686
Epicurious by dicentra

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.
Level 1 pro/fat/veggie

4-6 servings
time to make 20 min 10 min prep

2 bunches rainbow chard leaves or red and green swiss chard
3 tablespoons unsalted butter
2 tablespoons extra-virgin olive oil
2 large leeks, halved lengthwise and cut crosswise into 1/4-inch-thick
slices (white and pale green parts only)
3/4 teaspoon fine sea salt

1. Cut stems from chard (if leaves are large, cut out coarse portions of
rib), then cut stems crosswise into 1/4-inch-thick slices.

2. Stack chard leaves and roll into cylinders. Cut cylinders crosswise to
make 1-inch-thick strips of leaves.

3. Heat butter and oil in a 12-inch heavy skillet over moderately high heat
until foam subsides, then saut&#233; chard stems and leeks with sea salt
and pepper to taste, stirring occasionally, until slightly soft, 3 to 5
minutes.

4. Add chard leaves and continue to saut&#233;, stirring frequently, until
wilted. (If greens begin to brown before they wilt, sprinkle with a few
drops of water.).

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 - 7 February 2008 9:26      

Seared Rainbow Chard With Leeks Recipe #282686
Epicurious by dicentra

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.
Level 1 pro/fat/veggie

4-6 servings
time to make 20 min 10 min prep

2 bunches rainbow chard leaves or red and green swiss chard
3 tablespoons unsalted butter
2 tablespoons extra-virgin olive oil
2 large leeks, halved lengthwise and cut crosswise into 1/4-inch-thick
slices (white and pale green parts only)
3/4 teaspoon fine sea salt

1. Cut stems from chard (if leaves are large, cut out coarse portions of
rib), then cut stems crosswise into 1/4-inch-thick slices.

2. Stack chard leaves and roll into cylinders. Cut cylinders crosswise to
make 1-inch-thick strips of leaves.

3. Heat butter and oil in a 12-inch heavy skillet over moderately high heat
until foam subsides, then saut&#233; chard stems and leeks with sea salt
and pepper to taste, stirring occasionally, until slightly soft, 3 to 5
minutes.

4. Add chard leaves and continue to saut&#233;, stirring frequently, until
wilted. (If greens begin to brown before they wilt, sprinkle with a few
drops of water.).

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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Braised Celery Recipe #3623
This a nice way to cook celery by Doreen Randal

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.
Level 1 pro/fat/veggie

4 servings
1 batch
time to make 1&#188; hours 5 min prep

1 celery & leaves
1 teaspoon chicken stock powder
1 ounce butter
1 cup boiling water
ground black pepper
salt (if required)

1. Clean and chop celery into 1 inch pieces.

2. Blanch the celery for 1 minute in boiling salted water.

3. Drain and place in a buttered casserole with the butter and good
grinding of pepper.

4. Mix the chicken stock in the cup of boiling water until dissolved, then
pour over the celery.

5. Cover and bake at 325F for 1 hour.

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 - 7 February 2008 9:19      

Braised Celery Recipe #3623
This a nice way to cook celery by Doreen Randal

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.
Level 1 pro/fat/veggie

4 servings
1 batch
time to make 1&#188; hours 5 min prep

1 celery & leaves
1 teaspoon chicken stock powder
1 ounce butter
1 cup boiling water
ground black pepper
salt (if required)

1. Clean and chop celery into 1 inch pieces.

2. Blanch the celery for 1 minute in boiling salted water.

3. Drain and place in a buttered casserole with the butter and good
grinding of pepper.

4. Mix the chicken stock in the cup of boiling water until dissolved, then
pour over the celery.

5. Cover and bake at 325F for 1 hour.

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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mizztucker Posted - 29 January 2008 10:11      

Okay, I know we have those mock potatoes we eat with the fixins and they
are pureed or blended up....well today at lunch I had a brainstorm and it
was great!

I had a 1/2 of leftover steamed head of cauliflower. I took about 1/2 of
that and placed it "flower" side down on my plate. Then I dolloped it with
baked potato fixins...butter, cheese, green onions, bacon, sour cream. OMG
it was sooo good. Even DH looked twice at my plate....he said...I thought
you couldn't have that on your WOE. LOL!!! It even tricked him. I gave
him a taste and he was blown away. Now he wants me to make that
tonight. Fine with me.

If someone already posted this, my apologies...for I did not see it.

Have a blessed day.
Mizztucker
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mizztucker Posted - 29 January 2008 10:11      

Okay, I know we have those mock potatoes we eat with the fixins and they
are pureed or blended up....well today at lunch I had a brainstorm and it
was great!

I had a 1/2 of leftover steamed head of cauliflower. I took about 1/2 of
that and placed it "flower" side down on my plate. Then I dolloped it with
baked potato fixins...butter, cheese, green onions, bacon, sour cream. OMG
it was sooo good. Even DH looked twice at my plate....he said...I thought
you couldn't have that on your WOE. LOL!!! It even tricked him. I gave
him a taste and he was blown away. Now he wants me to make that
tonight. Fine with me.

If someone already posted this, my apologies...for I did not see it.

Have a blessed day.
Mizztucker
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kutegirlly Posted - 27 December 2007 18:34      

is this ok to use as a veggie?
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kutegirlly Posted - 27 December 2007 18:34      

is this ok to use as a veggie?
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wired_foxterror Posted - 21 November 2007 16:11      

Creamed Onions

4 cups white pearl onions (the small kind)
1 1/2 cups heavy cream
pinch of nutmeg to taste
pinch of white pepper to taste
pinch of salt to taste

Add the onions to a pot of boiling water. Bring the water back to
boiling and cook them for 2 minutes. Drain the onions in a colander,
then run cold water over them to stop the cooking. Let them cool then
clean the onions. (I use fresh onions, if you use frozen onions you
don't have to clean them)

Cook the cleaned onions and cream on medium heat until boiling. Then
add nutmeg, a pinch of white pepper and salt, mix together and lower
heat and simmer about 15 minutes until the onions are soft and
translucent and cream is thickened. Keep your eye on it and watch out
that it doesn't burn.

Enjoy!

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.

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=56723')
javascript:openWindow('profile.asp?mode=display&id=18530')
javascript:openWindow('close.asp?topic_id=56723&topic_title=Creamed+Onions&forum_id=92')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Onions&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=False&S=True[9/8/14, 9:58:05 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:Creamed
Onions

Send Topic To a Friend

Author Posting

wired_foxterror Posted - 21 November 2007 16:11      

Creamed Onions

4 cups white pearl onions (the small kind)
1 1/2 cups heavy cream
pinch of nutmeg to taste
pinch of white pepper to taste
pinch of salt to taste

Add the onions to a pot of boiling water. Bring the water back to
boiling and cook them for 2 minutes. Drain the onions in a colander,
then run cold water over them to stop the cooking. Let them cool then
clean the onions. (I use fresh onions, if you use frozen onions you
don't have to clean them)

Cook the cleaned onions and cream on medium heat until boiling. Then
add nutmeg, a pinch of white pepper and salt, mix together and lower
heat and simmer about 15 minutes until the onions are soft and
translucent and cream is thickened. Keep your eye on it and watch out
that it doesn't burn.

Enjoy!

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 - 20 November 2007 5:42      

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 - 20 November 2007 5:42      

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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DebB Posted - 20 September 2003 16:10      

Dottie's Green Bean Casserole

2 cans french-cut 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!

Jams’ idea ~ water chestnuts for extra crunch

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

Edited by - DebB on 8/19/2004 2:14:11 PM

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=35288')
javascript:openWindow('profile.asp?mode=display&id=850')
javascript:openWindow('close.asp?topic_id=35288&topic_title=Dottie%27s+Green+Bean+Casserole&forum_id=92')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...asserole&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=True&S=True[9/8/14, 9:58:25 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:Dottie's Green
Bean Casserole

Send Topic To a Friend

Author Posting

DebB Posted - 20 September 2003 16:10      

Dottie's Green Bean Casserole

2 cans french-cut 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!

Jams’ idea ~ water chestnuts for extra crunch

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

Edited by - DebB on 8/19/2004 2:14:11 PM
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iwillrejoice Posted - 12 July 2004 10:50      

I love this stuff! I would serve this to company. (In fact, I have, & they
loved it, too, & wanted the recipe.) From the Clipping_Cooking e-mail list.

Cheese & Bacon Baked Cauliflower

2 heads cauliflower
1/2 stick butter (4 tablespoons or 1/4 cup)
8 ounces cream cheese
1/4 cup sour cream
8 ounces (or more) Cheddar cheese
1/2 - 1 pound bacon (cooked crisp & crumbled)
Salt and pepper to taste (optional)

Break up cauliflower into florets, and cook until tender. 
Drain well.
In LARGE mixing bowl, combine cooked cauliflower with cream cheese,
butter, & sour cream.
You can mix it with a hand mixer, or mash it really well by hand, but I
think it's best pureed in a food processor.
Add in a handful of cheese, and mix until distributed throughout.
Place in a 9x13-inch baking dish and cover with the remainder of cheese.
Crumble the bacon on the top, and bake uncovered in a 350F. oven until
cheese is melted (30 or so minutes works for me).

My notes: Half the time, I used to forget the sour cream, because the
original recipe didn't have it written in to add it. I've fixed that now, but it
tastes fine without it. I often make a half recipe when I make this, with just
1 cauliflower. Don't know why, really, since I like it so well. A half recipe
fits just fine in my 11x7-inch dish or a square 2 quart casserole.

Gail
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iwillrejoice Posted - 12 July 2004 10:50      

I love this stuff! I would serve this to company. (In fact, I have, & they
loved it, too, & wanted the recipe.) From the Clipping_Cooking e-mail list.

Cheese & Bacon Baked Cauliflower

2 heads cauliflower
1/2 stick butter (4 tablespoons or 1/4 cup)
8 ounces cream cheese
1/4 cup sour cream
8 ounces (or more) Cheddar cheese
1/2 - 1 pound bacon (cooked crisp & crumbled)
Salt and pepper to taste (optional)

Break up cauliflower into florets, and cook until tender. 
Drain well.
In LARGE mixing bowl, combine cooked cauliflower with cream cheese,
butter, & sour cream.
You can mix it with a hand mixer, or mash it really well by hand, but I
think it's best pureed in a food processor.
Add in a handful of cheese, and mix until distributed throughout.
Place in a 9x13-inch baking dish and cover with the remainder of cheese.
Crumble the bacon on the top, and bake uncovered in a 350F. oven until
cheese is melted (30 or so minutes works for me).

My notes: Half the time, I used to forget the sour cream, because the
original recipe didn't have it written in to add it. I've fixed that now, but it
tastes fine without it. I often make a half recipe when I make this, with just
1 cauliflower. Don't know why, really, since I like it so well. A half recipe
fits just fine in my 11x7-inch dish or a square 2 quart casserole.

Gail
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Kris
Jordan

Posted - 19 January 2007 19:44      

I found this recipe on the food network and it is a new favorite!

2 1/2 cups bite-sized broccoli florets 
2 1/2 cups bite-sized cauliflower florets 
2 eggs, lightly beaten 
1 cup grated Parmesan 
1/2 to 1 cup olive oil 
1/2 teaspoon kosher salt

Place the broccoli and cauliflower in a large bowl. Toss with the beaten eggs to
coat evenly. Place the Parmesan in a large tray or baking dish and dredge the
vegetables in the cheese, pressing to coat evenly.

Pour olive oil in a large heavy skillet until the olive oil is 1/4-inch deep, about
1/2 cup depending on the size of your skillet. Warm the olive oil over
medium-high heat. When the oil is hot, carefully add the Parmesan-coated
vegetables. Do not overcrowd the pan.

Cook in batches, if necessary. Let the vegetables cook until a crust forms,
about 3 minutes per side. Turn the vegetables only when they easily release
from the bottom of the pan. Drain on paper towels and season with salt.

The best part? EATING THEM!! YUM!!!!!!!!!

Kris <><

"Jesus said, 'I am the way and the truth and the life. No one comes to the
Father except through Me.'" John 14:6
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Kris
Jordan

Posted - 19 January 2007 19:44      

I found this recipe on the food network and it is a new favorite!

2 1/2 cups bite-sized broccoli florets 
2 1/2 cups bite-sized cauliflower florets 
2 eggs, lightly beaten 
1 cup grated Parmesan 
1/2 to 1 cup olive oil 
1/2 teaspoon kosher salt

Place the broccoli and cauliflower in a large bowl. Toss with the beaten eggs to
coat evenly. Place the Parmesan in a large tray or baking dish and dredge the
vegetables in the cheese, pressing to coat evenly.

Pour olive oil in a large heavy skillet until the olive oil is 1/4-inch deep, about
1/2 cup depending on the size of your skillet. Warm the olive oil over
medium-high heat. When the oil is hot, carefully add the Parmesan-coated
vegetables. Do not overcrowd the pan.

Cook in batches, if necessary. Let the vegetables cook until a crust forms,
about 3 minutes per side. Turn the vegetables only when they easily release
from the bottom of the pan. Drain on paper towels and season with salt.

The best part? EATING THEM!! YUM!!!!!!!!!

Kris <><

"Jesus said, 'I am the way and the truth and the life. No one comes to the
Father except through Me.'" John 14:6
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mamalaurie Posted - 7 September 2007 10:42      

I found this on Allrecipes.com its already perfect for somersizing

Festive Onions

SUBMITTED BY: Christine Johnson
"Simple to prepare, this creamy onion dish is sure to become a holiday
favorite."

Original recipe yield:6 to 8 servings
PREP TIME 10 Min
COOK TIME 30 Min
READY IN 40 Min

4 cups sliced onion
5 tablespoons butter
1 cup heavy whipping cream
salt to taste
ground black pepper to taste
2/3 cup Parmesan cheese
2 eggs

DIRECTIONS
1. Saute onions in butter or margarine until transparent. Place in 2-quart
baking dish.

2. In a small bowl, beat eggs well. Stir in cream, and season with salt and
pepper. Pour mixture over onions, and sprinkle cheese.

3. Bake, uncovered, at 425 degrees F (220 degrees C) for 15 to 20
minutes.

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 - 7 September 2007 10:42      

I found this on Allrecipes.com its already perfect for somersizing

Festive Onions

SUBMITTED BY: Christine Johnson
"Simple to prepare, this creamy onion dish is sure to become a holiday
favorite."

Original recipe yield:6 to 8 servings
PREP TIME 10 Min
COOK TIME 30 Min
READY IN 40 Min

4 cups sliced onion
5 tablespoons butter
1 cup heavy whipping cream
salt to taste
ground black pepper to taste
2/3 cup Parmesan cheese
2 eggs

DIRECTIONS
1. Saute onions in butter or margarine until transparent. Place in 2-quart
baking dish.

2. In a small bowl, beat eggs well. Stir in cream, and season with salt and
pepper. Pour mixture over onions, and sprinkle cheese.

3. Bake, uncovered, at 425 degrees F (220 degrees C) for 15 to 20
minutes.

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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D57 Posted - 23 June 2007 21:0      

I'm looking for a recipe for brussel sprouts. I found one on here about 6
weeks ago, and of course I didn't wriite down. It had brussel sprouts and
balsamic vinegar in it. Since I had brussel sprouts only once before and was
not impressed. Does anyone out there know what I'm talking about?
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D57 Posted - 23 June 2007 21:0      

I'm looking for a recipe for brussel sprouts. I found one on here about 6
weeks ago, and of course I didn't wriite down. It had brussel sprouts and
balsamic vinegar in it. Since I had brussel sprouts only once before and was
not impressed. Does anyone out there know what I'm talking about?
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larubia69 Posted - 3 June 2006 18:37         

This recipe is great, I tried it with organic grape tomatoes and had to
quickly put them in the frig for fear of eating them all. This is the snack that
I've been looking for.
THanks Suzanne
Linda
--
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larubia69 Posted - 3 June 2006 18:37         

This recipe is great, I tried it with organic grape tomatoes and had to
quickly put them in the frig for fear of eating them all. This is the snack that
I've been looking for.
THanks Suzanne
Linda
--
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midelka Posted - 4 May 2005 13:13      

I have heard about the zucchini noodles being used instead of pasta with
various sauces. My question is how do you cook the zucchini after it is cut in
strips?
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I have heard about the zucchini noodles being used instead of pasta with
various sauces. My question is how do you cook the zucchini after it is cut in
strips?
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marie172 Posted - 6 April 2007 8:43      

Okay, you probably all have seen this show before, this was my first time. I
saw this, and said - This can be SSed! I will put my changes at the bottom,
but I haven't yet tried this.

Screaming Heads: Brussels Sprouts Gratin Recipe courtesy The Cookworks,
2003 
Show: Cookworks 
Episode: Turkey Talk 

2 pounds Brussels sprouts 
4 ounces prosciutto, julienned 
2 tablespoons unsalted butter

Roasted Garlic, recipe follows

3 tablespoons all-purpose flour 
1 1/2 cups heavy cream 
1 cup half-and-half 
1/4 cup sherry 
1 cup finely grated Parmesan, plus 1/2 cup 
1 teaspoon freshly grated nutmeg 
1 teaspoon kosher salt 
1/2 teaspoon freshly ground black pepper

Special equipment: a large casserole dish

Preheat oven to 350 degrees F. 
Peel off any damaged outer layers of Brussels sprouts. Trim the stem to
make it flush. Quarter each sprout and score the stem on each quarter with
a 1/4-inch-deep "X."

Saute the prosciutto in the butter over medium heat for about 2 minutes.
Add the garlic and Brussels sprouts and stir continuously for 2 to 3 minutes.
Add the flour and continue stirring for 2 minutes. Add the cream, half-and-
half, and sherry. Bring the liquid to a simmer, then reduce the heat and
continue simmering for 7 minutes or until the liquid is reduced by 1/3. Stir
in the 1 cup of Parmesan, nutmeg, salt, and pepper. Transfer to an
ovenproof casserole dish. Cover with remaining 1/2 cup Parmesan. Cover
with aluminum foil and bake for 25 minutes. Serve immediately.

Roasted Garlic: 
1 head garlic 
1/2 teaspoon olive oil

Preheat oven to 350 degrees F. 
Cut off the papery tip of the garlic head, exposing the top of each garlic
clove. Brush the exposed cloves with olive oil.
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Place the garlic, root side down, on the center of a piece of aluminum foil.
Bundle the garlic with the foil, leaving a small vent on top. Roast the garlic
for 45 minutes or until the cloves turn beige and are fork tender. Remove
from the oven and let stand until cool enough to handle.

Squeeze the garlic head upside down over a small bowl and the cloves will
pop out.

Refrigerate for up to 1 week.
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marie172 Posted - 6 April 2007 8:43      

Okay, you probably all have seen this show before, this was my first time. I
saw this, and said - This can be SSed! I will put my changes at the bottom,
but I haven't yet tried this.

Screaming Heads: Brussels Sprouts Gratin Recipe courtesy The Cookworks,
2003 
Show: Cookworks 
Episode: Turkey Talk 

2 pounds Brussels sprouts 
4 ounces prosciutto, julienned 
2 tablespoons unsalted butter

Roasted Garlic, recipe follows

3 tablespoons all-purpose flour 
1 1/2 cups heavy cream 
1 cup half-and-half 
1/4 cup sherry 
1 cup finely grated Parmesan, plus 1/2 cup 
1 teaspoon freshly grated nutmeg 
1 teaspoon kosher salt 
1/2 teaspoon freshly ground black pepper

Special equipment: a large casserole dish

Preheat oven to 350 degrees F. 
Peel off any damaged outer layers of Brussels sprouts. Trim the stem to
make it flush. Quarter each sprout and score the stem on each quarter with
a 1/4-inch-deep "X."

Saute the prosciutto in the butter over medium heat for about 2 minutes.
Add the garlic and Brussels sprouts and stir continuously for 2 to 3 minutes.
Add the flour and continue stirring for 2 minutes. Add the cream, half-and-
half, and sherry. Bring the liquid to a simmer, then reduce the heat and
continue simmering for 7 minutes or until the liquid is reduced by 1/3. Stir
in the 1 cup of Parmesan, nutmeg, salt, and pepper. Transfer to an
ovenproof casserole dish. Cover with remaining 1/2 cup Parmesan. Cover
with aluminum foil and bake for 25 minutes. Serve immediately.

Roasted Garlic: 
1 head garlic 
1/2 teaspoon olive oil

Preheat oven to 350 degrees F. 
Cut off the papery tip of the garlic head, exposing the top of each garlic
clove. Brush the exposed cloves with olive oil.
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Place the garlic, root side down, on the center of a piece of aluminum foil.
Bundle the garlic with the foil, leaving a small vent on top. Roast the garlic
for 45 minutes or until the cloves turn beige and are fork tender. Remove
from the oven and let stand until cool enough to handle.

Squeeze the garlic head upside down over a small bowl and the cloves will
pop out.

Refrigerate for up to 1 week.
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I thought I would share it here for everyone. 
I haven't had a chance to try it yet. I will let you all know how they
turned out.

Roasted Green & Wax Beans
By: Atkins Kitchen

6 servings

3/4 lb green beans 
1/2 lb wax beans 
1 tbs olive oil 
1 1/2 tsp kosher salt 
1/2 tsp thyme leaves; crumbled
1/2 tsp marjoram/oregano leaves; crumbled

If you can't find wax beans (they're yellow), use all green beans.
1. Heat oven to 400° F. Trim beans. In a jelly-roll pan toss beans with oil,
salt, thyme and marjoram until evenly coated.
2. Roast 20 minutes, turning beans once or twice for even browning.

Prep time: 15 minutes Bake/Cook time: 20 minutes Carbohydrates: 7
grams

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

mamalaurie

Edited by - mamalaurie on 6/4/2007 4:20:21 PM
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mamalaurie Posted - 23 April 2007 16:30      

I thought I would share it here for everyone. 
I haven't had a chance to try it yet. I will let you all know how they
turned out.

Roasted Green & Wax Beans
By: Atkins Kitchen

6 servings

3/4 lb green beans 
1/2 lb wax beans 
1 tbs olive oil 
1 1/2 tsp kosher salt 
1/2 tsp thyme leaves; crumbled
1/2 tsp marjoram/oregano leaves; crumbled

If you can't find wax beans (they're yellow), use all green beans.
1. Heat oven to 400° F. Trim beans. In a jelly-roll pan toss beans with oil,
salt, thyme and marjoram until evenly coated.
2. Roast 20 minutes, turning beans once or twice for even browning.

Prep time: 15 minutes Bake/Cook time: 20 minutes Carbohydrates: 7
grams

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

mamalaurie

Edited by - mamalaurie on 6/4/2007 4:20:21 PM
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Another Somersizer requested this, so I thought I would share it here for
everyone. 
I haven't had a chance to try it yet,I'll try it will frozen beans firstly, then
later with my garden beans. I will let you all know how they turned out.

Green & Wax Beans, Roasted 
By: Atkins Kitchen

8 servings

3 lb green beans, thin 
1 1/2 tbs olive oil 
3/4 tsp salt

Say goodbye to boring green beans--these are so good you'll be snitching
them with your fingers. Try mixing green and wax beans and add one or
two favorite chopped fresh herbs.

1. Heat oven to 375° F. In a large bowl, combine green beans, oil and
salt. Toss to coat.
2. Spread out beans in a single layer on 2 jelly roll pans or shallow baking
pans.
3. Roast beans 20 minutes, until lightly browned and crisp-tender. Flip
beans halfway through cooking time for even browning.

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

Edited by - mamalaurie on 4/23/2007 4:32:27 PM

Edited by - mamalaurie on 6/4/2007 4:21:05 PM
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mamalaurie Posted - 23 April 2007 16:29      

Another Somersizer requested this, so I thought I would share it here for
everyone. 
I haven't had a chance to try it yet,I'll try it will frozen beans firstly, then
later with my garden beans. I will let you all know how they turned out.

Green & Wax Beans, Roasted 
By: Atkins Kitchen

8 servings

3 lb green beans, thin 
1 1/2 tbs olive oil 
3/4 tsp salt

Say goodbye to boring green beans--these are so good you'll be snitching
them with your fingers. Try mixing green and wax beans and add one or
two favorite chopped fresh herbs.

1. Heat oven to 375° F. In a large bowl, combine green beans, oil and
salt. Toss to coat.
2. Spread out beans in a single layer on 2 jelly roll pans or shallow baking
pans.
3. Roast beans 20 minutes, until lightly browned and crisp-tender. Flip
beans halfway through cooking time for even browning.

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

Edited by - mamalaurie on 4/23/2007 4:32:27 PM

Edited by - mamalaurie on 6/4/2007 4:21:05 PM
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RS1970 Posted - 10 May 2005 9:6      

Hi, sorry if someone has posted this already, my husband was actually
experimenting with making turnip pancakes then I threw some stuff in to it
and we both loved it so I thought I'd share...

We used...

3 turnips grated

1 zucchini grated

1 onion grated

generous amount of grated cheese

2 eggs

parsley, oregeno, salt and pepper.

We grated the turnips and zuchini and boiled them a few minutes to make
them a little soft. We hand squeezed the water out of them since we don't
have a ricer yet.

Mix with the onion and rest of the ingredients. Oil a nonstick pan, (fairly high
temp about 6 or 7). With a tablespoon heep a spoonful of batter into oil,
flattening to your liking, flip over when edges are golden, drain on
papertowels.

Delicious! I love this cold too, took them to work today, salted em up a little,
love them! My husband enjoyed them with applesauce on top. (I snuck a little
apple sauce in my dish too) :)~

Rita
xoxox

145/138/120
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RS1970 Posted - 10 May 2005 9:6      

Hi, sorry if someone has posted this already, my husband was actually
experimenting with making turnip pancakes then I threw some stuff in to it
and we both loved it so I thought I'd share...

We used...

3 turnips grated

1 zucchini grated

1 onion grated

generous amount of grated cheese

2 eggs

parsley, oregeno, salt and pepper.

We grated the turnips and zuchini and boiled them a few minutes to make
them a little soft. We hand squeezed the water out of them since we don't
have a ricer yet.

Mix with the onion and rest of the ingredients. Oil a nonstick pan, (fairly high
temp about 6 or 7). With a tablespoon heep a spoonful of batter into oil,
flattening to your liking, flip over when edges are golden, drain on
papertowels.

Delicious! I love this cold too, took them to work today, salted em up a little,
love them! My husband enjoyed them with applesauce on top. (I snuck a little
apple sauce in my dish too) :)~

Rita
xoxox

145/138/120
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missy2 Posted - 20 April 2007 6:7      

Very weird but when I made my squash, I tried something new. I added some
feta cheese, onions, dill, parsley, little garlic to the squash.

It worked. It almost tastes like spinach greek pie! I'm serving it tonight with
meatballs/light tomato sauce.

Microwave Squash, clean and shred squash.
(I put in the fridge at this point for the next day)

Simmer squash on stove top w/little butter, and 1/4 cup chicken stock/cover
and simmer for 15 mins. You could use water instead of broth.

Remove squash to bowl, add 2 TBS chopped onion to olive oil in skillet, cook
slightly, then add garlic, parsley, dill and add back squash to pan. Add 1/4
cup crumbled feta cheese and a little more butter - heat through. S/P to taste.
Serve plain or on a bed of fresh spinach.

For me, this was a nice twist to a tired side dish. Note: I used a medium-
sized squash
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missy2 Posted - 20 April 2007 6:7      

Very weird but when I made my squash, I tried something new. I added some
feta cheese, onions, dill, parsley, little garlic to the squash.

It worked. It almost tastes like spinach greek pie! I'm serving it tonight with
meatballs/light tomato sauce.

Microwave Squash, clean and shred squash.
(I put in the fridge at this point for the next day)

Simmer squash on stove top w/little butter, and 1/4 cup chicken stock/cover
and simmer for 15 mins. You could use water instead of broth.

Remove squash to bowl, add 2 TBS chopped onion to olive oil in skillet, cook
slightly, then add garlic, parsley, dill and add back squash to pan. Add 1/4
cup crumbled feta cheese and a little more butter - heat through. S/P to taste.
Serve plain or on a bed of fresh spinach.

For me, this was a nice twist to a tired side dish. Note: I used a medium-
sized squash
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NicF Posted - 12 April 2007 22:39      

This is my first time posting, but I have been enjoying the recipes here for
the past couple of years and would like to finally contribute something. I'm a
low-carber but have found that Somersizers have the best food. My mom
always makes potatoes casa for Easter, and I decided to experiment with
some leftover steamed cauliflower instead of the potatoes.

1 head of cauliflower, steamed, and grated (I used my food processor to grate
it)
2 c. cheddar cheese, shredded
1/4 c. melted butter
1 1/2 c. sour cream
1/3 c. onion, finely minced
salt and pepper to taste

Preheat oven to 350 degrees.

Place cauliflower in greased baking dish (I use a 1 1/2 quart dish). Pour butter
on it. Mix remaining ingredients in bowl and pour over cauliflower. Mix
together and bake for 30 -45 minutes.

Thanks so much for all of your great recipes.
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NicF Posted - 12 April 2007 22:39      

This is my first time posting, but I have been enjoying the recipes here for
the past couple of years and would like to finally contribute something. I'm a
low-carber but have found that Somersizers have the best food. My mom
always makes potatoes casa for Easter, and I decided to experiment with
some leftover steamed cauliflower instead of the potatoes.

1 head of cauliflower, steamed, and grated (I used my food processor to grate
it)
2 c. cheddar cheese, shredded
1/4 c. melted butter
1 1/2 c. sour cream
1/3 c. onion, finely minced
salt and pepper to taste

Preheat oven to 350 degrees.

Place cauliflower in greased baking dish (I use a 1 1/2 quart dish). Pour butter
on it. Mix remaining ingredients in bowl and pour over cauliflower. Mix
together and bake for 30 -45 minutes.

Thanks so much for all of your great recipes.
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jdt Posted - 17 September 2003 8:16      

This is going to be perfect for a cool Fall night.

About 12 leeks, onions, scallions, sweet onions, shallots (any combination will
do)
2 cups mascarpone
1 tsp nutmeg
1 tsp pepper
1 1/2 tsp salt
2/3 cup white grape juice
2/3 grated parmesan cheese
1 Tb unsalted butter

Place the prepped leeks into a bowl; in a smaller bowl combine all the
remaining ingredients except the cheese and butter. Mix well. Scrape the
mascarpone mixture into the bowl with the leeks and , using two forks, evenly
coat the leeks with the mixture. Spoon the leeks into a large, buttered oval
oven dish spreading the mixture evenly, or into six individual buttered oval
dishes. Scatter the Parmesan over all, and bake at 400 degrees for 30
minutes or until a deep golden crust forms; 10 min less for smaller gratins.
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jdt Posted - 17 September 2003 8:16      

This is going to be perfect for a cool Fall night.

About 12 leeks, onions, scallions, sweet onions, shallots (any combination will
do)
2 cups mascarpone
1 tsp nutmeg
1 tsp pepper
1 1/2 tsp salt
2/3 cup white grape juice
2/3 grated parmesan cheese
1 Tb unsalted butter

Place the prepped leeks into a bowl; in a smaller bowl combine all the
remaining ingredients except the cheese and butter. Mix well. Scrape the
mascarpone mixture into the bowl with the leeks and , using two forks, evenly
coat the leeks with the mixture. Spoon the leeks into a large, buttered oval
oven dish spreading the mixture evenly, or into six individual buttered oval
dishes. Scatter the Parmesan over all, and bake at 400 degrees for 30
minutes or until a deep golden crust forms; 10 min less for smaller gratins.
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DebB Posted - 18 September 2003 18:36      

Caramelized Onion and Gorgonzola Mashed "Potatoes"

1 head cauliflower
1 3/4 teaspoon salt, divided
2 tablespoons butter
1 tablespoon olive oil
1 medium onion, diced
4 garlic cloves, minced
1/2 teaspoon dried rosemary
1/2 cup butter
3/4 cup cream
3/4 cup crumbled gorgonzola or blue cheese
3/4 teaspoon pepper

Bring cauliflower, 1 teaspoon salt, and water to cover to a boil in a Dutch
oven; cook 20 to 25 minutes or until tender. Drain and keep warm.
Melt 2 tablespoons butter with oil in a skillet over medium heat; add onion,
and cook, stirring often, 12-17 minutes or until tender. Add garlic, and cook 3
min. Stir in rosemary; remove from heat.
Mash cauliflower; stir in 1/2 cup butter, cream, and cheese until blended. Stir
in onion mixture, remaining 3/4 teaspoon salt, and pepper. Spoon mixture into
13x9 casserole dish to fill bottom. Heat through. Broil 3 inches from heat, 5
minutes or until top is lightly browned.

Starymist @ LCF

Deb's notes - My husband loves this recipe. But when I want to do something
faster and simpler (which is most of the time) - this is what I do:

Chop up one head of cauliflower and steam it stove top or, what I do is cook
it in the microwave with just a small amount of water until it's tender. Put this
in the food processor and add about 4oz of softened cream cheese and about
1/4 cup (depending on the amount of caul.) of prepared Uncle Dan's Southern
Original dip (more info to follow), with some salt & pepper and process until
smooth. Delicious!

Uncle Dan's Southern Original Dip Mix ~ www.uncledans.com If you like
Hidden Valley dip mix - you'll probably love this stuff. It doesn't contain the
maltodextrin like the HV does. This is made in Spokane, WA - so I don't know
if it's available throughout the US. But you can order it from their site. We've
*always* got a container of this made up in the fridge - it's delicious!

*new information - See my post below dated 1/24/07 on Uncle Dan's changing
this dip's ingredients and name...

Edited by - DebB on 1/24/2007 6:55:31 AM
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DebB Posted - 18 September 2003 18:36      

Caramelized Onion and Gorgonzola Mashed "Potatoes"

1 head cauliflower
1 3/4 teaspoon salt, divided
2 tablespoons butter
1 tablespoon olive oil
1 medium onion, diced
4 garlic cloves, minced
1/2 teaspoon dried rosemary
1/2 cup butter
3/4 cup cream
3/4 cup crumbled gorgonzola or blue cheese
3/4 teaspoon pepper

Bring cauliflower, 1 teaspoon salt, and water to cover to a boil in a Dutch
oven; cook 20 to 25 minutes or until tender. Drain and keep warm.
Melt 2 tablespoons butter with oil in a skillet over medium heat; add onion,
and cook, stirring often, 12-17 minutes or until tender. Add garlic, and cook 3
min. Stir in rosemary; remove from heat.
Mash cauliflower; stir in 1/2 cup butter, cream, and cheese until blended. Stir
in onion mixture, remaining 3/4 teaspoon salt, and pepper. Spoon mixture into
13x9 casserole dish to fill bottom. Heat through. Broil 3 inches from heat, 5
minutes or until top is lightly browned.

Starymist @ LCF

Deb's notes - My husband loves this recipe. But when I want to do something
faster and simpler (which is most of the time) - this is what I do:

Chop up one head of cauliflower and steam it stove top or, what I do is cook
it in the microwave with just a small amount of water until it's tender. Put this
in the food processor and add about 4oz of softened cream cheese and about
1/4 cup (depending on the amount of caul.) of prepared Uncle Dan's Southern
Original dip (more info to follow), with some salt & pepper and process until
smooth. Delicious!

Uncle Dan's Southern Original Dip Mix ~ www.uncledans.com If you like
Hidden Valley dip mix - you'll probably love this stuff. It doesn't contain the
maltodextrin like the HV does. This is made in Spokane, WA - so I don't know
if it's available throughout the US. But you can order it from their site. We've
*always* got a container of this made up in the fridge - it's delicious!

*new information - See my post below dated 1/24/07 on Uncle Dan's changing
this dip's ingredients and name...

Edited by - DebB on 1/24/2007 6:55:31 AM

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=35176')
javascript:openWindow('profile.asp?mode=display&id=850')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ot%3B&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=True&S=True[9/8/14, 10:00:52 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=35176&topic_title=Caramelized+Onion+and+Gorgonzola+Mashed+%26quot%3B&forum_id=92')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ill+pan+veggies&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=False[9/8/14, 10:00:58 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:grill pan
veggies

Send Topic To a Friend

Author Posting

gracie Posted - 12 March 2007 9:15      

I wanted to share a way I cook veggies. I have a grill pan, one of those
calphalon ones that fit over 2 gas burners. Well, I have been cooking zuchini,
onions, red bell peppers, yellow squash, eggplant, asparagus, all just on the
grill. It is really quick. Here is how I do it.

I slice the veggies and then drizzel them with extra virgin olive oil, good sea
salt and freash ground pepper.

Heat up the grill pan to medium or medium high (you want it hot so when you
put the veggies on they sizzle). Place the veggies on and cook for 4 to 5
minutes, until you have nice grill marks, then turn and cook 4 to 5 minutes or
until have nice grill marks on the other side.

Notes: With the egg plant I will put some Parmesian on the last couple of
minutes I cook them. 
Also, the zuchini and onions are great with some freash italian parsley thrown
on the top once they are removed from the pan.

Edited by - gracie on 3/12/2007 9:16:35 AM

Edited by - gracie on 3/15/2007 7:09:42 AM
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gracie Posted - 12 March 2007 9:15      

I wanted to share a way I cook veggies. I have a grill pan, one of those
calphalon ones that fit over 2 gas burners. Well, I have been cooking zuchini,
onions, red bell peppers, yellow squash, eggplant, asparagus, all just on the
grill. It is really quick. Here is how I do it.

I slice the veggies and then drizzel them with extra virgin olive oil, good sea
salt and freash ground pepper.

Heat up the grill pan to medium or medium high (you want it hot so when you
put the veggies on they sizzle). Place the veggies on and cook for 4 to 5
minutes, until you have nice grill marks, then turn and cook 4 to 5 minutes or
until have nice grill marks on the other side.

Notes: With the egg plant I will put some Parmesian on the last couple of
minutes I cook them. 
Also, the zuchini and onions are great with some freash italian parsley thrown
on the top once they are removed from the pan.

Edited by - gracie on 3/12/2007 9:16:35 AM

Edited by - gracie on 3/15/2007 7:09:42 AM
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MsTified Posted - 5 April 2004 14:41      

Caramelized Onions and Fennel Serves: 2
2 fennel bulbs, sliced
1 large onion, cut in half then sliced 
1 tablespoon olive oil
2 tablespoons butter

Put fennel and onion in a ziptop bag and toss with olive oil. Melt butter in
large skillet over medium-high heat. Add fennel and onion and saute for a
few minutes, then reduce heat to low. Continue cooking for about 40 minutes
or so, stirring occasionally. The fennel and onion will become soft and a
beautiful caramel brown color. Season with salt and pepper. 

And ... I'm somewhat confused! Don't most of us consider "Vegetables" and
"Side Dishes" pretty interchangeable? I'm never sure at which place to post.
And yet ... we can't get a BREAD and/or CARBS only forum?

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified

Edited by - Mstified on 4/5/2004 3:30:46 PM

Edited by - MsTified on 4/9/2007 3:35:15 PM
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MsTified Posted - 5 April 2004 14:41      

Caramelized Onions and Fennel Serves: 2
2 fennel bulbs, sliced
1 large onion, cut in half then sliced 
1 tablespoon olive oil
2 tablespoons butter

Put fennel and onion in a ziptop bag and toss with olive oil. Melt butter in
large skillet over medium-high heat. Add fennel and onion and saute for a
few minutes, then reduce heat to low. Continue cooking for about 40 minutes
or so, stirring occasionally. The fennel and onion will become soft and a
beautiful caramel brown color. Season with salt and pepper. 

And ... I'm somewhat confused! Don't most of us consider "Vegetables" and
"Side Dishes" pretty interchangeable? I'm never sure at which place to post.
And yet ... we can't get a BREAD and/or CARBS only forum?

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified

Edited by - Mstified on 4/5/2004 3:30:46 PM

Edited by - MsTified on 4/9/2007 3:35:15 PM
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DebB Posted - 19 September 2003 18:54      

Baked Zucchini Sticks

This is one of my favorite ways to enjoy zucchini:

Cut zucchini into spears. I usually cut in across the middle so I have 2 halves,
and then quarter each half. If your zucchini is larger, then cut your quarters
into spears, like you would a cucumber. Toss spears with melted butter. Shake
spears in plastic bag with parmesan cheese. Put on non stick cookie sheets
and bake at 375 until sticks are tender and cheese is browned.

the sticks are soft inside but the cheese on the outside keeps them crunchy.
They are really good. I just made some last night and they are always a hit at
my house. If you are so inclined, you can add a little garlic powder to the
butter or cheese, as they are good that way too.

tinselbaby @ SS site

Deb’s note - the zucchini will be ‘mushy’ not crisp - but we really like these.
We serve Uncle Dan's Southern Original dip on the side.

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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DebB Posted - 19 September 2003 18:54      

Baked Zucchini Sticks

This is one of my favorite ways to enjoy zucchini:

Cut zucchini into spears. I usually cut in across the middle so I have 2 halves,
and then quarter each half. If your zucchini is larger, then cut your quarters
into spears, like you would a cucumber. Toss spears with melted butter. Shake
spears in plastic bag with parmesan cheese. Put on non stick cookie sheets
and bake at 375 until sticks are tender and cheese is browned.

the sticks are soft inside but the cheese on the outside keeps them crunchy.
They are really good. I just made some last night and they are always a hit at
my house. If you are so inclined, you can add a little garlic powder to the
butter or cheese, as they are good that way too.

tinselbaby @ SS site

Deb’s note - the zucchini will be ‘mushy’ not crisp - but we really like these.
We serve Uncle Dan's Southern Original dip on the side.

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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stephybear69 Posted - 27 February 2007 2:33      

My mom makes a cream of potatoe and leak soup that I love. Any one
had a recipe SS style that might be close to it?

Thanks in advance.

~steph~
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stephybear69 Posted - 27 February 2007 2:33      

My mom makes a cream of potatoe and leak soup that I love. Any one
had a recipe SS style that might be close to it?

Thanks in advance.

~steph~
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DTyler Posted - 25 February 2007 7:57      

Heat a large pot adding a few tablespoons of olive oil to coat the bottom. Add
one chopped onion, salt and pepper, 1/2 tsp. of red pepper flakes. Stir fry for
2 min. Add kale (or choice of greens)3 cloves of garlic chopped, 2 cups of
chicken stock. Cover and cook till greens are tender. Optional, add a splash of
vinegar just before serving. This is great!

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=54830')
javascript:openWindow('profile.asp?mode=display&id=16266')
javascript:openWindow('close.asp?topic_id=54830&topic_title=The+Best+Kale%21&forum_id=92')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...le%21&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=False&S=True[9/8/14, 10:01:44 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:The Best Kale!

Send Topic To a Friend

Author Posting

DTyler Posted - 25 February 2007 7:57      

Heat a large pot adding a few tablespoons of olive oil to coat the bottom. Add
one chopped onion, salt and pepper, 1/2 tsp. of red pepper flakes. Stir fry for
2 min. Add kale (or choice of greens)3 cloves of garlic chopped, 2 cups of
chicken stock. Cover and cook till greens are tender. Optional, add a splash of
vinegar just before serving. This is great!
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DramaMama16 Posted - 21 February 2007 11:34      

Where would I find the BBQ green bean recipe that I keep hearing
about? It sounds yummy!
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DramaMama16 Posted - 21 February 2007 11:34      

Where would I find the BBQ green bean recipe that I keep hearing
about? It sounds yummy!
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beebee1 Posted - 3 January 2007 7:29      

DebB...I just want to let you know your recipe for sweet & sour red cabbage
is great. I made it up this a.m. for dinner at Dad's tonight. I didn't have time
to fry a couple slices of bacon, so I just used some Hormel bagged & added a
little bacon grease. My husband said it smelled pretty good, even though it
was 6 a.m. I did put a little WL Gold instead of all Splenda. I left out the
apple as well, to keep it legal for me.
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beebee1 Posted - 3 January 2007 7:29      

DebB...I just want to let you know your recipe for sweet & sour red cabbage
is great. I made it up this a.m. for dinner at Dad's tonight. I didn't have time
to fry a couple slices of bacon, so I just used some Hormel bagged & added a
little bacon grease. My husband said it smelled pretty good, even though it
was 6 a.m. I did put a little WL Gold instead of all Splenda. I left out the
apple as well, to keep it legal for me.
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3M Posted - 8 December 2006 5:8      

This recipe is from a bag of shredded cheese.

Tomato Broil
4 tomatoes sliced about 1/4" to 1/2" in thickness
2 cups Italian Style cheese
2 teaspoons Italian seasoning
2 teaspoons olive oil
1/2 teaspoon pepper (adjust to your taste)

Preheat oven to 350. In a casserole dish put a layer of tomato slices and a
layer of cheese: sprinkle some of the Italian seasoning and drizzle one
teaspoon of olive oil over the layers. Repeat layers. Top with pepper. Bake in
oven for 15 minutes to melt cheese. Then place under broiler until the cheese
gets brown and bubbly. Serves 6.

Started March 6, 2006
Start 297 ~ Current 214 ~ Goal 150
"It is written, Man shall not live by bread alone, but by every word that
proceedeth out of the mouth of God." Matthew 4:4
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This recipe is from a bag of shredded cheese.

Tomato Broil
4 tomatoes sliced about 1/4" to 1/2" in thickness
2 cups Italian Style cheese
2 teaspoons Italian seasoning
2 teaspoons olive oil
1/2 teaspoon pepper (adjust to your taste)

Preheat oven to 350. In a casserole dish put a layer of tomato slices and a
layer of cheese: sprinkle some of the Italian seasoning and drizzle one
teaspoon of olive oil over the layers. Repeat layers. Top with pepper. Bake in
oven for 15 minutes to melt cheese. Then place under broiler until the cheese
gets brown and bubbly. Serves 6.

Started March 6, 2006
Start 297 ~ Current 214 ~ Goal 150
"It is written, Man shall not live by bread alone, but by every word that
proceedeth out of the mouth of God." Matthew 4:4
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bigdad Posted - 30 July 2006 15:52      

Cabbage-Curry -Fennel

How ever much cabbage your pan will hold. rember that the cabbage will wilt
down alot so it won't be as bulky as when you started. Fry the cabbage untill
its done to your liking. Some may like it crunch while other may like it cooked
more. When the cabbage is just about to your liking add 1 teaspoon of hot
curry and 1 teaspoon full of fennel and a little butter .Finsh cabbage to your
doneness and enjoy

Edited by - bigdad on 7/30/2006 3:53:21 PM
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Cabbage-Curry -Fennel

How ever much cabbage your pan will hold. rember that the cabbage will wilt
down alot so it won't be as bulky as when you started. Fry the cabbage untill
its done to your liking. Some may like it crunch while other may like it cooked
more. When the cabbage is just about to your liking add 1 teaspoon of hot
curry and 1 teaspoon full of fennel and a little butter .Finsh cabbage to your
doneness and enjoy

Edited by - bigdad on 7/30/2006 3:53:21 PM
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beebee1 Posted - 22 September 2006 13:54      

I just got some cauliflower from Meijers that is dark purple and also bright
orange. I fixed a veggie tray for a potluck at work & it was a huge hit. I don't
know if the color stays when cooked. We ate it all so I can't even try until I
get some more. The sign in the produce dept. said it is not dyed, it is how it
is grown.
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beebee1 Posted - 22 September 2006 13:54      

I just got some cauliflower from Meijers that is dark purple and also bright
orange. I fixed a veggie tray for a potluck at work & it was a huge hit. I don't
know if the color stays when cooked. We ate it all so I can't even try until I
get some more. The sign in the produce dept. said it is not dyed, it is how it
is grown.
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IWedRich Posted - 11 September 2006 18:42      

I have awesome Rutabaga recipes, but don't want to post until I am sure if
they are legal or not. I have used them (not often because they are hard to
work with) and they have not seemed to create an imbalance so far. If
anyone knows - please respond!

Lovin' Jesus and Lovin' Life!
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I have awesome Rutabaga recipes, but don't want to post until I am sure if
they are legal or not. I have used them (not often because they are hard to
work with) and they have not seemed to create an imbalance so far. If
anyone knows - please respond!

Lovin' Jesus and Lovin' Life!
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iwillrejoice Posted - 3 January 2005 14:15      

I made this yesterday, to go with some grilled steaks. All I can say is,
YUM! From Gracious Gator Cooks.

Mushrooms Florentine

2 (10 ounce) packages frozen chopped spinach
1/2 teaspoon salt
1/4 cup chopped onion
6 tablespoons butter, divided
1 cup grated sharp white Cheddar cheese, divided
1 pound mushrooms, sliced
1/4 teaspoon garlic powder

Preheat oven to 350F.
Cook spinach according to package directions.
Drain & squeeze dry.
Spoon into shallow casserole.
Sprinkle spinach with salt, onion, 2 tablespoons of the butter, & 1/2 cup of
the grated cheese.
Saute mushrooms in remaining 4 tablespoons butter until tender. (I like to
slightly brown them.)
Spoon mushrooms over cheese layer.
Sprinkle with garlic powder, & top with remaining 1/2 cup cheese.
Bake 20-25 minutes.

6 servings

Gail
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iwillrejoice Posted - 3 January 2005 14:15      

I made this yesterday, to go with some grilled steaks. All I can say is,
YUM! From Gracious Gator Cooks.

Mushrooms Florentine

2 (10 ounce) packages frozen chopped spinach
1/2 teaspoon salt
1/4 cup chopped onion
6 tablespoons butter, divided
1 cup grated sharp white Cheddar cheese, divided
1 pound mushrooms, sliced
1/4 teaspoon garlic powder

Preheat oven to 350F.
Cook spinach according to package directions.
Drain & squeeze dry.
Spoon into shallow casserole.
Sprinkle spinach with salt, onion, 2 tablespoons of the butter, & 1/2 cup of
the grated cheese.
Saute mushrooms in remaining 4 tablespoons butter until tender. (I like to
slightly brown them.)
Spoon mushrooms over cheese layer.
Sprinkle with garlic powder, & top with remaining 1/2 cup cheese.
Bake 20-25 minutes.

6 servings

Gail
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Oven-Roasted Veggies

1 medium zucchini
1 medium summer squash
1 medium red pepper
1 medium yellow pepper
1 red onion
bacon, cooked and crumbled
3 Tablespoons oil
1 teaspoon salt
1/2 teaspoon pepper
shredded cheese

Heat oven to 450. Cut the zucchini, squash and peppers into bite size pieces
and dice the onion. Place the veggies, onion and bacon in a large roasting
pan. Toss with oil, salt and pepper to mix and coat. Spread in a single layer in
the pan. Roast 30 minutes, stir occasionally, until the veggies are light brown
and tender. Top with cheese.

Started March 6, 2006
Start 297 ~ Current 239 ~ Goal 150
Fear God, and keep His commandments: for this is the whole duty of man.
Ecclesiastes 12:13
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Oven-Roasted Veggies

1 medium zucchini
1 medium summer squash
1 medium red pepper
1 medium yellow pepper
1 red onion
bacon, cooked and crumbled
3 Tablespoons oil
1 teaspoon salt
1/2 teaspoon pepper
shredded cheese

Heat oven to 450. Cut the zucchini, squash and peppers into bite size pieces
and dice the onion. Place the veggies, onion and bacon in a large roasting
pan. Toss with oil, salt and pepper to mix and coat. Spread in a single layer in
the pan. Roast 30 minutes, stir occasionally, until the veggies are light brown
and tender. Top with cheese.

Started March 6, 2006
Start 297 ~ Current 239 ~ Goal 150
Fear God, and keep His commandments: for this is the whole duty of man.
Ecclesiastes 12:13
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socalsweetpea Posted - 6 August 2006 0:38      

Bodacious Broccoli Salad

My husband loves this! 
8 slices bacon 
2 heads fresh broccoli, chopped (buy the big bag at Costco)
1-1/2 c. shredded Cheddar cheese
1/2 large red onion, sliced or chopped
1/4 c. red wine vinegar
1/8 c. Splenda 
2 tsp black pepper 
1 tsp salt
2/3 c. mayonnaise

Cook bacon, drain, and crumble. In a large bowl, combine broccoli,
cheese, bacon and onion. Prepare the dressing in a small bowl by
whisking together the red wine vinegar, Splenda, pepper, salt, and
mayo. Combine dressing with salad. Cover and refrigerate. I have made
it without the bacon and it is still fabulous.
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socalsweetpea Posted - 6 August 2006 0:38      

Bodacious Broccoli Salad

My husband loves this! 
8 slices bacon 
2 heads fresh broccoli, chopped (buy the big bag at Costco)
1-1/2 c. shredded Cheddar cheese
1/2 large red onion, sliced or chopped
1/4 c. red wine vinegar
1/8 c. Splenda 
2 tsp black pepper 
1 tsp salt
2/3 c. mayonnaise

Cook bacon, drain, and crumble. In a large bowl, combine broccoli,
cheese, bacon and onion. Prepare the dressing in a small bowl by
whisking together the red wine vinegar, Splenda, pepper, salt, and
mayo. Combine dressing with salad. Cover and refrigerate. I have made
it without the bacon and it is still fabulous.
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rowdyinwi Posted - 25 July 2006 12:38      

I slice tomatoes 1/4" thick, enough to do 1 layer on a large cookie sheet
and top with this mix(heaping amt on each):

Mayo
Prepared horseradish
shredded cheddar
parmesan
fresh minced onions
garlic powder
pepper
crumbled cooked bacon

Broil until golden and bubbly

270/235/150 2-6-06

RowdyinWI
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rowdyinwi Posted - 25 July 2006 12:38      

I slice tomatoes 1/4" thick, enough to do 1 layer on a large cookie sheet
and top with this mix(heaping amt on each):

Mayo
Prepared horseradish
shredded cheddar
parmesan
fresh minced onions
garlic powder
pepper
crumbled cooked bacon

Broil until golden and bubbly

270/235/150 2-6-06

RowdyinWI
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beebee1 Posted - 20 June 2006 13:31      

Grilled Onions

Peel onion. Carve out center (save for other uses). Put in a pat of butter & 1
boullion cube. Wrap in foil. Put on grill until tender.

Edited by - beebee1 on 6/20/2006 1:32:48 PM
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Grilled Onions

Peel onion. Carve out center (save for other uses). Put in a pat of butter & 1
boullion cube. Wrap in foil. Put on grill until tender.

Edited by - beebee1 on 6/20/2006 1:32:48 PM
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Forgive me if someone has already posted this recipe. I saw a lot of
suggested uses for radishes, but not this method. I took a cue from DebB
with her 'popcorn cauliflower'. This recipe is so easy. It is so 'like' potatoes,
that I really couldn't believe it. I dipped them in legal ketchup and legal
ranch when they were roasted.

Roasted Radishes

Lot's of radishes
Olive oil to cover
Mrs. Dash table blend

Slice radishes about the thickness of 2 quarters stacked together. Toss in
desired amount of olive oil. Sprinkle and mix with the Mrs. Dash Table
Blend. Roast in 375 degree oven for about 45 minutes. Tossing periodically.
These will shrivel slightly around the edges. Even my picky sister whom I
wish would start Somersizing loved these. Out of the six diners I had for
lunch today, everyone loved them. The guests ranged in age from 18
months-64. You must try these. You will not be dissappointed.
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gopmom2 Posted - 12 September 2005 15:51      

Forgive me if someone has already posted this recipe. I saw a lot of
suggested uses for radishes, but not this method. I took a cue from DebB
with her 'popcorn cauliflower'. This recipe is so easy. It is so 'like' potatoes,
that I really couldn't believe it. I dipped them in legal ketchup and legal
ranch when they were roasted.

Roasted Radishes

Lot's of radishes
Olive oil to cover
Mrs. Dash table blend

Slice radishes about the thickness of 2 quarters stacked together. Toss in
desired amount of olive oil. Sprinkle and mix with the Mrs. Dash Table
Blend. Roast in 375 degree oven for about 45 minutes. Tossing periodically.
These will shrivel slightly around the edges. Even my picky sister whom I
wish would start Somersizing loved these. Out of the six diners I had for
lunch today, everyone loved them. The guests ranged in age from 18
months-64. You must try these. You will not be dissappointed.
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Luv2shop Posted - 22 June 2006 9:4      

I'm going to try that onion thing. It made me think of the grilled cabbage. I
quarter the cabbage so it is nice poriton size, then
wrap it in 1 slice of bacon or sprinkle with bacon if you like. The I sprinkle it
with garlic power S & P, dash a little soy sauce, and spinkle with Chicken
bouillon or little chicken broth, top with 1 pat of butter. Wrap tightly in foil
and place on grill. Wow it is soooooo good. I eat it all year long on the grill.
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Luv2shop Posted - 22 June 2006 9:4      

I'm going to try that onion thing. It made me think of the grilled cabbage. I
quarter the cabbage so it is nice poriton size, then
wrap it in 1 slice of bacon or sprinkle with bacon if you like. The I sprinkle it
with garlic power S & P, dash a little soy sauce, and spinkle with Chicken
bouillon or little chicken broth, top with 1 pat of butter. Wrap tightly in foil
and place on grill. Wow it is soooooo good. I eat it all year long on the grill.
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showgirl Posted - 28 July 2004 7:2      

has anyone tried the candied tomatoe recipe on page 76 in "eat great, lose
weight"? these are soooo good. i made these the other night and ate them
hot, but they were even better the next day cold. taste as good as candy only
better
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showgirl Posted - 28 July 2004 7:2      

has anyone tried the candied tomatoe recipe on page 76 in "eat great, lose
weight"? these are soooo good. i made these the other night and ate them
hot, but they were even better the next day cold. taste as good as candy only
better
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iwillrejoice Posted - 21 March 2006 20:49      

Tried this the other day, & thought it was good!

Baked Spinach Casserole

3 tablespoons minced onion 
1 pound chopped mushrooms 
3 tablespoons butter 
1 1/2 tablespoons ThickenThin
2 teaspoons salt 
1/4 teaspoon white pepper 
1/4 teaspoon nutmeg 
2 cups light cream 
2 (10 ounce) packages frozen spinach, thawed & drained 
3 tablespoons grated Gruyere or Swiss cheese

Heat oven to 325F. degrees. 
Saute' onions and mushrooms in butter for 5 minutes. 
Blend in ThickenThin, salt, white pepper and nutmeg. 
Gradually add cream, stirring to boiling point. 
Taste for seasoning. 
In buttered casserole, spread half the spinach; cover with half of the
mushroom sauce, then repeat. 
Sprinkle with the grated cheese. 
Set in pan of hot water. (I don’t think you really need to cook this in water
bath.)
Bake 40 minutes. 

Serves 6 - 8 

Gail

...minus 43 and counting...
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iwillrejoice Posted - 21 March 2006 20:49      

Tried this the other day, & thought it was good!

Baked Spinach Casserole

3 tablespoons minced onion 
1 pound chopped mushrooms 
3 tablespoons butter 
1 1/2 tablespoons ThickenThin
2 teaspoons salt 
1/4 teaspoon white pepper 
1/4 teaspoon nutmeg 
2 cups light cream 
2 (10 ounce) packages frozen spinach, thawed & drained 
3 tablespoons grated Gruyere or Swiss cheese

Heat oven to 325F. degrees. 
Saute' onions and mushrooms in butter for 5 minutes. 
Blend in ThickenThin, salt, white pepper and nutmeg. 
Gradually add cream, stirring to boiling point. 
Taste for seasoning. 
In buttered casserole, spread half the spinach; cover with half of the
mushroom sauce, then repeat. 
Sprinkle with the grated cheese. 
Set in pan of hot water. (I don’t think you really need to cook this in water
bath.)
Bake 40 minutes. 

Serves 6 - 8 

Gail

...minus 43 and counting...
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skinyme Posted - 20 March 2006 11:39      

Pierce squash and throw into microwave whole for about 6 min, flip half way
thru.

Cut open in half, not lengthwise and pull out seeds.

Much easier way to cook than baking and water mess.
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skinyme Posted - 20 March 2006 11:39      

Pierce squash and throw into microwave whole for about 6 min, flip half way
thru.

Cut open in half, not lengthwise and pull out seeds.

Much easier way to cook than baking and water mess.
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terrapin Posted - 20 January 2006 7:43      

I copied this from the allrecipes site. These are great! What is also great is
that the recipe calls for frozen green beans,which are so cheap and easy to
keep on hand. Only change I made was to use only 2 tbl. olive oil. I have
never liked frozen green beans before this....

"I learned how to make this while visiting my husband's family in Syria..." 
Original recipe yield: 4 servings.
Prep Time:5 MinutesCook Time:25 MinutesReady In:30 MinutesServings:4
(change)

INGREDIENTS:
1 (16 ounce) package frozen cut green beans 
1/4 cup extra virgin olive oil (I only used 2 tbl)
salt to taste 
1 clove garlic, minced 
1/4 cup chopped fresh cilantro

DIRECTIONS:
Place the green beans into a large pot, and drizzle with olive oil. Season with
salt to taste, and put the lid on the pot. Cook over medium-high heat, stirring
occasionally, until beans are cooked to your desired doneness. Syrians like it
cooked until the green beans are turning brownish in color. The idea is not to
saute them, but to let them steam in the moisture released by the ice
crystals. 
Add cilantro and garlic to the beans, and continue to cook just until the
cilantro has started to wilt.
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terrapin Posted - 20 January 2006 7:43      

I copied this from the allrecipes site. These are great! What is also great is
that the recipe calls for frozen green beans,which are so cheap and easy to
keep on hand. Only change I made was to use only 2 tbl. olive oil. I have
never liked frozen green beans before this....

"I learned how to make this while visiting my husband's family in Syria..." 
Original recipe yield: 4 servings.
Prep Time:5 MinutesCook Time:25 MinutesReady In:30 MinutesServings:4
(change)

INGREDIENTS:
1 (16 ounce) package frozen cut green beans 
1/4 cup extra virgin olive oil (I only used 2 tbl)
salt to taste 
1 clove garlic, minced 
1/4 cup chopped fresh cilantro

DIRECTIONS:
Place the green beans into a large pot, and drizzle with olive oil. Season with
salt to taste, and put the lid on the pot. Cook over medium-high heat, stirring
occasionally, until beans are cooked to your desired doneness. Syrians like it
cooked until the green beans are turning brownish in color. The idea is not to
saute them, but to let them steam in the moisture released by the ice
crystals. 
Add cilantro and garlic to the beans, and continue to cook just until the
cilantro has started to wilt.
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iwillrejoice Posted - 19 August 2005 18:57      

Made these tonight, & thought they were really good! Could be used as a
hash brown substitute, also.

"Potato" Pancakes

1 medium celery root, peeled & shredded
2 eggs, beaten
1/4 cup plain whey protein powder
1 teaspoon salt
Sweetener equivalent to 1 teaspoon sugar
1 teaspoon baking powder
About 2 cups peanut oil

Mix the shredded celery root & beaten eggs thoroughly.
Stir together the whey protein powder, salt, sweetener, & baking powder in
a small bowl.
Add the dry ingredients to the celery root mixture.
Mix well.
Heat a heavy skillet on medium heat, & add about a cup of peanut oil.
When oil is hot, use a 1/4 cup measure to scoop the celery root mixture
into the pan. I was able to fit about 3 per batch in the pan without
crowding. KInd of smoosh them down a little with the measure, so that
they're relatively flat.
Fry until crisp & brown, then turn & brown the other side.
Add more oil to pan, when needed, & continue frying, in batches, until all
the celery root mixture is cooked.

I think I got 10.

Gail

...minus 26 and counting...
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iwillrejoice Posted - 19 August 2005 18:57      

Made these tonight, & thought they were really good! Could be used as a
hash brown substitute, also.

"Potato" Pancakes

1 medium celery root, peeled & shredded
2 eggs, beaten
1/4 cup plain whey protein powder
1 teaspoon salt
Sweetener equivalent to 1 teaspoon sugar
1 teaspoon baking powder
About 2 cups peanut oil

Mix the shredded celery root & beaten eggs thoroughly.
Stir together the whey protein powder, salt, sweetener, & baking powder in
a small bowl.
Add the dry ingredients to the celery root mixture.
Mix well.
Heat a heavy skillet on medium heat, & add about a cup of peanut oil.
When oil is hot, use a 1/4 cup measure to scoop the celery root mixture
into the pan. I was able to fit about 3 per batch in the pan without
crowding. KInd of smoosh them down a little with the measure, so that
they're relatively flat.
Fry until crisp & brown, then turn & brown the other side.
Add more oil to pan, when needed, & continue frying, in batches, until all
the celery root mixture is cooked.

I think I got 10.

Gail

...minus 26 and counting...
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tinselbaby Posted - 21 December 2005 10:27      

seasoned with salt, pepper and olive oil then slow roasted in a very hot
oven until very, very dark brown.

1 1/2 lbs brussel sprouts. Trim the ends.
3 TBS olive oil
1 tsp kosher salt
1/2 tsp black pepper

coat sprouts and pour onto a baking sheet. roast in a 400 degree oven and
shake the pan every 7 minutes or so so they brown evenly. You can turn
the heat down if they look like they are burning, but when they are done
they are a really dark brown, almost black. You can also eat them cold as a
snack.
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tinselbaby Posted - 21 December 2005 10:27      

seasoned with salt, pepper and olive oil then slow roasted in a very hot
oven until very, very dark brown.

1 1/2 lbs brussel sprouts. Trim the ends.
3 TBS olive oil
1 tsp kosher salt
1/2 tsp black pepper

coat sprouts and pour onto a baking sheet. roast in a 400 degree oven and
shake the pan every 7 minutes or so so they brown evenly. You can turn
the heat down if they look like they are burning, but when they are done
they are a really dark brown, almost black. You can also eat them cold as a
snack.
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larubia69 Posted - 18 November 2005 4:32         

Has anyone else experienced $5.99 / celery root prices? I made this a long
time ago and would like to again, but not at that price! Yikes!
Thanks
Linda
--
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larubia69 Posted - 18 November 2005 4:32         

Has anyone else experienced $5.99 / celery root prices? I made this a long
time ago and would like to again, but not at that price! Yikes!
Thanks
Linda
--
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capecodchris Posted - 14 December 2005 9:26      

I saw Sara Moulton make deep fried parsnip shreds/sticks yesterday. I
had a little leftover white turnip so I julienned it and deep fried in
safflower oil. It took several minutes to get deep golden brown, but did
they turn out yummy! I salted them and they tasted like sweet potato
fries. The need to get very deep golden brown. To test if your oil is hot
enough before adding turnip sticks, just use the end of a wooden spoon
and when little bubbles form around the tip, the oil is hot enough to add
the turnip.

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=49798')
javascript:openWindow('profile.asp?mode=display&id=21812')
javascript:openWindow('close.asp?topic_id=49798&topic_title=Faux+Potato+Sticks+%2D+Turnip+Fries&forum_id=92')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...+Fries&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=False&S=True[9/8/14, 10:05:21 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:Faux Potato
Sticks - Turnip Fries

Send Topic To a Friend

Author Posting

capecodchris Posted - 14 December 2005 9:26      

I saw Sara Moulton make deep fried parsnip shreds/sticks yesterday. I
had a little leftover white turnip so I julienned it and deep fried in
safflower oil. It took several minutes to get deep golden brown, but did
they turn out yummy! I salted them and they tasted like sweet potato
fries. The need to get very deep golden brown. To test if your oil is hot
enough before adding turnip sticks, just use the end of a wooden spoon
and when little bubbles form around the tip, the oil is hot enough to add
the turnip.
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novalh Posted - 23 November 2005 6:38      

I tasted a turnip for the first time the other day and it tastes very much like a
potato to me. Has anyone tried making mashed turnips to serve just like
potatoes with gravy and all?
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novalh Posted - 23 November 2005 6:38      

I tasted a turnip for the first time the other day and it tastes very much like a
potato to me. Has anyone tried making mashed turnips to serve just like
potatoes with gravy and all?
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jimmac86 Posted - 26 January 2005 15:55      

Pre heat oven to 500 degrees, I know it is high, but trust me it works.
Then cut up your fresh broccoli and rinse under cold water, make sure you
get most of the moisture out of it. I cut the brocolli into bite size pieces.
Next, in a small bowl mix together about 1/4 cup oil (can use vegetable or
olive) with some of your favorite spices. I have used just pepper and season
salt, but have also used the Sea Salt Rubs which were great. I have even
added a little bit of Balsamic Vinegar to the oil/spices. Then toss with your
fresh brocolli. 
Once you are done tossing, put the brocolli out onto a cookie sheet, lay it
flat so it is in a single layer. Put in the 500 degree oven and roast for about
5 minutes. It should be a little brown on the edges. It comes out a little
crisp, but is great. Since I started making my broccoli this way, I will never,
ever eat steamed broccoli again. This way of cooking it adds so much flavor
and you can compliment your main course by using some of the same
spices as the main course for a great compliment.
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jimmac86 Posted - 26 January 2005 15:55      

Pre heat oven to 500 degrees, I know it is high, but trust me it works.
Then cut up your fresh broccoli and rinse under cold water, make sure you
get most of the moisture out of it. I cut the brocolli into bite size pieces.
Next, in a small bowl mix together about 1/4 cup oil (can use vegetable or
olive) with some of your favorite spices. I have used just pepper and season
salt, but have also used the Sea Salt Rubs which were great. I have even
added a little bit of Balsamic Vinegar to the oil/spices. Then toss with your
fresh brocolli. 
Once you are done tossing, put the brocolli out onto a cookie sheet, lay it
flat so it is in a single layer. Put in the 500 degree oven and roast for about
5 minutes. It should be a little brown on the edges. It comes out a little
crisp, but is great. Since I started making my broccoli this way, I will never,
ever eat steamed broccoli again. This way of cooking it adds so much flavor
and you can compliment your main course by using some of the same
spices as the main course for a great compliment.
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novalh Posted - 9 November 2005 19:13      

A friend at work makes this and my child, who doesn't like cauliflower, loves it
I think it is ok for level 1. You take the cauliflower and steam it. You don't
want it completely tender but almost there. Then you take 2 egg whites and
beat them until they are starting to get fluffy and then beat in the yolks right
at the end. Take the cauliflower and dip it in the egg mixture and they put it
in a frying pan with some oil and brown it. This doesn't take long. After it is
browned put it in a bowl or baking dish and pour tomato sauce (i use Hunt's
Basil, Oregano and Garlic) over the cauliflower and Put in the micro or oven to
heat. I have also just heated the sauce and poured over it as well. I just love
this stuff. My friend says that they also do green beans this way and I have
thought about trying this with asparagus.
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novalh Posted - 9 November 2005 19:13      

A friend at work makes this and my child, who doesn't like cauliflower, loves it
I think it is ok for level 1. You take the cauliflower and steam it. You don't
want it completely tender but almost there. Then you take 2 egg whites and
beat them until they are starting to get fluffy and then beat in the yolks right
at the end. Take the cauliflower and dip it in the egg mixture and they put it
in a frying pan with some oil and brown it. This doesn't take long. After it is
browned put it in a bowl or baking dish and pour tomato sauce (i use Hunt's
Basil, Oregano and Garlic) over the cauliflower and Put in the micro or oven to
heat. I have also just heated the sauce and poured over it as well. I just love
this stuff. My friend says that they also do green beans this way and I have
thought about trying this with asparagus.
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momtomgm Posted - 17 November 2003 21:37      

3 10 oz packages frozen broccoli spears, thawed and drained
2 14oz cans artichoke hearts, drained
1-1/2 C mayonnaise
1/2 C butter
1/2 C grated parmensan cheese
4 Tsp lemon juice
1/2 Tsp celery salt

Arrange broccoli and artichokes in a greased 2-1/2 qt baking dish. In a
saucepan combine mayonnaise, butter, cheese, lemon juice, and celery
salt. Cook and stir over low heat until butter is melted, and sauce is
heated through. Do not boil. Pour over broccoli and artichokes. Bake
uncovered at 350 for 30-40 minutes, until broccoli is crisp tender.
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momtomgm Posted - 17 November 2003 21:37      

3 10 oz packages frozen broccoli spears, thawed and drained
2 14oz cans artichoke hearts, drained
1-1/2 C mayonnaise
1/2 C butter
1/2 C grated parmensan cheese
4 Tsp lemon juice
1/2 Tsp celery salt

Arrange broccoli and artichokes in a greased 2-1/2 qt baking dish. In a
saucepan combine mayonnaise, butter, cheese, lemon juice, and celery
salt. Cook and stir over low heat until butter is melted, and sauce is
heated through. Do not boil. Pour over broccoli and artichokes. Bake
uncovered at 350 for 30-40 minutes, until broccoli is crisp tender.
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GARNET2002 Posted - 4 June 2005 23:54      

Hi all,
I found this on the internet today, haven't had a change to try it yet,
but going to. Thought you all might like it to. Maybe it is something a
little different so all of our foods won't get to boring. Let me know what
ya think of it. ok!! I thought it sounded pretty good. I think it would be
considered level-1 looks it to me...

Creamy Broccoli Salad

1-1/2 cups mayonaise
1/2 cup sour cream
1/4 cup sugar (use splenda or ss)
1 bunch broccoli, cut into small florets
1/2 head cauliflower, cut into small florets
1/4 cup finely chopped red onion
1 cup (4 oz.) shredded sharp cheddar cheese
1 container (3 oz.) real bacon bits

In large bowl combine mayonaise, sour cream and sugar. Mix well. Add
broccoli, cauliflower, onion, cheese and bacon bits, mix well. Cover and
chill for at least 4 hrs. before serving.

Better if made a few days in advance and allowed to marinate in the
refrig.

Hope you like the recipe..

GARNET2002
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GARNET2002 Posted - 4 June 2005 23:54      

Hi all,
I found this on the internet today, haven't had a change to try it yet,
but going to. Thought you all might like it to. Maybe it is something a
little different so all of our foods won't get to boring. Let me know what
ya think of it. ok!! I thought it sounded pretty good. I think it would be
considered level-1 looks it to me...

Creamy Broccoli Salad

1-1/2 cups mayonaise
1/2 cup sour cream
1/4 cup sugar (use splenda or ss)
1 bunch broccoli, cut into small florets
1/2 head cauliflower, cut into small florets
1/4 cup finely chopped red onion
1 cup (4 oz.) shredded sharp cheddar cheese
1 container (3 oz.) real bacon bits

In large bowl combine mayonaise, sour cream and sugar. Mix well. Add
broccoli, cauliflower, onion, cheese and bacon bits, mix well. Cover and
chill for at least 4 hrs. before serving.

Better if made a few days in advance and allowed to marinate in the
refrig.

Hope you like the recipe..

GARNET2002
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DominoCat Posted - 4 October 2003 15:13      

It's that time of year again when all the fall vegetables are wonderful.
Here's a recipe that I have been making for over 20 years and I have
never been disappointed.

Rich's Wife's Broccoli and Cauliflower Salad

1 head cauliflower
3 stalks broccoli
2 bunches green onion (scallions)sliced thin
1 c mayo
1/2 c sour cream
3 teaspoons red wine vinegar
dash worchestershire sauce
dash tabasco

Break up cauliflower and broccoli into small flowerets. (you want them to
fit in your mouth with needing to cut them).

Mix mayo, sour cream, vinegar, worchestershire, tabasco and sliced green
onions in a separate bowl.

Toss dressing with the broccoli and cauliflower florets.

Best if allowed to chill 24 hours before eating to let flavors meld.

Makes a ton, and is always a hit at a potluck.
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DominoCat Posted - 4 October 2003 15:13      

It's that time of year again when all the fall vegetables are wonderful.
Here's a recipe that I have been making for over 20 years and I have
never been disappointed.

Rich's Wife's Broccoli and Cauliflower Salad

1 head cauliflower
3 stalks broccoli
2 bunches green onion (scallions)sliced thin
1 c mayo
1/2 c sour cream
3 teaspoons red wine vinegar
dash worchestershire sauce
dash tabasco

Break up cauliflower and broccoli into small flowerets. (you want them to
fit in your mouth with needing to cut them).

Mix mayo, sour cream, vinegar, worchestershire, tabasco and sliced green
onions in a separate bowl.

Toss dressing with the broccoli and cauliflower florets.

Best if allowed to chill 24 hours before eating to let flavors meld.

Makes a ton, and is always a hit at a potluck.
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starlite Posted - 2 November 2005 5:31      

I found the following online.

Title: Sichuan Dry-Fried String Beans
Categories: Chinese, Vegetables, Ceideburg 2
Yield: 4 servings

1 tb Dried shrimp
1 tb Preserved Sichuan Preserved
-Vegetable (jar choy)
3 c Peanut oil for deep frying
1 lb String beans, snapped in
-half
1 tb Minced ginger
1 tb Finely chopped garlic
4 oz Ground pork butt
1 Green onion, minced
1 ts Sugar
pn White pepper
2 ts Dark soy sauce
2 tb Chicken stock
A swirl of sesame oil

This green-bean dish is outstanding. The green beans exude aromatic
flavors and have an interesting chewy texture. I do not fry the
beans as long as traditional recipes call for because I want them to
have some texture left.

Cover the dried shrimp with hot water for 30 minutes. Drain. Chop
into the consistency of coarse bread crumbs.

Rinse the Sichuan preserved vegetables with cold water to wash off the
brine and salt; chop into the same texture as the shrimp. In a hot
wok add the oil and heat to 375F.

Deep fry the beans in two or three batches for 2 to 3 minutes or
until they look wrinkled, blistered and khaki color.

Remove all but 1 tablespoon of the oil from the wok. Reheat the wok
over high heat.

Add the ginger and garlic; stir-fry for 15 seconds. Add the pork,
preserved mustard, dried shrimp; stir-fry for 1 minute longer. Poke
and break up the clumps of pork so that it looks crumbled. Add the
green onion, sugar, white pepper and soy sauce; toss together to
blend.
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Return the reserved green beans, chicken stock and sesame oil; toss
vigorously over high heat until all liquids are reduced and absorbed,
about 2 to 3 minutes. Serve hot or at room temperature.

Serves 4 to 6.

If you want your life to BE different you can't just WISH you have to DO!

Can you believe it?! I lost 105 lbs and kept it off! All my posts are just my
personal opinions.

Starlite: Started 2/14/2000

Edited by - starlite on 11/4/2005 5:24:23 AM
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I found the following online.

Title: Sichuan Dry-Fried String Beans
Categories: Chinese, Vegetables, Ceideburg 2
Yield: 4 servings

1 tb Dried shrimp
1 tb Preserved Sichuan Preserved
-Vegetable (jar choy)
3 c Peanut oil for deep frying
1 lb String beans, snapped in
-half
1 tb Minced ginger
1 tb Finely chopped garlic
4 oz Ground pork butt
1 Green onion, minced
1 ts Sugar
pn White pepper
2 ts Dark soy sauce
2 tb Chicken stock
A swirl of sesame oil

This green-bean dish is outstanding. The green beans exude aromatic
flavors and have an interesting chewy texture. I do not fry the
beans as long as traditional recipes call for because I want them to
have some texture left.

Cover the dried shrimp with hot water for 30 minutes. Drain. Chop
into the consistency of coarse bread crumbs.

Rinse the Sichuan preserved vegetables with cold water to wash off the
brine and salt; chop into the same texture as the shrimp. In a hot
wok add the oil and heat to 375F.

Deep fry the beans in two or three batches for 2 to 3 minutes or
until they look wrinkled, blistered and khaki color.

Remove all but 1 tablespoon of the oil from the wok. Reheat the wok
over high heat.

Add the ginger and garlic; stir-fry for 15 seconds. Add the pork,
preserved mustard, dried shrimp; stir-fry for 1 minute longer. Poke
and break up the clumps of pork so that it looks crumbled. Add the
green onion, sugar, white pepper and soy sauce; toss together to
blend.
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Return the reserved green beans, chicken stock and sesame oil; toss
vigorously over high heat until all liquids are reduced and absorbed,
about 2 to 3 minutes. Serve hot or at room temperature.

Serves 4 to 6.

If you want your life to BE different you can't just WISH you have to DO!

Can you believe it?! I lost 105 lbs and kept it off! All my posts are just my
personal opinions.

Starlite: Started 2/14/2000

Edited by - starlite on 11/4/2005 5:24:23 AM
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iwillrejoice Posted - 16 May 2004 22:39      

I've been enjoying reading so many of your recipes lately that I wanted to
share one in return. This has got to be my favorite veggie. (Maybe you
already know it?) Courtesy of Dr. Atkins.

Asparagus with Parmesan Cheese

2 lbs. fresh asparagus
1/2 cup butter, melted
1/2 cup grated Parmesan cheese

Preheat oven to 400 degrees.
Snap tough ends off fresh asparagus.
Wash carefully & cook until tender but still firm.
Drain well.
Arrange in shallow baking dish.
Pour melted butter over asparagus, & sprinkle with Parmesan cheese.
Bake at 400 degrees for 10 minutes, or until lightly browned.

8 servings

Gail
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I've been enjoying reading so many of your recipes lately that I wanted to
share one in return. This has got to be my favorite veggie. (Maybe you
already know it?) Courtesy of Dr. Atkins.

Asparagus with Parmesan Cheese

2 lbs. fresh asparagus
1/2 cup butter, melted
1/2 cup grated Parmesan cheese

Preheat oven to 400 degrees.
Snap tough ends off fresh asparagus.
Wash carefully & cook until tender but still firm.
Drain well.
Arrange in shallow baking dish.
Pour melted butter over asparagus, & sprinkle with Parmesan cheese.
Bake at 400 degrees for 10 minutes, or until lightly browned.

8 servings

Gail
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Mock Mashed Potatoes with the Works

One large head of cauliflower steamed and mashed

(I use an electric mixer to really mash it)
5 slices of bacon cooked and diced (I just use the microwave for this)
1/3 cup shredded cheddar cheese 
1/3 cup minced onions. Cut them tiny or use a food processor or a chopper
one egg
3 tbsp heavy cream
salt and pepper to taste

Mix the ingredients and put in a buttered casserole dish. Bake covered for 40
minutes at 350 and uncovered for 15 more minutes.
Serve and enjoy 
Let me know how you like this one!!!

bluesmom @ SS site

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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Mock Mashed Potatoes with the Works

One large head of cauliflower steamed and mashed

(I use an electric mixer to really mash it)
5 slices of bacon cooked and diced (I just use the microwave for this)
1/3 cup shredded cheddar cheese 
1/3 cup minced onions. Cut them tiny or use a food processor or a chopper
one egg
3 tbsp heavy cream
salt and pepper to taste

Mix the ingredients and put in a buttered casserole dish. Bake covered for 40
minutes at 350 and uncovered for 15 more minutes.
Serve and enjoy 
Let me know how you like this one!!!

bluesmom @ SS site

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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credit goes to george stella
haven't made this yet, but it got a 5 star review on foodnetwork.com
1/2 medium spaghetti squash
Primavera Sauce, recipe follows

*Cook's Note: This recipe is for half of the squash. You may double the recipe
to use all of it, or top the other half of the squash with butter, sour cream,
cheese, and bacon
to make "mock" baked stuffed potatoes.

Slice squash in half lengthwise. Scoop out the seeds with a spoon as you
would a pumpkin. Then completely submerge both halves in boiling water and
cook for about 20 to 25 minutes, or until the inside is tender to a fork and
pulls apart in strands. (It is better to undercook if you are not sure). Remove,
drain, and cool with cold water or an ice bath to stop the cooking. Then use a
fork to scrape the cooked squash out of its skin, and at the same time, fluff
and separate the squash into spaghetti-like strands. Discard the skin.

Reheat the squash strands by dipping with a strainer in boiling water just
before serving. Top with Primavera Sauce.

Primavera Sauce:
4 tablespoons unsalted butter (1/2 stick)
1/2 cup small broccoli florets, lightly blanched
1 cup heavy cream
1 egg yolk
1 clove garlic, crushed
1 1/2 cups freshly grated Parmesan
1/4 cup chopped fresh parsley leaves
Salt and pepper
Fresh basil leaves, for garnish
Grape tomatoes, sliced in half, for garnish

Melt 2 tablespoons butter in a medium saucepan over medium high-heat. Add
broccoli and saute for about 1 minute. Then whisk in cream and egg yolk and
cook for only 1 to 2 minutes. Next, add garlic and cheese and whisk quickly
just to heat through. Remove from heat and stir in the rest of the butter and
the parsley. Pour over or toss with the hot spaghetti squash. Season with salt
and pepper, if desired. Garnish with fresh basil leaves and grape tomatoes.

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=48854')
javascript:openWindow('profile.asp?mode=display&id=21515')
javascript:openWindow('close.asp?topic_id=48854&topic_title=mock+fettucini+primavera&forum_id=92')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...avera&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=False&S=True[9/8/14, 10:07:03 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:mock fettucini
primavera

Send Topic To a Friend

Author Posting

twylite Posted - 27 September 2005 14:0      

credit goes to george stella
haven't made this yet, but it got a 5 star review on foodnetwork.com
1/2 medium spaghetti squash
Primavera Sauce, recipe follows

*Cook's Note: This recipe is for half of the squash. You may double the recipe
to use all of it, or top the other half of the squash with butter, sour cream,
cheese, and bacon
to make "mock" baked stuffed potatoes.

Slice squash in half lengthwise. Scoop out the seeds with a spoon as you
would a pumpkin. Then completely submerge both halves in boiling water and
cook for about 20 to 25 minutes, or until the inside is tender to a fork and
pulls apart in strands. (It is better to undercook if you are not sure). Remove,
drain, and cool with cold water or an ice bath to stop the cooking. Then use a
fork to scrape the cooked squash out of its skin, and at the same time, fluff
and separate the squash into spaghetti-like strands. Discard the skin.

Reheat the squash strands by dipping with a strainer in boiling water just
before serving. Top with Primavera Sauce.

Primavera Sauce:
4 tablespoons unsalted butter (1/2 stick)
1/2 cup small broccoli florets, lightly blanched
1 cup heavy cream
1 egg yolk
1 clove garlic, crushed
1 1/2 cups freshly grated Parmesan
1/4 cup chopped fresh parsley leaves
Salt and pepper
Fresh basil leaves, for garnish
Grape tomatoes, sliced in half, for garnish

Melt 2 tablespoons butter in a medium saucepan over medium high-heat. Add
broccoli and saute for about 1 minute. Then whisk in cream and egg yolk and
cook for only 1 to 2 minutes. Next, add garlic and cheese and whisk quickly
just to heat through. Remove from heat and stir in the rest of the butter and
the parsley. Pour over or toss with the hot spaghetti squash. Season with salt
and pepper, if desired. Garnish with fresh basil leaves and grape tomatoes.
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iwillrejoice Posted - 16 September 2005 20:18      

Well, I made this today, & it was really good. But when I came here to
thank Mary for her recipe, I discovered that it seems to have disappeared!
So, here it is again, for anyone who hasn't tried it yet. It's good!

Baked Spaghetti Squash & Cheese

Posted by mjlibbey @ SS.com, 30 March 2004

1 spaghetti squash, baked, cooled, & separated into strands with a fork
4 tablespoons butter
1 small onion, minced
1 teaspoon salt
1/4 teaspoon dry mustard
Dash pepper
1 1/2 cups cream or half cream, half water
8 ounces shredded Cheddar cheese

“Hi! Here's my recipe for spaghetti squash and cheese. You can use your
favorite cheese sauce as well. I usually double the cheese sauce. Make one
casserole with elbows and another one with cooked spaghetti squash.” 

Bake squash (I like to do this a day ahead).
Preheat oven to 350.
Grease 2-quart casserole.
In medium saucepan, melt butter and saute onion.
Add salt, dry mustard and pepper.
Stir in cream, bring to a simmer and reduce a little bit.
Remove from heat, add cheese and stir to melt.
Place spaghetti squash into casserole and pour cheese mixture over top.
Bake 20 minutes or more until bubbly and golden.

To bake a spaghetti squash; 
Cut in half lenghwise and take the seeds out.
Lay cut side down in a baking dish with a small amount of water.
Bake in a preheated 350 degree oven for about one hour or until tender. If
it's crunchy, it's not baked enough.
Let cool and refrigerate until needed. 

Gail's notes: I used light cream. And I used DebB's Baked Caramelized
Spaghetti Squash method, to bake the squash. Came out great! Another
keeper!

Gail
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...minus 27 and counting...
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iwillrejoice Posted - 16 September 2005 20:18      

Well, I made this today, & it was really good. But when I came here to
thank Mary for her recipe, I discovered that it seems to have disappeared!
So, here it is again, for anyone who hasn't tried it yet. It's good!

Baked Spaghetti Squash & Cheese

Posted by mjlibbey @ SS.com, 30 March 2004

1 spaghetti squash, baked, cooled, & separated into strands with a fork
4 tablespoons butter
1 small onion, minced
1 teaspoon salt
1/4 teaspoon dry mustard
Dash pepper
1 1/2 cups cream or half cream, half water
8 ounces shredded Cheddar cheese

“Hi! Here's my recipe for spaghetti squash and cheese. You can use your
favorite cheese sauce as well. I usually double the cheese sauce. Make one
casserole with elbows and another one with cooked spaghetti squash.” 

Bake squash (I like to do this a day ahead).
Preheat oven to 350.
Grease 2-quart casserole.
In medium saucepan, melt butter and saute onion.
Add salt, dry mustard and pepper.
Stir in cream, bring to a simmer and reduce a little bit.
Remove from heat, add cheese and stir to melt.
Place spaghetti squash into casserole and pour cheese mixture over top.
Bake 20 minutes or more until bubbly and golden.

To bake a spaghetti squash; 
Cut in half lenghwise and take the seeds out.
Lay cut side down in a baking dish with a small amount of water.
Bake in a preheated 350 degree oven for about one hour or until tender. If
it's crunchy, it's not baked enough.
Let cool and refrigerate until needed. 

Gail's notes: I used light cream. And I used DebB's Baked Caramelized
Spaghetti Squash method, to bake the squash. Came out great! Another
keeper!

Gail
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I got this off another web site. Haven't tried it yet, but aside from the
"crust", it sounds the same as the tomato pie my MIL makes, except that
she also adds bacon (I think lining the crust with either strips or broken up
bacon.)

I'm going to try substituting pork rinds for the bread crumbs to make it
level 1.

If anyone tries it, let me know!

Tomato Pie in Zucchini Crust

. 
Ingredients: 
olive oil cooking spray 
1 pound (480 g) zucchini, grated, all liquid squeezed out 
3 scallions, white part and 1 inch (2.5 cm) green, chopped 
2 large cloves garlic, minced 
1 teaspoon (5 ml) fresh thyme leaves 
4 fluid ounces (120 ml) egg substitute 
1/2 cup (70 g) dry unseasoned bread crumbs 
freshly ground pepper 
1 cup (150 g) grated skim milk mozzarella cheese 
1/4 cup (38 g) freshly grated Parmesan cheese 
1 tablespoon (15 g) reduced calorie mayonnaise 
1 pound (480 g) fresh tomatoes, thinly sliced 
2 tablespoons (30 ml) minced fresh basil 
Instructions: 
Preheat oven to 350°F (180°C), Gas Mark 4.

Coat a nonstick skillet with cooking spray. Also coat a 9-inch (23 cm) pie
pan with cooking spray. Set aside.

Add the grated, squeezed dry zucchini, scallions, garlic, and thyme to the
skillet. Cook over high heat until the zucchini and other vegetables are
softened. Remove from heat. Add 2 fluid ounces (60 ml) of the egg
substitute, bread crumbs, and pepper. Press into the bottom and sides of
the pie pan. Bake for 15 minutes.

In a small bowl, combine the two cheeses, mayonnaise and remaining egg
substitute. Spread on top of the baked shell. Top with overlapping circles of
tomato slices. Coat with cooking spray, Bake for 30 minutes until the pie is
browned and set when a tester inserted near the center comes out clean.
Serve warm or cold.

Nutrition Facts: 
Servings: 6 
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Amount Per Serving: Calories 153 
Fat 6 g, Cholesterol 14 mg 
Carbohydrates 1 g, Sodium 319 

Kntheboys
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kntheboys Posted - 29 September 2003 7:19      

I got this off another web site. Haven't tried it yet, but aside from the
"crust", it sounds the same as the tomato pie my MIL makes, except that
she also adds bacon (I think lining the crust with either strips or broken up
bacon.)

I'm going to try substituting pork rinds for the bread crumbs to make it
level 1.

If anyone tries it, let me know!

Tomato Pie in Zucchini Crust

. 
Ingredients: 
olive oil cooking spray 
1 pound (480 g) zucchini, grated, all liquid squeezed out 
3 scallions, white part and 1 inch (2.5 cm) green, chopped 
2 large cloves garlic, minced 
1 teaspoon (5 ml) fresh thyme leaves 
4 fluid ounces (120 ml) egg substitute 
1/2 cup (70 g) dry unseasoned bread crumbs 
freshly ground pepper 
1 cup (150 g) grated skim milk mozzarella cheese 
1/4 cup (38 g) freshly grated Parmesan cheese 
1 tablespoon (15 g) reduced calorie mayonnaise 
1 pound (480 g) fresh tomatoes, thinly sliced 
2 tablespoons (30 ml) minced fresh basil 
Instructions: 
Preheat oven to 350°F (180°C), Gas Mark 4.

Coat a nonstick skillet with cooking spray. Also coat a 9-inch (23 cm) pie
pan with cooking spray. Set aside.

Add the grated, squeezed dry zucchini, scallions, garlic, and thyme to the
skillet. Cook over high heat until the zucchini and other vegetables are
softened. Remove from heat. Add 2 fluid ounces (60 ml) of the egg
substitute, bread crumbs, and pepper. Press into the bottom and sides of
the pie pan. Bake for 15 minutes.

In a small bowl, combine the two cheeses, mayonnaise and remaining egg
substitute. Spread on top of the baked shell. Top with overlapping circles of
tomato slices. Coat with cooking spray, Bake for 30 minutes until the pie is
browned and set when a tester inserted near the center comes out clean.
Serve warm or cold.

Nutrition Facts: 
Servings: 6 
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Amount Per Serving: Calories 153 
Fat 6 g, Cholesterol 14 mg 
Carbohydrates 1 g, Sodium 319 

Kntheboys
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GardenGirl Posted - 16 August 2005 12:34      

1.Cook veggies of choice - I used green beans, wax beans & zucchini - in
saute pan with olive oil, a touch of butter, & S&P - until starting to
carmelize (turning golden brown).
2.Remove to platter.
3.Top with Ranch Dressing (recipe below)
4.Sprinkle with crumbled bacon.
The combination of temperatures,textures & tastes is what makes this
ordinary sounding dish yummy.
I make the Ranch dressing by mixing mayo, sour cream, and Hidden Valley
Ranch Dip - then thinning with water.
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GardenGirl Posted - 16 August 2005 12:34      

1.Cook veggies of choice - I used green beans, wax beans & zucchini - in
saute pan with olive oil, a touch of butter, & S&P - until starting to
carmelize (turning golden brown).
2.Remove to platter.
3.Top with Ranch Dressing (recipe below)
4.Sprinkle with crumbled bacon.
The combination of temperatures,textures & tastes is what makes this
ordinary sounding dish yummy.
I make the Ranch dressing by mixing mayo, sour cream, and Hidden Valley
Ranch Dip - then thinning with water.
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GARNET2002 Posted - 26 July 2005 22:54      

Hi,
You got any yellow hot peppers in your garden this summer? Take them
and cut the end off and slice it into, seed it and cut down the strippin
off. (where the seeds are) clean it up good is what I'm trying to say,
take all that junk out of it.

You make a batter out of white flour and a little corn meal and roll these
things in them and fry in hot oil, but we can't have this on SS. So I cut
me some and just layed them in the hot oil and fryed them with salt
and pepper to taste. They were pretty good, didn't miss the batter that
bad. They will brown a little on the peeling side, then their done.
Thought you might like fryed peppers. My cousin told mom how to batter
them and fry them, when he come from colorado one summer. We'd
never heard of frying a pepper...Mom loves them battered and fryed.

GARNET2002
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GARNET2002 Posted - 26 July 2005 22:54      

Hi,
You got any yellow hot peppers in your garden this summer? Take them
and cut the end off and slice it into, seed it and cut down the strippin
off. (where the seeds are) clean it up good is what I'm trying to say,
take all that junk out of it.

You make a batter out of white flour and a little corn meal and roll these
things in them and fry in hot oil, but we can't have this on SS. So I cut
me some and just layed them in the hot oil and fryed them with salt
and pepper to taste. They were pretty good, didn't miss the batter that
bad. They will brown a little on the peeling side, then their done.
Thought you might like fryed peppers. My cousin told mom how to batter
them and fry them, when he come from colorado one summer. We'd
never heard of frying a pepper...Mom loves them battered and fryed.

GARNET2002
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GARNET2002 Posted - 14 July 2005 9:38      

Hi all,
GOT ZUCCHINI!!! Mine is ready in the garden and I have picked about 8
so far. I didn't know exactly what to do with it. (cookin it). I use to roll
it in meal and fry it like green tomatoes and I thought now what am I
going to do with it that I'd like it.

Here's how I cooked it and I thought it was simply delicious. Hope you
think so and like it.

One time I speared them the next time I cut them in half moons. Not to
thick and not to thin. Melt some butter in non-stick skillet and add a
little oil. I used canola. Put them in there and fry them until they are
real brown on all the white sides and the peeling will wrinkle,(I used salt
and pepper to taste and added one time table blend and the next time
add tomato, basil, & garlic, oh my-Delicious) I just sprinkled it like I did
when I salted them, I just went all over them with the stuff. (Mrs.
Dash)(use your judgement on this) (maybe about med-high heat-so they
don't burn). When they were done and brown, I took a handful of
Mozzarella cheese and put on top of them in the skillet and sprinkled
some parmesan cheese on top to,Waited till the Mozzarella cheese
melted, took off and let it slide off into a platter. Yummy...Can't wait to
try my yellow squash like this, but they ain't ready yet. Hope you like it
this way if you make it. I thought it was good. It might be good made
with olive oil and butter, but I'm out right now, so I used canola.

Let me know what you think!

GARNET2002
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GARNET2002 Posted - 14 July 2005 9:38      

Hi all,
GOT ZUCCHINI!!! Mine is ready in the garden and I have picked about 8
so far. I didn't know exactly what to do with it. (cookin it). I use to roll
it in meal and fry it like green tomatoes and I thought now what am I
going to do with it that I'd like it.

Here's how I cooked it and I thought it was simply delicious. Hope you
think so and like it.

One time I speared them the next time I cut them in half moons. Not to
thick and not to thin. Melt some butter in non-stick skillet and add a
little oil. I used canola. Put them in there and fry them until they are
real brown on all the white sides and the peeling will wrinkle,(I used salt
and pepper to taste and added one time table blend and the next time
add tomato, basil, & garlic, oh my-Delicious) I just sprinkled it like I did
when I salted them, I just went all over them with the stuff. (Mrs.
Dash)(use your judgement on this) (maybe about med-high heat-so they
don't burn). When they were done and brown, I took a handful of
Mozzarella cheese and put on top of them in the skillet and sprinkled
some parmesan cheese on top to,Waited till the Mozzarella cheese
melted, took off and let it slide off into a platter. Yummy...Can't wait to
try my yellow squash like this, but they ain't ready yet. Hope you like it
this way if you make it. I thought it was good. It might be good made
with olive oil and butter, but I'm out right now, so I used canola.

Let me know what you think!

GARNET2002
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gettinthere Posted - 6 July 2005 15:37      

I love the recipe on this board for Turnips au Gratin - but sometimes don't
feel like going to the bother - the other night I sliced the turnips, cooked
them in a seasoned water (Spike, onion pwdr, garlic pdwr, pepper)drained
them, plopped them in the pan with some butter and mixed in some dried
onions, a can of *Media Creama Table Cream (ingredients: light cream,
disodium phosphate-Nestles-in the Mexican food section)(I was out of
heavy cream), some parmesan and cooked it on the stove top for about
20 minutes. I would do this again, it was very good. A sprinkling of cheese
would probably be good too.

*I don't know if this is funky or not - I don't use it often, but it is handy to
have around for that "creamy" touch.

You will never leave where you are until you decide where you would
rather be.
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gettinthere Posted - 6 July 2005 15:37      

I love the recipe on this board for Turnips au Gratin - but sometimes don't
feel like going to the bother - the other night I sliced the turnips, cooked
them in a seasoned water (Spike, onion pwdr, garlic pdwr, pepper)drained
them, plopped them in the pan with some butter and mixed in some dried
onions, a can of *Media Creama Table Cream (ingredients: light cream,
disodium phosphate-Nestles-in the Mexican food section)(I was out of
heavy cream), some parmesan and cooked it on the stove top for about
20 minutes. I would do this again, it was very good. A sprinkling of cheese
would probably be good too.

*I don't know if this is funky or not - I don't use it often, but it is handy to
have around for that "creamy" touch.

You will never leave where you are until you decide where you would
rather be.

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=47657')
javascript:openWindow('profile.asp?mode=display&id=19223')
javascript:openWindow('close.asp?topic_id=47657&topic_title=Creamy+Turnips&forum_id=92')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...raised+Radishes&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=True[9/8/14, 10:08:10 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:Braised
Radishes

Send Topic To a Friend

Author Posting

iwillrejoice Posted - 7 June 2005 21:57      

Simple & easy, & surprisingly like potatoes! Been meaning to post this for a
while now. The discussion tonight reminded me.

Braised Radishes

4 cups sliced radishes
3 tablespoons butter
1/2 teaspoon salt
1/4 cup heavy cream

Cook radishes for 10 minutes in water to cover. 
Drain.
Add butter to pan and cook for another 5 minutes.
Add salt and cream; cover and simmer for another 5 minutes.

Serving Size: 4

Gail

...minus 26 and counting...
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iwillrejoice Posted - 7 June 2005 21:57      

Simple & easy, & surprisingly like potatoes! Been meaning to post this for a
while now. The discussion tonight reminded me.

Braised Radishes

4 cups sliced radishes
3 tablespoons butter
1/2 teaspoon salt
1/4 cup heavy cream

Cook radishes for 10 minutes in water to cover. 
Drain.
Add butter to pan and cook for another 5 minutes.
Add salt and cream; cover and simmer for another 5 minutes.

Serving Size: 4

Gail

...minus 26 and counting...
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gettinthere Posted - 6 July 2005 15:27      

Last night I tried a different way of cooking it - I sauteed the onions, red
bell pepper, celery in sesame oil, then added the cauliflower and sorta
browned the whole thing (big pan) added some green onions, sliced sugar
snap peas & some soy sauce and cooked a few more minutes - - it was
soooo delicious and much better than when I previously just added the soy
sauce before getting the cauliflower carmelized & tasty. This is probably
not new to the "cooks" around here - but I was surprised as to the
difference in taste & texture just a little browning BEFORE adding the soy
sauce could make.

You will never leave where you are until you decide where you would
rather be.
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gettinthere Posted - 6 July 2005 15:27      

Last night I tried a different way of cooking it - I sauteed the onions, red
bell pepper, celery in sesame oil, then added the cauliflower and sorta
browned the whole thing (big pan) added some green onions, sliced sugar
snap peas & some soy sauce and cooked a few more minutes - - it was
soooo delicious and much better than when I previously just added the soy
sauce before getting the cauliflower carmelized & tasty. This is probably
not new to the "cooks" around here - but I was surprised as to the
difference in taste & texture just a little browning BEFORE adding the soy
sauce could make.

You will never leave where you are until you decide where you would
rather be.
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yesitis909 Posted - 18 August 2004 11:53      

I love Alton Brown, host of Food Network's "Good Eats". This is a recipe
from his garlic show, "In the Bulb of Night," and I thought I'd post it, as it's
completely Somersized and completely yummy!

INGREDIENTS (Software):

5 to 7 cloves garlic, peeled, plus 2 cloves garlic, one sliced, one minced

Enough olive oil to cover the bottom of a wide saute pan

4 big handfuls greens (baby mustard, turnip, chard), picked and roughly
shredded

Salt and freshly ground black pepper

Place saute pan over medium heat and then lightly crush 5 to 6 garlic
cloves. When the pan is hot, add just enough oil to cover the bottom of the
pan and add the garlic. Cook, stirring frequently until golden brown (3 to 5
minutes). Remove from the oil. At this point, the greens can be quickly
Sauteed for a mild garlic flavor.

If you're looking for something a little stronger, thinly sliver 1 clove and
add it to the pan stirring constantly (burned garlic is not Good Eats, nor is
anything that touches it). Once the slivers turn golden, add the greens and
toss to coat with the hot oil. Season with salt and pepper as soon as the
greens start to wilt and plate immediately.

If you're looking for even more garlic flavor, finely mince a clove of garlic
and toss it into the greens during the last 30 seconds of cooking and toss
the greens to distribute. Keep the pan and the greens moving constantly, if
you can.

Remember, both garlic and dark leafy greens are very good for you, so eat
them both often. Since I'm a vegetarian, I eat this along side tofu or a
veggie burger. I'm sure it'd be a great side for any type of meat, though!

Hope you like it; and be sure to watch "Good Eats" if you've never seen it!
Great show!

<Insert trite inspirational (yet helpful) weight loss motto here>

179/172/155
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yesitis909 Posted - 18 August 2004 11:53      

I love Alton Brown, host of Food Network's "Good Eats". This is a recipe
from his garlic show, "In the Bulb of Night," and I thought I'd post it, as it's
completely Somersized and completely yummy!

INGREDIENTS (Software):

5 to 7 cloves garlic, peeled, plus 2 cloves garlic, one sliced, one minced

Enough olive oil to cover the bottom of a wide saute pan

4 big handfuls greens (baby mustard, turnip, chard), picked and roughly
shredded

Salt and freshly ground black pepper

Place saute pan over medium heat and then lightly crush 5 to 6 garlic
cloves. When the pan is hot, add just enough oil to cover the bottom of the
pan and add the garlic. Cook, stirring frequently until golden brown (3 to 5
minutes). Remove from the oil. At this point, the greens can be quickly
Sauteed for a mild garlic flavor.

If you're looking for something a little stronger, thinly sliver 1 clove and
add it to the pan stirring constantly (burned garlic is not Good Eats, nor is
anything that touches it). Once the slivers turn golden, add the greens and
toss to coat with the hot oil. Season with salt and pepper as soon as the
greens start to wilt and plate immediately.

If you're looking for even more garlic flavor, finely mince a clove of garlic
and toss it into the greens during the last 30 seconds of cooking and toss
the greens to distribute. Keep the pan and the greens moving constantly, if
you can.

Remember, both garlic and dark leafy greens are very good for you, so eat
them both often. Since I'm a vegetarian, I eat this along side tofu or a
veggie burger. I'm sure it'd be a great side for any type of meat, though!

Hope you like it; and be sure to watch "Good Eats" if you've never seen it!
Great show!

<Insert trite inspirational (yet helpful) weight loss motto here>

179/172/155
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GARNET2002 Posted - 5 June 2005 0:11      

Hi,
Here is another recipe I found today. See what ya think.

Cauliflower Mashed Potatoes

We have the recipes to know how to make the mashed potatoes on
here, but this addition I found to this I thought was neat. Don't know if
anyone has ever tried this or not.

Add 1/2 cup Parmesan Cheese and 4 beaten eggs to the mixture and
place in a 8" square baking dish sprayed with pam. Bake at 350* for 30
to 40 min. or until set and golden on top.

They added cream, butter, garlic powder, onion powder, salt and pepper
to their mashed cauliflower..and then done the stuff above to it. Hope
ya like this one to...I thought it sounded like another good recipe idea...

GARNET2002
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GARNET2002 Posted - 5 June 2005 0:11      

Hi,
Here is another recipe I found today. See what ya think.

Cauliflower Mashed Potatoes

We have the recipes to know how to make the mashed potatoes on
here, but this addition I found to this I thought was neat. Don't know if
anyone has ever tried this or not.

Add 1/2 cup Parmesan Cheese and 4 beaten eggs to the mixture and
place in a 8" square baking dish sprayed with pam. Bake at 350* for 30
to 40 min. or until set and golden on top.

They added cream, butter, garlic powder, onion powder, salt and pepper
to their mashed cauliflower..and then done the stuff above to it. Hope
ya like this one to...I thought it sounded like another good recipe idea...

GARNET2002
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Leah Marie Posted - 19 May 2005 8:35      

Are they legal? TIA :)
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matantej Posted - 24 April 2005 7:16      

Zucchini Pizza
3 T butter
3 cups sliced zucchini (I used yellow squash)
1 cup sliced onion
1/2 tsp. basil
1/2 tsp. oregano
1/2 tsp. minced garlic
pinch of salt
2 cups shredded mozzarella
1 tomato, sliced
Melt butter in a frying pan. Add zucchini, onion, basil, oregano, garlic, and
salt. Cook until tender. Transfer the mixture to a cookie sheet and top with
tomato slices and then mozzarella. Bake at 325 degrees until cheese is
melted.
This was really yummy. I ate the whole thing!

started over again 1-1-05
286/270/?

Edited by - matantej on 4/26/2005 3:42:28 PM
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matantej Posted - 24 April 2005 7:16      

Zucchini Pizza
3 T butter
3 cups sliced zucchini (I used yellow squash)
1 cup sliced onion
1/2 tsp. basil
1/2 tsp. oregano
1/2 tsp. minced garlic
pinch of salt
2 cups shredded mozzarella
1 tomato, sliced
Melt butter in a frying pan. Add zucchini, onion, basil, oregano, garlic, and
salt. Cook until tender. Transfer the mixture to a cookie sheet and top with
tomato slices and then mozzarella. Bake at 325 degrees until cheese is
melted.
This was really yummy. I ate the whole thing!

started over again 1-1-05
286/270/?

Edited by - matantej on 4/26/2005 3:42:28 PM
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naduahcg Posted - 10 May 2005 10:21      

Does anybody have a recipe for legal "faux" tater tots?
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naduahcg Posted - 10 May 2005 10:21      

Does anybody have a recipe for legal "faux" tater tots?
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ecohousekeeper Posted - 30 April 2005 16:53      

Bacon Onion Asparagus

bacon slices, uncooked
diced onion
olive oil
asparagus, washed and cut in 2 inch pieces
salt and pepper

Preheat oven to 400 degrees. Put the asparagus in a casserole dish
and drizzle olive oil on top. Add salt and pepper and stir well. Put the
casserole in the oven for about 10 minutes.

Meanwhile, heat a skillet to med-low and fry up a few slices of bacon.
Dry on paper towels and leave the grease in the pan. Crumble the
bacon, and set aside. Add the diced onions to the pan with the bacon
grease, and cook for a few minutes until golden. Take the asparagus
out of the oven. Pour the bacon grease, onions and bacon on top and
stir well. Divine!!
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ecohousekeeper Posted - 30 April 2005 16:53      

Bacon Onion Asparagus

bacon slices, uncooked
diced onion
olive oil
asparagus, washed and cut in 2 inch pieces
salt and pepper

Preheat oven to 400 degrees. Put the asparagus in a casserole dish
and drizzle olive oil on top. Add salt and pepper and stir well. Put the
casserole in the oven for about 10 minutes.

Meanwhile, heat a skillet to med-low and fry up a few slices of bacon.
Dry on paper towels and leave the grease in the pan. Crumble the
bacon, and set aside. Add the diced onions to the pan with the bacon
grease, and cook for a few minutes until golden. Take the asparagus
out of the oven. Pour the bacon grease, onions and bacon on top and
stir well. Divine!!
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GARNET2002 Posted - 23 April 2005 20:49      

Hi all,
I hope I don't get in trouble for posting this, but it was so cute, I wanted
to share it with you..

FARMERS PROPOSAL

My sweet potato,
Do you carrot all for me?
You are the apple of my eye,
With your radish hair and turnip nose.
My heart beets for you.

My love for you is as strong
as onions.
If we cantaloupe,
lettuce marry.
And we will be a happy pear!

GARNET2002

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=46209')
javascript:openWindow('profile.asp?mode=display&id=12007')
javascript:openWindow('close.asp?topic_id=46209&topic_title=Vegetables%2E%2E%2E&forum_id=92')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...E%2E&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=False&S=True[9/8/14, 10:09:38 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:Vegetables...

Send Topic To a Friend

Author Posting
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Hi all,
I hope I don't get in trouble for posting this, but it was so cute, I wanted
to share it with you..

FARMERS PROPOSAL

My sweet potato,
Do you carrot all for me?
You are the apple of my eye,
With your radish hair and turnip nose.
My heart beets for you.

My love for you is as strong
as onions.
If we cantaloupe,
lettuce marry.
And we will be a happy pear!

GARNET2002
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Niteowl Posted - 13 November 2004 6:23      

Does anyone have a recipe for green fried tomatoes? I love them and have
not had any since I started SSing.
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Niteowl Posted - 13 November 2004 6:23      

Does anyone have a recipe for green fried tomatoes? I love them and have
not had any since I started SSing.
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zookeeper Posted - 14 April 2005 15:47      

These are the most delicious green beans I have ever had. Please try them

1 lb. fresh green beans, washed and tip taken off; steam until desired
softness
Mix together 2 Tbs. melted butter, 1/2 tsp. seasoned salt, 1/2 tsp. chilli
powder, 1/4 tsp. garlic and onion powder. 
Toss with green beans.
YUMMY!!!!!
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zookeeper Posted - 14 April 2005 15:47      

These are the most delicious green beans I have ever had. Please try them

1 lb. fresh green beans, washed and tip taken off; steam until desired
softness
Mix together 2 Tbs. melted butter, 1/2 tsp. seasoned salt, 1/2 tsp. chilli
powder, 1/4 tsp. garlic and onion powder. 
Toss with green beans.
YUMMY!!!!!
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mighty-
nice

Posted - 12 February 2004 12:57      

I'm looking for a new veggie to add to my menus. I'd like to try jicama but
am not quite sure what to do with it! Any good jicama recipes out there?
Thanks!

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 12:57      

I'm looking for a new veggie to add to my menus. I'd like to try jicama but
am not quite sure what to do with it! Any good jicama recipes out there?
Thanks!

Angie <>< : Fall down seven times, get up eight. 
SS since Aug '03 
(212/179/24 to go!)
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I made this last night for the first time and we really enjoyed it. As usual, my
notes are at the end..

Snow Peas and Mushrooms

1 cup sliced mushrooms
2 tablespoons butter
1/2 pound small snow peas
1 tablespoon soy sauce

Saute the mushrooms in the butter. Stir in the snow peas and soy sauce.
Continue cooking until the snow peas are crisp tender. Toss and serve.

Serves 4

Deb's notes: I used about 3 cups of mushrooms - next time I'll use even more
(we eat a lot of veggies and like to have leftovers), but I will keep the snow
peas at 1/2 pound. I also used low-sodium soy sauce. Very good!! Also - as
written, I can't imagine it "serving 4" (oink)

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('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=45172')
javascript:openWindow('profile.asp?mode=display&id=850')
javascript:openWindow('close.asp?topic_id=45172&topic_title=Snow+Peas+and+Mushrooms&forum_id=92')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...rooms&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29&M=True&S=True[9/8/14, 10:10:20 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:Snow Peas
and Mushrooms

Send Topic To a Friend

Author Posting

DebB Posted - 23 February 2005 8:37      

I made this last night for the first time and we really enjoyed it. As usual, my
notes are at the end..

Snow Peas and Mushrooms

1 cup sliced mushrooms
2 tablespoons butter
1/2 pound small snow peas
1 tablespoon soy sauce

Saute the mushrooms in the butter. Stir in the snow peas and soy sauce.
Continue cooking until the snow peas are crisp tender. Toss and serve.

Serves 4

Deb's notes: I used about 3 cups of mushrooms - next time I'll use even more
(we eat a lot of veggies and like to have leftovers), but I will keep the snow
peas at 1/2 pound. I also used low-sodium soy sauce. Very good!! Also - as
written, I can't imagine it "serving 4" (oink)

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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gettinthere Posted - 5 November 2004 18:54      

I bet everyone knows this, but the leaves curled over the cauliflower are
delish chopped & sauteed with olive oil, garlic & salt & pepper:)

When you change the way you look at things, you change the way things
look.
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I bet everyone knows this, but the leaves curled over the cauliflower are
delish chopped & sauteed with olive oil, garlic & salt & pepper:)

When you change the way you look at things, you change the way things
look.
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I can't find this wonderful recipe for carmelized brussel sprouts. Can anyone
help me out?
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I can't find this wonderful recipe for carmelized brussel sprouts. Can anyone
help me out?
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mary07054 Posted - 7 March 2005 12:34      

fry up some fresh string beans with some olive oil and garlic till they get a
little charred. salt & pepper to taste. yumm
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fry up some fresh string beans with some olive oil and garlic till they get a
little charred. salt & pepper to taste. yumm
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I saw this on Food Network's "How to Boil Water" today and made it for dinner.
This is SO good! I'll copy it as written from their site ~ the walnuts would be a
Level 2 addition (I omitted them) and my notes are at the end:

Level 1 (without the walnuts)

Roasted Brussels Sprouts with Bacon

2 (10-ounce) packages Brussels sprouts 
2 ounce piece slab bacon cut into 3/4 inch cubes 
1/2 cup walnut pieces (Level 2 addition)
1/2 teaspoon salt 
Freshly ground black pepper

Preheat oven to 375 degrees F.

Wash and then peel off any loose or damaged leaves from the sprouts. Trim the
root end and cut each sprout in half. 
Cook the bacon and walnuts in a large oven-proof skillet over medium heat until
bacon just begins to crisp and walnuts are toasted, about 4 minutes. Transfer the
bacon and walnuts with a slotted spoon to a bowl and set aside. Add the Brussels
sprouts to the skillet and season with salt and pepper. 
Roast for about 30 minutes, add the bacon and walnuts and continue to roast until
the sprouts are cooked through and golden, about 10 to 15 minutes more.

http://www.foodnetwork.com/food/recipes/recipe/0,1977,FOOD_9936_30072,00.html
-----------------------------------------
Deb's notes: I used 2 pounds of fresh Sprouts. I find it easier to trim the root end
first, then remove the leaves as outlined in the instructions above.

I could not find slabs of bacon (which are unsliced), so the butcher recommended a
package of "pig jowl bacon". I know ~ I know -- this sounds terrible (lol), but it
really was just like slab bacon - I wouldn't have been able to tell otherwise.

Cut all rind from bacon (it gets too hard when cooked) and discard or throw in the
freezer for soup stock. When cooking the bacon, watch the pan's temperature - this
can burn easily. You want to cook it until crisp and the fat is rendered out of it.

After tossing the Sprouts in the bacon fat, I spread them out onto a foil lined cookie
sheet. Keep an eye on the time ~ you may not want to let it go quite as long as
the recipe states.

These were SO good and not strong/bitter tasting. *Ü*

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
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DebB Posted - 26 February 2005 23:17      

I saw this on Food Network's "How to Boil Water" today and made it for dinner.
This is SO good! I'll copy it as written from their site ~ the walnuts would be a
Level 2 addition (I omitted them) and my notes are at the end:

Level 1 (without the walnuts)

Roasted Brussels Sprouts with Bacon

2 (10-ounce) packages Brussels sprouts 
2 ounce piece slab bacon cut into 3/4 inch cubes 
1/2 cup walnut pieces (Level 2 addition)
1/2 teaspoon salt 
Freshly ground black pepper

Preheat oven to 375 degrees F.

Wash and then peel off any loose or damaged leaves from the sprouts. Trim the
root end and cut each sprout in half. 
Cook the bacon and walnuts in a large oven-proof skillet over medium heat until
bacon just begins to crisp and walnuts are toasted, about 4 minutes. Transfer the
bacon and walnuts with a slotted spoon to a bowl and set aside. Add the Brussels
sprouts to the skillet and season with salt and pepper. 
Roast for about 30 minutes, add the bacon and walnuts and continue to roast until
the sprouts are cooked through and golden, about 10 to 15 minutes more.

http://www.foodnetwork.com/food/recipes/recipe/0,1977,FOOD_9936_30072,00.html
-----------------------------------------
Deb's notes: I used 2 pounds of fresh Sprouts. I find it easier to trim the root end
first, then remove the leaves as outlined in the instructions above.

I could not find slabs of bacon (which are unsliced), so the butcher recommended a
package of "pig jowl bacon". I know ~ I know -- this sounds terrible (lol), but it
really was just like slab bacon - I wouldn't have been able to tell otherwise.

Cut all rind from bacon (it gets too hard when cooked) and discard or throw in the
freezer for soup stock. When cooking the bacon, watch the pan's temperature - this
can burn easily. You want to cook it until crisp and the fat is rendered out of it.

After tossing the Sprouts in the bacon fat, I spread them out onto a foil lined cookie
sheet. Keep an eye on the time ~ you may not want to let it go quite as long as
the recipe states.

These were SO good and not strong/bitter tasting. *Ü*

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
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Roasted Curried Cauliflower

1 ½ Tbsp extra virgin olive oil
1 tsp mustard seeds
1 tsp cumin seeds
¾ tsp curry powder
¾ tsp sea salt
½ tsp cinnamon
1 large head cauliflower (abt. 2 lbs)
cut into large florets.
2 Tblsp butter

Pre-heat oven to 375. Grease a rimmed baking sheet with the butter.
In a large bowl, stir together oil, mustard seeds, cumin seeds, curry powder,
salt and cinnamon. Add the cauliflower, tossing to coat thoroughly in the spice
mix.

Arrange cauli in a single layer on the greased baking sheet, and roast until
florets are browned on the bottom and tender when pierced with a knife -
about 30-35 minutes. Serve hot. Enjoy!
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Roasted Curried Cauliflower

1 ½ Tbsp extra virgin olive oil
1 tsp mustard seeds
1 tsp cumin seeds
¾ tsp curry powder
¾ tsp sea salt
½ tsp cinnamon
1 large head cauliflower (abt. 2 lbs)
cut into large florets.
2 Tblsp butter

Pre-heat oven to 375. Grease a rimmed baking sheet with the butter.
In a large bowl, stir together oil, mustard seeds, cumin seeds, curry powder,
salt and cinnamon. Add the cauliflower, tossing to coat thoroughly in the spice
mix.

Arrange cauli in a single layer on the greased baking sheet, and roast until
florets are browned on the bottom and tender when pierced with a knife -
about 30-35 minutes. Serve hot. Enjoy!
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Pippa Posted - 26 January 2005 6:36      

This was in our local newspaper last night. I thought it sounded delicious.

2 large cauliflower (preferably organic)
4 to 5 large cloves garlic, thin sliced
Salt
1 1/2 tablespoons good-tasting extra virgin olive oil
1 tablespoon butter
1/8 tespoon fresh ground nutmeg
Fresh ground black pepper to taste

Set a collapsible steamer basket in a 6-quart pot. Add water to come just
above the bottom of the steamer. Cover and bring to a boil. Meanwhile, wash
cauliflower and its leaves. Cut leaves into thin slices. Break cauliflower into
flowerettes.
Drop leaves onto the steamer, salt lightly. Add half the cauliflower, all the
garlic, then the rest of the cauliflower. Lightly salt. Cover and steam over
medium-high heat for 8 minutes, or until cauliflower is so tender a knife just
slips into it.
Drain well in a colander, turn into a food processor and puree with the butter
and olive oil. Season to taste with pepper, nutmeg and more salt if needed.
Serve immediately. Serves 3 or 4. 

Andrena

Philippians 4:13: I can do all things through Christ who strengthens me.
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Pippa Posted - 26 January 2005 6:36      

This was in our local newspaper last night. I thought it sounded delicious.

2 large cauliflower (preferably organic)
4 to 5 large cloves garlic, thin sliced
Salt
1 1/2 tablespoons good-tasting extra virgin olive oil
1 tablespoon butter
1/8 tespoon fresh ground nutmeg
Fresh ground black pepper to taste

Set a collapsible steamer basket in a 6-quart pot. Add water to come just
above the bottom of the steamer. Cover and bring to a boil. Meanwhile, wash
cauliflower and its leaves. Cut leaves into thin slices. Break cauliflower into
flowerettes.
Drop leaves onto the steamer, salt lightly. Add half the cauliflower, all the
garlic, then the rest of the cauliflower. Lightly salt. Cover and steam over
medium-high heat for 8 minutes, or until cauliflower is so tender a knife just
slips into it.
Drain well in a colander, turn into a food processor and puree with the butter
and olive oil. Season to taste with pepper, nutmeg and more salt if needed.
Serve immediately. Serves 3 or 4. 

Andrena

Philippians 4:13: I can do all things through Christ who strengthens me.
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This is the easiest and quickest way to make asparagus:
Just cut off end of however much asparagus you want to make and rinse
under cold water. Shake excess water off. Place a long sheet of plastic wrap
on the counter and lay you asparagus on it. If you are making a lot of it,
lay half one way and the other half the opposite way. Then dot this with
some butter, season with season salt and pepper. Wrap it up in the plastic
wrap. Place on plate and microwave for 1 to 2 minutes. For about 15
pieces, I usually microwave for about 2 minutes depending on the thickness
of the stalks. Be careful of the steam when unwrapping after cooking. This
is alot easier than steaming, I have found with steaming my asparagus gets
to soft, I like it to be a little crisp tender. Alot less dishes to do also!!
Enjoy!!
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jimmac86 Posted - 26 January 2005 15:48      

This is the easiest and quickest way to make asparagus:
Just cut off end of however much asparagus you want to make and rinse
under cold water. Shake excess water off. Place a long sheet of plastic wrap
on the counter and lay you asparagus on it. If you are making a lot of it,
lay half one way and the other half the opposite way. Then dot this with
some butter, season with season salt and pepper. Wrap it up in the plastic
wrap. Place on plate and microwave for 1 to 2 minutes. For about 15
pieces, I usually microwave for about 2 minutes depending on the thickness
of the stalks. Be careful of the steam when unwrapping after cooking. This
is alot easier than steaming, I have found with steaming my asparagus gets
to soft, I like it to be a little crisp tender. Alot less dishes to do also!!
Enjoy!!
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iwillrejoice Posted - 20 January 2005 13:27      

Mary - just wanted to let you know I tried your recipe, & liked it very
much. (I would have posted this on your thread, but I can't seem to find
it.)

You were right - it does have the same consistency as mashed potatoes.
It's not as soupy as cauliflower sometimes seems to be. And it seems to
taste less like cauliflower, at least to me & a friend that I shared it with.

Anyway, thanks again for posting. If it's all right with you, I'll re-post it
here, for everyone else to enjoy.

Cauliflower Puree

Courtesy of Sara Molton, on the Food Network

originally posted by mjlibbey, 29 January 2003

2 2/3 cups chopped fresh cauliflower (this was about 1 small head - I just
used it all)
1 garlic clove, minced or crushed
1/3 cup chicken broth
1/2 teaspoon salt
2 tablespoons cream (I was out, so I used sour cream - that was good!)
1 teaspoon butter (I used a bit more)

"Here's our favorite. This recipe has the same consistency as mashed
potatoes and stands up to extra butter or legal gravy on top." -- Mary

Simmer cauliflower, garlic, chicken broth, & salt in saucepan, covered, for
10 minutes. (Mine actually took a while longer to get soft.)
(Drain, &) puree in a food processor with the cream & butter.

Serve with extra butter or legal gravy.

Gail
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iwillrejoice Posted - 20 January 2005 13:27      

Mary - just wanted to let you know I tried your recipe, & liked it very
much. (I would have posted this on your thread, but I can't seem to find
it.)

You were right - it does have the same consistency as mashed potatoes.
It's not as soupy as cauliflower sometimes seems to be. And it seems to
taste less like cauliflower, at least to me & a friend that I shared it with.

Anyway, thanks again for posting. If it's all right with you, I'll re-post it
here, for everyone else to enjoy.

Cauliflower Puree

Courtesy of Sara Molton, on the Food Network

originally posted by mjlibbey, 29 January 2003

2 2/3 cups chopped fresh cauliflower (this was about 1 small head - I just
used it all)
1 garlic clove, minced or crushed
1/3 cup chicken broth
1/2 teaspoon salt
2 tablespoons cream (I was out, so I used sour cream - that was good!)
1 teaspoon butter (I used a bit more)

"Here's our favorite. This recipe has the same consistency as mashed
potatoes and stands up to extra butter or legal gravy on top." -- Mary

Simmer cauliflower, garlic, chicken broth, & salt in saucepan, covered, for
10 minutes. (Mine actually took a while longer to get soft.)
(Drain, &) puree in a food processor with the cream & butter.

Serve with extra butter or legal gravy.

Gail
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wired_foxterror Posted - 30 December 2004 19:19      

Green Beans with Bacon & Onion

1 1/2 lb fresh green beans, washed & trimmed
1/2 tsp salt
6 slices diced bacon
1/2 cup chopped onion
1/2 cup cider vinegar
2 Tbsp sugar substitute

In a large pot over high heat bring 2 qts water with the salt to a boil.
Add the beans, reduce the heat to medium and boil uncovered 10
minutes until they are just tender. Immediately drain in a colander.

While you are boiling the green beans, prepare the sauce. In a 10"
skillet over medium high heat saute the bacon bits until crisp. Remove
the bacon with a slotted spoon and set aside.

Add he chopped onion to the skillet and saute 3-4 minutes until limp.
Drain all the fat except 2 Tbsp. Reduce the heat to low and add the
vinegar, sugar substitute ans bacon bits. Stir and scrape the bottom of
pan to lossen bits. Turn the heat to high and boil mixure 1 minute.

Place the beans in the large pot. Pour the sauce over the hot green
beans and toss to coat. ransfer to serving dish and serve.

Enjoy!
wiredfoxterror

Losing-Losing-Gone!
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wired_foxterror Posted - 30 December 2004 19:19      

Green Beans with Bacon & Onion

1 1/2 lb fresh green beans, washed & trimmed
1/2 tsp salt
6 slices diced bacon
1/2 cup chopped onion
1/2 cup cider vinegar
2 Tbsp sugar substitute

In a large pot over high heat bring 2 qts water with the salt to a boil.
Add the beans, reduce the heat to medium and boil uncovered 10
minutes until they are just tender. Immediately drain in a colander.

While you are boiling the green beans, prepare the sauce. In a 10"
skillet over medium high heat saute the bacon bits until crisp. Remove
the bacon with a slotted spoon and set aside.

Add he chopped onion to the skillet and saute 3-4 minutes until limp.
Drain all the fat except 2 Tbsp. Reduce the heat to low and add the
vinegar, sugar substitute ans bacon bits. Stir and scrape the bottom of
pan to lossen bits. Turn the heat to high and boil mixure 1 minute.

Place the beans in the large pot. Pour the sauce over the hot green
beans and toss to coat. ransfer to serving dish and serve.

Enjoy!
wiredfoxterror

Losing-Losing-Gone!
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cubbiegal Posted - 27 November 2004 3:26      

I'm not a big fan of zucchini...but I do like it this way.

1 12 in zucchini
1/4 c. minced onion
1/4 c crumbled bacon
1/2 c shredded cheese (i used monterrey jack)
1 tomato - diced

Slice zucchini lengthwise and scoop out insides leaving 1/4 inch of skin.
Chop up what was scooped out. Mix with onions, bacon, cheese and put
back in shell of zucchini. Set zucchini in 9x13 pan and cover. Cook at 325
for 35-40 min. (or can microwave on high for 10 min) till fork tender. Top
with diced tomato if you prefer (which i dont, dont like those tomatos). I like
to dip this in sour cream (but then again i like to dip alot of things in sour
cream, lol). This is a good recipe in summer when you have zucchinis
coming out the ears and need new ways to prepare it.

Cubbie
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cubbiegal Posted - 27 November 2004 3:26      

I'm not a big fan of zucchini...but I do like it this way.

1 12 in zucchini
1/4 c. minced onion
1/4 c crumbled bacon
1/2 c shredded cheese (i used monterrey jack)
1 tomato - diced

Slice zucchini lengthwise and scoop out insides leaving 1/4 inch of skin.
Chop up what was scooped out. Mix with onions, bacon, cheese and put
back in shell of zucchini. Set zucchini in 9x13 pan and cover. Cook at 325
for 35-40 min. (or can microwave on high for 10 min) till fork tender. Top
with diced tomato if you prefer (which i dont, dont like those tomatos). I like
to dip this in sour cream (but then again i like to dip alot of things in sour
cream, lol). This is a good recipe in summer when you have zucchinis
coming out the ears and need new ways to prepare it.

Cubbie
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gettinthere Posted - 5 November 2004 18:51      

My DH loves these things and I have never cared for them-saw a recipe
somewhere and not sure if it was here and if so, forgive me for not
remembering:) I julienned the little devils and sauteed them in butter &
minced (jar variety) garlic & salt & pepper. Who woulda thunk they could
taste so different???? I don't think I'll fix them whole ever again. Just
wanted to share.

When you change the way you look at things, you change the way things
look.
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gettinthere Posted - 5 November 2004 18:51      

My DH loves these things and I have never cared for them-saw a recipe
somewhere and not sure if it was here and if so, forgive me for not
remembering:) I julienned the little devils and sauteed them in butter &
minced (jar variety) garlic & salt & pepper. Who woulda thunk they could
taste so different???? I don't think I'll fix them whole ever again. Just
wanted to share.

When you change the way you look at things, you change the way things
look.
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JKK Posted - 20 November 2004 21:11      

Thought I would put this in here as well as in the "Side Dishes" .

Curried Cauliflower Salad

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 - 20 November 2004 21:11      

Thought I would put this in here as well as in the "Side Dishes" .

Curried Cauliflower Salad

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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DominoCat Posted - 18 July 2004 5:21      

This Level One vegetable is at the farmers market now in PA. Does anyone
have any recipes for this veggie?
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DominoCat Posted - 18 July 2004 5:21      

This Level One vegetable is at the farmers market now in PA. Does anyone
have any recipes for this veggie?
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J-LO Posted - 18 October 2004 11:53      

I have been eating rugabega, because I thought it was legal. But, I just
noticed it has a higher glycemic index, and am now second guessing it. Is is
o.k.? Also, what other "potato" or yam-like veggies are ok? I'm dying for a
sweet-like veggie like yam, sweet potato, winter squash, etc. HELP!!!
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J-LO Posted - 18 October 2004 11:53      

I have been eating rugabega, because I thought it was legal. But, I just
noticed it has a higher glycemic index, and am now second guessing it. Is is
o.k.? Also, what other "potato" or yam-like veggies are ok? I'm dying for a
sweet-like veggie like yam, sweet potato, winter squash, etc. HELP!!!
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cubbiegal Posted - 14 August 2004 4:53      

This is sooooo good just had to post it.

6 c. assorted veggies cut into 1" pieces
1/4 c olive oil
1/2 t oregano
2 cups shredded mozzarella cheese
1 t italian seasoning
1 t garlic powder
2 c portabello mushrooms
1/2 t salt

Place veggies in large bowl. Mix oil and the next 5 ingredients. Pour over
veggies. Toss to coat. Spread veggies into a 9x13 baking pan. roast at 450
for 25 minutes. Stir in mushrooms and spinkler with cheese. Bake 5 more
minutes or til cheese melts.

My hints for the veggies - I like to use zuchinni, onions, brocc, different
colored peppers. Havent tried asparagus with this but that would be good
too!! Enjoy.
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cubbiegal Posted - 14 August 2004 4:53      

This is sooooo good just had to post it.

6 c. assorted veggies cut into 1" pieces
1/4 c olive oil
1/2 t oregano
2 cups shredded mozzarella cheese
1 t italian seasoning
1 t garlic powder
2 c portabello mushrooms
1/2 t salt

Place veggies in large bowl. Mix oil and the next 5 ingredients. Pour over
veggies. Toss to coat. Spread veggies into a 9x13 baking pan. roast at 450
for 25 minutes. Stir in mushrooms and spinkler with cheese. Bake 5 more
minutes or til cheese melts.

My hints for the veggies - I like to use zuchinni, onions, brocc, different
colored peppers. Havent tried asparagus with this but that would be good
too!! Enjoy.
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MaryAnnT Posted - 27 September 2004 15:45      

Sorry I don't have measurments (I can't cook that way)

2-3 small Zucchini
Eggs
Parmasean or Romano cheese (to taste)
Garlic (fresh or powder)(to taste)
Onions (1 small should be good but whatever you like)
Soy baking mix
salt and pepper (to taste)

Grate the zuchini and the onion (the side with the big holes) Scramble eggs
(enough to cover the zucchini) add garlic, cheese, baking mix, salt and
pepper until you have the consistancy of a thick pancake batter.

Fry until golden brown. Flip over, fry the other side.

Very tasty, again - sorry no actual measurments :o)

"Those who mind don't matter, and those who matter don't mind" Dr. Suess

MaryAnn - Upstate NY

209/179/125
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MaryAnnT Posted - 27 September 2004 15:45      

Sorry I don't have measurments (I can't cook that way)

2-3 small Zucchini
Eggs
Parmasean or Romano cheese (to taste)
Garlic (fresh or powder)(to taste)
Onions (1 small should be good but whatever you like)
Soy baking mix
salt and pepper (to taste)

Grate the zuchini and the onion (the side with the big holes) Scramble eggs
(enough to cover the zucchini) add garlic, cheese, baking mix, salt and
pepper until you have the consistancy of a thick pancake batter.

Fry until golden brown. Flip over, fry the other side.

Very tasty, again - sorry no actual measurments :o)

"Those who mind don't matter, and those who matter don't mind" Dr. Suess

MaryAnn - Upstate NY

209/179/125
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iwillrejoice Posted - 21 September 2004 14:13      

This is a Somersized adaptation of a recipe I've been making for about 24
years now. The original version came from Leon Soniat's column in the New
Orleans Times-Picayune (newspaper) back in May of 1980.

You can make this using fresh or frozen cauliflower. My favorite
presentation, that I especially love to do when entertaining, is to serve a
whole head of cauliflower, covered with the sauce & toppings, on the buffet
table.

Note: I use ThickenThin not/Starch to thicken the sauce. This website has
deemed that to be an Almost Level 1 item (though I don't quite understand
why - it's just vegetable gum.)

Anyway, here goes:

Baked Cauliflower

1 large white cauliflower
2 tablespoons butter
4 green onions, finely chopped
1/2 tablespoon ThickenThin not/Starch 
2/3 cup water
1 cup cream
1/2 teaspoon salt
1/4 teaspoon white pepper
2-3 dashes Tabasco
1/4 cup crushed pork rinds
2 tablespoons grated Parmesan cheese

Cook cauliflower whole, in boiling, salted water, about 20 minutes. (or,
microwave on Hi for 8-10 minutes)
Drain & place in baking dish.
In small skillet, melt butter & saute' green onions over medium-low heat
for 5 minutes.
Add the ThickenThin, water & cream, & simmer until smooth & thick,
stirring constantly.
Add the salt, pepper & Tabasco, & then pour the sauce over the cauliflower.
Sprinkle with the crushed pork rinds & cheese.
In a preheated 375 oven, bake about 20 minutes, or until slightly browned.

4-6 servings

Hope you enjoy this as much as I do!
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Gail
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iwillrejoice Posted - 21 September 2004 14:13      

This is a Somersized adaptation of a recipe I've been making for about 24
years now. The original version came from Leon Soniat's column in the New
Orleans Times-Picayune (newspaper) back in May of 1980.

You can make this using fresh or frozen cauliflower. My favorite
presentation, that I especially love to do when entertaining, is to serve a
whole head of cauliflower, covered with the sauce & toppings, on the buffet
table.

Note: I use ThickenThin not/Starch to thicken the sauce. This website has
deemed that to be an Almost Level 1 item (though I don't quite understand
why - it's just vegetable gum.)

Anyway, here goes:

Baked Cauliflower

1 large white cauliflower
2 tablespoons butter
4 green onions, finely chopped
1/2 tablespoon ThickenThin not/Starch 
2/3 cup water
1 cup cream
1/2 teaspoon salt
1/4 teaspoon white pepper
2-3 dashes Tabasco
1/4 cup crushed pork rinds
2 tablespoons grated Parmesan cheese

Cook cauliflower whole, in boiling, salted water, about 20 minutes. (or,
microwave on Hi for 8-10 minutes)
Drain & place in baking dish.
In small skillet, melt butter & saute' green onions over medium-low heat
for 5 minutes.
Add the ThickenThin, water & cream, & simmer until smooth & thick,
stirring constantly.
Add the salt, pepper & Tabasco, & then pour the sauce over the cauliflower.
Sprinkle with the crushed pork rinds & cheese.
In a preheated 375 oven, bake about 20 minutes, or until slightly browned.

4-6 servings

Hope you enjoy this as much as I do!
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akes Posted - 22 March 2004 17:24      

Does anyone know how to make the cauliflower "rice" that Suzanne was using
in one of her cooking demonstrations this past weekend. Appreciate any info.
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akes Posted - 22 March 2004 17:24      

Does anyone know how to make the cauliflower "rice" that Suzanne was using
in one of her cooking demonstrations this past weekend. Appreciate any info.
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iwillrejoice Posted - 6 September 2004 9:7      

This is really good!

Sauteed Mushrooms w/ Spinach & Pepper

2 tablespoons olive oil
1/2 pound mushrooms, sliced 1/4-inch thick
1/4 teaspoon salt
1/4 teaspoon freshly ground pepper
2 tablespoons butter 
1 garlic clove, slivered
1 bag washed baby spinach

In a Dutch oven, heat olive oil over medium-high heat. 
Add mushrooms.
Saute for 5 minutes, or until juices are released and mushrooms are
browned. 
Add salt and pepper.
Transfer mushrooms to bowl and set aside.
Return pan to heat and add butter and garlic. 
When butter is foaming, add spinach and cook for 2 minutes, or until
tender and most of the liquid has evaporated, stirring frequently. 
Return mushrooms to pan and toss with spinach. 
Taste and adjust seasonings. 

Makes 4 servings

Gail
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iwillrejoice Posted - 6 September 2004 9:7      

This is really good!

Sauteed Mushrooms w/ Spinach & Pepper

2 tablespoons olive oil
1/2 pound mushrooms, sliced 1/4-inch thick
1/4 teaspoon salt
1/4 teaspoon freshly ground pepper
2 tablespoons butter 
1 garlic clove, slivered
1 bag washed baby spinach

In a Dutch oven, heat olive oil over medium-high heat. 
Add mushrooms.
Saute for 5 minutes, or until juices are released and mushrooms are
browned. 
Add salt and pepper.
Transfer mushrooms to bowl and set aside.
Return pan to heat and add butter and garlic. 
When butter is foaming, add spinach and cook for 2 minutes, or until
tender and most of the liquid has evaporated, stirring frequently. 
Return mushrooms to pan and toss with spinach. 
Taste and adjust seasonings. 

Makes 4 servings

Gail
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September Posted - 18 September 2003 9:1      

September's Savory Broccoli Toss

Level 1 Pro/Fats

makes 8 servings (4 in our house!)

2 sices of bacon
2 bunch broccoli, rinsed and cut into florettes
1/2 red onion, sliced thinly
1/4 teaspoon celery salt
1/8 teaspoon freshly ground pepper

In skillet, over medium-high heat, cook bacon until crisp; remove, blot will
paper towel, and crumble. Pour off all but 1 tablespoon of drippings.

In a saucepan, heat 2 quarts of water to a simmer, add broccoli and cook
for 3 minutes, drain.

Turn heat back on skillet, add onion, cook for a couple of minutes, add
broccoli, celerysalt, pepper, and bacon. Cook 3 minutes until broccoli is
heated through.

~September~
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stephybear69 Posted - 17 April 2007 20:50      

Is it a fruit, veggie or carb?

~steph~
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llacyci Posted - 15 July 2008 13:20      

Hi there,
I planted eggplants. I guess just to watch them grow, but now I have lots of
egg plants. Does anyone have something easy and good for eggplants? The
only thing I can remember eating was eggplant parm. Any ideas? DebB??? 
Thanks! Have a good one! pam :)

started 3/4/08
167/148/140 goal by 7/1
http://www.suzanne24.com/glamorouspjt
pam2896@suzanne24.com

JOIN SUZANNE FOR $10 BUY WHOLESALE! ASK ME HOW!!

NO TIME TO EAT? HAVE A GREAT TASTING PROTEIN SHAKE!

POLLEN BURST - natures FACEMASTER for INSIDE YOUR BODY!!

PROFEMME -contains no soy or estrogen
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gopmom2 Posted - 13 August 2008 10:4      

OK OK they aren't quite as good, but they certainly pass. I was craving
them, so I tried to make something similar.

Mess of green beans
Deep fry in cannola oil until skin is blistered.
Drain on paper towels
Sprinkle with sea salt

Dip in Wasabi Mayonaise

Wasabi Mustard (1 T) Mine is from Kroger, Woeber's is the brand. Mix with
mayonaise (2 T)
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I got 'turnip fries' off of here somewhere and I can't find the original poster.
You deserve an award. I just want any new Somersizers to know about this
increditble 'french fry' like vegetable. I am a hopeless frech fry fanatic. This
is what I do.

Turnip French Fries

Lot's of turnips
Olive oil to coat
Mrs. Dash Table blend

Heat oven to 375 degrees. Cut turnips in 1/4 inch cirles. Now cut the circles
into 1/4 slices. Drizzle with desired amount of olive oil and sprinkle with
desired amount of olive oil. Roast in oven for 45 minutes turning every 15
minutes. Ketchup or legal ranch a must!!!!!!for dipping!!!!!!

These are really great and I have appreciated whoever came up with this
idea for 3 years. I would have never tried a turnip if it weren't for these.
Let me know how you all like these.
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I was trying to think of something new to do with tomatoes before the
season ends. Before SSing I used to make a "tomato pie".

Of course then I used a deep dish pie crust sprinkled with basil and
parmesan/romano blend and pre baked. I put tomatoes on the bottom, then
sauteed mushrooms and onions topped with a five cheese Italian blend
mixed with mayo, parmesan and romano blend on the top and basil
sprinkled between each layer. Then I baked it until it bubbled. It was a big
hit wherever I would take it.

I was yearning for it this summer. So, last night I sliced some beefsteak
tomatoes, topped them with some mixed cheddar/jack (that's all I had) and
mayo. I didn't feel like sauteeing the mushrooms and onions so I just topped
it with a little basil (I was out of parmesan too - need to grocery shop!)
Put it under the broiler for a few minutes and it was great! Reminded me of
a broiled tomato that I had years ago at Joe's Stone Crab in Miami.
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roweena Posted - 9 August 2008 21:5      

I have to say, when I first tried mashed cauliflower/mock mashed potatoes, I
DID NOT like it! Plus, it was a lot of work and time. However, this is a spin
off of the scalloped cauliflower recipe on this board, and lightning fast! I just
prefer the "lumps" more then the pureed texture I guess. So if you don't like
pureed/mashed cauliflower, try this!

*PLEASE NOTE MEASUREMENTS ARE APPROX, THIS RECIPE IS VERY
FORGIVING AND EASILY ADJUSTED!**

1/3 - 1/2 head of cauliflower florets-chopped
2 tablespoons water
1 teaspoon garlic powder
1/2 cup shredded cheese (i like cheddar or smoked gouda)
2 tablespoons cream OR sour cream OR butter
salt and pepper to taste

1.put the chopped florets into a microwave safe bowl with the 2 tablespoons
of water. Put a lid on it and microwave on high for 8-9 minutes (until really
tender).

2. add all of the other ingredients and give it a "rough" mashing. I use a
hand-held potato masher. It should still be a little "lumpy", that's what makes
it so good :)

All ingredients are to taste really, if it is too dry for you add a little more
cream/sour cream/butter to it.

Started SS 2/25/08
227/197/160
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FrozH2O Posted - 28 May 2008 19:42      

I am posting this because I didn't see it anywhere. It is a take on three bean
salad.

Green Bean Salad

1 can yellow wax beans, drained
2 cans green beans, drained
1 sm. onion, sliced
1/4 c. celery, finely chopped or diced 
1/4 c. green pepper, finely chopped or diced
3/4 c. vinegar
3/4 c. sugar substitute
1/2 c. salad oil

Combine first five items. Beat last three items together well, then pour
mixture over the vegetables and mix well. Refrigerate to marinate. Stir
occasionally.

Edited by - FrozH2O on 5/28/2008 7:43:22 PM
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iwillrejoice Posted - 23 June 2005 9:53      

I made this recently, & all I can say is, "Wow!" I've tried a lot of the
cauliflower recipes (I like cauliflower!), but this is my new favorite! The
original recipe said that this is "Guaranteed to cure any cravings for
scalloped potatoes." I don't know about that - I never was a scalloped
potato fan - but this sure is good!

Scalloped Cauliflower

2 bags frozen cauliflower (I used one large head)
Salt & pepper
1/2 small white onion, finely chopped
1/4 cup butter
12 ounce bag finely shredded sharp Cheddar cheese
1 cup heavy whipping cream
Crumbled cooked bacon (optional)

Preheat oven to 350.
If using frozen cauliflower, open bags, one at a time, into a colander and
run cool water over each to separate pieces and
slightly thaw (don't use warm water). If using fresh cauliflower, steam until
done. 
Spray large casserole dish with Pam (or use butter) and layer 1/2 of
cauliflower across bottom of dish.
Season with salt and pepper.
Layer with bits of onion, thinly sliced pats of butter and 1/2 of cheese.
Repeat.
Pour cream over top and place dish in oven. (If dish is very full, put cookie
sheet under to prevent bubble-over).
Bake 35 minutes. 
Crumble bacon over top, then bake 10 more minutes. (If not using bacon,
bake a total of 45 minutes.)

Enjoy!

Gail

...minus 26 and counting...
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Niteowl Posted - 13 November 2004 6:36      

Does anyone have a recipe for fried green tomatoes? I love these and have
not had any since SSing and I miss them.
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roweena Posted - 5 April 2008 18:54      

I have to say, I really miss potatoes and the couple times I've tried faux
"mashed" potatoes I didn't really care for it at all. But I LOVE potato salad
and this hits the spot!! This recipe is a slightly altered version found in "500
low-carb recipes", I love that book. What a great dish to bring along with
fried chicken for a spring picnic!!

**please note that my measurements are approximate, as I wasn't paying
close attn when I was making it, was just too excited!

2 cups of cauliflower (stalk too) cut into small cubes
1 hard boiled egg-coarsely chopped
1 tablespoon finely diced red or white onion
1/3 cup mayonnaise
1 tablespoon cider vinegar
1 teaspoon yellow mustard
1/2 teaspoon salt
1/2 packet splenda
1/2 teaspoon pepper

1. put all of the cubed cauliflower into a casserole/microwave safe dish with 1
tablespoon of water. Cover and cook on high for 5 minutes. When done,
allow it to sit on the counter, covered, for another 5 minutes or so.

2. In the meantime, combine all of the other ingredients together in a large
bowl EXCEPT FOR THE EGG, and mix well. Taste to see if it needs any
adjusting.

3. Drain the cauliflower of any excess water, then put into the bowl with the
dressing. Mix well, making sure all of the cauliflower is coated. Add in the
hard boiled egg and gently stir. Refrigerate and serve chilled.

Started SS 2/25/08
227/212/160
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mamalaurie Posted - 10 February 2008 13:13      

Celery Root (Celeriac) Ring Recipe #227154

A beautiful presentation when filled with steamed or creamed vegetables
or fish. A delicious side from the Wisconsin Chapter of the United States
Regional Cookbook, Culinary Arts Institute of Chicago, 1947. by Molly53

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.
Level 1 pro/fat/veggie

6 servings
time to make 18 min 15 min prep

3 large celeriac (celery roots)
1 1/2 teaspoons salt
4 eggs, separated
1/8 teaspoon pepper
1 dash paprika
1/2-3/4 cup cream

1. Wash celery roots; pare and cut into cubes.

2. Cook in boiling water to which 1 teaspoon salt has been added for 15
minutes.

3. Drain and mash.

4. Preheat oven to 350F and butter a ring mold.

5. Whip egg whites to stiff peaks and lightly beat the yolks in a separate
bowl.

6. Add beaten egg yolks, remaining salt, pepper, paprika and cream.

7. Mix thoroughly; fold in egg whites.

8. Pour mixture into ring mold, place in a pan of hot water, and bake 30
to 45 minutes or until firm to the touch.

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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roweena Posted - 4 April 2008 21:38      

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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MarineWife Posted - 17 September 2003 15:30      

This is a great recipe and easy!

Roasted Vegetables
1 medium of each (chopped into bite size pieces):
red pepper
yellow pepper
zucchini
summer squash
red onion
1 lb. of asparagus
2 Tbsp. olive oil
salt and pepper

Arrange a single layer in a roasting pan. Drizzle olive oil over them and
toss to coat. Bake at 450 for 20-30 min.
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mamalaurie Posted - 10 February 2008 13:11      

Celery Root Remoulade Recipe #276552

Celery root is the homeliest of vegetables, but you'd never know it once
it's all dressed up in this! Here's a super-easy and relatively quick way to
prepare this great veggie!
by damienducks

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.
The Somersize adjustment: The original recipe called for low-fat mayo.
Changed to Full-fat Mayo for somersizing
Level 1 pro/fat/veggie

4 servings
time to make 20 min 15 min prep

1 celery root, scrubbed and trimmed (aka celeriac)
1 1/2 teaspoons salt
1 lemon, juice of
1/4 cup Dijon mustard
2 tablespoons boiling water
2 tablespoons olive oil (or a milder oil if you prefer)
2 tablespoons white vinegar
1/4 teaspoon salt
1/3 cup Full-fat Mayonnaise 
3 tablespoons fresh parsley, chopped

1. Combine 1-1/2 teaspoons salt and lemon juice in large bowl.

2. Working quickly, peel and quarter the celery root. Shred in food
processor. Combine with lemon juice and salt, tossing to coat well. Let sit
about 20 minutes. The lemon juice will tenderize the celery root, and
keep it from browning as you make the dressing.

3. Bring about a cup of water to boil in medium saucepan; set a medium
bowl over pot (to make a double boiler).

4. Add mustard and boiling water to the bowl, whisking till well combined.

5. Drizzle olive oil into mustard mixture, whisking all the while. Do this
slowly and whisk well so the dressing doesn't "break".

6. Dribble vinegar into mustard mixture, still whisking constantly; add salt.

7. Remove dressing from flame and let cool slightly.

8. While dressing cools, rinse shredded celery root in a fine strainer.
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Squeeze out any excess moisture and return to large bowl (dry out the
bowl first, though).

9. Toss celery root with dressing till well coated. Fold in mayonnaise
gently. Stir in parsley.

10. This keeps in the fridge for 2-3 days, and gets more and more tender
as it sits.

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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RobinsReducing Posted - 11 February 2008 9:9      

1. Wash, Peel and slice eggplant (you don't have to peel it but
sometimes I find the skin to be a little too tough).

2. Salt eggplant and layer salted pieces in between paper towels.

3. Whisk egg with a dash of heavy cream.

4. Heat saute pan with a little olive oil.

5. Dip eggplant in egg mixture and place in pan to fry until done.

6. Remove and top with barilla sweet peppers spaghetti sauce (has no
sugar)that has alreay been heated and a slice of mozarella cheese. ( I
sometimes leave off the cheese.)

Enjoy
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RobinsReducing Posted - 11 February 2008 8:54      

I make these brussel sprouts for my family and they love them every
time.

1 large package of frozen brussel sprouts placed in large saute pan
with water. Cook until tender and drain. Place back in pan and add a
dash of salt and a stick of butter. Saute on medium heat stirring only
occassionally to prevent burning. This makes them sweet and gives
them a nice crunchy outside. I hope you enjoy it as much as my
family does.
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Baked Celery Recipe #19129
Cooked celery as a side-dish vegetable seems to be out of vogue now, but
it really is quite good. by Lennie

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.
Level 1 pro/fat/veggie

4 servings
time to make 1&#188; hours 20 min prep

1 head celery
1 onion, sliced thinly
2 teaspoons minced fresh parsley
2 slices bacon
1 cup chicken stock
1/4 cup water
salt and pepper
2 tablespoons butter or margarine, cold

1. Preheat oven to 350F degrees.

2. Separate celery into stalks, remove leaves (save for soup) and trim,
wash well and cut into pieces about 3/4-inch thick.

3. Place celery in an un-greased casserole dish.

4. Dice bacon; add bacon and sliced onion to casserole, atop the celery.

5. Sprinkle all with fresh parsley.

6. Combine stock and water (or just use all stock) and pour over dish;
don't stir.

7. Dot casserole with small bits of butter.

8. Cover dish and bake for 30 to 45 minutes, or until celery is cooked but
not mushy.

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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mizztucker Posted - 19 June 2005 8:49      

Does anyone remember a recipe using the French style green beans. All i
can remember is that you used a bag of the frozen green beans and it
cooked in a skillet. I hope someone remembers this.
THANKS!!!
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mamalaurie Posted - 7 February 2008 9:26      

Seared Rainbow Chard With Leeks Recipe #282686
Epicurious by dicentra

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.
Level 1 pro/fat/veggie

4-6 servings
time to make 20 min 10 min prep

2 bunches rainbow chard leaves or red and green swiss chard
3 tablespoons unsalted butter
2 tablespoons extra-virgin olive oil
2 large leeks, halved lengthwise and cut crosswise into 1/4-inch-thick
slices (white and pale green parts only)
3/4 teaspoon fine sea salt

1. Cut stems from chard (if leaves are large, cut out coarse portions of
rib), then cut stems crosswise into 1/4-inch-thick slices.

2. Stack chard leaves and roll into cylinders. Cut cylinders crosswise to
make 1-inch-thick strips of leaves.

3. Heat butter and oil in a 12-inch heavy skillet over moderately high heat
until foam subsides, then saut&#233; chard stems and leeks with sea salt
and pepper to taste, stirring occasionally, until slightly soft, 3 to 5
minutes.

4. Add chard leaves and continue to saut&#233;, stirring frequently, until
wilted. (If greens begin to brown before they wilt, sprinkle with a few
drops of water.).

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 - 7 February 2008 9:19      

Braised Celery Recipe #3623
This a nice way to cook celery by Doreen Randal

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.
Level 1 pro/fat/veggie

4 servings
1 batch
time to make 1&#188; hours 5 min prep

1 celery & leaves
1 teaspoon chicken stock powder
1 ounce butter
1 cup boiling water
ground black pepper
salt (if required)

1. Clean and chop celery into 1 inch pieces.

2. Blanch the celery for 1 minute in boiling salted water.

3. Drain and place in a buttered casserole with the butter and good
grinding of pepper.

4. Mix the chicken stock in the cup of boiling water until dissolved, then
pour over the celery.

5. Cover and bake at 325F for 1 hour.

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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mizztucker Posted - 29 January 2008 10:11      

Okay, I know we have those mock potatoes we eat with the fixins and they
are pureed or blended up....well today at lunch I had a brainstorm and it
was great!

I had a 1/2 of leftover steamed head of cauliflower. I took about 1/2 of
that and placed it "flower" side down on my plate. Then I dolloped it with
baked potato fixins...butter, cheese, green onions, bacon, sour cream. OMG
it was sooo good. Even DH looked twice at my plate....he said...I thought
you couldn't have that on your WOE. LOL!!! It even tricked him. I gave
him a taste and he was blown away. Now he wants me to make that
tonight. Fine with me.

If someone already posted this, my apologies...for I did not see it.

Have a blessed day.
Mizztucker
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kutegirlly Posted - 27 December 2007 18:34      

is this ok to use as a veggie?
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wired_foxterror Posted - 21 November 2007 16:11      

Creamed Onions

4 cups white pearl onions (the small kind)
1 1/2 cups heavy cream
pinch of nutmeg to taste
pinch of white pepper to taste
pinch of salt to taste

Add the onions to a pot of boiling water. Bring the water back to
boiling and cook them for 2 minutes. Drain the onions in a colander,
then run cold water over them to stop the cooking. Let them cool then
clean the onions. (I use fresh onions, if you use frozen onions you
don't have to clean them)

Cook the cleaned onions and cream on medium heat until boiling. Then
add nutmeg, a pinch of white pepper and salt, mix together and lower
heat and simmer about 15 minutes until the onions are soft and
translucent and cream is thickened. Keep your eye on it and watch out
that it doesn't burn.

Enjoy!

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 - 20 November 2007 5:42      

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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DebB Posted - 20 September 2003 16:10      

Dottie's Green Bean Casserole

2 cans french-cut 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!

Jams’ idea ~ water chestnuts for extra crunch

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

Edited by - DebB on 8/19/2004 2:14:11 PM
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iwillrejoice Posted - 12 July 2004 10:50      

I love this stuff! I would serve this to company. (In fact, I have, & they
loved it, too, & wanted the recipe.) From the Clipping_Cooking e-mail list.

Cheese & Bacon Baked Cauliflower

2 heads cauliflower
1/2 stick butter (4 tablespoons or 1/4 cup)
8 ounces cream cheese
1/4 cup sour cream
8 ounces (or more) Cheddar cheese
1/2 - 1 pound bacon (cooked crisp & crumbled)
Salt and pepper to taste (optional)

Break up cauliflower into florets, and cook until tender. 
Drain well.
In LARGE mixing bowl, combine cooked cauliflower with cream cheese,
butter, & sour cream.
You can mix it with a hand mixer, or mash it really well by hand, but I
think it's best pureed in a food processor.
Add in a handful of cheese, and mix until distributed throughout.
Place in a 9x13-inch baking dish and cover with the remainder of cheese.
Crumble the bacon on the top, and bake uncovered in a 350F. oven until
cheese is melted (30 or so minutes works for me).

My notes: Half the time, I used to forget the sour cream, because the
original recipe didn't have it written in to add it. I've fixed that now, but it
tastes fine without it. I often make a half recipe when I make this, with just
1 cauliflower. Don't know why, really, since I like it so well. A half recipe
fits just fine in my 11x7-inch dish or a square 2 quart casserole.

Gail
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Kris
Jordan

Posted - 19 January 2007 19:44      

I found this recipe on the food network and it is a new favorite!

2 1/2 cups bite-sized broccoli florets 
2 1/2 cups bite-sized cauliflower florets 
2 eggs, lightly beaten 
1 cup grated Parmesan 
1/2 to 1 cup olive oil 
1/2 teaspoon kosher salt

Place the broccoli and cauliflower in a large bowl. Toss with the beaten eggs to
coat evenly. Place the Parmesan in a large tray or baking dish and dredge the
vegetables in the cheese, pressing to coat evenly.

Pour olive oil in a large heavy skillet until the olive oil is 1/4-inch deep, about
1/2 cup depending on the size of your skillet. Warm the olive oil over
medium-high heat. When the oil is hot, carefully add the Parmesan-coated
vegetables. Do not overcrowd the pan.

Cook in batches, if necessary. Let the vegetables cook until a crust forms,
about 3 minutes per side. Turn the vegetables only when they easily release
from the bottom of the pan. Drain on paper towels and season with salt.

The best part? EATING THEM!! YUM!!!!!!!!!

Kris <><

"Jesus said, 'I am the way and the truth and the life. No one comes to the
Father except through Me.'" John 14:6
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mamalaurie Posted - 7 September 2007 10:42      

I found this on Allrecipes.com its already perfect for somersizing

Festive Onions

SUBMITTED BY: Christine Johnson
"Simple to prepare, this creamy onion dish is sure to become a holiday
favorite."

Original recipe yield:6 to 8 servings
PREP TIME 10 Min
COOK TIME 30 Min
READY IN 40 Min

4 cups sliced onion
5 tablespoons butter
1 cup heavy whipping cream
salt to taste
ground black pepper to taste
2/3 cup Parmesan cheese
2 eggs

DIRECTIONS
1. Saute onions in butter or margarine until transparent. Place in 2-quart
baking dish.

2. In a small bowl, beat eggs well. Stir in cream, and season with salt and
pepper. Pour mixture over onions, and sprinkle cheese.

3. Bake, uncovered, at 425 degrees F (220 degrees C) for 15 to 20
minutes.

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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D57 Posted - 23 June 2007 21:0      

I'm looking for a recipe for brussel sprouts. I found one on here about 6
weeks ago, and of course I didn't wriite down. It had brussel sprouts and
balsamic vinegar in it. Since I had brussel sprouts only once before and was
not impressed. Does anyone out there know what I'm talking about?
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larubia69 Posted - 3 June 2006 18:37         

This recipe is great, I tried it with organic grape tomatoes and had to
quickly put them in the frig for fear of eating them all. This is the snack that
I've been looking for.
THanks Suzanne
Linda
--
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midelka Posted - 4 May 2005 13:13      

I have heard about the zucchini noodles being used instead of pasta with
various sauces. My question is how do you cook the zucchini after it is cut in
strips?
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marie172 Posted - 6 April 2007 8:43      

Okay, you probably all have seen this show before, this was my first time. I
saw this, and said - This can be SSed! I will put my changes at the bottom,
but I haven't yet tried this.

Screaming Heads: Brussels Sprouts Gratin Recipe courtesy The Cookworks,
2003 
Show: Cookworks 
Episode: Turkey Talk 

2 pounds Brussels sprouts 
4 ounces prosciutto, julienned 
2 tablespoons unsalted butter

Roasted Garlic, recipe follows

3 tablespoons all-purpose flour 
1 1/2 cups heavy cream 
1 cup half-and-half 
1/4 cup sherry 
1 cup finely grated Parmesan, plus 1/2 cup 
1 teaspoon freshly grated nutmeg 
1 teaspoon kosher salt 
1/2 teaspoon freshly ground black pepper

Special equipment: a large casserole dish

Preheat oven to 350 degrees F. 
Peel off any damaged outer layers of Brussels sprouts. Trim the stem to
make it flush. Quarter each sprout and score the stem on each quarter with
a 1/4-inch-deep "X."

Saute the prosciutto in the butter over medium heat for about 2 minutes.
Add the garlic and Brussels sprouts and stir continuously for 2 to 3 minutes.
Add the flour and continue stirring for 2 minutes. Add the cream, half-and-
half, and sherry. Bring the liquid to a simmer, then reduce the heat and
continue simmering for 7 minutes or until the liquid is reduced by 1/3. Stir
in the 1 cup of Parmesan, nutmeg, salt, and pepper. Transfer to an
ovenproof casserole dish. Cover with remaining 1/2 cup Parmesan. Cover
with aluminum foil and bake for 25 minutes. Serve immediately.

Roasted Garlic: 
1 head garlic 
1/2 teaspoon olive oil

Preheat oven to 350 degrees F. 
Cut off the papery tip of the garlic head, exposing the top of each garlic
clove. Brush the exposed cloves with olive oil.
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Place the garlic, root side down, on the center of a piece of aluminum foil.
Bundle the garlic with the foil, leaving a small vent on top. Roast the garlic
for 45 minutes or until the cloves turn beige and are fork tender. Remove
from the oven and let stand until cool enough to handle.

Squeeze the garlic head upside down over a small bowl and the cloves will
pop out.

Refrigerate for up to 1 week.
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mamalaurie Posted - 23 April 2007 16:30      

I thought I would share it here for everyone. 
I haven't had a chance to try it yet. I will let you all know how they
turned out.

Roasted Green & Wax Beans
By: Atkins Kitchen

6 servings

3/4 lb green beans 
1/2 lb wax beans 
1 tbs olive oil 
1 1/2 tsp kosher salt 
1/2 tsp thyme leaves; crumbled
1/2 tsp marjoram/oregano leaves; crumbled

If you can't find wax beans (they're yellow), use all green beans.
1. Heat oven to 400° F. Trim beans. In a jelly-roll pan toss beans with oil,
salt, thyme and marjoram until evenly coated.
2. Roast 20 minutes, turning beans once or twice for even browning.

Prep time: 15 minutes Bake/Cook time: 20 minutes Carbohydrates: 7
grams

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

mamalaurie

Edited by - mamalaurie on 6/4/2007 4:20:21 PM
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Another Somersizer requested this, so I thought I would share it here for
everyone. 
I haven't had a chance to try it yet,I'll try it will frozen beans firstly, then
later with my garden beans. I will let you all know how they turned out.

Green & Wax Beans, Roasted 
By: Atkins Kitchen

8 servings

3 lb green beans, thin 
1 1/2 tbs olive oil 
3/4 tsp salt

Say goodbye to boring green beans--these are so good you'll be snitching
them with your fingers. Try mixing green and wax beans and add one or
two favorite chopped fresh herbs.

1. Heat oven to 375° F. In a large bowl, combine green beans, oil and
salt. Toss to coat.
2. Spread out beans in a single layer on 2 jelly roll pans or shallow baking
pans.
3. Roast beans 20 minutes, until lightly browned and crisp-tender. Flip
beans halfway through cooking time for even browning.

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

Edited by - mamalaurie on 4/23/2007 4:32:27 PM

Edited by - mamalaurie on 6/4/2007 4:21:05 PM

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=55393')
javascript:openWindow('profile.asp?mode=display&id=23765')
javascript:openWindow('close.asp?topic_id=55393&topic_title=Green+%26amp%3B+Wax+Beans%2C+Roasted&forum_id=92')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...Veggies%29&topic_title=Green+%26amp%3B+Wax+Beans%2C+Roasted&forum_id=92&topic_id=55393[9/8/14, 10:19:36 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Green & Wax Beans, Roasted
 

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/...i+Pancakes&forum_id=92&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29[9/8/14, 10:19:41 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) |
Thread:Turnip/Zuchini Pancakes

Send Topic To a Friend

Author Posting

RS1970 Posted - 10 May 2005 9:6      

Hi, sorry if someone has posted this already, my husband was actually
experimenting with making turnip pancakes then I threw some stuff in to it
and we both loved it so I thought I'd share...

We used...

3 turnips grated

1 zucchini grated

1 onion grated

generous amount of grated cheese

2 eggs

parsley, oregeno, salt and pepper.

We grated the turnips and zuchini and boiled them a few minutes to make
them a little soft. We hand squeezed the water out of them since we don't
have a ricer yet.

Mix with the onion and rest of the ingredients. Oil a nonstick pan, (fairly high
temp about 6 or 7). With a tablespoon heep a spoonful of batter into oil,
flattening to your liking, flip over when edges are golden, drain on
papertowels.

Delicious! I love this cold too, took them to work today, salted em up a little,
love them! My husband enjoyed them with applesauce on top. (I snuck a little
apple sauce in my dish too) :)~

Rita
xoxox

145/138/120
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missy2 Posted - 20 April 2007 6:7      

Very weird but when I made my squash, I tried something new. I added some
feta cheese, onions, dill, parsley, little garlic to the squash.

It worked. It almost tastes like spinach greek pie! I'm serving it tonight with
meatballs/light tomato sauce.

Microwave Squash, clean and shred squash.
(I put in the fridge at this point for the next day)

Simmer squash on stove top w/little butter, and 1/4 cup chicken stock/cover
and simmer for 15 mins. You could use water instead of broth.

Remove squash to bowl, add 2 TBS chopped onion to olive oil in skillet, cook
slightly, then add garlic, parsley, dill and add back squash to pan. Add 1/4
cup crumbled feta cheese and a little more butter - heat through. S/P to taste.
Serve plain or on a bed of fresh spinach.

For me, this was a nice twist to a tired side dish. Note: I used a medium-
sized squash
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NicF Posted - 12 April 2007 22:39      

This is my first time posting, but I have been enjoying the recipes here for
the past couple of years and would like to finally contribute something. I'm a
low-carber but have found that Somersizers have the best food. My mom
always makes potatoes casa for Easter, and I decided to experiment with
some leftover steamed cauliflower instead of the potatoes.

1 head of cauliflower, steamed, and grated (I used my food processor to grate
it)
2 c. cheddar cheese, shredded
1/4 c. melted butter
1 1/2 c. sour cream
1/3 c. onion, finely minced
salt and pepper to taste

Preheat oven to 350 degrees.

Place cauliflower in greased baking dish (I use a 1 1/2 quart dish). Pour butter
on it. Mix remaining ingredients in bowl and pour over cauliflower. Mix
together and bake for 30 -45 minutes.

Thanks so much for all of your great recipes.

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=55294')
javascript:openWindow('profile.asp?mode=display&id=24345')
javascript:openWindow('close.asp?topic_id=55294&topic_title=%26quot%3BPotatoes%26quot%3B+Casa&forum_id=92')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...s+%28Veggies%29&topic_title=%26quot%3BPotatoes%26quot%3B+Casa&forum_id=92&topic_id=55294[9/8/14, 10:20:07 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: "Potatoes" Casa
 

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/...+A+Gratin&forum_id=92&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29[9/8/14, 10:20:12 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:Leeks A
Gratin

Send Topic To a Friend

Author Posting

jdt Posted - 17 September 2003 8:16      

This is going to be perfect for a cool Fall night.

About 12 leeks, onions, scallions, sweet onions, shallots (any combination will
do)
2 cups mascarpone
1 tsp nutmeg
1 tsp pepper
1 1/2 tsp salt
2/3 cup white grape juice
2/3 grated parmesan cheese
1 Tb unsalted butter

Place the prepped leeks into a bowl; in a smaller bowl combine all the
remaining ingredients except the cheese and butter. Mix well. Scrape the
mascarpone mixture into the bowl with the leeks and , using two forks, evenly
coat the leeks with the mixture. Spoon the leeks into a large, buttered oval
oven dish spreading the mixture evenly, or into six individual buttered oval
dishes. Scatter the Parmesan over all, and bake at 400 degrees for 30
minutes or until a deep golden crust forms; 10 min less for smaller gratins.
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DebB Posted - 18 September 2003 18:36      

Caramelized Onion and Gorgonzola Mashed "Potatoes"

1 head cauliflower
1 3/4 teaspoon salt, divided
2 tablespoons butter
1 tablespoon olive oil
1 medium onion, diced
4 garlic cloves, minced
1/2 teaspoon dried rosemary
1/2 cup butter
3/4 cup cream
3/4 cup crumbled gorgonzola or blue cheese
3/4 teaspoon pepper

Bring cauliflower, 1 teaspoon salt, and water to cover to a boil in a Dutch
oven; cook 20 to 25 minutes or until tender. Drain and keep warm.
Melt 2 tablespoons butter with oil in a skillet over medium heat; add onion,
and cook, stirring often, 12-17 minutes or until tender. Add garlic, and cook 3
min. Stir in rosemary; remove from heat.
Mash cauliflower; stir in 1/2 cup butter, cream, and cheese until blended. Stir
in onion mixture, remaining 3/4 teaspoon salt, and pepper. Spoon mixture into
13x9 casserole dish to fill bottom. Heat through. Broil 3 inches from heat, 5
minutes or until top is lightly browned.

Starymist @ LCF

Deb's notes - My husband loves this recipe. But when I want to do something
faster and simpler (which is most of the time) - this is what I do:

Chop up one head of cauliflower and steam it stove top or, what I do is cook
it in the microwave with just a small amount of water until it's tender. Put this
in the food processor and add about 4oz of softened cream cheese and about
1/4 cup (depending on the amount of caul.) of prepared Uncle Dan's Southern
Original dip (more info to follow), with some salt & pepper and process until
smooth. Delicious!

Uncle Dan's Southern Original Dip Mix ~ www.uncledans.com If you like
Hidden Valley dip mix - you'll probably love this stuff. It doesn't contain the
maltodextrin like the HV does. This is made in Spokane, WA - so I don't know
if it's available throughout the US. But you can order it from their site. We've
*always* got a container of this made up in the fridge - it's delicious!

*new information - See my post below dated 1/24/07 on Uncle Dan's changing
this dip's ingredients and name...

Edited by - DebB on 1/24/2007 6:55:31 AM
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gracie Posted - 12 March 2007 9:15      

I wanted to share a way I cook veggies. I have a grill pan, one of those
calphalon ones that fit over 2 gas burners. Well, I have been cooking zuchini,
onions, red bell peppers, yellow squash, eggplant, asparagus, all just on the
grill. It is really quick. Here is how I do it.

I slice the veggies and then drizzel them with extra virgin olive oil, good sea
salt and freash ground pepper.

Heat up the grill pan to medium or medium high (you want it hot so when you
put the veggies on they sizzle). Place the veggies on and cook for 4 to 5
minutes, until you have nice grill marks, then turn and cook 4 to 5 minutes or
until have nice grill marks on the other side.

Notes: With the egg plant I will put some Parmesian on the last couple of
minutes I cook them. 
Also, the zuchini and onions are great with some freash italian parsley thrown
on the top once they are removed from the pan.

Edited by - gracie on 3/12/2007 9:16:35 AM

Edited by - gracie on 3/15/2007 7:09:42 AM
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MsTified Posted - 5 April 2004 14:41      

Caramelized Onions and Fennel Serves: 2
2 fennel bulbs, sliced
1 large onion, cut in half then sliced 
1 tablespoon olive oil
2 tablespoons butter

Put fennel and onion in a ziptop bag and toss with olive oil. Melt butter in
large skillet over medium-high heat. Add fennel and onion and saute for a
few minutes, then reduce heat to low. Continue cooking for about 40 minutes
or so, stirring occasionally. The fennel and onion will become soft and a
beautiful caramel brown color. Season with salt and pepper. 

And ... I'm somewhat confused! Don't most of us consider "Vegetables" and
"Side Dishes" pretty interchangeable? I'm never sure at which place to post.
And yet ... we can't get a BREAD and/or CARBS only forum?

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified

Edited by - Mstified on 4/5/2004 3:30:46 PM

Edited by - MsTified on 4/9/2007 3:35:15 PM
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DebB Posted - 19 September 2003 18:54      

Baked Zucchini Sticks

This is one of my favorite ways to enjoy zucchini:

Cut zucchini into spears. I usually cut in across the middle so I have 2 halves,
and then quarter each half. If your zucchini is larger, then cut your quarters
into spears, like you would a cucumber. Toss spears with melted butter. Shake
spears in plastic bag with parmesan cheese. Put on non stick cookie sheets
and bake at 375 until sticks are tender and cheese is browned.

the sticks are soft inside but the cheese on the outside keeps them crunchy.
They are really good. I just made some last night and they are always a hit at
my house. If you are so inclined, you can add a little garlic powder to the
butter or cheese, as they are good that way too.

tinselbaby @ SS site

Deb’s note - the zucchini will be ‘mushy’ not crisp - but we really like these.
We serve Uncle Dan's Southern Original dip on the side.

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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stephybear69 Posted - 27 February 2007 2:33      

My mom makes a cream of potatoe and leak soup that I love. Any one
had a recipe SS style that might be close to it?

Thanks in advance.

~steph~
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DTyler Posted - 25 February 2007 7:57      

Heat a large pot adding a few tablespoons of olive oil to coat the bottom. Add
one chopped onion, salt and pepper, 1/2 tsp. of red pepper flakes. Stir fry for
2 min. Add kale (or choice of greens)3 cloves of garlic chopped, 2 cups of
chicken stock. Cover and cook till greens are tender. Optional, add a splash of
vinegar just before serving. This is great!
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DramaMama16 Posted - 21 February 2007 11:34      

Where would I find the BBQ green bean recipe that I keep hearing
about? It sounds yummy!
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beebee1 Posted - 3 January 2007 7:29      

DebB...I just want to let you know your recipe for sweet & sour red cabbage
is great. I made it up this a.m. for dinner at Dad's tonight. I didn't have time
to fry a couple slices of bacon, so I just used some Hormel bagged & added a
little bacon grease. My husband said it smelled pretty good, even though it
was 6 a.m. I did put a little WL Gold instead of all Splenda. I left out the
apple as well, to keep it legal for me.
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This recipe is from a bag of shredded cheese.

Tomato Broil
4 tomatoes sliced about 1/4" to 1/2" in thickness
2 cups Italian Style cheese
2 teaspoons Italian seasoning
2 teaspoons olive oil
1/2 teaspoon pepper (adjust to your taste)

Preheat oven to 350. In a casserole dish put a layer of tomato slices and a
layer of cheese: sprinkle some of the Italian seasoning and drizzle one
teaspoon of olive oil over the layers. Repeat layers. Top with pepper. Bake in
oven for 15 minutes to melt cheese. Then place under broiler until the cheese
gets brown and bubbly. Serves 6.

Started March 6, 2006
Start 297 ~ Current 214 ~ Goal 150
"It is written, Man shall not live by bread alone, but by every word that
proceedeth out of the mouth of God." Matthew 4:4
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bigdad Posted - 30 July 2006 15:52      

Cabbage-Curry -Fennel

How ever much cabbage your pan will hold. rember that the cabbage will wilt
down alot so it won't be as bulky as when you started. Fry the cabbage untill
its done to your liking. Some may like it crunch while other may like it cooked
more. When the cabbage is just about to your liking add 1 teaspoon of hot
curry and 1 teaspoon full of fennel and a little butter .Finsh cabbage to your
doneness and enjoy

Edited by - bigdad on 7/30/2006 3:53:21 PM
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beebee1 Posted - 22 September 2006 13:54      

I just got some cauliflower from Meijers that is dark purple and also bright
orange. I fixed a veggie tray for a potluck at work & it was a huge hit. I don't
know if the color stays when cooked. We ate it all so I can't even try until I
get some more. The sign in the produce dept. said it is not dyed, it is how it
is grown.
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IWedRich Posted - 11 September 2006 18:42      

I have awesome Rutabaga recipes, but don't want to post until I am sure if
they are legal or not. I have used them (not often because they are hard to
work with) and they have not seemed to create an imbalance so far. If
anyone knows - please respond!

Lovin' Jesus and Lovin' Life!
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iwillrejoice Posted - 3 January 2005 14:15      

I made this yesterday, to go with some grilled steaks. All I can say is,
YUM! From Gracious Gator Cooks.

Mushrooms Florentine

2 (10 ounce) packages frozen chopped spinach
1/2 teaspoon salt
1/4 cup chopped onion
6 tablespoons butter, divided
1 cup grated sharp white Cheddar cheese, divided
1 pound mushrooms, sliced
1/4 teaspoon garlic powder

Preheat oven to 350F.
Cook spinach according to package directions.
Drain & squeeze dry.
Spoon into shallow casserole.
Sprinkle spinach with salt, onion, 2 tablespoons of the butter, & 1/2 cup of
the grated cheese.
Saute mushrooms in remaining 4 tablespoons butter until tender. (I like to
slightly brown them.)
Spoon mushrooms over cheese layer.
Sprinkle with garlic powder, & top with remaining 1/2 cup cheese.
Bake 20-25 minutes.

6 servings

Gail
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3M Posted - 23 August 2006 8:22      

Oven-Roasted Veggies

1 medium zucchini
1 medium summer squash
1 medium red pepper
1 medium yellow pepper
1 red onion
bacon, cooked and crumbled
3 Tablespoons oil
1 teaspoon salt
1/2 teaspoon pepper
shredded cheese

Heat oven to 450. Cut the zucchini, squash and peppers into bite size pieces
and dice the onion. Place the veggies, onion and bacon in a large roasting
pan. Toss with oil, salt and pepper to mix and coat. Spread in a single layer in
the pan. Roast 30 minutes, stir occasionally, until the veggies are light brown
and tender. Top with cheese.

Started March 6, 2006
Start 297 ~ Current 239 ~ Goal 150
Fear God, and keep His commandments: for this is the whole duty of man.
Ecclesiastes 12:13
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socalsweetpea Posted - 6 August 2006 0:38      

Bodacious Broccoli Salad

My husband loves this! 
8 slices bacon 
2 heads fresh broccoli, chopped (buy the big bag at Costco)
1-1/2 c. shredded Cheddar cheese
1/2 large red onion, sliced or chopped
1/4 c. red wine vinegar
1/8 c. Splenda 
2 tsp black pepper 
1 tsp salt
2/3 c. mayonnaise

Cook bacon, drain, and crumble. In a large bowl, combine broccoli,
cheese, bacon and onion. Prepare the dressing in a small bowl by
whisking together the red wine vinegar, Splenda, pepper, salt, and
mayo. Combine dressing with salad. Cover and refrigerate. I have made
it without the bacon and it is still fabulous.

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=52600')
javascript:openWindow('profile.asp?mode=display&id=22101')
javascript:openWindow('close.asp?topic_id=52600&topic_title=Bodacious+Broccoli+Salad&forum_id=92')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...g+That+Speaks+%28Veggies%29&topic_title=Bodacious+Broccoli+Salad&forum_id=92&topic_id=52600[9/8/14, 10:22:49 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Bodacious Broccoli Salad
 

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/...MATOES&forum_id=92&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29[9/8/14, 10:22:55 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:BROILED
TOMATOES

Send Topic To a Friend

Author Posting

rowdyinwi Posted - 25 July 2006 12:38      

I slice tomatoes 1/4" thick, enough to do 1 layer on a large cookie sheet
and top with this mix(heaping amt on each):

Mayo
Prepared horseradish
shredded cheddar
parmesan
fresh minced onions
garlic powder
pepper
crumbled cooked bacon

Broil until golden and bubbly

270/235/150 2-6-06

RowdyinWI
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beebee1 Posted - 20 June 2006 13:31      

Grilled Onions

Peel onion. Carve out center (save for other uses). Put in a pat of butter & 1
boullion cube. Wrap in foil. Put on grill until tender.

Edited by - beebee1 on 6/20/2006 1:32:48 PM
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gopmom2 Posted - 12 September 2005 15:51      

Forgive me if someone has already posted this recipe. I saw a lot of
suggested uses for radishes, but not this method. I took a cue from DebB
with her 'popcorn cauliflower'. This recipe is so easy. It is so 'like' potatoes,
that I really couldn't believe it. I dipped them in legal ketchup and legal
ranch when they were roasted.

Roasted Radishes

Lot's of radishes
Olive oil to cover
Mrs. Dash table blend

Slice radishes about the thickness of 2 quarters stacked together. Toss in
desired amount of olive oil. Sprinkle and mix with the Mrs. Dash Table
Blend. Roast in 375 degree oven for about 45 minutes. Tossing periodically.
These will shrivel slightly around the edges. Even my picky sister whom I
wish would start Somersizing loved these. Out of the six diners I had for
lunch today, everyone loved them. The guests ranged in age from 18
months-64. You must try these. You will not be dissappointed.
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Luv2shop Posted - 22 June 2006 9:4      

I'm going to try that onion thing. It made me think of the grilled cabbage. I
quarter the cabbage so it is nice poriton size, then
wrap it in 1 slice of bacon or sprinkle with bacon if you like. The I sprinkle it
with garlic power S & P, dash a little soy sauce, and spinkle with Chicken
bouillon or little chicken broth, top with 1 pat of butter. Wrap tightly in foil
and place on grill. Wow it is soooooo good. I eat it all year long on the grill.
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showgirl Posted - 28 July 2004 7:2      

has anyone tried the candied tomatoe recipe on page 76 in "eat great, lose
weight"? these are soooo good. i made these the other night and ate them
hot, but they were even better the next day cold. taste as good as candy only
better
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iwillrejoice Posted - 21 March 2006 20:49      

Tried this the other day, & thought it was good!

Baked Spinach Casserole

3 tablespoons minced onion 
1 pound chopped mushrooms 
3 tablespoons butter 
1 1/2 tablespoons ThickenThin
2 teaspoons salt 
1/4 teaspoon white pepper 
1/4 teaspoon nutmeg 
2 cups light cream 
2 (10 ounce) packages frozen spinach, thawed & drained 
3 tablespoons grated Gruyere or Swiss cheese

Heat oven to 325F. degrees. 
Saute' onions and mushrooms in butter for 5 minutes. 
Blend in ThickenThin, salt, white pepper and nutmeg. 
Gradually add cream, stirring to boiling point. 
Taste for seasoning. 
In buttered casserole, spread half the spinach; cover with half of the
mushroom sauce, then repeat. 
Sprinkle with the grated cheese. 
Set in pan of hot water. (I don’t think you really need to cook this in water
bath.)
Bake 40 minutes. 

Serves 6 - 8 

Gail

...minus 43 and counting...
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skinyme Posted - 20 March 2006 11:39      

Pierce squash and throw into microwave whole for about 6 min, flip half way
thru.

Cut open in half, not lengthwise and pull out seeds.

Much easier way to cook than baking and water mess.
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terrapin Posted - 20 January 2006 7:43      

I copied this from the allrecipes site. These are great! What is also great is
that the recipe calls for frozen green beans,which are so cheap and easy to
keep on hand. Only change I made was to use only 2 tbl. olive oil. I have
never liked frozen green beans before this....

"I learned how to make this while visiting my husband's family in Syria..." 
Original recipe yield: 4 servings.
Prep Time:5 MinutesCook Time:25 MinutesReady In:30 MinutesServings:4
(change)

INGREDIENTS:
1 (16 ounce) package frozen cut green beans 
1/4 cup extra virgin olive oil (I only used 2 tbl)
salt to taste 
1 clove garlic, minced 
1/4 cup chopped fresh cilantro

DIRECTIONS:
Place the green beans into a large pot, and drizzle with olive oil. Season with
salt to taste, and put the lid on the pot. Cook over medium-high heat, stirring
occasionally, until beans are cooked to your desired doneness. Syrians like it
cooked until the green beans are turning brownish in color. The idea is not to
saute them, but to let them steam in the moisture released by the ice
crystals. 
Add cilantro and garlic to the beans, and continue to cook just until the
cilantro has started to wilt.
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iwillrejoice Posted - 19 August 2005 18:57      

Made these tonight, & thought they were really good! Could be used as a
hash brown substitute, also.

"Potato" Pancakes

1 medium celery root, peeled & shredded
2 eggs, beaten
1/4 cup plain whey protein powder
1 teaspoon salt
Sweetener equivalent to 1 teaspoon sugar
1 teaspoon baking powder
About 2 cups peanut oil

Mix the shredded celery root & beaten eggs thoroughly.
Stir together the whey protein powder, salt, sweetener, & baking powder in
a small bowl.
Add the dry ingredients to the celery root mixture.
Mix well.
Heat a heavy skillet on medium heat, & add about a cup of peanut oil.
When oil is hot, use a 1/4 cup measure to scoop the celery root mixture
into the pan. I was able to fit about 3 per batch in the pan without
crowding. KInd of smoosh them down a little with the measure, so that
they're relatively flat.
Fry until crisp & brown, then turn & brown the other side.
Add more oil to pan, when needed, & continue frying, in batches, until all
the celery root mixture is cooked.

I think I got 10.

Gail

...minus 26 and counting...
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tinselbaby Posted - 21 December 2005 10:27      

seasoned with salt, pepper and olive oil then slow roasted in a very hot
oven until very, very dark brown.

1 1/2 lbs brussel sprouts. Trim the ends.
3 TBS olive oil
1 tsp kosher salt
1/2 tsp black pepper

coat sprouts and pour onto a baking sheet. roast in a 400 degree oven and
shake the pan every 7 minutes or so so they brown evenly. You can turn
the heat down if they look like they are burning, but when they are done
they are a really dark brown, almost black. You can also eat them cold as a
snack.
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larubia69 Posted - 18 November 2005 4:32         

Has anyone else experienced $5.99 / celery root prices? I made this a long
time ago and would like to again, but not at that price! Yikes!
Thanks
Linda
--
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capecodchris Posted - 14 December 2005 9:26      

I saw Sara Moulton make deep fried parsnip shreds/sticks yesterday. I
had a little leftover white turnip so I julienned it and deep fried in
safflower oil. It took several minutes to get deep golden brown, but did
they turn out yummy! I salted them and they tasted like sweet potato
fries. The need to get very deep golden brown. To test if your oil is hot
enough before adding turnip sticks, just use the end of a wooden spoon
and when little bubbles form around the tip, the oil is hot enough to add
the turnip.
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novalh Posted - 23 November 2005 6:38      

I tasted a turnip for the first time the other day and it tastes very much like a
potato to me. Has anyone tried making mashed turnips to serve just like
potatoes with gravy and all?
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jimmac86 Posted - 26 January 2005 15:55      

Pre heat oven to 500 degrees, I know it is high, but trust me it works.
Then cut up your fresh broccoli and rinse under cold water, make sure you
get most of the moisture out of it. I cut the brocolli into bite size pieces.
Next, in a small bowl mix together about 1/4 cup oil (can use vegetable or
olive) with some of your favorite spices. I have used just pepper and season
salt, but have also used the Sea Salt Rubs which were great. I have even
added a little bit of Balsamic Vinegar to the oil/spices. Then toss with your
fresh brocolli. 
Once you are done tossing, put the brocolli out onto a cookie sheet, lay it
flat so it is in a single layer. Put in the 500 degree oven and roast for about
5 minutes. It should be a little brown on the edges. It comes out a little
crisp, but is great. Since I started making my broccoli this way, I will never,
ever eat steamed broccoli again. This way of cooking it adds so much flavor
and you can compliment your main course by using some of the same
spices as the main course for a great compliment.
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novalh Posted - 9 November 2005 19:13      

A friend at work makes this and my child, who doesn't like cauliflower, loves it
I think it is ok for level 1. You take the cauliflower and steam it. You don't
want it completely tender but almost there. Then you take 2 egg whites and
beat them until they are starting to get fluffy and then beat in the yolks right
at the end. Take the cauliflower and dip it in the egg mixture and they put it
in a frying pan with some oil and brown it. This doesn't take long. After it is
browned put it in a bowl or baking dish and pour tomato sauce (i use Hunt's
Basil, Oregano and Garlic) over the cauliflower and Put in the micro or oven to
heat. I have also just heated the sauce and poured over it as well. I just love
this stuff. My friend says that they also do green beans this way and I have
thought about trying this with asparagus.
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momtomgm Posted - 17 November 2003 21:37      

3 10 oz packages frozen broccoli spears, thawed and drained
2 14oz cans artichoke hearts, drained
1-1/2 C mayonnaise
1/2 C butter
1/2 C grated parmensan cheese
4 Tsp lemon juice
1/2 Tsp celery salt

Arrange broccoli and artichokes in a greased 2-1/2 qt baking dish. In a
saucepan combine mayonnaise, butter, cheese, lemon juice, and celery
salt. Cook and stir over low heat until butter is melted, and sauce is
heated through. Do not boil. Pour over broccoli and artichokes. Bake
uncovered at 350 for 30-40 minutes, until broccoli is crisp tender.
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GARNET2002 Posted - 4 June 2005 23:54      

Hi all,
I found this on the internet today, haven't had a change to try it yet,
but going to. Thought you all might like it to. Maybe it is something a
little different so all of our foods won't get to boring. Let me know what
ya think of it. ok!! I thought it sounded pretty good. I think it would be
considered level-1 looks it to me...

Creamy Broccoli Salad

1-1/2 cups mayonaise
1/2 cup sour cream
1/4 cup sugar (use splenda or ss)
1 bunch broccoli, cut into small florets
1/2 head cauliflower, cut into small florets
1/4 cup finely chopped red onion
1 cup (4 oz.) shredded sharp cheddar cheese
1 container (3 oz.) real bacon bits

In large bowl combine mayonaise, sour cream and sugar. Mix well. Add
broccoli, cauliflower, onion, cheese and bacon bits, mix well. Cover and
chill for at least 4 hrs. before serving.

Better if made a few days in advance and allowed to marinate in the
refrig.

Hope you like the recipe..

GARNET2002
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DominoCat Posted - 4 October 2003 15:13      

It's that time of year again when all the fall vegetables are wonderful.
Here's a recipe that I have been making for over 20 years and I have
never been disappointed.

Rich's Wife's Broccoli and Cauliflower Salad

1 head cauliflower
3 stalks broccoli
2 bunches green onion (scallions)sliced thin
1 c mayo
1/2 c sour cream
3 teaspoons red wine vinegar
dash worchestershire sauce
dash tabasco

Break up cauliflower and broccoli into small flowerets. (you want them to
fit in your mouth with needing to cut them).

Mix mayo, sour cream, vinegar, worchestershire, tabasco and sliced green
onions in a separate bowl.

Toss dressing with the broccoli and cauliflower florets.

Best if allowed to chill 24 hours before eating to let flavors meld.

Makes a ton, and is always a hit at a potluck.
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starlite Posted - 2 November 2005 5:31      

I found the following online.

Title: Sichuan Dry-Fried String Beans
Categories: Chinese, Vegetables, Ceideburg 2
Yield: 4 servings

1 tb Dried shrimp
1 tb Preserved Sichuan Preserved
-Vegetable (jar choy)
3 c Peanut oil for deep frying
1 lb String beans, snapped in
-half
1 tb Minced ginger
1 tb Finely chopped garlic
4 oz Ground pork butt
1 Green onion, minced
1 ts Sugar
pn White pepper
2 ts Dark soy sauce
2 tb Chicken stock
A swirl of sesame oil

This green-bean dish is outstanding. The green beans exude aromatic
flavors and have an interesting chewy texture. I do not fry the
beans as long as traditional recipes call for because I want them to
have some texture left.

Cover the dried shrimp with hot water for 30 minutes. Drain. Chop
into the consistency of coarse bread crumbs.

Rinse the Sichuan preserved vegetables with cold water to wash off the
brine and salt; chop into the same texture as the shrimp. In a hot
wok add the oil and heat to 375F.

Deep fry the beans in two or three batches for 2 to 3 minutes or
until they look wrinkled, blistered and khaki color.

Remove all but 1 tablespoon of the oil from the wok. Reheat the wok
over high heat.

Add the ginger and garlic; stir-fry for 15 seconds. Add the pork,
preserved mustard, dried shrimp; stir-fry for 1 minute longer. Poke
and break up the clumps of pork so that it looks crumbled. Add the
green onion, sugar, white pepper and soy sauce; toss together to
blend.
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Return the reserved green beans, chicken stock and sesame oil; toss
vigorously over high heat until all liquids are reduced and absorbed,
about 2 to 3 minutes. Serve hot or at room temperature.

Serves 4 to 6.

If you want your life to BE different you can't just WISH you have to DO!

Can you believe it?! I lost 105 lbs and kept it off! All my posts are just my
personal opinions.

Starlite: Started 2/14/2000

Edited by - starlite on 11/4/2005 5:24:23 AM
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iwillrejoice Posted - 16 May 2004 22:39      

I've been enjoying reading so many of your recipes lately that I wanted to
share one in return. This has got to be my favorite veggie. (Maybe you
already know it?) Courtesy of Dr. Atkins.

Asparagus with Parmesan Cheese

2 lbs. fresh asparagus
1/2 cup butter, melted
1/2 cup grated Parmesan cheese

Preheat oven to 400 degrees.
Snap tough ends off fresh asparagus.
Wash carefully & cook until tender but still firm.
Drain well.
Arrange in shallow baking dish.
Pour melted butter over asparagus, & sprinkle with Parmesan cheese.
Bake at 400 degrees for 10 minutes, or until lightly browned.

8 servings

Gail
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DebB Posted - 20 September 2003 8:28      

Mock Mashed Potatoes with the Works

One large head of cauliflower steamed and mashed

(I use an electric mixer to really mash it)
5 slices of bacon cooked and diced (I just use the microwave for this)
1/3 cup shredded cheddar cheese 
1/3 cup minced onions. Cut them tiny or use a food processor or a chopper
one egg
3 tbsp heavy cream
salt and pepper to taste

Mix the ingredients and put in a buttered casserole dish. Bake covered for 40
minutes at 350 and uncovered for 15 more minutes.
Serve and enjoy 
Let me know how you like this one!!!

bluesmom @ SS site

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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twylite Posted - 27 September 2005 14:0      

credit goes to george stella
haven't made this yet, but it got a 5 star review on foodnetwork.com
1/2 medium spaghetti squash
Primavera Sauce, recipe follows

*Cook's Note: This recipe is for half of the squash. You may double the recipe
to use all of it, or top the other half of the squash with butter, sour cream,
cheese, and bacon
to make "mock" baked stuffed potatoes.

Slice squash in half lengthwise. Scoop out the seeds with a spoon as you
would a pumpkin. Then completely submerge both halves in boiling water and
cook for about 20 to 25 minutes, or until the inside is tender to a fork and
pulls apart in strands. (It is better to undercook if you are not sure). Remove,
drain, and cool with cold water or an ice bath to stop the cooking. Then use a
fork to scrape the cooked squash out of its skin, and at the same time, fluff
and separate the squash into spaghetti-like strands. Discard the skin.

Reheat the squash strands by dipping with a strainer in boiling water just
before serving. Top with Primavera Sauce.

Primavera Sauce:
4 tablespoons unsalted butter (1/2 stick)
1/2 cup small broccoli florets, lightly blanched
1 cup heavy cream
1 egg yolk
1 clove garlic, crushed
1 1/2 cups freshly grated Parmesan
1/4 cup chopped fresh parsley leaves
Salt and pepper
Fresh basil leaves, for garnish
Grape tomatoes, sliced in half, for garnish

Melt 2 tablespoons butter in a medium saucepan over medium high-heat. Add
broccoli and saute for about 1 minute. Then whisk in cream and egg yolk and
cook for only 1 to 2 minutes. Next, add garlic and cheese and whisk quickly
just to heat through. Remove from heat and stir in the rest of the butter and
the parsley. Pour over or toss with the hot spaghetti squash. Season with salt
and pepper, if desired. Garnish with fresh basil leaves and grape tomatoes.
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iwillrejoice Posted - 16 September 2005 20:18      

Well, I made this today, & it was really good. But when I came here to
thank Mary for her recipe, I discovered that it seems to have disappeared!
So, here it is again, for anyone who hasn't tried it yet. It's good!

Baked Spaghetti Squash & Cheese

Posted by mjlibbey @ SS.com, 30 March 2004

1 spaghetti squash, baked, cooled, & separated into strands with a fork
4 tablespoons butter
1 small onion, minced
1 teaspoon salt
1/4 teaspoon dry mustard
Dash pepper
1 1/2 cups cream or half cream, half water
8 ounces shredded Cheddar cheese

“Hi! Here's my recipe for spaghetti squash and cheese. You can use your
favorite cheese sauce as well. I usually double the cheese sauce. Make one
casserole with elbows and another one with cooked spaghetti squash.” 

Bake squash (I like to do this a day ahead).
Preheat oven to 350.
Grease 2-quart casserole.
In medium saucepan, melt butter and saute onion.
Add salt, dry mustard and pepper.
Stir in cream, bring to a simmer and reduce a little bit.
Remove from heat, add cheese and stir to melt.
Place spaghetti squash into casserole and pour cheese mixture over top.
Bake 20 minutes or more until bubbly and golden.

To bake a spaghetti squash; 
Cut in half lenghwise and take the seeds out.
Lay cut side down in a baking dish with a small amount of water.
Bake in a preheated 350 degree oven for about one hour or until tender. If
it's crunchy, it's not baked enough.
Let cool and refrigerate until needed. 

Gail's notes: I used light cream. And I used DebB's Baked Caramelized
Spaghetti Squash method, to bake the squash. Came out great! Another
keeper!

Gail
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...minus 27 and counting...
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kntheboys Posted - 29 September 2003 7:19      

I got this off another web site. Haven't tried it yet, but aside from the
"crust", it sounds the same as the tomato pie my MIL makes, except that
she also adds bacon (I think lining the crust with either strips or broken up
bacon.)

I'm going to try substituting pork rinds for the bread crumbs to make it
level 1.

If anyone tries it, let me know!

Tomato Pie in Zucchini Crust

. 
Ingredients: 
olive oil cooking spray 
1 pound (480 g) zucchini, grated, all liquid squeezed out 
3 scallions, white part and 1 inch (2.5 cm) green, chopped 
2 large cloves garlic, minced 
1 teaspoon (5 ml) fresh thyme leaves 
4 fluid ounces (120 ml) egg substitute 
1/2 cup (70 g) dry unseasoned bread crumbs 
freshly ground pepper 
1 cup (150 g) grated skim milk mozzarella cheese 
1/4 cup (38 g) freshly grated Parmesan cheese 
1 tablespoon (15 g) reduced calorie mayonnaise 
1 pound (480 g) fresh tomatoes, thinly sliced 
2 tablespoons (30 ml) minced fresh basil 
Instructions: 
Preheat oven to 350°F (180°C), Gas Mark 4.

Coat a nonstick skillet with cooking spray. Also coat a 9-inch (23 cm) pie
pan with cooking spray. Set aside.

Add the grated, squeezed dry zucchini, scallions, garlic, and thyme to the
skillet. Cook over high heat until the zucchini and other vegetables are
softened. Remove from heat. Add 2 fluid ounces (60 ml) of the egg
substitute, bread crumbs, and pepper. Press into the bottom and sides of
the pie pan. Bake for 15 minutes.

In a small bowl, combine the two cheeses, mayonnaise and remaining egg
substitute. Spread on top of the baked shell. Top with overlapping circles of
tomato slices. Coat with cooking spray, Bake for 30 minutes until the pie is
browned and set when a tester inserted near the center comes out clean.
Serve warm or cold.

Nutrition Facts: 
Servings: 6 
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Amount Per Serving: Calories 153 
Fat 6 g, Cholesterol 14 mg 
Carbohydrates 1 g, Sodium 319 

Kntheboys
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GardenGirl Posted - 16 August 2005 12:34      

1.Cook veggies of choice - I used green beans, wax beans & zucchini - in
saute pan with olive oil, a touch of butter, & S&P - until starting to
carmelize (turning golden brown).
2.Remove to platter.
3.Top with Ranch Dressing (recipe below)
4.Sprinkle with crumbled bacon.
The combination of temperatures,textures & tastes is what makes this
ordinary sounding dish yummy.
I make the Ranch dressing by mixing mayo, sour cream, and Hidden Valley
Ranch Dip - then thinning with water.
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GARNET2002 Posted - 26 July 2005 22:54      

Hi,
You got any yellow hot peppers in your garden this summer? Take them
and cut the end off and slice it into, seed it and cut down the strippin
off. (where the seeds are) clean it up good is what I'm trying to say,
take all that junk out of it.

You make a batter out of white flour and a little corn meal and roll these
things in them and fry in hot oil, but we can't have this on SS. So I cut
me some and just layed them in the hot oil and fryed them with salt
and pepper to taste. They were pretty good, didn't miss the batter that
bad. They will brown a little on the peeling side, then their done.
Thought you might like fryed peppers. My cousin told mom how to batter
them and fry them, when he come from colorado one summer. We'd
never heard of frying a pepper...Mom loves them battered and fryed.

GARNET2002
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GARNET2002 Posted - 14 July 2005 9:38      

Hi all,
GOT ZUCCHINI!!! Mine is ready in the garden and I have picked about 8
so far. I didn't know exactly what to do with it. (cookin it). I use to roll
it in meal and fry it like green tomatoes and I thought now what am I
going to do with it that I'd like it.

Here's how I cooked it and I thought it was simply delicious. Hope you
think so and like it.

One time I speared them the next time I cut them in half moons. Not to
thick and not to thin. Melt some butter in non-stick skillet and add a
little oil. I used canola. Put them in there and fry them until they are
real brown on all the white sides and the peeling will wrinkle,(I used salt
and pepper to taste and added one time table blend and the next time
add tomato, basil, & garlic, oh my-Delicious) I just sprinkled it like I did
when I salted them, I just went all over them with the stuff. (Mrs.
Dash)(use your judgement on this) (maybe about med-high heat-so they
don't burn). When they were done and brown, I took a handful of
Mozzarella cheese and put on top of them in the skillet and sprinkled
some parmesan cheese on top to,Waited till the Mozzarella cheese
melted, took off and let it slide off into a platter. Yummy...Can't wait to
try my yellow squash like this, but they ain't ready yet. Hope you like it
this way if you make it. I thought it was good. It might be good made
with olive oil and butter, but I'm out right now, so I used canola.

Let me know what you think!

GARNET2002

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=47810')
javascript:openWindow('profile.asp?mode=display&id=12007')
javascript:openWindow('close.asp?topic_id=47810&topic_title=Fryed+Zucchini%2E%2E%2E%2E%2E%2EYummy%2E%2E&forum_id=92')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...topic_title=Fryed+Zucchini%2E%2E%2E%2E%2E%2EYummy%2E%2E&forum_id=92&topic_id=47810[9/8/14, 10:34:05 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Fryed Zucchini......Yummy..
 

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/...y+Turnips&forum_id=92&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29[9/8/14, 10:34:11 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:Creamy
Turnips

Send Topic To a Friend

Author Posting

gettinthere Posted - 6 July 2005 15:37      

I love the recipe on this board for Turnips au Gratin - but sometimes don't
feel like going to the bother - the other night I sliced the turnips, cooked
them in a seasoned water (Spike, onion pwdr, garlic pdwr, pepper)drained
them, plopped them in the pan with some butter and mixed in some dried
onions, a can of *Media Creama Table Cream (ingredients: light cream,
disodium phosphate-Nestles-in the Mexican food section)(I was out of
heavy cream), some parmesan and cooked it on the stove top for about
20 minutes. I would do this again, it was very good. A sprinkling of cheese
would probably be good too.

*I don't know if this is funky or not - I don't use it often, but it is handy to
have around for that "creamy" touch.

You will never leave where you are until you decide where you would
rather be.
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iwillrejoice Posted - 7 June 2005 21:57      

Simple & easy, & surprisingly like potatoes! Been meaning to post this for a
while now. The discussion tonight reminded me.

Braised Radishes

4 cups sliced radishes
3 tablespoons butter
1/2 teaspoon salt
1/4 cup heavy cream

Cook radishes for 10 minutes in water to cover. 
Drain.
Add butter to pan and cook for another 5 minutes.
Add salt and cream; cover and simmer for another 5 minutes.

Serving Size: 4

Gail

...minus 26 and counting...
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gettinthere Posted - 6 July 2005 15:27      

Last night I tried a different way of cooking it - I sauteed the onions, red
bell pepper, celery in sesame oil, then added the cauliflower and sorta
browned the whole thing (big pan) added some green onions, sliced sugar
snap peas & some soy sauce and cooked a few more minutes - - it was
soooo delicious and much better than when I previously just added the soy
sauce before getting the cauliflower carmelized & tasty. This is probably
not new to the "cooks" around here - but I was surprised as to the
difference in taste & texture just a little browning BEFORE adding the soy
sauce could make.

You will never leave where you are until you decide where you would
rather be.

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=47655')
javascript:openWindow('profile.asp?mode=display&id=19223')
javascript:openWindow('close.asp?topic_id=47655&topic_title=Cauliflower+Rice&forum_id=92')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...d+Nothing+That+Speaks+%28Veggies%29&topic_title=Cauliflower+Rice&forum_id=92&topic_id=47655[9/8/14, 10:34:36 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Cauliflower Rice
 

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/...Greens%21&forum_id=92&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29[9/8/14, 10:34:41 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:Vlad's Very
Garlicky Greens!

Send Topic To a Friend

Author Posting

yesitis909 Posted - 18 August 2004 11:53      

I love Alton Brown, host of Food Network's "Good Eats". This is a recipe
from his garlic show, "In the Bulb of Night," and I thought I'd post it, as it's
completely Somersized and completely yummy!

INGREDIENTS (Software):

5 to 7 cloves garlic, peeled, plus 2 cloves garlic, one sliced, one minced

Enough olive oil to cover the bottom of a wide saute pan

4 big handfuls greens (baby mustard, turnip, chard), picked and roughly
shredded

Salt and freshly ground black pepper

Place saute pan over medium heat and then lightly crush 5 to 6 garlic
cloves. When the pan is hot, add just enough oil to cover the bottom of the
pan and add the garlic. Cook, stirring frequently until golden brown (3 to 5
minutes). Remove from the oil. At this point, the greens can be quickly
Sauteed for a mild garlic flavor.

If you're looking for something a little stronger, thinly sliver 1 clove and
add it to the pan stirring constantly (burned garlic is not Good Eats, nor is
anything that touches it). Once the slivers turn golden, add the greens and
toss to coat with the hot oil. Season with salt and pepper as soon as the
greens start to wilt and plate immediately.

If you're looking for even more garlic flavor, finely mince a clove of garlic
and toss it into the greens during the last 30 seconds of cooking and toss
the greens to distribute. Keep the pan and the greens moving constantly, if
you can.

Remember, both garlic and dark leafy greens are very good for you, so eat
them both often. Since I'm a vegetarian, I eat this along side tofu or a
veggie burger. I'm sure it'd be a great side for any type of meat, though!

Hope you like it; and be sure to watch "Good Eats" if you've never seen it!
Great show!

<Insert trite inspirational (yet helpful) weight loss motto here>

179/172/155
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Hi,
Here is another recipe I found today. See what ya think.

Cauliflower Mashed Potatoes

We have the recipes to know how to make the mashed potatoes on
here, but this addition I found to this I thought was neat. Don't know if
anyone has ever tried this or not.

Add 1/2 cup Parmesan Cheese and 4 beaten eggs to the mixture and
place in a 8" square baking dish sprayed with pam. Bake at 350* for 30
to 40 min. or until set and golden on top.

They added cream, butter, garlic powder, onion powder, salt and pepper
to their mashed cauliflower..and then done the stuff above to it. Hope
ya like this one to...I thought it sounded like another good recipe idea...

GARNET2002
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Leah Marie Posted - 19 May 2005 8:35      

Are they legal? TIA :)
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matantej Posted - 24 April 2005 7:16      

Zucchini Pizza
3 T butter
3 cups sliced zucchini (I used yellow squash)
1 cup sliced onion
1/2 tsp. basil
1/2 tsp. oregano
1/2 tsp. minced garlic
pinch of salt
2 cups shredded mozzarella
1 tomato, sliced
Melt butter in a frying pan. Add zucchini, onion, basil, oregano, garlic, and
salt. Cook until tender. Transfer the mixture to a cookie sheet and top with
tomato slices and then mozzarella. Bake at 325 degrees until cheese is
melted.
This was really yummy. I ate the whole thing!

started over again 1-1-05
286/270/?

Edited by - matantej on 4/26/2005 3:42:28 PM

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=46212')
javascript:openWindow('profile.asp?mode=display&id=12693')
javascript:openWindow('close.asp?topic_id=46212&topic_title=Zucchini+Pizza&forum_id=92')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...and+Nothing+That+Speaks+%28Veggies%29&topic_title=Zucchini+Pizza&forum_id=92&topic_id=46212[9/8/14, 10:35:17 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Zucchini Pizza
 

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/...=tater+tots&forum_id=92&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29[9/8/14, 10:35:22 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:tater tots

Send Topic To a Friend

Author Posting

naduahcg Posted - 10 May 2005 10:21      

Does anybody have a recipe for legal "faux" tater tots?
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ecohousekeeper Posted - 30 April 2005 16:53      

Bacon Onion Asparagus

bacon slices, uncooked
diced onion
olive oil
asparagus, washed and cut in 2 inch pieces
salt and pepper

Preheat oven to 400 degrees. Put the asparagus in a casserole dish
and drizzle olive oil on top. Add salt and pepper and stir well. Put the
casserole in the oven for about 10 minutes.

Meanwhile, heat a skillet to med-low and fry up a few slices of bacon.
Dry on paper towels and leave the grease in the pan. Crumble the
bacon, and set aside. Add the diced onions to the pan with the bacon
grease, and cook for a few minutes until golden. Take the asparagus
out of the oven. Pour the bacon grease, onions and bacon on top and
stir well. Divine!!
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GARNET2002 Posted - 23 April 2005 20:49      

Hi all,
I hope I don't get in trouble for posting this, but it was so cute, I wanted
to share it with you..

FARMERS PROPOSAL

My sweet potato,
Do you carrot all for me?
You are the apple of my eye,
With your radish hair and turnip nose.
My heart beets for you.

My love for you is as strong
as onions.
If we cantaloupe,
lettuce marry.
And we will be a happy pear!

GARNET2002
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Niteowl Posted - 13 November 2004 6:23      

Does anyone have a recipe for green fried tomatoes? I love them and have
not had any since I started SSing.
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zookeeper Posted - 14 April 2005 15:47      

These are the most delicious green beans I have ever had. Please try them

1 lb. fresh green beans, washed and tip taken off; steam until desired
softness
Mix together 2 Tbs. melted butter, 1/2 tsp. seasoned salt, 1/2 tsp. chilli
powder, 1/4 tsp. garlic and onion powder. 
Toss with green beans.
YUMMY!!!!!
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mighty-
nice

Posted - 12 February 2004 12:57      

I'm looking for a new veggie to add to my menus. I'd like to try jicama but
am not quite sure what to do with it! Any good jicama recipes out there?
Thanks!

Angie <>< : Fall down seven times, get up eight. 
SS since Aug '03 
(212/179/24 to go!)
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DebB Posted - 23 February 2005 8:37      

I made this last night for the first time and we really enjoyed it. As usual, my
notes are at the end..

Snow Peas and Mushrooms

1 cup sliced mushrooms
2 tablespoons butter
1/2 pound small snow peas
1 tablespoon soy sauce

Saute the mushrooms in the butter. Stir in the snow peas and soy sauce.
Continue cooking until the snow peas are crisp tender. Toss and serve.

Serves 4

Deb's notes: I used about 3 cups of mushrooms - next time I'll use even more
(we eat a lot of veggies and like to have leftovers), but I will keep the snow
peas at 1/2 pound. I also used low-sodium soy sauce. Very good!! Also - as
written, I can't imagine it "serving 4" (oink)

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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gettinthere Posted - 5 November 2004 18:54      

I bet everyone knows this, but the leaves curled over the cauliflower are
delish chopped & sauteed with olive oil, garlic & salt & pepper:)

When you change the way you look at things, you change the way things
look.
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atcchick Posted - 12 November 2004 21:50      

I can't find this wonderful recipe for carmelized brussel sprouts. Can anyone
help me out?
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mary07054 Posted - 7 March 2005 12:34      

fry up some fresh string beans with some olive oil and garlic till they get a
little charred. salt & pepper to taste. yumm
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I saw this on Food Network's "How to Boil Water" today and made it for dinner.
This is SO good! I'll copy it as written from their site ~ the walnuts would be a
Level 2 addition (I omitted them) and my notes are at the end:

Level 1 (without the walnuts)

Roasted Brussels Sprouts with Bacon

2 (10-ounce) packages Brussels sprouts 
2 ounce piece slab bacon cut into 3/4 inch cubes 
1/2 cup walnut pieces (Level 2 addition)
1/2 teaspoon salt 
Freshly ground black pepper

Preheat oven to 375 degrees F.

Wash and then peel off any loose or damaged leaves from the sprouts. Trim the
root end and cut each sprout in half. 
Cook the bacon and walnuts in a large oven-proof skillet over medium heat until
bacon just begins to crisp and walnuts are toasted, about 4 minutes. Transfer the
bacon and walnuts with a slotted spoon to a bowl and set aside. Add the Brussels
sprouts to the skillet and season with salt and pepper. 
Roast for about 30 minutes, add the bacon and walnuts and continue to roast until
the sprouts are cooked through and golden, about 10 to 15 minutes more.

http://www.foodnetwork.com/food/recipes/recipe/0,1977,FOOD_9936_30072,00.html
-----------------------------------------
Deb's notes: I used 2 pounds of fresh Sprouts. I find it easier to trim the root end
first, then remove the leaves as outlined in the instructions above.

I could not find slabs of bacon (which are unsliced), so the butcher recommended a
package of "pig jowl bacon". I know ~ I know -- this sounds terrible (lol), but it
really was just like slab bacon - I wouldn't have been able to tell otherwise.

Cut all rind from bacon (it gets too hard when cooked) and discard or throw in the
freezer for soup stock. When cooking the bacon, watch the pan's temperature - this
can burn easily. You want to cook it until crisp and the fat is rendered out of it.

After tossing the Sprouts in the bacon fat, I spread them out onto a foil lined cookie
sheet. Keep an eye on the time ~ you may not want to let it go quite as long as
the recipe states.

These were SO good and not strong/bitter tasting. *Ü*

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
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Kisa 1 Posted - 15 February 2005 6:56      

Roasted Curried Cauliflower

1 ½ Tbsp extra virgin olive oil
1 tsp mustard seeds
1 tsp cumin seeds
¾ tsp curry powder
¾ tsp sea salt
½ tsp cinnamon
1 large head cauliflower (abt. 2 lbs)
cut into large florets.
2 Tblsp butter

Pre-heat oven to 375. Grease a rimmed baking sheet with the butter.
In a large bowl, stir together oil, mustard seeds, cumin seeds, curry powder,
salt and cinnamon. Add the cauliflower, tossing to coat thoroughly in the spice
mix.

Arrange cauli in a single layer on the greased baking sheet, and roast until
florets are browned on the bottom and tender when pierced with a knife -
about 30-35 minutes. Serve hot. Enjoy!
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This was in our local newspaper last night. I thought it sounded delicious.

2 large cauliflower (preferably organic)
4 to 5 large cloves garlic, thin sliced
Salt
1 1/2 tablespoons good-tasting extra virgin olive oil
1 tablespoon butter
1/8 tespoon fresh ground nutmeg
Fresh ground black pepper to taste

Set a collapsible steamer basket in a 6-quart pot. Add water to come just
above the bottom of the steamer. Cover and bring to a boil. Meanwhile, wash
cauliflower and its leaves. Cut leaves into thin slices. Break cauliflower into
flowerettes.
Drop leaves onto the steamer, salt lightly. Add half the cauliflower, all the
garlic, then the rest of the cauliflower. Lightly salt. Cover and steam over
medium-high heat for 8 minutes, or until cauliflower is so tender a knife just
slips into it.
Drain well in a colander, turn into a food processor and puree with the butter
and olive oil. Season to taste with pepper, nutmeg and more salt if needed.
Serve immediately. Serves 3 or 4. 

Andrena

Philippians 4:13: I can do all things through Christ who strengthens me.
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jimmac86 Posted - 26 January 2005 15:48      

This is the easiest and quickest way to make asparagus:
Just cut off end of however much asparagus you want to make and rinse
under cold water. Shake excess water off. Place a long sheet of plastic wrap
on the counter and lay you asparagus on it. If you are making a lot of it,
lay half one way and the other half the opposite way. Then dot this with
some butter, season with season salt and pepper. Wrap it up in the plastic
wrap. Place on plate and microwave for 1 to 2 minutes. For about 15
pieces, I usually microwave for about 2 minutes depending on the thickness
of the stalks. Be careful of the steam when unwrapping after cooking. This
is alot easier than steaming, I have found with steaming my asparagus gets
to soft, I like it to be a little crisp tender. Alot less dishes to do also!!
Enjoy!!
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iwillrejoice Posted - 20 January 2005 13:27      

Mary - just wanted to let you know I tried your recipe, & liked it very
much. (I would have posted this on your thread, but I can't seem to find
it.)

You were right - it does have the same consistency as mashed potatoes.
It's not as soupy as cauliflower sometimes seems to be. And it seems to
taste less like cauliflower, at least to me & a friend that I shared it with.

Anyway, thanks again for posting. If it's all right with you, I'll re-post it
here, for everyone else to enjoy.

Cauliflower Puree

Courtesy of Sara Molton, on the Food Network

originally posted by mjlibbey, 29 January 2003

2 2/3 cups chopped fresh cauliflower (this was about 1 small head - I just
used it all)
1 garlic clove, minced or crushed
1/3 cup chicken broth
1/2 teaspoon salt
2 tablespoons cream (I was out, so I used sour cream - that was good!)
1 teaspoon butter (I used a bit more)

"Here's our favorite. This recipe has the same consistency as mashed
potatoes and stands up to extra butter or legal gravy on top." -- Mary

Simmer cauliflower, garlic, chicken broth, & salt in saucepan, covered, for
10 minutes. (Mine actually took a while longer to get soft.)
(Drain, &) puree in a food processor with the cream & butter.

Serve with extra butter or legal gravy.

Gail
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wired_foxterror Posted - 30 December 2004 19:19      

Green Beans with Bacon & Onion

1 1/2 lb fresh green beans, washed & trimmed
1/2 tsp salt
6 slices diced bacon
1/2 cup chopped onion
1/2 cup cider vinegar
2 Tbsp sugar substitute

In a large pot over high heat bring 2 qts water with the salt to a boil.
Add the beans, reduce the heat to medium and boil uncovered 10
minutes until they are just tender. Immediately drain in a colander.

While you are boiling the green beans, prepare the sauce. In a 10"
skillet over medium high heat saute the bacon bits until crisp. Remove
the bacon with a slotted spoon and set aside.

Add he chopped onion to the skillet and saute 3-4 minutes until limp.
Drain all the fat except 2 Tbsp. Reduce the heat to low and add the
vinegar, sugar substitute ans bacon bits. Stir and scrape the bottom of
pan to lossen bits. Turn the heat to high and boil mixure 1 minute.

Place the beans in the large pot. Pour the sauce over the hot green
beans and toss to coat. ransfer to serving dish and serve.

Enjoy!
wiredfoxterror

Losing-Losing-Gone!
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cubbiegal Posted - 27 November 2004 3:26      

I'm not a big fan of zucchini...but I do like it this way.

1 12 in zucchini
1/4 c. minced onion
1/4 c crumbled bacon
1/2 c shredded cheese (i used monterrey jack)
1 tomato - diced

Slice zucchini lengthwise and scoop out insides leaving 1/4 inch of skin.
Chop up what was scooped out. Mix with onions, bacon, cheese and put
back in shell of zucchini. Set zucchini in 9x13 pan and cover. Cook at 325
for 35-40 min. (or can microwave on high for 10 min) till fork tender. Top
with diced tomato if you prefer (which i dont, dont like those tomatos). I like
to dip this in sour cream (but then again i like to dip alot of things in sour
cream, lol). This is a good recipe in summer when you have zucchinis
coming out the ears and need new ways to prepare it.

Cubbie
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gettinthere Posted - 5 November 2004 18:51      

My DH loves these things and I have never cared for them-saw a recipe
somewhere and not sure if it was here and if so, forgive me for not
remembering:) I julienned the little devils and sauteed them in butter &
minced (jar variety) garlic & salt & pepper. Who woulda thunk they could
taste so different???? I don't think I'll fix them whole ever again. Just
wanted to share.

When you change the way you look at things, you change the way things
look.
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JKK Posted - 20 November 2004 21:11      

Thought I would put this in here as well as in the "Side Dishes" .

Curried Cauliflower Salad

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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DominoCat Posted - 18 July 2004 5:21      

This Level One vegetable is at the farmers market now in PA. Does anyone
have any recipes for this veggie?

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=41705')
javascript:openWindow('profile.asp?mode=display&id=8360')
javascript:openWindow('close.asp?topic_id=41705&topic_title=Kolrabi+anyone%3F&forum_id=92')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...Nothing+That+Speaks+%28Veggies%29&topic_title=Kolrabi+anyone%3F&forum_id=92&topic_id=41705[9/8/14, 10:38:39 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Kolrabi anyone?
 

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/...F%3F%3F&forum_id=92&forum_title=Greens%2C+Leeks+and+Nothing+That+Speaks+%28Veggies%29[9/8/14, 10:38:45 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Greens, Leeks and Nothing That
Speaks (Veggies) | Thread:Legal
veggies????

Send Topic To a Friend

Author Posting

J-LO Posted - 18 October 2004 11:53      

I have been eating rugabega, because I thought it was legal. But, I just
noticed it has a higher glycemic index, and am now second guessing it. Is is
o.k.? Also, what other "potato" or yam-like veggies are ok? I'm dying for a
sweet-like veggie like yam, sweet potato, winter squash, etc. HELP!!!
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cubbiegal Posted - 14 August 2004 4:53      

This is sooooo good just had to post it.

6 c. assorted veggies cut into 1" pieces
1/4 c olive oil
1/2 t oregano
2 cups shredded mozzarella cheese
1 t italian seasoning
1 t garlic powder
2 c portabello mushrooms
1/2 t salt

Place veggies in large bowl. Mix oil and the next 5 ingredients. Pour over
veggies. Toss to coat. Spread veggies into a 9x13 baking pan. roast at 450
for 25 minutes. Stir in mushrooms and spinkler with cheese. Bake 5 more
minutes or til cheese melts.

My hints for the veggies - I like to use zuchinni, onions, brocc, different
colored peppers. Havent tried asparagus with this but that would be good
too!! Enjoy.
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MaryAnnT Posted - 27 September 2004 15:45      

Sorry I don't have measurments (I can't cook that way)

2-3 small Zucchini
Eggs
Parmasean or Romano cheese (to taste)
Garlic (fresh or powder)(to taste)
Onions (1 small should be good but whatever you like)
Soy baking mix
salt and pepper (to taste)

Grate the zuchini and the onion (the side with the big holes) Scramble eggs
(enough to cover the zucchini) add garlic, cheese, baking mix, salt and
pepper until you have the consistancy of a thick pancake batter.

Fry until golden brown. Flip over, fry the other side.

Very tasty, again - sorry no actual measurments :o)

"Those who mind don't matter, and those who matter don't mind" Dr. Suess

MaryAnn - Upstate NY

209/179/125
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iwillrejoice Posted - 21 September 2004 14:13      

This is a Somersized adaptation of a recipe I've been making for about 24
years now. The original version came from Leon Soniat's column in the New
Orleans Times-Picayune (newspaper) back in May of 1980.

You can make this using fresh or frozen cauliflower. My favorite
presentation, that I especially love to do when entertaining, is to serve a
whole head of cauliflower, covered with the sauce & toppings, on the buffet
table.

Note: I use ThickenThin not/Starch to thicken the sauce. This website has
deemed that to be an Almost Level 1 item (though I don't quite understand
why - it's just vegetable gum.)

Anyway, here goes:

Baked Cauliflower

1 large white cauliflower
2 tablespoons butter
4 green onions, finely chopped
1/2 tablespoon ThickenThin not/Starch 
2/3 cup water
1 cup cream
1/2 teaspoon salt
1/4 teaspoon white pepper
2-3 dashes Tabasco
1/4 cup crushed pork rinds
2 tablespoons grated Parmesan cheese

Cook cauliflower whole, in boiling, salted water, about 20 minutes. (or,
microwave on Hi for 8-10 minutes)
Drain & place in baking dish.
In small skillet, melt butter & saute' green onions over medium-low heat
for 5 minutes.
Add the ThickenThin, water & cream, & simmer until smooth & thick,
stirring constantly.
Add the salt, pepper & Tabasco, & then pour the sauce over the cauliflower.
Sprinkle with the crushed pork rinds & cheese.
In a preheated 375 oven, bake about 20 minutes, or until slightly browned.

4-6 servings

Hope you enjoy this as much as I do!
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akes Posted - 22 March 2004 17:24      

Does anyone know how to make the cauliflower "rice" that Suzanne was using
in one of her cooking demonstrations this past weekend. Appreciate any info.
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iwillrejoice Posted - 6 September 2004 9:7      

This is really good!

Sauteed Mushrooms w/ Spinach & Pepper

2 tablespoons olive oil
1/2 pound mushrooms, sliced 1/4-inch thick
1/4 teaspoon salt
1/4 teaspoon freshly ground pepper
2 tablespoons butter 
1 garlic clove, slivered
1 bag washed baby spinach

In a Dutch oven, heat olive oil over medium-high heat. 
Add mushrooms.
Saute for 5 minutes, or until juices are released and mushrooms are
browned. 
Add salt and pepper.
Transfer mushrooms to bowl and set aside.
Return pan to heat and add butter and garlic. 
When butter is foaming, add spinach and cook for 2 minutes, or until
tender and most of the liquid has evaporated, stirring frequently. 
Return mushrooms to pan and toss with spinach. 
Taste and adjust seasonings. 

Makes 4 servings

Gail
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	Message: September's Savory Broccoli TossLevel 1 Pro/Fatsmakes 8 servings (4 in our house!)2 sices of bacon2 bunch broccoli, rinsed and cut into florettes1/2 red onion, sliced thinly1/4 teaspoon celery salt1/8 teaspoon freshly ground pepperIn skillet, over medium-high heat, cook bacon until crisp; remove, blot will paper towel, and crumble. Pour off all but 1 tablespoon of drippings. In a saucepan, heat 2 quarts of water to a simmer, add broccoli and cook for 3 minutes, drain.Turn heat back on skillet, add onion, cook for a couple of minutes, add broccoli, celerysalt, pepper, and bacon. Cook 3 minutes until broccoli is heated through.~September~
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	Message: Is it a fruit, veggie or carb?    ~steph~
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	Message: Hi there,I planted eggplants. I guess just to watch them grow, but now I have lots of egg plants. Does anyone have something easy and good for eggplants?  The only thing I can remember eating was eggplant parm.  Any ideas?  DebB??? Thanks!  Have a good one!  pam :)    started 3/4/08167/148/140  goal by 7/1http://www.suzanne24.com/glamorouspjtpam2896@suzanne24.comJOIN SUZANNE FOR $10 BUY WHOLESALE! ASK ME HOW!!NO TIME TO EAT? HAVE A GREAT TASTING PROTEIN SHAKE!POLLEN BURST - natures FACEMASTER for INSIDE YOUR BODY!!PROFEMME -contains no soy or estrogen
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	Message: OK OK they aren't quite as good, but they certainly pass.  I was craving them, so I tried to make something similar.Mess of green beansDeep fry in cannola oil until skin is blistered.Drain on paper towelsSprinkle with sea saltDip in Wasabi MayonaiseWasabi Mustard (1 T) Mine is from Kroger, Woeber's is the brand.  Mix with mayonaise (2 T)
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	Message: I got 'turnip fries' off of here somewhere and I can't find the original poster.  You deserve an award.  I just want any new Somersizers to know about this increditble 'french fry' like vegetable.  I am a hopeless frech fry fanatic.  This is what I do.Turnip French FriesLot's of turnipsOlive oil to coatMrs. Dash Table blendHeat oven to 375 degrees.  Cut turnips in 1/4 inch cirles.  Now cut the circles into 1/4 slices.  Drizzle with desired amount of  olive oil and sprinkle with desired amount of olive oil.  Roast in oven for 45 minutes turning every 15 minutes.  Ketchup or legal ranch a must!!!!!!for dipping!!!!!!These are really great and I have appreciated whoever came up with this idea for 3 years.  I would have never tried a turnip if it weren't for these.  Let me know how you all like these.
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	Message: I was trying to think of something new to do with tomatoes before the season ends.  Before SSing I used to make a "tomato pie".Of course then I used a deep dish pie crust sprinkled with basil and parmesan/romano blend and pre baked. I put tomatoes on the bottom, then sauteed mushrooms and onions topped with a five cheese Italian blend mixed with mayo, parmesan and romano blend on the top and basil sprinkled between each layer.  Then I baked it until it bubbled.   It was a big hit wherever I would take it.I was yearning for it this summer.  So, last night I sliced some beefsteak tomatoes, topped them with some mixed cheddar/jack (that's all I had) and mayo.  I didn't feel like sauteeing the mushrooms and onions so I just topped it with a little basil (I was out of parmesan too - need to grocery shop!)Put it under the broiler for a few minutes and it was great!  Reminded me of a broiled tomato that I had years ago at Joe's Stone Crab in Miami.
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	Message: I have to say, when I first tried mashed cauliflower/mock mashed potatoes, I DID NOT like it!  Plus, it was a lot of work and time.  However, this is a spin off of the scalloped cauliflower recipe on this board, and lightning fast!  I just prefer the "lumps" more then the pureed texture I guess.  So if you don't like pureed/mashed cauliflower, try this!*PLEASE NOTE MEASUREMENTS ARE APPROX, THIS RECIPE IS VERY FORGIVING AND EASILY ADJUSTED!**1/3 - 1/2 head of cauliflower florets-chopped2 tablespoons water1 teaspoon garlic powder1/2 cup shredded cheese (i like cheddar or smoked gouda)2 tablespoons cream OR sour cream OR buttersalt and pepper to taste1.put the chopped florets into a microwave safe bowl with the 2 tablespoons of water.  Put a lid on it and microwave on high for 8-9 minutes (until really tender).2. add all of the other ingredients and give it a "rough" mashing.  I use a hand-held potato masher.  It should still be a little "lumpy", that's what makes it so good :)All ingredients are to taste really, if it is too dry for you add a little more cream/sour cream/butter to it.    Started SS 2/25/08227/197/160
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	Message: I am posting this because I didn't see it anywhere. It is a take on three bean salad.Green Bean Salad1 can  yellow wax beans, drained2 cans green beans, drained1 sm.  onion, sliced1/4 c. celery, finely chopped or diced 1/4 c. green pepper, finely chopped or diced3/4 c. vinegar3/4 c. sugar substitute1/2 c. salad oilCombine first five items. Beat last three items together well, then pour mixture over the vegetables and mix well. Refrigerate to marinate. Stir occasionally. Edited by - FrozH2O on 5/28/2008 7:43:22 PM
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	Message: I made this recently, & all I can say is, "Wow!" I've tried a lot of the cauliflower recipes (I like cauliflower!), but this is my new favorite!  The original recipe said that this is "Guaranteed to cure any cravings for scalloped potatoes." I don't know about that - I never was a scalloped potato fan - but this sure is good!  Scalloped Cauliflower  2 bags frozen cauliflower (I used one large head) Salt & pepper 1/2 small white onion, finely chopped 1/4 cup butter 12 ounce bag finely shredded sharp Cheddar cheese 1 cup heavy whipping cream Crumbled cooked bacon (optional)  Preheat oven to 350. If using frozen cauliflower, open bags, one at a time, into a colander and run cool water over each to separate pieces andslightly thaw (don't use warm water). If using fresh cauliflower, steam until done.  Spray large casserole dish with Pam (or use butter) and layer 1/2 of cauliflower across bottom of dish. Season with salt and pepper. Layer with bits of onion, thinly sliced pats of butter and 1/2 of cheese. Repeat. Pour cream over top and place dish in oven.  (If dish is very full, put cookie sheet under to prevent bubble-over). Bake 35 minutes.  Crumble bacon over top, then bake 10 more minutes.  (If not using bacon, bake a total of 45 minutes.) Enjoy!      Gail ...minus 26 and counting...
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTImdG9waWNfaWQ9NDM2NTkA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Does anyone have a recipe for fried green tomatoes?  I love these and have not had any since SSing and I miss them.
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	Message: I have to say, I really miss potatoes and the couple times I've tried faux "mashed" potatoes I didn't really care for it at all.  But I LOVE potato salad and this hits the spot!!  This recipe is a slightly altered version found in "500 low-carb recipes", I love that book.  What a great dish to bring along with fried chicken for a spring picnic!!**please note that my measurements are approximate, as I wasn't paying close attn when I was making it, was just too excited!2 cups of cauliflower (stalk too) cut into small cubes1 hard boiled egg-coarsely chopped1 tablespoon finely diced red or white onion1/3 cup mayonnaise1 tablespoon cider vinegar1 teaspoon yellow mustard1/2 teaspoon salt1/2 packet splenda1/2 teaspoon pepper1. put all of the cubed cauliflower into a casserole/microwave safe dish with 1 tablespoon of water.  Cover and cook on high for 5 minutes.  When done, allow it to sit on the counter, covered, for another 5 minutes or so.2. In the meantime, combine all of the other ingredients together in a large bowl EXCEPT FOR THE EGG, and mix well.  Taste to see if it needs any adjusting.3. Drain the cauliflower of any excess water, then put into the bowl with the dressing.  Mix well, making sure all of the cauliflower is coated.  Add in the hard boiled egg and gently stir.  Refrigerate and serve chilled.    Started SS 2/25/08227/212/160
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	Message: Celery Root (Celeriac) Ring Recipe #227154A beautiful presentation when filled with steamed or creamed vegetables or fish. A delicious side from the Wisconsin Chapter of the United States Regional Cookbook, Culinary Arts Institute of Chicago, 1947.  by Molly53I 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.Level 1 pro/fat/veggie6 servingstime to make 18 min 15 min prep3 large celeriac (celery roots)1 1/2 teaspoons salt4 eggs, separated1/8 teaspoon pepper1 dash paprika1/2-3/4         cup cream1. Wash celery roots; pare and cut into cubes.2. Cook in boiling water to which 1 teaspoon salt has been added for 15 minutes.3. Drain and mash.4. Preheat oven to 350F and butter a ring mold.5. Whip egg whites to stiff peaks and lightly beat the yolks in a separate bowl.6. Add beaten egg yolks, remaining salt, pepper, paprika and cream.7. Mix thoroughly; fold in egg whites.8. Pour mixture into ring mold, place in a pan of hot water, and bake 30 to 45 minutes or until firm to the touch.    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: 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: This is a great recipe and easy!Roasted Vegetables1 medium of each (chopped into bite size pieces):red pepperyellow pepperzucchinisummer squashred onion1 lb. of asparagus2 Tbsp. olive oilsalt and pepperArrange a single layer in a roasting pan. Drizzle olive oil over them and toss to coat. Bake at 450 for 20-30 min.     
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05MiZ0b3BpY19pZD01NzE4MgA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Celery Root Remoulade Recipe #276552Celery root is the homeliest of vegetables, but you'd never know it once it's all dressed up in this! Here's a super-easy and relatively quick way to prepare this great veggie!by damienducksI 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.The Somersize adjustment: The original recipe called for low-fat mayo. Changed to Full-fat Mayo for somersizingLevel 1 pro/fat/veggie4 servingstime to make 20 min 15 min prep1 celery root, scrubbed and trimmed (aka celeriac)1 1/2 teaspoons salt1 lemon, juice of1/4 cup Dijon mustard2 tablespoons boiling water2 tablespoons olive oil (or a milder oil if you prefer)2 tablespoons white vinegar1/4 teaspoon salt1/3 cup Full-fat Mayonnaise 3 tablespoons fresh parsley, chopped1. Combine 1-1/2 teaspoons salt and lemon juice in large bowl.2. Working quickly, peel and quarter the celery root. Shred in food processor. Combine with lemon juice and salt, tossing to coat well. Let sit about 20 minutes. The lemon juice will tenderize the celery root, and keep it from browning as you make the dressing.3. Bring about a cup of water to boil in medium saucepan; set a medium bowl over pot (to make a double boiler).4. Add mustard and boiling water to the bowl, whisking till well combined.5. Drizzle olive oil into mustard mixture, whisking all the while. Do this slowly and whisk well so the dressing doesn't "break".6. Dribble vinegar into mustard mixture, still whisking constantly; add salt.7. Remove dressing from flame and let cool slightly.8. While dressing cools, rinse shredded celery root in a fine strainer. Squeeze out any excess moisture and return to large bowl (dry out the bowl first, though).9. Toss celery root with dressing till well coated. Fold in mayonnaise gently. Stir in parsley.10. This keeps in the fridge for 2-3 days, and gets more and more tender as it sits.    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: 1. Wash, Peel and slice eggplant (you don't have to peel it but sometimes I find the skin to be a little too tough).2. Salt eggplant and layer salted pieces in between paper towels.3. Whisk egg with a dash of heavy cream.4. Heat saute pan with a little olive oil.5. Dip eggplant in egg mixture and place in pan to fry until done. 6. Remove and top with barilla sweet peppers spaghetti sauce (has no sugar)that has alreay been heated and a slice of mozarella cheese.  ( I sometimes leave off the cheese.)Enjoy    
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	Message: I make these brussel sprouts for my family and they love them every time.1 large package of frozen brussel sprouts placed in large saute pan with water.  Cook until tender and drain. Place back in pan and add a dash of salt and a stick of butter. Saute on medium heat stirring only occassionally to prevent burning.  This makes them sweet and gives them a nice crunchy outside. I hope you enjoy it as much as my family does.    
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	Message: Baked Celery Recipe #19129Cooked celery as a side-dish vegetable seems to be out of vogue now, but it really is quite good. by LennieI 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.Level 1 pro/fat/veggie4 servingstime to make 1&#188; hours 20 min prep1 head celery1 onion, sliced thinly2 teaspoons minced fresh parsley2 slices bacon1 cup chicken stock1/4 cup watersalt and pepper2 tablespoons butter or margarine, cold1. Preheat oven to 350F degrees.2. Separate celery into stalks, remove leaves (save for soup) and trim, wash well and cut into pieces about 3/4-inch thick.3. Place celery in an un-greased casserole dish.4. Dice bacon; add bacon and sliced onion to casserole, atop the celery.5. Sprinkle all with fresh parsley.6. Combine stock and water (or just use all stock) and pour over dish; don't stir.7. Dot casserole with small bits of butter.8. Cover dish and bake for 30 to 45 minutes, or until celery is cooked but not mushy.    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: Does anyone remember a recipe using the French style green beans.  All i can remember is that you used a bag of the frozen green beans and it cooked in a skillet.  I hope someone remembers this.THANKS!!!
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	Message: Seared Rainbow Chard With Leeks Recipe #282686Epicurious  by dicentraI 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.Level 1 pro/fat/veggie4-6 servingstime to make 20 min 10 min prep2 bunches rainbow chard leaves or red and green swiss chard3 tablespoons unsalted butter2 tablespoons extra-virgin olive oil2 large leeks, halved lengthwise and cut crosswise into 1/4-inch-thick slices (white and pale green parts only)3/4 teaspoon fine sea salt1. Cut stems from chard (if leaves are large, cut out coarse portions of rib), then cut stems crosswise into 1/4-inch-thick slices.2. Stack chard leaves and roll into cylinders. Cut cylinders crosswise to make 1-inch-thick strips of leaves.3. Heat butter and oil in a 12-inch heavy skillet over moderately high heat until foam subsides, then saut&#233; chard stems and leeks with sea salt and pepper to taste, stirring occasionally, until slightly soft, 3 to 5 minutes.4. Add chard leaves and continue to saut&#233;, stirring frequently, until wilted. (If greens begin to brown before they wilt, sprinkle with a few drops of water.).    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: Braised Celery Recipe #3623This a nice way to cook celery  by Doreen RandalI 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.Level 1 pro/fat/veggie4 servings1 batchtime to make 1&#188; hours 5 min prep1 celery & leaves1 teaspoon chicken stock powder1 ounce butter1 cup boiling waterground black peppersalt (if required)1. Clean and chop celery into 1 inch pieces.2. Blanch the celery for 1 minute in boiling salted water.3. Drain and place in a buttered casserole with the butter and good grinding of pepper.4. Mix the chicken stock in the cup of boiling water until dissolved, then pour over the celery.5. Cover and bake at 325F for 1 hour.    http://www.travelpod.com/travel-blog/billman_teskey/changchun07/tpod.htmlSomersizer since June 1997.... Hang in there... I know this DOES work !mamalaurie
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTkyJnRvcGljX2lkPTU3MDk3AA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Okay, I know we have those mock potatoes we eat with the fixins and they are pureed or blended up....well today at lunch I had a brainstorm and it was great!I had a 1/2 of leftover steamed head of cauliflower.  I took about 1/2 of that and placed it "flower" side down on my plate.  Then I dolloped it with baked potato fixins...butter, cheese, green onions, bacon, sour cream.  OMG it was sooo good.  Even DH looked twice at my plate....he said...I thought you couldn't have that on your WOE.  LOL!!!  It even tricked him.  I gave him a taste and he was blown away.  Now he wants me to make that tonight.  Fine with me.If someone already posted this, my apologies...for I did not see it.Have a blessed day.Mizztucker
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTImdG9waWNfaWQ9NTY4NTAA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: is this ok to use as a veggie?
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	Message: Creamed Onions4 cups white pearl onions (the small kind)1 1/2 cups heavy creampinch of nutmeg to tastepinch of white pepper to tastepinch of salt to tasteAdd the onions to a pot of boiling water. Bring the water back to boiling and cook them for 2 minutes. Drain the onions in a colander, then run cold water over them to stop the cooking. Let them cool then clean the onions. (I use fresh onions, if you use frozen onions you don't have to clean them)Cook the cleaned onions and cream on medium heat until boiling. Then add nutmeg, a pinch of white pepper and salt, mix together and lower heat and simmer about 15 minutes until the onions are soft and translucent and cream is thickened. Keep your eye on it and watch out that it doesn't burn.Enjoy!    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: 


	lkPTkyJnRvcGljX2lkPTU2NzE4AA==: 
	PostTopic: 
	UserName: 
	Password: 
	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.
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	Message: Dottie's Green Bean Casserole 2 cans french-cut 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! Jams’ idea ~ water chestnuts for extra crunch    Started Somersizing 3-01270/175/165sdbruce@amerion.comEdited by - DebB on 8/19/2004 2:14:11 PM
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	Message: I love this stuff!  I would serve this to company.  (In fact, I have, & they loved it, too, & wanted the recipe.)  From the Clipping_Cooking e-mail list.  Cheese & Bacon Baked Cauliflower  2 heads cauliflower 1/2 stick butter (4 tablespoons or 1/4 cup) 8 ounces cream cheese 1/4 cup sour cream 8 ounces (or more) Cheddar cheese 1/2 - 1 pound bacon (cooked crisp & crumbled) Salt and pepper to taste (optional)  Break up cauliflower into florets, and cook until tender.  Drain well. In LARGE mixing bowl, combine cooked cauliflower with cream cheese, butter, & sour cream. You can mix it with a hand mixer, or mash it really well by hand, but I think it's best pureed in a food processor. Add in a handful of cheese, and mix until distributed throughout. Place in a 9x13-inch baking dish and cover with the remainder of cheese. Crumble the bacon on the top, and bake uncovered in a 350F. oven until cheese is melted (30 or so minutes works for me).  My notes: Half the time, I used to forget the sour cream, because the original recipe didn't have it written in to add it.  I've fixed that now, but it tastes fine without it. I often make a half recipe when I make this, with just 1 cauliflower.  Don't know why, really, since I like it so well.  A half recipe fits just fine in my 11x7-inch dish or a square 2 quart casserole.  Gail
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	Message: I found this recipe on the food network and it is a new favorite!2 1/2 cups bite-sized broccoli florets 2 1/2 cups bite-sized cauliflower florets 2 eggs, lightly beaten 1 cup grated Parmesan 1/2 to 1 cup olive oil 1/2 teaspoon kosher salt Place the broccoli and cauliflower in a large bowl. Toss with the beaten eggs to coat evenly. Place the Parmesan in a large tray or baking dish and dredge the vegetables in the cheese, pressing to coat evenly. Pour olive oil in a large heavy skillet until the olive oil is 1/4-inch deep, about 1/2 cup depending on the size of your skillet. Warm the olive oil over medium-high heat. When the oil is hot, carefully add the Parmesan-coated vegetables. Do not overcrowd the pan. Cook in batches, if necessary. Let the vegetables cook until a crust forms, about 3 minutes per side. Turn the vegetables only when they easily release from the bottom of the pan. Drain on paper towels and season with salt. The best part?  EATING THEM!!  YUM!!!!!!!!!    Kris <><"Jesus said, 'I am the way and the truth and the life.  No one comes to the Father except through Me.'"  John 14:6
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	Message: I found this on Allrecipes.com  its already perfect for somersizing Festive OnionsSUBMITTED BY: Christine Johnson"Simple to prepare, this creamy onion dish is sure to become a holiday favorite."Original recipe yield:6 to 8 servingsPREP TIME       10 MinCOOK TIME       30 MinREADY IN        40 Min4 cups sliced onion5 tablespoons butter1 cup heavy whipping creamsalt to tasteground black pepper to taste2/3 cup Parmesan cheese2 eggsDIRECTIONS1. Saute onions in butter or margarine until transparent. Place in 2-quart baking dish.2. In a small bowl, beat eggs well. Stir in cream, and season with salt and pepper. Pour mixture over onions, and sprinkle cheese.3. Bake, uncovered, at 425 degrees F (220 degrees C) for 15 to 20 minutes.    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'm looking for a recipe for brussel sprouts.  I found one on here about 6 weeks ago, and of course I didn't wriite down.  It had brussel sprouts and balsamic vinegar in it. Since I had brussel sprouts only once before and was not impressed.  Does anyone out there know what I'm talking about?    
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	Message: This recipe is great, I tried it with organic grape tomatoes and had to quickly put them in the frig for fear of eating them all.  This is the snack that I've been looking for.THanks SuzanneLinda--
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	Message: I have heard about the zucchini noodles being used instead of pasta with various sauces.  My question is how do you cook the zucchini after it is cut in strips?
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05MiZ0b3BpY19pZD01NTI0NgA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Okay, you probably all have seen this show before, this was my first time. I saw this, and said - This can be SSed! I will put my changes at the bottom, but I haven't yet tried this.Screaming Heads: Brussels Sprouts Gratin Recipe courtesy The Cookworks, 2003  Show:  Cookworks Episode:  Turkey Talk   2 pounds Brussels sprouts 4 ounces prosciutto, julienned 2 tablespoons unsalted butter Roasted Garlic, recipe follows 3 tablespoons all-purpose flour 1 1/2 cups heavy cream 1 cup half-and-half 1/4 cup sherry 1 cup finely grated Parmesan, plus 1/2 cup 1 teaspoon freshly grated nutmeg 1 teaspoon kosher salt 1/2 teaspoon freshly ground black pepper Special equipment: a large casserole dishPreheat oven to 350 degrees F. Peel off any damaged outer layers of Brussels sprouts. Trim the stem to make it flush. Quarter each sprout and score the stem on each quarter with a 1/4-inch-deep "X." Saute the prosciutto in the butter over medium heat for about 2 minutes. Add the garlic and Brussels sprouts and stir continuously for 2 to 3 minutes. Add the flour and continue stirring for 2 minutes. Add the cream, half-and-half, and sherry. Bring the liquid to a simmer, then reduce the heat and continue simmering for 7 minutes or until the liquid is reduced by 1/3. Stir in the 1 cup of Parmesan, nutmeg, salt, and pepper. Transfer to an ovenproof casserole dish. Cover with remaining 1/2 cup Parmesan. Cover with aluminum foil and bake for 25 minutes. Serve immediately. Roasted Garlic: 1 head garlic 1/2 teaspoon olive oilPreheat oven to 350 degrees F. Cut off the papery tip of the garlic head, exposing the top of each garlic clove. Brush the exposed cloves with olive oil. Place the garlic, root side down, on the center of a piece of aluminum foil. Bundle the garlic with the foil, leaving a small vent on top. Roast the garlic for 45 minutes or until the cloves turn beige and are fork tender. Remove from the oven and let stand until cool enough to handle. Squeeze the garlic head upside down over a small bowl and the cloves will pop out. Refrigerate for up to 1 week. 
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	Message: I thought I would share it here for everyone. I haven't had a chance to try it yet. I will let you all know how they turned out.Roasted Green & Wax BeansBy: Atkins Kitchen6 servings3/4 lb green beans                        1/2 lb wax beans                          1 tbs  olive oil                          1 1/2 tsp kosher salt                        1/2 tsp  thyme leaves; crumbled1/2 tsp  marjoram/oregano leaves; crumbledIf you can't find wax beans (they're yellow), use all green beans.1. Heat oven to 400° F. Trim beans. In a jelly-roll pan toss beans with oil, salt, thyme and marjoram until evenly coated.2. Roast 20 minutes, turning beans once or twice for even browning.Prep time: 15 minutes Bake/Cook time: 20 minutes Carbohydrates: 7 grams    Somersizer since 1997....Hang in there... I know this DOES workmamalaurieEdited by - mamalaurie on 6/4/2007 4:20:21 PM
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	Message: Another Somersizer requested this, so I thought I would share it here for everyone. I haven't had a chance to try it yet,I'll try it will frozen beans firstly, then later with my garden beans. I will let you all know how they turned out.Green & Wax Beans, Roasted By: Atkins Kitchen8 servings3 lb green beans, thin                  1 1/2 tbs olive oil                          3/4 tsp salt                               Say goodbye to boring green beans--these are so good you'll be snitching them with your fingers. Try mixing green and wax beans and add one or two favorite chopped fresh herbs.1. Heat oven to 375° F. In a large bowl, combine green beans, oil and salt. Toss to coat.2. Spread out beans in a single layer on 2 jelly roll pans or shallow baking pans.3. Roast beans 20 minutes, until lightly browned and crisp-tender. Flip beans halfway through cooking time for even browning.    Somersizer since 1997....Hang in there... I know this DOES workmamalaurieEdited by - mamalaurie on 4/23/2007 4:32:27 PMEdited by - mamalaurie on 6/4/2007 4:21:05 PM
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	Message: Hi, sorry if someone has posted this already, my husband was actually experimenting with making turnip pancakes then I threw some stuff in to it and we both loved it so I thought I'd share...We used...3 turnips grated1 zucchini grated1 onion gratedgenerous amount of grated cheese2 eggsparsley, oregeno, salt and pepper.We grated the turnips and zuchini and boiled them a few minutes to make them a little soft. We hand squeezed the water out of them since we don't have a ricer yet.Mix with the onion and rest of the ingredients. Oil a nonstick pan, (fairly high temp about 6 or 7). With a tablespoon heep a spoonful of batter into oil, flattening to your liking, flip over when edges are golden, drain on papertowels. Delicious! I love this cold too, took them to work today, salted em up a little, love them!  My husband enjoyed them with applesauce on top. (I snuck a little apple sauce in my dish too) :)~    Ritaxoxox145/138/120
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	Message: Very weird but when I made my squash, I tried something new. I added some feta cheese, onions, dill, parsley, little garlic to the squash. It worked. It almost tastes like spinach greek pie! I'm serving it tonight with meatballs/light tomato sauce.Microwave Squash, clean and shred squash.(I put in the fridge at this point for the next day)Simmer squash on stove top w/little butter, and 1/4 cup chicken stock/cover and simmer for 15 mins. You could use water instead of broth.Remove squash to bowl, add 2 TBS chopped onion to olive oil in skillet, cook slightly, then add garlic, parsley, dill and add back squash to pan. Add 1/4 cup crumbled feta cheese and a little more butter - heat through. S/P to taste. Serve plain or on a bed of fresh spinach.For me, this was a nice twist to a tired side dish. Note: I used a medium-sized squash
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	Message: This is my first time posting, but I have been enjoying the recipes here for the past couple of years and would like to finally contribute something. I'm a low-carber but have found that Somersizers have the best food. My mom always makes potatoes casa for Easter, and I decided to experiment with some leftover steamed cauliflower instead of the potatoes. 1 head of cauliflower, steamed, and grated (I used my food processor to grate it)2 c. cheddar cheese, shredded1/4 c. melted butter1 1/2 c. sour cream1/3 c. onion, finely mincedsalt and pepper to tastePreheat oven to 350 degrees. Place cauliflower in greased baking dish (I use a 1 1/2 quart dish). Pour butter on it. Mix remaining ingredients in bowl and pour over cauliflower. Mix together and bake for 30 -45 minutes.Thanks so much for all of your great recipes.
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	Message: This is going to be perfect for a cool Fall night.About 12 leeks, onions, scallions, sweet onions, shallots (any combination will do)2 cups mascarpone1 tsp nutmeg1 tsp pepper1 1/2 tsp salt2/3 cup white grape juice2/3 grated parmesan cheese1 Tb unsalted butterPlace the prepped leeks into a bowl; in a smaller bowl combine all the remaining ingredients except the cheese and butter.  Mix well.  Scrape the mascarpone mixture into the bowl with the leeks and , using two forks, evenly coat the leeks with the mixture.  Spoon the leeks into a large, buttered oval oven dish spreading the mixture evenly, or into six individual buttered oval dishes.  Scatter the Parmesan over all, and bake at 400 degrees for 30 minutes or until a deep golden crust forms; 10 min less for smaller gratins.
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	Message: Caramelized Onion and Gorgonzola Mashed "Potatoes" 1 head cauliflower1 3/4 teaspoon salt, divided2 tablespoons butter1 tablespoon olive oil1 medium onion, diced4 garlic cloves, minced1/2 teaspoon dried rosemary1/2 cup butter3/4 cup cream3/4 cup crumbled gorgonzola or blue cheese3/4 teaspoon pepper Bring cauliflower, 1 teaspoon salt, and water to cover to a boil in a Dutch oven; cook 20 to 25 minutes or until tender. Drain and keep warm.Melt 2 tablespoons butter with oil in a skillet over medium heat; add onion, and cook, stirring often, 12-17 minutes or until tender. Add garlic, and cook 3 min. Stir in rosemary; remove from heat.Mash cauliflower; stir in 1/2 cup butter, cream, and cheese until blended. Stir in onion mixture, remaining 3/4 teaspoon salt, and pepper. Spoon mixture into 13x9 casserole dish to fill bottom. Heat through. Broil 3 inches from heat, 5 minutes or until top is lightly browned.Starymist @ LCFDeb's notes - My husband loves this recipe.  But when I want to do something faster and simpler (which is most of the time) - this is what I do:Chop up one head of cauliflower and steam it stove top or, what I do is cook it in the microwave with just a small amount of water until it's tender.  Put this in the food processor and add about 4oz of softened cream cheese and about 1/4 cup (depending on the amount of caul.) of prepared Uncle Dan's Southern Original dip (more info to follow), with some salt & pepper and process until smooth.  Delicious!Uncle Dan's Southern Original Dip Mix ~ www.uncledans.com   If you like Hidden Valley dip mix - you'll probably love this stuff.  It doesn't contain the maltodextrin like the HV does.  This is made in Spokane, WA - so I don't know if it's available throughout the US.  But you can order it from their site.  We've *always* got a container of this made up in the fridge - it's delicious!*new information - See my post below dated 1/24/07 on Uncle Dan's changing this dip's ingredients and name...Edited by - DebB on 1/24/2007 6:55:31 AM
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	Message: I wanted to share a way I cook veggies.  I have a grill pan, one of those calphalon ones that fit over 2 gas burners.  Well, I have been cooking zuchini, onions, red bell peppers, yellow squash, eggplant, asparagus, all just on the grill.  It is really quick.  Here is how I do it.I slice the veggies and then drizzel them with extra virgin olive oil, good sea salt and freash ground pepper.Heat up the grill pan to medium or medium high (you want it hot so when you put the veggies on they sizzle).  Place the veggies on and cook for 4 to 5 minutes, until you have nice grill marks, then turn and cook 4 to 5 minutes or until have nice grill marks on the other side.   Notes:  With the egg plant I will put some Parmesian on the last couple of minutes I cook them.  Also, the zuchini and onions are great with some freash italian parsley thrown on the top once they are removed from the pan.Edited by - gracie on 3/12/2007 9:16:35 AMEdited by - gracie on 3/15/2007 7:09:42 AM
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	Message: Caramelized Onions and Fennel    Serves: 22 fennel bulbs, sliced1 large onion, cut in half then sliced 1 tablespoon olive oil2 tablespoons butterPut fennel and onion in a ziptop bag and toss with olive oil. Melt butter in large skillet over medium-high heat. Add fennel and onion and saute for a few minutes, then reduce heat to low. Continue cooking for about 40 minutes or so, stirring occasionally. The fennel and onion will become soft and a beautiful caramel brown color. Season with salt and pepper.     And ... I'm somewhat confused!  Don't most of us consider "Vegetables" and "Side Dishes" pretty interchangeable?  I'm never sure at which place to post.  And yet ... we can't get a BREAD and/or CARBS only forum?  ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~      MsTifiedEdited by - Mstified on 4/5/2004 3:30:46 PMEdited by - MsTified on 4/9/2007 3:35:15 PM
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	Message: Baked Zucchini Sticks This is one of my favorite ways to enjoy zucchini: Cut zucchini into spears. I usually cut in across the middle so I have 2 halves, and then quarter each half. If your zucchini is larger, then cut your quarters into spears, like you would a cucumber. Toss spears with melted butter. Shake spears in plastic bag with parmesan cheese. Put on non stick cookie sheets and bake at 375 until sticks are tender and cheese is browned. the sticks are soft inside but the cheese on the outside keeps them crunchy. They are really good. I just made some last night and they are always a hit at my house. If you are so inclined, you can add a little garlic powder to the butter or cheese, as they are good that way too. tinselbaby @ SS siteDeb’s note - the zucchini will be ‘mushy’ not crisp - but we really like these.  We serve Uncle Dan's Southern Original dip on the side.    Started Somersizing 3-01270/175/165sdbruce@amerion.com
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	Message: My mom makes a cream of potatoe and leak soup that I love. Any one had a recipe SS style that might be close to it?Thanks in advance.    ~steph~
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	Message: Heat a large pot adding a few tablespoons of olive oil to coat the bottom.  Add one chopped onion, salt and pepper, 1/2 tsp. of red pepper flakes.  Stir fry for 2 min.  Add kale (or choice of greens)3 cloves of garlic chopped, 2 cups of chicken stock.  Cover and cook till greens are tender.  Optional, add a splash of vinegar just before serving.  This is great!
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	Message: Where would I find the BBQ green bean recipe that I keep hearing about?  It sounds yummy!
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	Message: DebB...I just want to let you know your recipe for sweet & sour red cabbage is great.  I made it up this a.m. for dinner at Dad's tonight.  I didn't have time to fry a couple slices of bacon, so I just used some Hormel bagged & added a little bacon grease. My husband said it smelled pretty good, even though it was 6 a.m.  I did put a little WL Gold instead of all Splenda.  I left out the apple as well, to keep it legal for me.
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	Message: This recipe is from a bag of shredded cheese.Tomato Broil4 tomatoes sliced about 1/4" to 1/2" in thickness2 cups Italian Style cheese2 teaspoons Italian seasoning2 teaspoons olive oil1/2 teaspoon pepper (adjust to your taste)Preheat oven to 350.  In a casserole dish put a layer of tomato slices and a layer of cheese:  sprinkle some of the Italian seasoning and drizzle one teaspoon of olive oil over the layers.  Repeat layers.  Top with pepper.  Bake in oven for 15 minutes to melt cheese.  Then place under broiler until the cheese gets brown and bubbly.  Serves 6.    Started  March 6, 2006Start 297  ~  Current 214 ~  Goal 150"It is written, Man shall not live by bread alone, but by every word that proceedeth out of the mouth of God."  Matthew 4:4
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	Message: Cabbage-Curry -FennelHow ever much cabbage your pan will hold. rember that the cabbage will wilt down alot so it won't be as bulky as when you started. Fry the cabbage untill its done to your liking. Some may like it crunch while other may like it cooked more. When the cabbage is just about to your liking add 1 teaspoon of hot curry and 1 teaspoon full of fennel and a little butter .Finsh cabbage to your doneness and enjoyEdited by - bigdad on 7/30/2006 3:53:21 PM
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	Message: I just got some cauliflower from Meijers that is dark purple and also bright orange.  I fixed a veggie tray for a potluck at work & it was a huge hit.  I don't know if the color stays when cooked.  We ate it all so I can't even try until I get some more.  The sign in the produce dept. said it is not dyed, it is how it is grown.
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	Message: I have awesome Rutabaga recipes, but don't want to post until I am sure if they are legal or not. I have used them (not often because they are hard to work with) and they have not seemed to create an imbalance so far. If anyone knows - please respond!    Lovin' Jesus and Lovin' Life!
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	Message: I made this yesterday, to go with some grilled steaks. All I can say is, YUM!  From Gracious Gator Cooks.  Mushrooms Florentine  2 (10 ounce) packages frozen chopped spinach 1/2 teaspoon salt 1/4 cup chopped onion 6 tablespoons butter, divided 1 cup grated sharp white Cheddar cheese, divided 1 pound mushrooms, sliced 1/4 teaspoon garlic powder  Preheat oven to 350F. Cook spinach according to package directions. Drain & squeeze dry. Spoon into shallow casserole. Sprinkle spinach with salt, onion, 2 tablespoons of the butter, & 1/2 cup of the grated cheese. Saute mushrooms in remaining 4 tablespoons butter until tender.  (I like to slightly brown them.) Spoon mushrooms over cheese layer. Sprinkle with garlic powder, & top with remaining 1/2 cup cheese. Bake 20-25 minutes.  6 servings  Gail
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	Message: Oven-Roasted Veggies1 medium zucchini1 medium summer squash1 medium red pepper1 medium yellow pepper1 red onionbacon, cooked and crumbled3 Tablespoons oil1 teaspoon salt1/2 teaspoon peppershredded cheeseHeat oven to 450.  Cut the zucchini, squash and peppers into bite size pieces and dice the onion.  Place the veggies, onion and bacon in a large roasting pan.  Toss with oil, salt and pepper to mix and coat.  Spread in a single layer in the pan.  Roast 30 minutes, stir occasionally, until the veggies are light brown and tender.  Top with cheese.    Started  March 6, 2006Start 297  ~  Current 239  ~  Goal 150Fear God, and keep His commandments:  for this is the whole duty of man.Ecclesiastes 12:13
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	Message: Bodacious Broccoli Salad My husband loves this! 8 slices bacon 2 heads fresh broccoli, chopped (buy the big bag at Costco)1-1/2 c. shredded Cheddar cheese1/2 large red onion, sliced or chopped1/4 c. red wine vinegar1/8 c. Splenda 2 tsp black pepper 1 tsp salt2/3 c. mayonnaise Cook bacon, drain, and crumble. In a large bowl, combine broccoli, cheese, bacon and onion. Prepare the dressing in a small bowl by whisking together the red wine vinegar, Splenda, pepper, salt, and mayo. Combine dressing with salad. Cover and refrigerate. I have made it without the bacon and it is still fabulous.
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	Message: I slice tomatoes 1/4" thick, enough to do 1 layer on a large cookie sheet and top with this mix(heaping amt on each):MayoPrepared horseradishshredded cheddarparmesanfresh minced onionsgarlic powderpeppercrumbled cooked baconBroil until golden and bubbly270/235/150   2-6-06    RowdyinWI
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	Message: Grilled OnionsPeel onion.  Carve out center (save for other uses).  Put in a pat of butter & 1 boullion cube.  Wrap in foil.  Put on grill until tender.Edited by - beebee1 on 6/20/2006 1:32:48 PM
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	Message: Forgive me if someone has already posted this recipe.  I saw a lot of suggested uses for radishes, but not this method.  I took a cue from DebB with her 'popcorn cauliflower'.  This recipe is so easy.  It is so 'like' potatoes, that I really couldn't believe it.  I dipped them in legal ketchup and legal ranch when they were roasted.Roasted RadishesLot's of radishesOlive oil to coverMrs. Dash table blendSlice radishes about the thickness of 2 quarters stacked together.  Toss in desired amount of olive oil.  Sprinkle and mix with the Mrs. Dash Table Blend.  Roast in 375 degree oven for about 45 minutes.  Tossing periodically.  These will shrivel slightly around the edges.  Even my picky sister whom I wish would start Somersizing loved these.  Out of the six diners I had for lunch today, everyone loved them.  The guests ranged in age from 18 months-64.  You must try these.  You will not be dissappointed.
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	Message: I'm going to try that onion thing.  It made me think of the grilled cabbage.  I quarter the cabbage so it is nice poriton size, thenwrap it in 1 slice of bacon or sprinkle with bacon if you like.  The I sprinkle it with garlic power S & P, dash a little soy sauce, and spinkle with Chicken bouillon or little chicken broth, top with 1 pat of butter.  Wrap tightly in foil and place on grill.  Wow it is soooooo good.  I eat it all year long on the grill.
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	Message: has anyone tried the candied tomatoe recipe on page 76 in "eat great, lose weight"? these are soooo good. i made these the other night and ate them hot, but they were even better the next day cold. taste as good as candy only better
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	Message: Tried this the other day, & thought it was good!  Baked Spinach Casserole  3 tablespoons minced onion  1 pound chopped mushrooms  3 tablespoons butter  1 1/2 tablespoons ThickenThin 2 teaspoons salt  1/4 teaspoon white pepper  1/4 teaspoon nutmeg  2 cups light cream  2 (10 ounce) packages frozen spinach, thawed & drained  3 tablespoons grated Gruyere or Swiss cheese  Heat oven to 325F. degrees.  Saute' onions and mushrooms in butter for 5 minutes.  Blend in ThickenThin, salt, white pepper and nutmeg.  Gradually add cream, stirring to boiling point.  Taste for seasoning.  In buttered casserole, spread half the spinach; cover with half of the mushroom sauce, then repeat.  Sprinkle with the grated cheese.  Set in pan of hot water. (I don’t think you really need to cook this in water bath.) Bake 40 minutes.   Serves 6 - 8     Gail ...minus 43 and counting...
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	Message: Pierce squash and throw into microwave whole for about 6 min,  flip half way thru.Cut open in half, not lengthwise and pull out seeds.Much easier way to cook than baking and water mess.
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	Message: I copied this from the allrecipes site.  These are great!  What is also great is that the recipe calls for frozen green beans,which are so cheap and easy to keep on hand.  Only change I made was to use only 2 tbl. olive oil. I have never liked frozen green beans before this.... "I learned how to make this while visiting my husband's family in Syria..." Original recipe yield: 4 servings.Prep Time:5 MinutesCook Time:25 MinutesReady In:30 MinutesServings:4 (change) INGREDIENTS:1 (16 ounce) package frozen cut green beans 1/4 cup extra virgin olive oil  (I only used 2 tbl)salt to taste 1 clove garlic, minced 1/4 cup chopped fresh cilantro DIRECTIONS:Place the green beans into a large pot, and drizzle with olive oil. Season with salt to taste, and put the lid on the pot. Cook over medium-high heat, stirring occasionally, until beans are cooked to your desired doneness. Syrians like it cooked until the green beans are turning brownish in color. The idea is not to saute them, but to let them steam in the moisture released by the ice crystals. Add cilantro and garlic to the beans, and continue to cook just until the cilantro has started to wilt.
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	Message: Made these tonight, & thought they were really good! Could be used as a hash brown substitute, also.  "Potato" Pancakes  1 medium celery root, peeled & shredded 2 eggs, beaten 1/4 cup plain whey protein powder 1 teaspoon salt Sweetener equivalent to 1 teaspoon sugar 1 teaspoon baking powder About 2 cups peanut oil  Mix the shredded celery root & beaten eggs thoroughly. Stir together the whey protein powder, salt, sweetener, & baking powder in a small bowl. Add the dry ingredients to the celery root mixture. Mix well. Heat a heavy skillet on medium heat, & add about a cup of peanut oil. When oil is hot, use a 1/4 cup measure to scoop the celery root mixture into the pan. I was able to fit about 3 per batch in the pan without crowding. KInd of smoosh them down a little with the measure, so that they're relatively flat. Fry until crisp & brown, then turn & brown the other side. Add more oil to pan, when needed, & continue frying, in batches, until all the celery root mixture is cooked. I think I got 10.      Gail ...minus 26 and counting...
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	Message: seasoned with salt, pepper and olive oil then slow roasted in a very hot oven until very, very dark brown.1 1/2 lbs brussel sprouts.  Trim the ends.3 TBS olive oil1 tsp kosher salt1/2 tsp black peppercoat sprouts and pour onto a baking sheet.  roast in a 400 degree oven and shake the pan every 7 minutes or so so they brown evenly.  You can turn the heat down if they look like they are burning, but when they are done they are a really dark brown, almost black.  You can also eat them cold as a snack.
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	Message: Has anyone else experienced $5.99 / celery root prices?  I made this a long time ago and would like to again, but not at that price!  Yikes!ThanksLinda--
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	Message: I saw Sara Moulton make deep fried parsnip shreds/sticks yesterday.  I had a little leftover white turnip so I julienned it and deep fried in safflower oil.  It took several minutes to get deep golden brown, but did they turn out yummy!  I salted them and they tasted like sweet potato fries.   The need to get very deep golden brown.   To test if your oil is hot enough before adding turnip sticks, just use the end of a wooden spoon and when little bubbles form around the tip, the oil is hot enough to add the turnip.
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	Message: I tasted a turnip for the first time the other day and it tastes very much like a potato to me.  Has anyone tried making mashed turnips to serve just like potatoes with gravy and all?
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	Message: Pre heat oven to 500 degrees, I know it is high, but trust me it works.Then cut up your fresh broccoli and rinse under cold water, make sure you get most of the moisture out of it.  I cut the brocolli into bite size pieces.Next, in a small bowl mix together about 1/4 cup oil (can use vegetable or olive) with some of your favorite spices.  I have used just pepper and season salt, but have also used the Sea Salt Rubs which were great.  I have even added a little bit of Balsamic Vinegar to the oil/spices.  Then toss with your fresh brocolli.  Once you are done tossing, put the brocolli out onto a cookie sheet, lay it flat so it is in a single layer.  Put in the 500 degree oven and roast for about 5 minutes.  It should be a little brown on the edges.  It comes out a little crisp, but is great. Since I started making my broccoli this way, I will never, ever eat steamed broccoli again.  This way of cooking it adds so much flavor and you can compliment your main course by using some of the same spices as the main course for a great compliment.
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	Message: A friend at work makes this and my child, who doesn't like cauliflower, loves it  I think it is ok for level 1.  You take the cauliflower and steam it.  You don't want it completely tender but almost there.  Then you take 2 egg whites and beat them until they are starting to get fluffy and then beat in the yolks right at the end.  Take the cauliflower and dip it in the egg mixture and they put it in a frying pan with some oil and  brown it.  This doesn't take long.  After it is browned put it in a bowl or baking dish and pour tomato sauce (i use Hunt's Basil, Oregano and Garlic) over the cauliflower and Put in the micro or oven to heat.  I have also just heated the sauce and poured over it as well.  I just love this stuff.  My friend says that they also do green beans this way and I have thought about trying this with asparagus.
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	Message: 3 10 oz packages frozen broccoli spears, thawed and drained2 14oz cans artichoke hearts, drained1-1/2 C mayonnaise1/2 C butter1/2 C grated parmensan cheese4 Tsp lemon juice1/2 Tsp celery saltArrange broccoli and artichokes in a greased 2-1/2 qt baking dish. In a saucepan combine mayonnaise, butter, cheese, lemon juice, and celery salt. Cook and stir over low heat until butter is melted, and sauce is heated through. Do not boil. Pour over broccoli and artichokes. Bake uncovered at 350 for 30-40 minutes, until broccoli is crisp tender.
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	Message: Hi all,I found this on the internet today, haven't had a change to try it yet, but going to. Thought you all might like it to. Maybe it is something a little different so all of our foods won't get to boring. Let me know what ya think of it. ok!!  I thought it sounded pretty good. I think it would be considered level-1  looks it to me...Creamy Broccoli Salad1-1/2 cups mayonaise1/2 cup sour cream1/4 cup sugar (use splenda or ss)1 bunch broccoli, cut into small florets1/2 head cauliflower, cut into small florets1/4 cup finely chopped red onion1 cup (4 oz.) shredded sharp cheddar cheese1 container (3 oz.) real bacon bitsIn large bowl combine mayonaise, sour cream and sugar. Mix well. Add broccoli, cauliflower, onion, cheese and bacon bits, mix well. Cover and chill for at least 4 hrs. before serving.Better if made a few days in advance and allowed to marinate in the refrig. Hope you like the recipe..GARNET2002
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	Message: It's that time of year again when all the fall vegetables are wonderful. Here's a recipe that I have been making for over 20 years and I have never been disappointed.Rich's Wife's Broccoli and Cauliflower Salad1 head cauliflower3 stalks broccoli2 bunches green onion (scallions)sliced thin1 c mayo1/2 c sour cream3 teaspoons red wine vinegardash worchestershire saucedash tabascoBreak up cauliflower and broccoli into small flowerets. (you want them to fit in your mouth with needing to cut them). Mix mayo, sour cream, vinegar, worchestershire, tabasco and sliced green onions in a separate bowl.Toss dressing with the broccoli and cauliflower florets.Best if allowed to chill 24 hours before eating to let flavors meld.Makes a ton, and is always a hit at a potluck.
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	Message: I found the following online.Title: Sichuan Dry-Fried String Beans  Categories: Chinese, Vegetables, Ceideburg 2       Yield: 4 servings         1 tb Dried shrimp       1 tb Preserved Sichuan Preserved            -Vegetable (jar choy)       3 c  Peanut oil for deep frying       1 lb String beans, snapped in            -half       1 tb Minced ginger       1 tb Finely chopped garlic       4 oz Ground pork butt       1    Green onion, minced       1 ts Sugar         pn White pepper       2 ts Dark soy sauce       2 tb Chicken stock            A swirl of sesame oil     This green-bean dish is outstanding.  The green beans exude aromatic   flavors and have an interesting chewy texture.  I do not fry the   beans as long as traditional recipes call for because I want them to   have some texture left.      Cover the dried shrimp with hot water for 30 minutes.  Drain.  Chop   into the consistency of coarse bread crumbs.      Rinse the Sichuan preserved vegetables with cold water to wash off the   brine and salt; chop into the same texture as the shrimp. In a hot   wok add the oil and heat to 375F.      Deep fry the beans in two or three batches for 2 to 3 minutes or   until they look wrinkled, blistered and khaki color.      Remove all but 1 tablespoon of the oil from the wok.  Reheat the wok   over high heat.      Add the ginger and garlic; stir-fry for 15 seconds.  Add the pork,   preserved mustard, dried shrimp; stir-fry for 1 minute longer. Poke   and break up the clumps of pork so that it looks crumbled.  Add the   green onion, sugar, white pepper and soy sauce; toss together to   blend.      Return the reserved green beans, chicken stock and sesame oil; toss   vigorously over high heat until all liquids are reduced and absorbed,   about 2 to 3 minutes.  Serve hot or at room temperature.      Serves 4 to 6.      If you want your life to BE different you can't just WISH you have to DO! Can you believe it?! I lost 105 lbs and kept it off! All my posts are just my personal opinions.Starlite: Started 2/14/2000Edited by - starlite on 11/4/2005 5:24:23 AM
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	Message: I've been enjoying reading so many of your recipes lately that I wanted to share one in return.  This has got to be my favorite veggie.  (Maybe you already know it?) Courtesy of Dr. Atkins.  Asparagus with Parmesan Cheese  2 lbs. fresh asparagus 1/2 cup butter, melted 1/2 cup grated Parmesan cheese  Preheat oven to 400 degrees. Snap tough ends off fresh asparagus. Wash carefully & cook until tender but still firm. Drain well. Arrange in shallow baking dish. Pour melted butter over asparagus, & sprinkle with Parmesan cheese. Bake at 400 degrees for 10 minutes, or until lightly browned.  8 servings   Gail
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05MiZ0b3BpY19pZD0zNTI2NQA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Mock Mashed Potatoes with the Works One large head of cauliflower steamed and mashed (I use an electric mixer to really mash it)5 slices of bacon cooked and diced (I just use the microwave for this)1/3 cup shredded cheddar cheese 1/3 cup minced onions. Cut them tiny or use a food processor or a chopperone egg3 tbsp heavy creamsalt and pepper to tasteMix the ingredients and put in a buttered casserole dish. Bake covered for 40 minutes at 350 and uncovered for 15 more minutes.Serve and enjoy Let me know how you like this one!!! bluesmom @ SS site     Started Somersizing 3-01270/175/165sdbruce@amerion.com
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	Message: credit goes to george stellahaven't made this yet, but it got a 5 star review on foodnetwork.com1/2 medium spaghetti squashPrimavera Sauce, recipe follows*Cook's Note: This recipe is for half of the squash. You may double the recipe to use all of it, or top the other half of the squash with butter, sour cream, cheese, and baconto make "mock" baked stuffed potatoes.Slice squash in half lengthwise. Scoop out the seeds with a spoon as you would a pumpkin. Then completely submerge both halves in boiling water and cook for about 20 to 25 minutes, or until the inside is tender to a fork and pulls apart in strands. (It is better to undercook if you are not sure). Remove, drain, and cool with cold water or an ice bath to stop the cooking. Then use a fork to scrape the cooked squash out of its skin, and at the same time, fluff and separate the squash into spaghetti-like strands. Discard the skin.Reheat the squash strands by dipping with a strainer in boiling water just before serving. Top with Primavera Sauce.Primavera Sauce:4 tablespoons unsalted butter (1/2 stick)1/2 cup small broccoli florets, lightly blanched1 cup heavy cream1 egg yolk1 clove garlic, crushed1 1/2 cups freshly grated Parmesan1/4 cup chopped fresh parsley leavesSalt and pepperFresh basil leaves, for garnishGrape tomatoes, sliced in half, for garnishMelt 2 tablespoons butter in a medium saucepan over medium high-heat. Add broccoli and saute for about 1 minute. Then whisk in cream and egg yolk and cook for only 1 to 2 minutes. Next, add garlic and cheese and whisk quickly just to heat through. Remove from heat and stir in the rest of the butter and the parsley. Pour over or toss with the hot spaghetti squash. Season with salt and pepper, if desired. Garnish with fresh basil leaves and grape tomatoes.
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	Message: Well, I made this today, & it was really good. But when I came here to thank Mary for her recipe, I discovered that it seems to have disappeared! So, here it is again, for anyone who hasn't tried it yet. It's good!  Baked Spaghetti Squash & Cheese  Posted by mjlibbey @ SS.com, 30 March 2004  1 spaghetti squash, baked, cooled, & separated into strands with a fork 4 tablespoons butter 1 small onion, minced 1 teaspoon salt 1/4 teaspoon dry mustard Dash pepper 1 1/2 cups cream or half cream, half water 8 ounces shredded Cheddar cheese  “Hi! Here's my recipe for spaghetti squash and cheese. You can use your favorite cheese sauce as well. I usually double the cheese sauce. Make one casserole with elbows and another one with cooked spaghetti squash.”   Bake squash (I like to do this a day ahead). Preheat oven to 350. Grease 2-quart casserole. In medium saucepan, melt butter and saute onion. Add salt, dry mustard and pepper. Stir in cream, bring to a simmer and reduce a little bit. Remove from heat, add cheese and stir to melt. Place spaghetti squash into casserole and pour cheese mixture over top. Bake 20 minutes or more until bubbly and golden.  To bake a spaghetti squash;  Cut in half lenghwise and take the seeds out. Lay cut side down in a baking dish with a small amount of water. Bake in a preheated 350 degree oven for about one hour or until tender. If it's crunchy, it's not baked enough. Let cool and refrigerate until needed.   Gail's notes: I used light cream. And I used DebB's Baked Caramelized Spaghetti Squash method, to bake the squash. Came out great! Another keeper!      Gail ...minus 27 and counting...
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD05MiZ0b3BpY19pZD0zNTYyMgA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: I got this off another web site.  Haven't tried it yet, but aside from the "crust", it sounds the same as the tomato pie my MIL makes, except that she also adds bacon (I think lining the crust with either strips or broken up bacon.) I'm going to try substituting pork rinds for the bread crumbs to make it level 1.If anyone tries it, let me know!Tomato Pie in Zucchini Crust .  Ingredients:  olive oil cooking spray 1 pound (480 g) zucchini, grated, all liquid squeezed out 3 scallions, white part and 1 inch (2.5 cm) green, chopped 2 large cloves garlic, minced 1 teaspoon (5 ml) fresh thyme leaves 4 fluid ounces (120 ml) egg substitute 1/2 cup (70 g) dry unseasoned bread crumbs freshly ground pepper 1 cup (150 g) grated skim milk mozzarella cheese 1/4 cup (38 g) freshly grated Parmesan cheese 1 tablespoon (15 g) reduced calorie mayonnaise 1 pound (480 g) fresh tomatoes, thinly sliced 2 tablespoons (30 ml) minced fresh basil Instructions:  Preheat oven to 350°F (180°C), Gas Mark 4. Coat a nonstick skillet with cooking spray. Also coat a 9-inch (23 cm) pie pan with cooking spray. Set aside. Add the grated, squeezed dry zucchini, scallions, garlic, and thyme to the skillet. Cook over high heat until the zucchini and other vegetables are softened. Remove from heat. Add 2 fluid ounces (60 ml) of the egg substitute, bread crumbs, and pepper. Press into the bottom and sides of the pie pan. Bake for 15 minutes. In a small bowl, combine the two cheeses, mayonnaise and remaining egg substitute. Spread on top of the baked shell. Top with overlapping circles of tomato slices. Coat with cooking spray, Bake for 30 minutes until the pie is browned and set when a tester inserted near the center comes out clean. Serve warm or cold. Nutrition Facts: Servings: 6 Amount Per Serving: Calories 153 Fat 6 g, Cholesterol 14 mg Carbohydrates 1 g, Sodium 319  Kntheboys
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	Message: 1.Cook veggies of choice - I used green beans, wax beans & zucchini - in saute pan with olive oil, a touch of butter, & S&P - until starting to carmelize (turning golden brown).2.Remove to platter.3.Top with Ranch Dressing (recipe below)4.Sprinkle with crumbled bacon.The combination of temperatures,textures & tastes is what makes this ordinary sounding dish yummy.I make the Ranch dressing by mixing mayo, sour cream, and Hidden Valley Ranch Dip - then thinning with water.
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	Message: Hi,You got any yellow hot peppers in your garden this summer?  Take them and cut the end off and slice it into, seed it and cut down the strippin off. (where the seeds are) clean it up good is what I'm trying to say, take all that junk out of it. You make a batter out of white flour and a little corn meal and roll these things in them and fry in hot oil, but we can't have this on SS.  So I cut me some and just layed them in the hot oil and fryed them with salt and pepper to taste. They were pretty good, didn't miss the batter that bad. They will brown a little on the peeling side, then their done. Thought you might like fryed peppers.  My cousin told mom how to batter them and fry them, when he come from colorado one summer. We'd never heard of frying a pepper...Mom loves them battered and fryed.GARNET2002
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	Message: Hi all,GOT ZUCCHINI!!! Mine is ready in the garden and I have picked about 8 so far. I didn't know exactly what to do with it. (cookin it). I use to roll it in meal and fry it like green tomatoes and I thought now what am I going to do with it that I'd like it.Here's how I cooked it and I thought it was simply delicious. Hope you think so and like it.One time I speared them the next time I cut them in half moons.  Not to thick and not to thin. Melt some butter in non-stick skillet and add a little oil. I used canola.  Put them in there and fry them until they are real brown on all the white sides and the peeling will wrinkle,(I used salt and pepper to taste and added one time table blend and the next time add tomato, basil, & garlic, oh my-Delicious) I just sprinkled it like I did when I salted them, I just went all over them with the stuff. (Mrs. Dash)(use your judgement on this) (maybe about med-high heat-so they don't burn). When they were done and brown, I took a handful of Mozzarella cheese and put on top of them in the skillet and sprinkled some parmesan cheese on top to,Waited till the Mozzarella cheese melted, took off and let it slide off into a platter.  Yummy...Can't wait to try my yellow squash like this, but they ain't ready yet. Hope you like it this way if you make it. I thought it was good. It might be good made with olive oil and butter, but I'm out right now, so I used canola.Let me know what you think!GARNET2002
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	Message: I love the recipe on this board for Turnips au Gratin - but sometimes don't feel like going to the bother - the other night I sliced the turnips, cooked them in a seasoned water (Spike, onion pwdr, garlic pdwr, pepper)drained them, plopped them in the pan with some butter and mixed in some dried onions, a can of *Media Creama Table Cream (ingredients: light cream, disodium phosphate-Nestles-in the Mexican food section)(I was out of heavy cream), some parmesan and cooked it on the stove top for about 20 minutes.  I would do this again, it was very good.  A sprinkling of cheese would probably be good too.*I don't know if this is funky or not - I don't use it often, but it is handy to have around for that "creamy" touch.    You will never leave where you are until you decide where you would rather be.
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	Message: Simple & easy, & surprisingly like potatoes! Been meaning to post this for a while now.  The discussion tonight reminded me.  Braised Radishes  4 cups sliced radishes 3 tablespoons butter 1/2 teaspoon salt 1/4 cup heavy cream  Cook radishes for 10 minutes in water to cover.  Drain. Add butter to pan and cook for another 5 minutes. Add salt and cream; cover and simmer for another 5 minutes.  Serving Size: 4      Gail ...minus 26 and counting...
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	Message: Last night I tried a different way of cooking it - I sauteed the onions, red bell pepper, celery in sesame oil, then added the cauliflower and sorta browned the whole thing (big pan) added some green onions, sliced sugar snap peas & some soy sauce and cooked a few more minutes - - it was soooo delicious and much better than when I previously just added the soy sauce before getting the cauliflower carmelized & tasty.  This is probably not new to the "cooks" around here - but I was surprised as to the difference in taste & texture just a little browning BEFORE adding the soy sauce could make.    You will never leave where you are until you decide where you would rather be.
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	Message: I love Alton Brown, host of Food Network's "Good Eats".  This is a recipe from his garlic show, "In the Bulb of Night," and I thought I'd post it, as it's completely Somersized and completely yummy!INGREDIENTS (Software):5 to 7 cloves garlic, peeled, plus 2 cloves garlic, one sliced, one minced Enough olive oil to cover the bottom of a wide saute pan 4 big handfuls greens (baby mustard, turnip, chard), picked and roughly shredded Salt and freshly ground black pepperPlace saute pan over medium heat and then lightly crush 5 to 6 garlic cloves. When the pan is hot, add just enough oil to cover the bottom of the pan and add the garlic. Cook, stirring frequently until golden brown (3 to 5 minutes). Remove from the oil. At this point, the greens can be quickly Sauteed for a mild garlic flavor. If you're looking for something a little stronger, thinly sliver 1 clove and add it to the pan stirring constantly (burned garlic is not Good Eats, nor is anything that touches it). Once the slivers turn golden, add the greens and toss to coat with the hot oil. Season with salt and pepper as soon as the greens start to wilt and plate immediately. If you're looking for even more garlic flavor, finely mince a clove of garlic and toss it into the greens during the last 30 seconds of cooking and toss the greens to distribute. Keep the pan and the greens moving constantly, if you can. Remember, both garlic and dark leafy greens are very good for you, so eat them both often.  Since I'm a vegetarian, I eat this along side tofu or a veggie burger.  I'm sure it'd be a great side for any type of meat, though!Hope you like it; and be sure to watch "Good Eats" if you've never seen it!  Great show!    <Insert trite inspirational (yet helpful) weight loss motto here>179/172/155
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	Message: Hi,Here is another recipe I found today. See what ya think.Cauliflower Mashed PotatoesWe have the recipes to know how to make the mashed potatoes on here, but this addition I found to this I thought was neat. Don't know if anyone has ever tried this or not.Add 1/2 cup Parmesan Cheese and 4 beaten eggs to the mixture and place in a 8" square baking dish sprayed with pam. Bake at 350* for 30 to 40 min. or until set and golden on top.They added cream, butter, garlic powder, onion powder, salt and pepper to their mashed cauliflower..and then done the stuff above to it.  Hope ya like this one to...I thought it sounded like another good recipe idea...GARNET2002
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	Message: Are they legal?  TIA  :)
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	Message: Zucchini Pizza3 T butter3 cups sliced zucchini (I used yellow squash)1 cup sliced onion1/2 tsp. basil1/2 tsp. oregano1/2 tsp. minced garlicpinch of salt2 cups shredded mozzarella1 tomato, slicedMelt butter in a frying pan. Add zucchini, onion, basil, oregano, garlic, and salt. Cook until tender. Transfer the mixture to a cookie sheet and top with tomato slices and then mozzarella. Bake at 325 degrees until cheese is melted.   This was really yummy.  I ate the whole thing!started over again 1-1-05286/270/?Edited by - matantej on 4/26/2005 3:42:28 PM
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	Message: Does anybody have a recipe for legal "faux" tater tots?
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	Message: Bacon Onion Asparagusbacon slices, uncookeddiced onionolive oilasparagus, washed and cut in 2 inch piecessalt and pepperPreheat oven to 400 degrees. Put the asparagus in a casserole dish and drizzle olive oil on top.  Add salt and pepper and stir well. Put the casserole in the oven for about 10 minutes.Meanwhile, heat a skillet to med-low and fry up a few slices of bacon.  Dry on paper towels and leave the grease in the pan. Crumble the bacon, and set aside.  Add the diced onions to the pan with the bacon grease, and cook for a few minutes until golden. Take the asparagus out of the oven.  Pour the bacon grease, onions and bacon on top and stir well.  Divine!!
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	Message: Hi all,I hope I don't get in trouble for posting this, but it was so cute, I wanted to share it with you..FARMERS PROPOSALMy sweet potato,Do you carrot all for me?You are the apple of my eye,With your radish hair and turnip nose.My heart beets for you.My love for you is as strongas onions.If we cantaloupe,lettuce marry.And we will be a happy pear!GARNET2002
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	Message: Does anyone have a recipe for green fried tomatoes?  I love them and have not had any since I started SSing.
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	Message: These are the most delicious green beans I have ever had.  Please try them1 lb. fresh green beans, washed and tip taken off; steam until desired softnessMix together 2 Tbs. melted butter, 1/2 tsp. seasoned salt, 1/2 tsp. chilli powder, 1/4 tsp. garlic and onion powder. Toss with green beans.YUMMY!!!!!    
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	Message: I'm looking for a new veggie to add to my menus.  I'd like to try jicama but am not quite sure what to do with it!  Any good jicama recipes out there?  Thanks!    Angie <>< : Fall down seven times, get up eight. SS since Aug '03 (212/179/24 to go!)
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	Message: I made this last night for the first time and we really enjoyed it.  As usual, my notes are at the end..Snow Peas and Mushrooms1 cup sliced mushrooms2 tablespoons butter1/2 pound small snow peas1 tablespoon soy sauceSaute the mushrooms in the butter. Stir in the snow peas and soy sauce.Continue cooking until the snow peas are crisp tender. Toss and serve.Serves 4Deb's notes: I used about 3 cups of mushrooms - next time I'll use even more (we eat a lot of veggies and like to have leftovers), but I will keep the snow peas at 1/2 pound. I also used low-sodium soy sauce. Very good!! Also - as written, I can't imagine it "serving 4" (oink)    Started Somersizing 2-01270/175/175Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: I bet everyone knows this, but the leaves curled over the cauliflower are delish chopped & sauteed with olive oil, garlic & salt & pepper:)    When you change the way you look at things, you change the way things look.
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	Message: I can't find this wonderful recipe for carmelized brussel sprouts.  Can anyone help me out?
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	Message: fry up some fresh string beans with some olive oil and garlic till they get a little charred.  salt & pepper to taste.  yumm
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTkyJnRvcGljX2lkPTQ1MjUwAA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: I saw this on Food Network's "How to Boil Water" today and made it for dinner. This is SO good! I'll copy it as written from their site ~ the walnuts would be a Level 2 addition (I omitted them) and my notes are at the end:Level 1 (without the walnuts)Roasted Brussels Sprouts with Bacon 2 (10-ounce) packages Brussels sprouts 2 ounce piece slab bacon cut into 3/4 inch cubes 1/2 cup walnut pieces (Level 2 addition)1/2 teaspoon salt Freshly ground black pepper Preheat oven to 375 degrees F. Wash and then peel off any loose or damaged leaves from the sprouts. Trim the root end and cut each sprout in half. Cook the bacon and walnuts in a large oven-proof skillet over medium heat until bacon just begins to crisp and walnuts are toasted, about 4 minutes. Transfer the bacon and walnuts with a slotted spoon to a bowl and set aside. Add the Brussels sprouts to the skillet and season with salt and pepper. Roast for about 30 minutes, add the bacon and walnuts and continue to roast until the sprouts are cooked through and golden, about 10 to 15 minutes more. http://www.foodnetwork.com/food/recipes/recipe/0,1977,FOOD_9936_30072,00.html-----------------------------------------Deb's notes: I used 2 pounds of fresh Sprouts. I find it easier to trim the root end first, then remove the leaves as outlined in the instructions above.I could not find slabs of bacon (which are unsliced), so the butcher recommended a package of "pig jowl bacon". I know ~ I know -- this sounds terrible (lol), but it really was just like slab bacon - I wouldn't have been able to tell otherwise.Cut all rind from bacon (it gets too hard when cooked) and discard or throw in the freezer for soup stock. When cooking the bacon, watch the pan's temperature - this can burn easily. You want to cook it until crisp and the fat is rendered out of it.After tossing the Sprouts in the bacon fat, I spread them out onto a foil lined cookie sheet. Keep an eye on the time ~ you may not want to let it go quite as long as the recipe states.These were SO good and not strong/bitter tasting. *Ü*    Started Somersizing 2-01270/175/175Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: Roasted Curried Cauliflower1 ½ Tbsp extra virgin olive oil1 tsp mustard seeds1 tsp cumin seeds¾ tsp curry powder¾ tsp sea salt½ tsp cinnamon1 large head cauliflower (abt. 2 lbs)    cut into large florets.2 Tblsp butterPre-heat oven to 375.  Grease a rimmed baking sheet with the butter.In a large bowl, stir together oil, mustard seeds, cumin seeds, curry powder, salt and cinnamon.   Add the cauliflower, tossing to coat thoroughly in the spice mix.Arrange cauli in a single layer on the greased baking sheet, and roast until florets are browned on the bottom and tender when pierced with a knife - about 30-35 minutes.    Serve hot.   Enjoy!
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	Message: This was in our local newspaper last night.  I thought it sounded delicious.2 large cauliflower (preferably organic)4 to 5 large cloves garlic, thin slicedSalt1 1/2 tablespoons good-tasting extra virgin olive oil1 tablespoon butter1/8 tespoon fresh ground nutmegFresh ground black pepper to tasteSet a collapsible steamer basket in a 6-quart pot.  Add water to come just above the bottom of the steamer.  Cover and bring to a boil.  Meanwhile, wash cauliflower and its leaves.  Cut leaves into thin slices.  Break cauliflower into flowerettes.Drop leaves onto the steamer, salt lightly.  Add half the cauliflower, all the garlic, then the rest of the cauliflower.  Lightly salt. Cover and steam over medium-high heat for 8 minutes, or until cauliflower is so tender a knife just slips into it.Drain well in a colander, turn into a food processor and puree with the butter and olive oil. Season to taste with pepper, nutmeg and more salt if needed.Serve immediately.  Serves 3 or 4.      AndrenaPhilippians 4:13:  I can do all things through Christ who strengthens me.
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	Message: This is the easiest and quickest way to make asparagus:Just cut off end of however much asparagus you want to make and rinse under cold water.  Shake excess water off.  Place a long sheet of plastic wrap on the counter and lay you asparagus on it.  If you are making a lot of it, lay half one way and the other half the opposite way.  Then dot this with some butter, season with season salt and pepper.  Wrap it up in the plastic wrap. Place on plate and microwave for 1 to 2 minutes.  For about 15 pieces, I usually microwave for about 2 minutes depending on the thickness of the stalks.  Be careful of the steam when unwrapping after cooking.  This is alot easier than steaming, I have found with steaming my asparagus gets to soft, I like it to be a little crisp tender.  Alot less dishes to do also!!Enjoy!!
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	Message: Mary - just wanted to let you know I tried your recipe, & liked it very much. (I would have posted this on your thread, but I can't seem to find it.) You were right - it does have the same consistency as mashed potatoes. It's not as soupy as cauliflower sometimes seems to be. And it seems to taste less like cauliflower, at least to me & a friend that I shared it with. Anyway, thanks again for posting. If it's all right with you, I'll re-post it here, for everyone else to enjoy.  Cauliflower Puree  Courtesy of Sara Molton, on the Food Network  originally posted by mjlibbey, 29 January 2003  2 2/3 cups chopped fresh cauliflower (this was about 1 small head - I just used it all) 1 garlic clove, minced or crushed 1/3 cup chicken broth 1/2 teaspoon salt 2 tablespoons cream (I was out, so I used sour cream - that was good!) 1 teaspoon butter (I used a bit more)  "Here's our favorite. This recipe has the same consistency as mashed potatoes and stands up to extra butter or legal gravy on top." -- Mary  Simmer cauliflower, garlic, chicken broth, & salt in saucepan, covered, for 10 minutes. (Mine actually took a while longer to get soft.) (Drain, &) puree in a food processor with the cream & butter.  Serve with extra butter or legal gravy.  Gail
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	Message: Green Beans with Bacon & Onion1 1/2 lb fresh green beans, washed & trimmed1/2 tsp salt6 slices diced bacon1/2 cup chopped onion1/2 cup cider vinegar2 Tbsp sugar substituteIn a large pot over high heat bring 2 qts water with the salt to a boil. Add the beans, reduce the heat to medium and boil uncovered 10 minutes until they are just tender.  Immediately drain in a colander.While you are boiling the green beans, prepare the sauce.  In a 10" skillet over medium high heat saute the bacon bits until crisp.  Remove the bacon with a slotted spoon and set aside.Add he chopped onion to the skillet and saute 3-4 minutes until limp.  Drain all the fat except 2 Tbsp.  Reduce the heat to low and add the vinegar, sugar substitute ans bacon bits.  Stir and scrape the bottom of pan to lossen bits.  Turn the heat to high and boil mixure 1 minute.Place the beans in the large pot.  Pour the sauce over the hot green beans and toss to coat.  ransfer to serving dish and serve.Enjoy!wiredfoxterror    Losing-Losing-Gone!
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	Message: I'm not a big fan of zucchini...but I do like it this way.1 12 in zucchini1/4 c. minced onion1/4 c crumbled bacon1/2 c shredded cheese (i used monterrey jack)1 tomato - diced Slice zucchini lengthwise and scoop out insides leaving 1/4 inch of skin.  Chop up what was scooped out.  Mix with onions, bacon, cheese and put back in shell of zucchini.  Set zucchini in 9x13 pan and cover.  Cook at 325 for 35-40 min. (or can microwave on high for 10 min) till fork tender.  Top with diced tomato if you prefer (which i dont, dont like those tomatos).  I like to dip this in sour cream (but then again i like to dip alot of things in sour cream, lol).  This is a good recipe in summer when you have zucchinis coming out the ears and need new ways to prepare it. Cubbie
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	Message: My DH loves these things and I have never cared for them-saw a recipe somewhere and not sure if it was here and if so, forgive me for not remembering:)  I julienned the little devils and sauteed them in butter & minced (jar variety) garlic & salt & pepper.  Who woulda thunk they could taste so different????  I don't think I'll fix them whole ever again.  Just wanted to share.    When you change the way you look at things, you change the way things look.
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	Message: Thought I would put this in here as well as in the "Side Dishes" .Curried Cauliflower Salad1 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: This Level One vegetable is at the farmers market now in PA. Does anyone have any recipes for this veggie?
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9OTImdG9waWNfaWQ9NDMxNjkA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: I have been eating rugabega, because I thought it was legal. But, I just noticed it has a higher glycemic index, and am now second guessing it. Is is o.k.? Also, what other "potato" or yam-like veggies are ok? I'm dying for a sweet-like veggie like yam, sweet potato, winter squash, etc. HELP!!!
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	Message: This is sooooo good just had to post it.6 c. assorted veggies cut into 1" pieces1/4 c olive oil1/2 t oregano2 cups shredded mozzarella cheese1 t italian seasoning1 t garlic powder2 c portabello mushrooms1/2 t saltPlace veggies in large bowl.  Mix oil and the next 5 ingredients.  Pour over veggies.  Toss to coat.  Spread veggies into a 9x13 baking pan.  roast at 450 for 25 minutes.  Stir in mushrooms and spinkler with cheese.  Bake 5 more minutes or til cheese melts.My hints for the veggies - I like to use zuchinni, onions, brocc, different colored peppers.  Havent tried asparagus with this but that would be good too!!  Enjoy.
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	Message: Sorry I don't have measurments (I can't cook that way)2-3 small ZucchiniEggsParmasean or Romano cheese (to taste)Garlic (fresh or powder)(to taste)Onions (1 small should be good but whatever you like)Soy baking mixsalt and pepper (to taste)Grate the zuchini and the onion (the side with the big holes)  Scramble eggs (enough to cover the zucchini) add garlic, cheese, baking mix, salt and pepper until you have the consistancy of a thick pancake batter.Fry until golden brown. Flip over, fry the other side.  Very tasty, again - sorry no actual measurments :o)    "Those who mind don't matter, and those who matter don't mind"  Dr. SuessMaryAnn - Upstate NY209/179/125
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	Message: This is a Somersized adaptation of a recipe I've been making for about 24 years now. The original version came from Leon Soniat's column in the New Orleans Times-Picayune (newspaper) back in May of 1980. You can make this using fresh or frozen cauliflower. My favorite presentation, that I especially love to do when entertaining, is to serve a whole head of cauliflower, covered with the sauce & toppings, on the buffet table. Note: I use ThickenThin not/Starch to thicken the sauce. This website has deemed that to be an Almost Level 1 item (though I don't quite understand why - it's just vegetable gum.) Anyway, here goes:  Baked Cauliflower  1 large white cauliflower 2 tablespoons butter 4 green onions, finely chopped 1/2 tablespoon ThickenThin not/Starch  2/3 cup water 1 cup cream 1/2 teaspoon salt 1/4 teaspoon white pepper 2-3 dashes Tabasco 1/4 cup crushed pork rinds 2 tablespoons grated Parmesan cheese  Cook cauliflower whole, in boiling, salted water, about 20 minutes. (or, microwave on Hi for 8-10 minutes) Drain & place in baking dish. In small skillet, melt butter & saute' green onions over medium-low heat for 5 minutes. Add the ThickenThin, water & cream, & simmer until smooth & thick, stirring constantly. Add the salt, pepper & Tabasco, & then pour the sauce over the cauliflower. Sprinkle with the crushed pork rinds & cheese. In a preheated 375 oven, bake about 20 minutes, or until slightly browned.  4-6 servings  Hope you enjoy this as much as I do!  Gail
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	Message: Does anyone know how to make the cauliflower "rice" that Suzanne was using in one of her cooking demonstrations this past weekend.  Appreciate any info.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTkyJnRvcGljX2lkPTQyNTcxAA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: This is really good!  Sauteed Mushrooms w/ Spinach & Pepper  2 tablespoons olive oil 1/2 pound mushrooms, sliced 1/4-inch thick 1/4 teaspoon salt 1/4 teaspoon freshly ground pepper 2 tablespoons butter  1 garlic clove, slivered 1 bag washed baby spinach  In a Dutch oven, heat olive oil over medium-high heat.  Add mushrooms. Saute for 5 minutes, or until juices are released and mushrooms are browned.  Add salt and pepper. Transfer mushrooms to bowl and set aside. Return pan to heat and add butter and garlic.  When butter is foaming, add spinach and cook for 2 minutes, or until tender and most of the liquid has evaporated, stirring frequently.  Return mushrooms to pan and toss with spinach.  Taste and adjust seasonings.   Makes 4 servings  Gail
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