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January 12, 2023 

Salisbury Steak

Cook Time:  1 hour 

Servings:  Serves 4  

Source:  americastestkitchen.com

INGREDIENTS

DIRECTIONS

½ cup milk
7 tablespoons instant potato flakes
1 pound 90-percent lean ground beef
Salt and pepper
4 tablespoons unsalted butter
1 onion, halved and sliced thin
1 pound white mushrooms, sliced thin
1 tablespoon tomato paste
2 tablespoons all-purpose flour
1 ¾ cups low-sodium beef broth
¼ cup ruby port (see note)

Whisk milk and potato flakes in large bowl. Add beef, 1/2 teaspoon salt, and 1/2 teaspoon pepper and knead until
combined. Shape into four 1/2-inch-thick oval patties and transfer to parchment-lined plate. Refrigerate for 30
minutes or up to 4 hours.
Melt 1 tablespoon butter in large nonstick skillet over medium-high heat. Cook patties until well browned, about 5
minutes per side. Transfer to plate.
Add onion and remaining butter to empty skillet and cook until onion is softened, about 5 minutes. Add
mushrooms and 1/2 teaspoon salt and cook until liquid has evaporated, 5 to 7 minutes. Stir in tomato paste and
flour and cook until browned, about 2 minutes. Slowly stir in broth and port and bring to simmer. Return patties to
skillet, cover, and simmer over medium-low heat until cooked through, 12 to 15 minutes. Season sauce with salt and
pepper. Serve.

NOTES
When shaping the patties in step 1, be sure to wet your hands to prevent sticking.
Tawny port or dry sherry can be substituted for the ruby port.
Do not use potato granules, which add an off-flavor.

https://protect-us.mimecast.com/s/sz0iCwp8N5cLx5Vjtq6Jrn?domain=americastestkitchen.com


Avgolemono: Greek Lemon 
Chicken Soup

Cook's Tip for Rice: Be sure to rinse the rice well. And it helps to soak the rice in water for about 15 minutes or so or until
you are able to break one grain of rice easily. The rice will cook quickly and evenly.
Can you use orzo instead of rice? Yes, orzo is fine to use. You can use 1 cup orzo, and watch cooking time as orzo will
cook more quickly (about 7 minutes or so)

Important Tips: 1. Make sure to temper the sauce. To make avgolemono sauce, you'll need to whisk two eggs with ½
cup of lemon, and while whisking with one hand, pour in two ladles of the hot chicken broth from your soup. That's
really the trickiest part of this soup, but it's not that difficult. And if you need to, ask someone to help you pour in the
broth, while you do the whisking. 
2. Add avgolemono sauce to the soup at the very end, and immediately remove from heat. This is your very last step in
the process, be sure to remove the soup from heat immediately or the eggs might begin to cook and the soup
separates (you're not looking for an egg drop soup here.)

In a large Dutch oven or heavy pot, heat 1 tablespoon olive oil on medium-high. Add the carrots, celery and green
onions, toss together to saute briefly then stir in the garlic.
Add the chicken broth and bay leaves then raise the heat to high. Once the liquid has come to a rolling boil, add
the rice, salt and pepper. Turn the heat to medium-low and simmer for 20 minutes or until the rice is tender. Now
stir in the cooked chicken.
To prepare the egg-lemon sauce, in a medium bowl, whisk together the lemon juice and eggs. While whisking add
2 ladles-full of the broth from the cooking pot (this helps temper the eggs). Once fully combined, add the sauce to
the chicken soup and stir. Remove from the heat immediately.
Garnish with fresh parsley, if you like. Serve hot with your favorite bread. Enjoy!

January 19, 2023 

INGREDIENTS

DIRECTIONS

Extra Virgin Olive Oil (I used Private Reserve Greek olive oil)
½ to 1 cup finely chopped carrots
½ to 1 cup finely chopped celery
½ to 1 cup finely chopped green onions
2 garlic cloves, finely chopped
8 cups low-sodium chicken broth
2 bay leaves
1 cup rice
Salt and pepper
2 cooked boneless chicken breast pieces, shredded ( about 
6 to 8 oz store-bought rotisserie chicken will work)
½ cup freshly-squeezed lemon juice
2 large eggs
Fresh parsley for garnish (optional)

Cook Time:  30 mins

Servings:  Serves 6  
Source:   themediterraneandish.com

NOTES

https://protect-us.mimecast.com/s/yib0CNknrjINWP9Wf4JQtf?domain=themediterraneandish.com


Preheat your oven to 375°F. Lightly grease a baking sheet, or line it with parchment.
To make the scones: In a large mixing bowl, blend the flours, cocoa, espresso powder, sugar, baking powder, baking soda, and salt
together thoroughly.
Using a stand mixer equipped with the beater paddle; or a pastry blender, pastry fork, or your fingertips, work in the butter until the
mixture is unevenly crumbly.
Stir in the chocolate chips.
Whisk together the vanilla, egg, and milk.
Add the liquid ingredients to the dry ingredients, stirring until the mixture is evenly moist. If necessary, add an additional tablespoon or
so of milk, enough to make the dough come together.
Mix 3 tablespoons confectioners' sugar with 1 teaspoon cocoa powder, and sprinkle it on your parchment-lined (or lightly greased)
baking sheet. You're using this sugar mixture in place of the usual flour, to keep the scones from sticking to the pan as you shape them.
Divide the dough in half, and place the two pieces onto the baking sheet. Pat them gently into two 6" circles, each about 3/4" thick.
Cut each circle into 6 wedge-shaped pieces with a bench knife or bowl scraper (or sharp knife), pressing down firmly without sawing.
You'll find it easier if you dip your cutter in flour after each cut. Make sure you press it into the dough quickly, without twisting or sawing.
This shears the dough cleanly rather than pressing it together, which allows the scones to rise higher. Separate the scones a bit, but
leave them in their circle; try to leave about 1" between them at the outer edge of the circle.
Bake the scones for 18 to 23 minutes, until they lose their moist look, and a cake tester inserted into the center of one comes out clean;
or with just a smear of chocolate from a melting chip.
Remove the scones from the oven, and transfer them to a rack to cool.
To make the glaze: Place the chocolate chips and half-and-half or creamer in a microwave-safe bowl or small saucepan. Heat in the
microwave (or over low heat) until the cream is very hot. Remove from the heat, and stir until the chips melt, and the mixture is smooth.
Drizzle/spread the glaze over the cooled scones.
Tips from our Bakers
Since these scones are iced, they're not a good candidate for reheating in the oven. However, you can reheat individual scones very
briefly in the microwave; watch closely so their icing doesn't melt and run.
You'll never notice the whole wheat flour in these scones; it disappears in the chocolate. However, feel free to substitute an equal
amount of all-purpose flour for the whole wheat, if you like.

INGREDIENTS
Scones
2 cups (240g) King Arthur Unbleached All-Purpose Flour
2/3 cup (74g) King Arthur White Whole Wheat Flour
1/3 cup (28g) Dutch-process cocoa
1/2 teaspoon espresso powder, optional for flavor and color
1/2 cup (99g) granulated sugar
1 tablespoon baking powder
1/2 teaspoon baking soda
3/4 teaspoon salt
8 tablespoons (113g) unsalted butter, cold, cut into pats
1 1/2 cups (170g) semisweet chocolate chips or bittersweet chocolate 
chips
1 teaspoon King Arthur Pure Vanilla Extract
1 large egg
3/4 cup + 2 tablespoons (198g) milk
Glaze
2/3 cup (113g) semisweet chocolate chips or bittersweet chocolate chips
1/4 cup (57g) half-and-half, or liquid coffee creamer

Triple Chocolate Scones
January 26, 2023 

Cook Time:  18 to 23 mins
Servings: 12 sconess  
Source:   kingarthurbaking.com

DIRECTIONS

NOTES
I accidentally made these without sugar and I discovered the sugar from the chocolate chips was sufficient to sweeten them.

https://protect-us.mimecast.com/s/kYJoC9r7zBIm0NrrcEpI1k?domain=kingarthurbaking.com

