“COOKING WITH CLASS”

Food Demonstrations with Flair

Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: mjoers@prodigy.net

Red Potato Salad with Sour Cream Vinaigrette

2 ½      pounds red potatoes -- quartered

3
tablespoons red wine vinegar -- divided

6          tablespoons olive oil -- divided

½         cup sour cream

½         cup mayonnaise

1          tablespoon Dijon mustard

1          clove garlic -- minced

            Salt and pepper -- to taste

1          large green bell pepper -- diced

4          tablespoons green onion -- diced

3          dill pickles -- diced

1          small red bell pepper -- diced

Place potatoes in a large saucepan and cover with cold water. Bring to a boil and simmer for 20-25 minutes or until just fork tender. Drain. Place potatoes in a salad bowl and sprinkle with 2 T. vinegar and 4 T. olive oil, toss lightly and set aside.

Combine remaining 1 T. vinegar and 2 T. oil, sour cream and mayo in bowl; add mustard and garlic, then whisk until smooth. Season with salt and pepper and set aside.

Add green and red peppers, green onions, pickles and dressing to potatoes. Toss gently and refrigerate 2-4 hours before serving.

To serve, return to room temperature and adjust seasoning if needed.

Simple Pasta Salad

8
ounces pasta -- bow-tie or any other shape you prefer

1          jar (15 oz) artichoke hearts -- chopped

1          cup kalamata olives -- pitted and chopped

½         cup sun-dried tomatoes, oil-packed -- julienned

1      
bottle (16 oz) Kraft Roasted Red Pepper and Parmesan Salad Dressing

4          ounces goat cheese -- crumbled

Cook pasta till al dente. Drain but do not rinse; cool slightly.

Toss warm pasta with artichokes, olives, sun-dried tomatoes and enough of the dressing to coat. Refrigerate until serving. When ready to serve, fold in goat cheese and a little more dressing if the salad has gotten dry.

NOTES: Tossing the pasta with the dressing while the pasta is warm encourages the dressing to stick and soak in creating a more blended, deeper and better flavor.

Barley Salad with Roasted Vegetables

2
cans (14 oz) chicken broth

¾         cup medium barley -- not quick barley

2          red bell peppers

1          poblano pepper

2          ears corn on cob -- remove all but 2 layers husk and soak in plain water for 30 min.
1          can (15 oz) black beans -- rinsed and drained

1          cup carrots -- shredded

½         cup fresh lime juice -- divided

                      Chipotle Vinaigrette:
1          Chipotle chile canned in adobo -- minced

1          tablespoon adobo sauce -- from the chipotles

1          tablespoon brown sugar

1          tablespoon cilantro -- minced

            Salt and pepper

¼         cup sherry vinegar -- or balsamic vinegar

1          cup olive oil

6          scallions -- chopped

2          tomatoes -- peeled and chopped

¼         cup cilantro -- chopped

Bring chicken broth to a boil, add barley and cook until tender (refer to package for complete instructions), about 1 hour. Cool.

Meanwhile, preheat grill or broiler and roast the peppers until skin are charred all the way around, rotating as needed. Grill the corn in the husk 4 minutes per side, for a total of 16 minutes. Place the peppers in a stainless steel bowl and cover with plastic wrap for 15 minutes or until cool enough to handle. Allow the corn to cool and then remove husk and cut corn off of the cob. 

When peppers are cool, peel blackened skin from the flesh, seed and cut into 1" strips.

Prepare the vinaigrette by placing Chipotle, adobo, sugar, cilantro, salt, pepper, vinegar, 1/4 C. lime juice and olive oil in a dressing shaker. Shake vigorously until well blended. Taste and adjust seasoning.

Combine barley, peppers, corn, black beans, carrots and remaining 1/4 C. fresh lime juice. Stir in enough of the Chipotle vinaigrette to moisten the salad, approx 1/4-1/2 cup. Save remaining dressing for another use. The salad is best prepared up to this point, 24 hours in advance.

When ready to serve, fold in scallions, tomatoes, cilantro and a little more dressing if salad has become dry.

Serving Ideas: If desired, serve salad topped with a dollop of jalapeno sour cream (1 cup sour cream, 1 jalapeno and juice of fresh lime).
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