“COOKING WITH CLASS”

“Learn to Cook; Relish your Life!”

Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: Staci@cookingwithclass.us 

Ultimate Nachos

Serving Size: 6     

  30
ounces chili -- Hormel-no bean (2 cans)

  15      ounces black beans, canned -- rinsed and drained

  8        ounces sausage -- Andouille

  15      ounces chili con queso -- cheese sauce

  8        ounces Velveeta

  1 ½    pounds shredded Co-Jack cheese -- divided

  24      ounces salsa -- hot, divided

  ½       cup milk -- more or less to desired consistency

                        Tortilla chips

                        Shredded lettuce

                        Tomatoes -- diced

                        Black olives -- sliced

                        Jalapeno peppers, canned -- sliced

                        Sour cream

                        Guacamole

Heat the Hormel chili with the black beans to a simmer; keep hot on side.

Remove casings from Andouille sausage and cook in a saucepan over medium heat, crumbling into small pieces. Add queso cheese sauce and bring to just a simmer over low heat. Add Velveeta, 8 oz. co-jack, 8 oz. salsa and enough milk to thin to desire consistency. Return to simmer and keep warm.

To assemble nachos: Pile some chips on your plate, top with some of the shredded cheese, chili, melted cheese, more chips, more shredded cheese, chili and melted cheese. Top with shredded lettuce, tomatoes, black olives, jalapenos, Guac, sour cream and salsa. Enjoy! 

Basic Boneless Wings
Serving Size: 6
  1  
cup flour

  ½       teaspoon paprika -- half-sharp

  ¼       teaspoon cayenne -- up to 1/2 t. depending on how hot you like them

  ½       teaspoon salt

4 large boneless skinless chicken breast -- cut into 1" wide fingers; about 5-6 per breast

  
Oil—for frying
Combine the flour, paprika, cayenne and salt in a Ziploc bag. Toss the wings in the flour until well coated. Refrigerate the wings in the flour for at least 60-90 minutes to help the breading adhere when frying (can be done overnight). Turn in the flour occasionally.

Heat oil in a deep fryer to 375.

Drop in wings a few at a time and fry until deep golden brown and cooked through; approximately 4-6 minutes but will vary on size of wings.

NOTES: Use this same flour recipe for Bone-in wings. Flour will cover about 2 lbs. of bone-in; deep-fry about 8-10 minutes or til done.

Habanero-Honey Sauce
  1  
cup water

  6        ounces tomato paste

  ½       cup Worcestershire sauce

  ¼       cup honey










  ¼       cup molasses

  1        Habanero chile -- finely minced

  1        teaspoon crushed red pepper

  1        teaspoon ground black pepper

  1        teaspoon onion powder

  1        teaspoon garlic powder

            Pinch salt

  ½       cup white vinegar

Combine all ingredients except vinegar in a saucepan Bring to a boil, reduce heat and simmer until mixture is reduced by half, about 40 minutes. Remove from heat and stir in the vinegar. Set aside until ready to serve wings.
Fry wings as directed; toss wings in sauce and serve immediately.

Caribbean Jerk Wing Sauce

  ¼        cup butter

  2         green onions -- minced

  ½        cup water

  ¾        cup ketchup

  ½        cup brown sugar

  ¼        cup apple cider vinegar

  2         tablespoons hot sauce -- Frank's or Cholula

  1         tablespoon Worcestershire sauce

  1         tablespoon lemon juice

  1         teaspoon cayenne

  ½        teaspoon crushed red pepper

  2         teaspoons dried parsley

  ½        teaspoon salt

  1         teaspoon garlic powder

  1         teaspoon onion powder

  ½        teaspoon ground cloves

  ½        teaspoon ground nutmeg

  ½        teaspoon ground allspice

  ½        teaspoon dried thyme

  ½        teaspoon cinnamon

             Black pepper -- to taste

Heat butter in a heavy bottomed sauce pan and sauté green onions until soft; about 2 minutes.

Whisk in remaining sauce ingredients and bring to a boil. Simmer for about 20 minutes. 

Fry wings as directed; place wings in a bowl and toss with some of the sauce; coat well. Serve immediately.

Best Buffalo Wing Sauce

¼
cup butter

¼         cup Franks Red Hot Sauce

            Dash black pepper

            Dash garlic powder

Combine butter, hot sauce, pepper and garlic powder in a small saucepan and heat until butter is melted and ingredients are well blended.

Fry wings as directed; place wings in a bowl and toss with some of the sauce; coat well. Serve immediately.
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