Roasted Asparagus
1 lb of asparagus
2 T Olive Oil
1 t sea salt
pinch of black pepper
zest of lemon (optional)
 
Preheat oven to 425 degrees. On a jelly roll pan or other sheet pan with sides, lay out cleaned asparagus and drizzle on oil, salt and pepper (lemon zest if you prefer).
Place pan in oven for 10-15 minutes or until tender. Serve warm or at room temperature.
You can also use flavored olive oils..............or use fennel and red onion instead of the asparagus!
Deviled Eggs by Linda
12 Hard Boiled Eggs, Boiled and Peeled
1/2 c Mayonnaise
Salt and Pepper to taste
2T Mustard
1 t Vinegar
4 Drops Louisiana Hot Sauce
OPTIONS: (Pick just one or none)
*Green Olives- omit vinegar and add 1t olive juice and 3T chopped green olives. Garnish with sliced olives.
*Dilled- add 3T dill relish. Garnish with tiny dill sprigs.
*Smoked Salmon- reduce mustard to 1t, and add 1T minced Shallots and 6 oz of smoked salmon. Garnish w/carmelized onions.
*Add 1t chopped chives- garnish plate with lengthy chives.
*Add 1T curry powder- garnish with parsley.
*Add 1T Horseradish- garnish with paprika
 

Split eggs in half lengthwise, remove yolk to a bowl and mash. Add mayo, salt and pepper, mustard, vinegar and hot sauce.  Add options and adjust as needed.  Put egg mixture back into eggs and garnish.
Atomic Wings
·· 4 pounds chicken wings(or combo of wings and drumettes)
· 4 tablespoons(1/2 stick of butter)
· 1/2 1 bottle of Franks Red Hot Sauce
 

Boil the chicken in a large pot of water for 15 minutes to 20 minutes, until the meat is cooked, white and fleshy. Remove form heat and drain.
 

Grill the chicken until crispy, 15 to 25 minutes. The meat will be golden brown with slightly blackened edges
 

Melt butter in a large bowl in the microwave. Start with 30 seconds and check every 10 seconds thereafter.
 

Add the Frank's Red Hot to the butter and mix. Add wings and mix well
Other sauce options: Stubbs Moppin Sauce, Tapatio and melted butter, Arizona Gunslinger and Cholulo and melted butter.
 

Portajack "Burgers"
Serves 4 as dinner or 8 as apps

4 Portabella Mushrooms

4 T balsamic vinegar

drizzle of extra virgin olive oil

salt and pepper to taste

4 slices of pepperjack cheese

 

Clean the mushrooms by gently brushing off any dirt. Trim ends. Do NOT soak in water as a mushroom is a sponge. Turn the mushroom over to show the gills (bottom). Pour 1 T of vinegar over the gills of each mushroom and season with salt and pepper. Prepare the grill or interior grill to hot. Lightly drizzle the mushrooms with the oil and place on grill. Turn after 4 minutes and cook an additional 3 minutes. At this point turn mushroom over one more time (to the gill side) and lay on the cheese. Let sit on grill for one minute to melt the cheese. Place on a bun and dress as you would a burger. Yummy, good.

