Recipes for Christmas, 2001

Crystal’s Fresh Pepper Garden Chilli

Makes enough to feed 12 – easy!

Adapted from Penzey’s, good when the store has a wide variety of Chili peppers available.  I basically try to pick different heat, color and size to get a nice fresh layering of peppers.  Alternates are listed for some creative twists.  Don’t cut back on chili powder as it is listed as a minimum amount.  Crank up or turn down the heat by adjusting your fresh chili too.  The best part about this is that it is fresh tasting and never the same twice!

Ingredients:




Alternates/notes:

2 lbs. Ground beef



or cubed pork, chicken

3 tbs. Oil






1 lg. Onion




red onion is nice with pork

4 lg. Bell peppers, diced coarsely

4 colors, 4 cups (scant), preferably

6 Garlic cloves, minced

½ tsp. Fresh ground black pepper

1 Cup fresh med. chili peppers, diced

Ancho, long grn, dice in proportion to heat

2-5 Very hot chili pepper, minced

Habanero, thai red

3+ tbs. Chili powder



3 tbs. Is minimum, 5 is fairly spicy

2-3 cups water

1 26 oz. Can tomato puree


For this and next item, use some fresh 

2 16 oz. Cans no salt add. chopped tomato
tomatoes when in season! (seeded, cored)

2 16 oz. Cans kidney beans, drained

Use any nice bean, black beans are good!

1-2 tsp salt

Optional Spices: tsp. of chipotle pepper, tsp. of crushed red pepper

Loose Directions:

1. Make sure you have a BIG, heavy pot.  Be careful, the volume builds quickly!  Don’t worry, it freezes well and tastes even better days after it’s been made.

2. Brown beef in oil, drain fat, set aside (2 batches will get it evenly browned)

3. Saute peppers in oil in small batches until slightly soft and fragrant.  Set aside in a large bowl.

4. Saute onion until softened, add garlic and spices, cook another minute (do not burn garlic).  Toss in peppers, mix up with spices and onions, then quickly add water (start with 2 cups).

5. Add tomatoes, beans, salt, then beef.  Combine well.  Add additional water if too thick.  Some water will be lost to evaporation while it simmers, so don’t keep it too dry.

6. Simmer minimum of 3 hours on lower simmering heat (barely bubbling).  Stir every 15 min. or so to make sure that the chili doesn’t stick.

7. Serve with bread, sour cream or jack cheese, and plenty of water!

Crystal’s Ginger-Snap Apple Crisp.

Another loose recipe, I seem to have failed to specify baking dish.  I think I use an 8x8 pan.  Excellent with pears too.

Pre-heat oven to 450(
4 cups apples, diced or sliced as you prefer, sprinkle with lemon juice, place in buttered baking dish.

1/2  cup flour

1 1/2 cups crisp gingersnap cookies – crushed

1/2  cup brown sugar

1/4 cup butter

1/2 tsp salt

1/2 cup nuts, if desired

Combine dry ingredients, cut in butter, mix in nuts if used.  Sprinkle topping over apples.  Bake for 15 min., then reduce heat to 350( and bake 20-30 min. more. Rest it 15 min. before serving.

Great Grandma Moog’s Gingersnap Cookies

This recipe came from Penzy’s spices, verbatim.  I have searched for the ideal gingersnap – spicy, sugar coated, dark brown and chewy.  This seemed to fit the bill.  Do not use for ginger apple crisp though!

2 cups flour

2 tsp baking soda

1/4 tsp salt

3/4 cup vegetable shortening

1 cup sugar

1 large egg

1/4  cup molasses

1 tsp ginger, powdered

1 tsp cinnamon, powdered

1 tsp cloves, powdered

1/3 cup granulated sugar (to roll dough in)

Sift flour, baking soda and salt together, set aside.  In a large mixing bowl, beat shortening and sugar until well blended.  Beat in egg, molasses, ginger, cinnamon, and cloves.  Add the flour mixture in two parts, blending well.  Shape the dough into a ball, cover and refrigerate overnight or at least 2 hours.

Preheat oven to 350(.  Shape dough into 1 ½” balls.  Roll the balls thoroughly in sugar, place on ungreased cookie trays.  The cookies spread out during baking so don’t crowd them.  Bake 15 minutes.  Cool for a minute, then remove from cookie sheets to cool on racks.  Store in an airtight container for crispy cookies, or in a regular cookie jar for chewy cookies.  (This did not seem to hold true for me, but perhaps I just have a moist kitchen – they were chewy no matter where I put them.)

Yields: 50-60 cookies.

Salsa Fresca
Another fresh fest – From Fine Cooking, No. 26, p. 50.  This is another one where the heat is adjustable by the choice of chili.  My favorite rendition was with Russian black chili peppers – but at least use jalapeno or it will just be tomato & onion sauce.  I imagine a food processor might be a boon – but careful not to make it too soupy.

Ingredients: 

4 medium ripe (important) tomatoes, cored, seeded finely chopped (I go for 1/8” cubes!!)

1/4 medium red onion, finely diced

2-3 jalapeno chiles, seeded & finely chopped (or whatever you like)

1 bunch (1/2 cup loose pack) chopped cilantro

2 tbs lime juice

3/4 tsp salt

pinch of (or a little more) freshly ground black pepper

Combine all ingredients, tossing well.  I like to let it sit and let the oils and liquid distribute themselves for a little while at room temp.  I also think it is best served room temp, however store in the refrigerator for no longer than one day (maybe two if it’s really cold).

Irish Guiness Beef

Gleened from TV, and testing in the Brenner home, one of my  best “company” dinners.  One must serve with good fresh mashed potatoes to sop up the sauce.  

6-8 sm. Beef filets (we use filet mignon when possible – they should be thick.)

2 oz. Butter

1 small bunch scallions (4-5), diced, white & some green parts

6-8 pieces of bacon, chopped

Fresh parsley and chives to taste (I go with about 1 tbs. each, maybe a little more parsley)

1 cup Guiness Stout 

2 cups beef stock (again, the best you can get, it’s worth it.  If only six, consider 11/2 cups of stock)

2 tbs. Heavy Cream

Extra parsley sprigs to garnish

Grill beef filets in sunflower oil to desired wellness.  Set aside on a warm platter in a warm spot.  Melt 2oz. butter in a skillet and add the bacon & scallions and sauté.  Add parsley and chives and the cup of Guiness, reduce.  Add beef stock to sauce, reduce.  (The amount of reduction is up to you, but you want a medium weight sauce, like a stew.)  While reducing, prepare each filet on a warm plate and make sure side dishes are ready to roll.  Lastly, add the cream to finish the sauce, heat a minute or two more, then spoon it over the filets, garnish with parsley and serve it immediately.

Artichoke Dip
From Saveur, No. 42, p. 28 who got it from John T. Edge’s A Gracious Plenty, who got it from a community cookbook called Among the Lilies, published in 1992 by the First Baptist Church of Atlanta.  So there.  Half the recipe unless you are having a dozen people over.

3-4 cups cooked artichoke hearts or 2 15-ounce cans artichoke hearts, drained and chopped.

1 cup grated parmesan cheese

1 cup mayonnaise

Minced onions to taste (a small to medium. yellow onion is nice)

Preheat oven to 350(.  Combine the artichokes, cheese, and mayonnaise, mixing well.  Stir in onion to taste.  Spoon into an 8-inch square baking dish.  Bake until bubbly and lightly browned.  Serve with assorted crackers.  (With this, water crackers are ideal.)

