Central Plains Recipe Pack
Soup:

Wisconsin Cheddar and Beer Soup

Appetizer:

Stuffed Mushrooms with Spinach & mozzarella

Salad:

Walnut Grape Salad

Sandwich:

Chicken Cheese Sandwich
Entrees:

Hoisin Ginger Pork

Planked Whitefish with green onion batter
Vegetables:

Succotash

Mashed Celeriac and Potatoes

Wisconsin cheddar and beer soup                                                             Yield: 1 qt
Ingredients:

1 cup butter 

1 cup onion, diced

½ cup celery, diced

½ cup red bell pepper, diced

2 ½ cups of kielbasa sausage, diced

4 cups of cheddar cheese, grated

1 cup green onions, thinly sliced

1 cup AP flour
2 tsp dry mustard
¼ tsp paprika

½ tsp. ground thyme

4 tbsp. Worcestershire sauce

2 ½ cups beer

4 cups chicken stock or vegetable stock
4 cups of milk

Salt and pepper to taste 

Method:

Sweat onions, celery, bell peppers in butter and cook until translucent. Add flour and make roux then add seasonings. Add beer and stock then simmer for 30 to 35 minutes. Heat milk separately in a different pot and  then add to soup. Sauté and render the fat out of sausage. Remove, drain on paper towels, and then add to the soup. Simmer for a 5 minutes.

Remove from heat and stir in grated cheese until smooth.

Season with salt & pepper, garnish with green onions.

Stuffed Mushrooms                                                                             Yields: 8

Ingredients:

 2 bag s of spinach
16 large white mushrooms
2 tbsp. olive oil

3 T Parmesan Cheese

1 cup of mozzarella cheese
lemon pepper

3 cloves of garlic

1 shallot
garlic salt

Method:

Pre heat oven to 350°F. 

 Take stems out of the mushrooms. Sauté the garlic and shallots in a sauté pan until translucent, then add the spinach and sauté that until it becomes wilted. Place the about a tablespoon of the spinach mixture in the mushroom and top with parmesan and mozzarella cheese. Place in the oven for 7 to 10 minutes or until the mushroom is cooked all the way and cheeses are melted.
Walnut grape Salad                                                                   Yields: 4
Ingredients:

2 small bunches (2 cups) of seedless grapes, firm grapes cut in half

1 cup toasted walnuts, whole or in pieces

4 oz of blue cheese

2 bags of mixed greens (20 oz)

1 cup olive oil

6 T balsamic vinegar

2 tsp Dijon mustard

4 cloves garlic

Kosher salt

Ground pepper

Method:

Combine in preserved jar the oil, vinegar, mustard, garlic, salt and pepper. .  Close lid and shake well. Mix greens, cheese, nuts, and grapes to combine Add dressing toss and serve.

Chicken Cheese Sandwich                                                     Yield: 4
Ingredients:

4 chicken Patties

8 slices of Swiss cheese
4 Hamburger Buns

Dijon Mustard

Romaine Lettuce

2 tomatoes

Cooked bacon (optional)

Method:

Cook the chicken patties off in the oven for 10 minutes or until cooked all the way through. Top  each patty with cheese and place back in oven until cheese melts. Now take the bun and spread mustard on both sides of bun, place the chicken on the bun and top with lettuce and tomatoes.

Hoisin Ginger Pork                                                                             Yield: 4 to 6

Ingredients:

Print Options

Print (no photos)
Print (with photos)
 2  Lb Pork Loin
Kosher Salt & Coarse Pepper (KSCP)
2 T fresh grated ginger
¾  cup hoisin sauce
2 T soy
1 cup orange juice
1 cup chicken broth
2 T sesame oil
8 green onions

Method:

Salt and pepper roast, sauté in olive oil over medium high to brown all sides, about a minute per side. Roast in 400 degree, oven for 20 minutes (splashed with a few T of chicken broth or stock). Use the same pan, adding first the ginger for a minute over medium, then all other ingredients except the onions. Simmer for 20 minutes, off heat and add sliced spring onions. (and once you pull the pork from the oven, pour any accumulated juices into the sauce just before it is done simmering). Let pork rest 10 minutes under a foil tent, slice and serve with sauce.

Planked Whitefish with green onion batter                                       yield: 8
Also on page 248 in American Regional Cuisine

Ingredients:
8 untreated cedar wood planks or shingles

8 whitefish fillets

1cup butter, softened

2 egg yolk

4 tbsp. Lemon juice

2 tbsp. Dijon mustard

¾ cup bread crumbs

¾ cup green onions, chopped

4 tbsp. Parsley, minced

3/4 cup vegetable oil

Salt and pepper, tt

Method:
Soak the cedar planks in water for at least a few hours before starting
Mix the butter, egg yolk, parsley, lemon juice, mustard, bread crumbs, garlic , and green onions in a food processor. Pulse for 1 minute to combine the ingredients into a paste. Roll the paste into a cylinder about 1 to 1 ½ inches thick, and wrap in plastic wrap.

Preheat oven to 425F

Remove the planks from water,  then dry and brush with oil, and place in the oven on a baking sheet for 5 minutes to begin to season the wood. Also brush the fish with oil and season with salt and pepper.

Remove the paste from the refrigerator and cut into ¼ inch thick slices. Place 1 to 2 slices on each fillet.

Place the fish on the hot plank and  put back in the to the oven. Bake the fillets for 8 to 10 minutes, until the butter has melted  into a brown crust.

Remove and serve

Succotash                                                                                                 yield: 6
Ingredients:

3 tablespoons balsamic vinegar

3 tablespoons cider vinegar

3 tablespoons brown sugar

2 tsp ground cumin

2 teaspoon onion powder

4 cloves garlic, minced

3 cans (15 ounces) soybeans, drained

3 cans (15 ounces) corn, drained

2 cup chopped red bell pepper

1/3 chopped cilantro

Method:

Combine the balsamic and cider vinegars, brown sugar, cumin, onion powder and garlic in a 1- to 1 1/2-quart saucepan. Heat over medium heat about 3 minutes or until the sugar dissolves. Remove from heat. Place the soybeans, corn and red bell pepper in a medium-size bowl. Pour the vinegar mixture over the vegetables and stir to mix. Cover and refrigerate 1 to 2 hours or until chilled, stirring once. Stir in the cilantro just before serving. Serve chilled

 Mashed Celeriac and potatoes

Also on page 250 in American Regional Cuisine Book

Ingredients:

6 cups celeriac, peeled, 1 inch cubes

 4 tbsp butter

6 cups, russet potatoes

4 garlic cloves, peeled and quartered

Salt and pepper, tt

Pinch grated nutmeg

2 tbsp. Butter

Method:    Combine celeriac, potatoes, garlic and salt with water to cover. Bring to a boil. Reduce heat then simmer 30 minutes. Drain vegetables, but  reserve liquid. Use the food processor for the vegetables and season with salt, pepper, and nutmeg. 
Add enough of the cooking liquid to soften the consistency and return the mixture to a pan over low heat, stirring until heated through. Add the butter and serve hot.

