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Sautéed Mushrooms with Garlic and Parsley

Ron Springer from Phoenix, AZ
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garlic cloves used: 6

1st place, 1st Annual Contest Winner (1999)

"This recipe was given to me by a French woman from the Alsace region, and it's the 'peasant' way of fixing them. It's delicious as a side dish with supper, and we've even been known to eat it for breakfast, served on toast."

 

1 pound fresh button mushrooms

6 cloves (or more to taste) fresh garlic, minced fine

1/4 pound butter

1 tablespoon fresh parsley, finely cut

 

Clean mushrooms.

Slice thinly, and reduce until most of the water is removed by slowly heating them in a large saucepan until no more water comes out, and the mushrooms are brown. Drain.

While the mushrooms are draining, mince the garlic; melt the butter, and sauté the garlic to release the aroma.

Add the mushrooms, sauté for 10 minutes, then toward the end, add the parsley.

Dirty Gerty's Big Batch of Fast Chilli

Donna aka: Fairy Owl from Ontario, Canada
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garlic cloves used: 3

2nd place, 1st Annual Contest Winner (1999)

"It's fast, simple and very tasty!!! It can be frozen for a quick lunch...(up to 2 months) My Mom's tender loving care!!! Great with garlic bread or buttered toast. A must at family get together and a hit at parties."

 

3 pounds of ground beef

1 can of consommé soup

1 can of vegetable soup

1 small can of tomato paste

2 large cans of tomato sauce

3 cans of red kidney beans, washed & drained

3 large cans of pork 'n beans, in molasses (or 6 small cans)

2 or 3 cloves of garlic, crushed

1 green pepper, chopped

1 large onion, chopped

2 tablespoons of crushed red peppers

1/4 cup of chili powder or more to taste

a dash each of celery salt, seasoning salt

 

Brown ground beef, drain off fat.

Combine all the ingredients in a roasting pan.

Simmer for 45 minutes to 1 hour over medium heat; stir now and then so it doesn't stick.

Chicken with a Garlic & Onion Italian Salsa

Shawn Stevens from New Jersey
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garlic cloves used: 4

3rd place, 1st Annual Contest Winner (1999)

"This is a very tasty dish that my husband enjoys a lot."

 

4 chicken breast, skinless and boneless

2 eggs, beaten

1/2 cup breadcrumbs, Italian style

2-1/2 tablespoons Parmesan cheese, grated

1/4 cup plus 1 tablespoons olive oil, divided

4 garlic cloves, minced

1 large onion, chopped

3/4 teaspoon basil

3/4 teaspoon oregano

1/4 teaspoon crush red pepper (add more to made hotter)

 

Combine the breadcrumbs and Parmesan cheese.

Dip the chicken in the egg and then the breadcrumb mixture.

Heat a 1/4 cup of oil in a skillet.

Add the breaded chicken and sauté for 7-10 minutes per side, or until the juices run clear.

Remove the chicken and set aside, keeping them warm.

Using the same skillet, heat the 1 tablespoon of olive oil.

Add the remaining ingredients and sauté for about 5 minutes or until golden brown.

Serve each chicken breast with some of the Italian Salsa on top.

Garlic and Chicken Empanadas

Carrie Gascoigne from Eastern Canada
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garlic cloves used: 6

4th place, 1st Annual Contest Winner (1999)

"I like to take hot peppers, chop them finely and add to the sautéed mixture to give it some kick. (not like it needs any :)) For a not so spicy variation, I like red, green and yellow peppers julienne them very thin and tiny and add to the sautéed mixture as well."

 

crust

1/3 cup ice cold water

1 large egg

2 teaspoons vinegar

3 cups flour

6 cloves garlic, minced

1/3 cup cold butter

1/3 cup cold shortening

1 teaspoon salt

2 egg whites

filling

3 tablespoons butter

1 large Spanish onion, minced

2 cloves garlic, minced

1/4 teaspoon allspice

1/4 teaspoon cinnamon

1/4 teaspoon cloves

1 tablespoon salt

3/4 pound boneless skinless chicken, coarsely diced

2 teaspoon oregano

 

Crust: Blend the water, egg, and vinegar together. Place the flour and garlic in a mixing bowl. Cut in the butter and shortening. Add the salt. Blend in the liquid until a coarse mixture is formed.

Filling: Heat the butter in a skillet. Add the onion and garlic and sauté until tender. Add the remaining ingredients and continue to cook over low heat for 15 minutes. Cool to room temperature.

Preheat the oven to 425°F. Roll the pastry out on a floured surface. Cut into 2" rounds. Place 1 tablespoon of the filling on each round. Fold the round in half and crimp the edges to seal. Brush the pastry with the egg whites. Place on a greased baking sheet. Bake for 15-20 minutes or until golden brown.

Geary's Winning Chili

Diane Geary from Temple City, California
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garlic cloves used: 6

Popular Vote (over 3,000 voters), 2nd Annual Contest Winner (2000)

"The original recipe was from a neighbor in 1973 and has been changed by me until I won the yearly chili contest. I have won 4 times with this recipe."

 

1/2 cup butter

2-1/2 pounds top sirloin steak, coarsely ground

2 pounds top sirloin cubed into 1/4" pieces (all fat removed)

2 green bell peppers, chopped

2 red bell peppers, chopped

3 large onions, chopped

6 garlic cloves, minced fine

1/2 cup snipped parsley

3 (1 lb. cans) tomatoes (chopped into 1" pieces) including liquid

1/4 cup chili powder

2 tablespoons salt

2 teaspoons fresh ground pepper

1-1/2 teaspoons cumin

1-1/2 oz. Tabasco sauce, or to taste

 

In a large pot brown meat in 1/2 cup butter.

Pour off 1/3 cup liquid from meat and sauté green and red pepper, onion, garlic, and parsley in separate skillet until tender.

Add to meat mixture and then stir in chili powder, salt, pepper, and cumin.

Add Tabasco sauce and tomatoes. Simmer entire mixture 1 hour covered, remove lid and simmer at least 30 minutes longer. Stir occasionally.

Makes 10 servings.

Stilton and Onion Garlic Puffs

Susan McKay from San Jose, California
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garlic cloves used: 4

Chefs Vote, 2nd Annual Contest Winner (2000)

"This is a quick and easy cocktail party treat that is both sophisticated and very tasty."

 

1 tablespoon olive oil

1 large onion, finely chopped

4 cloves garlic, finely chopped

8 ounces Stilton cheese (or other crumbly blue cheese)

2 sheets frozen puff pastry, thawed

 

Preheat oven as directed on Puff Pastry package.

In a skillet over medium-low heat, cook onion and garlic in olive oil until onion is soft, about 10 minutes.

Do not brown the onion. Crumble Stilton cheese into medium bowl and add onion/garlic mixture.

Mix together well.

Cut each sheet of puff pastry into 8 squares.

Put a heaping teaspoon of the Stilton mixture on each square and fold to make a triangle shape.

Seal the edges of the triangle well and place on ungreased cookie sheet.

Bake as directed on Puff Pastry package.

Makes 16 pastries.
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