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Baby Bellsw/Egg Wrapped in Turkey Bacon -
Eggtoberfest 2009

6 eggs
1 Thsp butter

1 tsp chopped dill

1/3 cup onion chopped

4 ounces Harvarti cheese, shredded

12 Mini Sweet Bell Peppers (carried by Sam's)
24 turkey bacon gtrips

24 toothpicks

Robert Rothschild Farms Roasted Pinegpple and
Habanero Dip

Prepare Eggs

Mét butter in medium skillet

Besat together eggs, dill and cheese

Add onions to skillet and saute until onions are browned.

Add egg mixture to skillet and continue mixing to "scramble’ the egg. Remove from heeat
when eggs get to aloose scramble - not runny, but loose.

Prepare Baby Bells

Rinse and dry peppers.

Cut top off of peppers and remove core.

Cut pepper in hdf lengthwise to create a"boat”

Assmble Baby Bdls

Fill pepper "boat" with egg

Wrap turkey bacon around pepper "boat" and secure with toothpick
Brush Roasted Pineapple & Habanero Dip over bacon
Cook Baby Bells

Heat BGE to 400 degrees - indirect with platesetter

Place Baby Bedls grill and closelid and cook for 10 minutes

Brush peppers with Roasted Pineapple Habanero Dip, close lid and cook for 5 minutes
more.

Remove from grill and serve immediatdly.
Serves 24
Nutrition Facts

Nutrition (per serving): 82.7 caories, 80% caloriesfrom fat; 7.5g tota fat; 62.1mg
cholesterol; 196.6mg sodium; 46.4mg potassium; 0.6g carbohydrates; 0.0g fiber; 0.0g
sugar; 3.4g protein.

Cooking Tips




| have found the Robert Rothchild Farms Roasted Pinegpple and Habanero Dip at Fresh
Market in Atlanta. If you are unable to find, substitute honey or maple syrup with alittle
bit of hot sauce,



Bacon-Wrapped Dates with Almonds

These were atreat at Eggtoberfest 2009

Ingredients

12 whole dates

12 whole dmonds

4 dicesbacon

Kosher sdt

Freshly ground black pepper

Procedure

Fire up Egg to about 350 degrees.

Slice dates lengthwise and pull out pits.

Insert awhole amond into the middle where the pit was.

Cut the bacon into thirds. Wrap a dice of bacon around each date. Overlap the bacon
dightly. If these are placed in the refrigerator the bacon wil firm up as wrapped and will
not need securing with a toothpick.

Season with sdt and pepper.

Grill, turning as needed until the baconis cooked through and crisp, about 10 minutes.

Serve warm or a room temperature.

Nutrition Facts

Nutrition (per serving): 0.0 cdories; 0.0g totd fat; 0.0mg cholesteral; 0.0mg sodium;
0.0mg potassium; 0.0g carbohydrates; 0.0g fiber; 0.0g sugar; 0.0g protein.



Bacon Wrapped Stuffed Mushrooms

Ingredients

Bacon

Baby Portabello Mushrooms
Whipped Cream Cheese
Rub

Procedure

Mix a couple of Tablespoons (or to taste)of DPs Raging River (or any of your favorite
rubs)with atub of whipped cream cheese. Fill mushroom cagps with cheese mixture.

Wrap each mushroom in one piece of bacon, and secure with 2 toothpicks.
Place on 350°F egg and grill until baconis cooked.

Recipe Sour ce

Author: Pickle



Bacon Wrapped Water melon Rinds

Long afavorite at EGGtoberfests, these are an "acquired” taste. One taste and you
acquire ataste for another and another and another.

Ingredients

1jar (16 0z) pickled watermelon rind

Tony Chacheré's or your favorite cgun-like
Seasoning

1 |b bacon

Wrap a pickled watermelon rind with bacon and secure with a toothpick.
Sprinkle liberdly with Tony C's or some other cgun-like rub.

Cook a 350 on a fish/veggie grid on a raised grill until the bacon is done. You have to
watch them closdy and rotate them often, because with the high sugar content they burn
eedly.

Recipe Source
Author: YB (Larry Ward)




The Bees Knees Black Bean Dip

Thisis enough to serve abunch of people from a 15" illet. Cut in hdf for "family 5z€'.

Ingredients

2 green bell peppers- diced

10 jaapenos- diced

4 |arge romatomatoes - diced

3 Ths minced garlic

1 ydlow onion - diced

1 red onion - diced

1/4 cup spring onions - just chop up the green ends to make a
bunch of littlerings

16 oz shredded cheddar cheese

30 o0z canned black beans (not drained)
2 Thslime juice

dive all

sour cream (optiond, but yummy)
Tabasco Chipotle

Procedure

Bring the Egg to 300 degrees.

Cook thisdirect on alight load of lump (not above fire box), or on an devated grid.

Heat ail in in a large cast iron skillet or dutch oven and cook onions, bell and jdapeno

peppers, garlic and lime juice until soft (about 15-20 minutes girring every 5 minutes)
- /.;:g‘,’%
s

Add beans and tomatoes and mix together.

Let cook for 10 minutes stirring after 5 minutes.



Stir in shredded cheddar cheese and let cook for 15-20 minutes.
Stir occasondly until beans are soft and liquid has begun to thicken up.

Remove from hest, sprinkle with green onions and serve with a dollop of sour cream.
Tabasco Chipotle sauce goes great with this so spiceit up to your liking.

Recipe Source

Author: Hayhonker (Jason Strawhorn)




Grilled Pierogies

Ingredients

12 frozen Pierogies (I used Mrs. T'sfrom Sam's)
Olive Qil to barely cover

Y our favorite Dizzy Pig seasoning (We used regular coarse
Dizzy Dust and Cow Lick Steak Rub)

1/4 cup grated Parmesan Cheese

In two separate small bowls:

1/2 cup Sdlsa

2 Ths chopped Cilantro, mixed

1/2 cup Sour Cream

1 chopped Green Onion, mixed

Instructions:

In alarge bowl, toss dill frozen pierogies with dlive ail.

Sprinkle with desired amount of seasoning (we coat them pretty good).

Egg a 350° F. indirect for about 4-5 minutes, turn and cook another 3 minutes. Waich
that they dont burn. When hot al the way through turn again and sprinkle with grated
parmesan cheese.

Remove and plate. Let them set for afew minutes to firm up.
Serve with salsaand sour cream.

Recipe Source

Author: Mainegg




Hodag Cookies

Ok, thisis easy and fun, perfect for the newbie and pro aike.

Ingredients,

1 pkg ( 1 1b) Italian sausage

/4 medium onion

1/4 medium green pepper

1 pkg Bays English muffin halves

Grated cheese, chedder or mozzarella or whatever you
like

6 0z tomato paste or marinara sauce

Dizzy Pig Seasoning, your choice

Procedure

Set up the egg for direct grilling a 350 degrees dome.

Get your egg going firdt, and then prepare the sausage. In a food processor chop onion
and pepper. Squeeze out the sausage from the casings and add to the processor and blend
until it’swdl mixed. About 30 seconds of blending.

Solit muffin halves, and toast on grid

With a butter knife spread the sausage mixture into the muffin haves so the little holes
arefilled and the sausage is aout 1/8 inch thick over the entire surface.

Oil the grid ad place sausage sde down on grid. Grill for about 20-25 minutes or until
meat is cooked (160 degrees). Remove Hodags to a pizza pan and spread on a thin
buttering of tomato paste then lay on the cheese. The cheese will gick to the tomato
paste. Sprinkle your seasoning on cheese.

Place Hodags in the pizza pan back on the grill and cook until cheese is melted (about 8
minutes). Then you're done. Y ummmmm.

Recipe Sour ce
Author: Desert Flly (Kim Price)
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L obster Cheese Dip

INGREDIENTS:

3 1/2 Ibs fresh lobster mest

3 Ibs cream cheese

1 Tbs garlic powder +/-

1/2 Ths coarse black pepper

1/2 bunch flat leaf pardey chopped

1 bunch green onions chop just the greens
1/4 Cup Pinot grigio (what | happened to be
drinking and the box was handy)

OR:

1/2 Ib frozen lobster meat chopped coarse
8 0z cream cheese

1/2 tsp garlic powder

1/4 tsp coarse

2 Ths chopped flat lesf pardey

2 Ths chopped green onions cracked pepper
white wine or milk or cream

Procedure:
Nuke te cream cheese in microwave judt till soft sir in garlic powder and pepper. ir in
|obster and greens

if it is to iff add your fav liquid till soft. not to runny it will thin when you hest it. | did
direct on a lg till bubbly. | saved out a pound of neat and a few of the greens to spread

over thetop to garnish.
Recipe Source
Source: Eggtoberfest '09, Mainegg, 2009/10/17
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Poppasam's Spicy Crackers

Severd folks asked for the recipe from the afterparty, so hereitis.

INGREDIENTS:

Three Sleeves Sdtine crackers
1 1/2 Cups Canolaail

One Pkg Dry ranch dressing

1 Tsp Ground{ cayenne} red pepper

1 Tsp Crushed red pepper

Procedure:

Put the crackersin agalon container. Zip lock bag will work. | use agdlon pladic jar.

Mix the oil,dressng,and peppers together and pour over crackers. Let them set at least
eight hours tumbling them often.

| made those in about five minutes friday night. They will keep severd days but most of
the time they seem to disgppear fast. We have used oyster crackers and and the mimi
crackers. Y ou may want to try something to kick it up to your taste.

Go great with about anything but 1 have not tried peanut butter. Maybe tonight. Oh, that's
right, I've got to make some more.

Hope al enjoyed and now enjoy more,
Poppasam

Recipe Source

Source: Eggtoberfest ‘09, Poppasam, 2009/10/18
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Pulled Pork Tostadas

Ingredients

Hour tortillas

Shredded cheese (cheddar, jack, ect.)
Diced green chilies

Thinly diced red onion

Pulled pork

Texas Pete hot sauce

Air Bake pan (get at Target)

Procedure

Place the tortilla on the pan and spread out athin layer of cheese.

Sprinkle the green chilies, onion, and mest randomly and then add alittle more cheese.

Shake hot sauce on top.

Bake direct on a raised grid a 400 dome temp for 15-20 minutes, until the tortilla is
crispy.

Recipe Sour ce

Author: AZRP (Randy Price)
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Rod's Birthday Wontons

INGREDIENTS:

1 1b lobster meat

1 1b cream cheese

1 cup parm cheese fine grated

1/2 tsp garlic powder

1/4 tsp cracked pepper

some chopped green onions and chopped flat leaf pardey
2 packages of frozen wonton's

Procedure

Soften cream cheese in the microwave and mix in dl the other ingredients except the
wonton's

Lay out wonton's about 6 a a time and brush with warm water place a smal amount of
mixture in the center of each and fold and pat to sedl. We looked online to see how to
fold for awonton.

http:/AMww.homemade- chinese- soups.com/how-to-fold-wontons.html

Wefolded 72 of them envelope style.

These were very easy and make up fast. we layered between foil till we got to Rods and |
was not to sure if they would stick and be a mess or not but they did ine so they can be
made up a least 4 hours in advance and refrigerated fine. We fried them in a wok a Rods
in a@out 2 inches of hot ail. no idea of temp or settings. just a hot wok direct on a med
flip once and let them coal alittle on paper towels asthey are HOT inside.

Recipe Sour ce
Source: Eggtoberfest '09, Mainegg, 2009/10/17
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South of the Border Stuffed Fritos

Ingredients:

1 1b 93% lean ground beef

1 cup shredded cheddar cheese

1 packet of taco seasoning

1/4 cup onions chopped fine

4-5 Ths salsaor 1/4 cup of taco sauce

Instructions:

Mix the ingredients together

Stuff Frito scoops

Cook indirect at 350 until they reach an interna temp of 150
Squeeze some sour cream and guacamole on the Stuffed Fritos after they come off the
Fog

Caution:

If they go much above 150 they will start to dry out

Option:

Cut up a couple jaapenos and mix in or top with jaapeno dices
| persondly like them with just the sour cream — no guac.

Recipe Sour ce

Author: Frank From Houma
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Soups, stews and other thingsto eat with a spoon

Chili Verde, Bacchus
Jambdaya

Paella by Hoss BBQ
Potato Soup
Vegetarian Chili
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Chili Verde, Bacchus

Severd people asked me for the recipe for my Eggtoberfest Offering. Thank you very
much for the compliments. | don't redlly follow recipes and darn sure don’t know how to
write one but hereit is. | rarely measure anything, so | erred on the sde of caution with
the sdlt, cumin, and oregano, you can dways add more to taste. Guy Fieri’srecipewasa
guide then | tweaked it from there based on other recipes and conversations with a Chef
friend.

INGREDIENTS:

7qt Dutch Oven.

Hest 1 TBSVegall

Add 3 diced yelow onions

6 cloves minced garlic

10 diced jaepenos (seeds and ribs removed from haf of
them).

Sweat/Soften over low/med heat for 15-20 min.

Add 2 cups chicken broth

1 cup water

2 cups white wine (agood one)

1TBS white vinegar

2 tgp Cumin *it may have been more,

2 tsp Oregano (I used dried), *it may have been more

2 tp Kosher Sdt,*it may have been more

2 tsp Fresh Cracked Black Pepper

2 smdl cansdiced green chili’s

A dozen fresh tomatillo’'s, roasted : skins and stems removed.
2 160z canstomatillo’ sincluding juice

Procedure

Smmer on 200-225 for 2 hours (covered for half the time)

Add Smoked pulled pork to reach desired consistency. (I used an entire 71b buit)
Simmer 2 hours.

| likeit in abowl with awedge of cornbread (no jas)

Recipe Source

Source: Eggtoberfest ‘09, Bacchus, 2009/10/18
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Jambalaya

Red comfort food.Chicken,sausage, and corn jambalaya.

Ingredients

1 b smoked sausage ( diced)
1 1b bite sized chicken meset

1 can rotel tomatoes

2 med. sized onions (chopped)

1 large bell pepper (chopped)

3 ribs celery (chopped)

1 1b frozen corn kernels

1 can chicken broth (Swansons 49.5 0z.)

1 box Uncle Bensrice (32 0z)

Procedure

Bring egg to about 600 degrees

Brown smoked sausage and chicken

Add rotel tomatoes, onions, bell pepper and ceery

Cook and carmdlize the veggies alittle.

Add corn kernels and cook for about 15 minutes.

Add chicken broth and rice and cook until it starts to boail

Bring egg down to about 400 degrees and cook for about 20 minutes.

| did not cover the pot while it cooked. | did not add sdt and pepper because of the
sausage, rotel tomatoes, and broth.

Recipe Sour ce
Author: Posted by Chef Wil on October 23, 2003
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Paella by Hoss BBQ

Thisisfor making paellaon aLarge Egg. | used the egg to sear the chicken by opening
the bottom vent to control the heat of the pan. | then cooked at a 350 f dome temp.

Ingredients:

1 1/2 tsp Saffron threads

1 medium white onion smdl diced
2 cup water

1 jalapeno pepper minced

1 tsp black pepper

6 Clove garlic minced

3 tsp paprika

1 red bell pepper short Julieme

1 tsp garlic powder

1 bunch scallions bias cut green part cut white part in 1/2
inch segments

1/8 tsp cayenne pepper

2 cup medium grainrice

3 tsp Kosher sdt

2 cup Chicken stock

1 1b raw chorizo

1/4 cup Olive ail

11b 16x 20 shrimp peeled and cleaned
1 cup frozen peas

8 thighs chicken

1/4 cup Madeira, or white wine

Preparation Directions:

Toast the saffron threads in a sauce pan till you smel the saffron's aroma. Then add the
water. Smmer 5 minutes. then let st 10 minutes. Thisis called saffron tea

Combine the Black pepper, paprika, granulated garlic, cayenne pepper, Kosher sdt. This
will be the rub for the chicken

Rub the chicken and let St covered in frig for at least one hour.

Bresk the raw chorizo up into pieces or dice chorizo if you have cooked sausage.

Cut scdlion tops on the bias and reserve for garnish. Cut the white parts into %2 inch
pieces to cook into the padlla

Cooking Directions:

Heet the padla pan up on the egg. Add dlive oil. Sear the chicken till nicely browned.
(this may take two batches) then remove chicken from pan

If pan drippings are not burned at dl proceed to brown the chorizo

Once chorizo is browning add the onions, Jdapenosbdl pepper,garlic and the white parts
of the scallions saute approx. 2 minutes.

Once vegetables and chorizo are sauted add the rice. You are trying to coat the rice with
the ail and lightly toasting the rice. This takes about 1-2 minutes.
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Deglaze with the Madeira or white wine.

Next add dl the saffron tea

Add the seared chicken to the pan, and then cover with chicken stock. All the stock may
not fit a thistime it depends on your pan.

Close the BGE lid and maintain a 350 degree dome temp.

After Approx ten minutes add the shrimp and frozen peas. You can gir them into the
padlanow or later. Also if dl the stock did not fit you can add the rest now.

Let cook another 10 minutes and check the doneness of the rice and chicken thighs. The
paella may take up to another 20 minutes.

Special Instructions:

Garnigh with bias cut scdlions

You can add any other seafood you want. Clams and mussdls should be added in with the
chicken. They should open after 20 minutes.

Recipe Source

Author: Hoss BBQ
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Potato Soup

Thisisamodified verson of my mother's Potato Soup. It isred easy to make and 0
good on acold rainy day (Like EGGtoberfest '09)

Ingredients

1 Center Cut Ham Stesk, diced

3 1/2 cup cubed pedled potatoes (I used small red potatoes)
1 can (14-1/2 0z) chicken broth

1 smdl carot, grated

1/2 cup chopped onion

1 Thsdried pardey flakes

1/2 tsp each celery seed, pepper

3 Thsdl-purpose flour

3 cup 2% milk

8 0z Velveeta cheese, cubed

2 green onions, thinly diced, optiona

Procedure

Stabilize EGG at 350 degrees.

Grill ham steak until hot, remove and cube.

Place Dutch oven on EGG and add 1T of vegetable oil and saute onions until soft.

Add potatoes, chicken broth, carrot, pardey, celery seed, pepper. Cover and Smmer until
potatoes are tender, about 20-30 minutes.

Combine flour and milk until smooth: add to soup. Bring to a bail; bail for two minutes.
Add cheese: stir until cheeseis melted and the soup is hested through.
Garnish with green onions, if desired and serve.

Recipe Sour ce

Author: Squeeze
Source: EGGtoberfest 2009
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Vegetarian Chili

Ingredients

6 cans (14 oz) red pinto beans (drained)
2 carrots diced smdl

1 large onion diced smdll

2 cdlery sicksdiced small

3 galic clovesdiced smdll

2 cans (28 0z) crushed tomato
1 cans (12 0z) beer

1 TBS unsweetened chocolate
1/4 tsp cinnamon

3 TBS chili powder

1 TBS oregano

3-4 TBS cumin powder

3 TBS vegetable ail

salt & pepper

hickory wood chips

Procedure

Heat up the egg to 300f

Place a dutch oven on the grid of the bge & dlow to heat up, after 5 min add the oil and

add carrots, onion & cdlery dirring from time to time, until the mix gets a little golden
brown.

Now add the garlic & dirin.
Remove the dutch oven from the bge and remove the grid.

Place the plaiesetter on the fire ring with the legs facing up - place the grid on the legs
and the dutch oven on top of the grid - pour some wood chipsinto the fire edge.

Add the beans, crushed tomato , chili powder, cumin, chocolate, cinnamon , oregano &
beer.

Stir dl ingredients well.

Add salt & pepper to taste

Cook 2 hours uncovered to let the sauce meld & infuse with some smokey flavor
Serve on top of rice or a baked potato

Recipe Source
Author: Chef Arnoldi
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Baking

Black Bean Sdsa Breskfast Pizza
Jdapeno Cornbread

Mexican Cornbread

Mexican Pizza Rollup

Quiche Lorraine Tatlets

SCOTCH SHORTBREAD

Swest Potato Biscuits - Eggtoberfest 2009

TRex's Gingersnaps
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Black Bean Salsa Breakfast Pizza

Ingredients

1 1b pork sausage (not sage)

1 cup Hash Browns (thawed) or fresh shredded potatoes
1 cup shredded cheese (your favorite)

2 largeeggs

1/2 tsp <At

dash pepper

1 pkg crescent rolls

1/2 onion chopped & sautéed

1/4 cup black bean sdsa (or your favorite sdsq)

Cooking Ingtructions

Cook sausage until brown & crumbly. Drain well. Sautee onion until soft and st asde.
Separate crescent roll dough into 8 triangles and place in ungreased 12" pizza pan. (I used
aCl illet & sprayed it with Pam)

Press crescent roll dough over bottom of pan and dightly up the Sdes of the pan to form
crust.

Spoon sausage & sauteed onion over the crust. Sprinkle on the hash browns or shredded
potatoes. Spoon salsa over the potatoes Sprinkle grated cheese over the sdlsa.

Beat the eggs dightly and add st & pepper. Drizzle the besten eggs over the mixture.
Bakeindirect on araised grid at 350 for 25-30 minutes.
Be careful not to over bake.

Recipe Source

Author: Kim Y oungblood
Source: Recipe adapted from Diane Grogan
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Jalapeno Cornbread

Ingredients:

2 cups sAf risng cornmedl

3 Tbs sugar

2 Eggs

1/3 cup all

1 can (16 0z) cream corn

1 cup cheddar cheese
Jalapeno peppersto taste - findy diced
1/2 cup onions - findy diced
Milk

Instructions:

Mix ingredients (except the milk) thoroughly. Add enough milk to make the mix the
consstency of pancake batter.

Bake at 400* until done. Once a knife or fork comes out clean, the cornbread is done.
Let cool and serve with fresh butter.

Recipe Source
Author: Crimsongator
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M exican Cornbread

Ingredients:

1 cup sdf rigng cornmed mix (White Lily preferred)
1 cup flour

ltgp At

1 tsp baking soda

1 tsp baking powder

1/4 cup melted shortening

2 eggs, beaten

1 can (4 0z) diced jaapeno peppers (drained)
1 can (12 0z) Mexican niblet corn

3/4 cup buttermilk or sour cream or whole milk
2 cups grated cheese

Cooking Directions:

Get BGE to 350 degrees with platesetter feet down. Put little egg feet or other gacer on
top of platesetter and use pizza stone. Cook the cornbread in a Cl sillet on the pizza
stone.

Combine cornmed mix, flour, salt and soda, mix well.

Stir in eggs and mdted shortening, mix well.

Stir in cornand buttermilk.

Add baking powder.

Stir in diced jalapeno peppers and cheese.

Lightly spray Cl skillet with non gtick spray. Bake in skillet at 350°F for 40 minutes or
until brown.
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Mexican Pizza Rollup

Ingredients

1 pkg refrigerated pizza dough
1/4 cup green chilies

1 can Mexican style tomato sauce
8 0z mexican dyle cheese

8 0z chorizo

1/4 cup chopped cilantro

Procedure

Spread the refrigerated pizza dough out flat on a sheet of nontgick duminum foil about
18" long.. With the hedl of your hand, spread the dough out until it is about 12" x 18"

Grill the chorizo. Remove the casing and discard. Slice the chorizo into 1/8" dices.

Pour the tomato sauce onto the dough and spread evenly except for about 1" on the long
sde of the dough.

Spread the chilies, cilantro and diced chorizo evenly over the tomato sauce dough.
Sprinkle the entire pizza with the cheese.

Starting with the long edge, roll the dough up toward the edge left free of sauce. You
may wish to roll the fail initidly, pulling the foil back as the pizza begins to roll onto
itsdf. When you come to the uncovered edge, an egg wash or just plan water can be
used to help sedl theroll. Pinch each end dightly to help keep dl the ingredient in.

Place the roll onto a plate setter on a 350° BGE. You can just use the same foil you
rolled it on on top of the plate setter. Thisredly facilitates remova when done.

Let theroll cook for about 30-45 minutes (or until golden brown on top).

Let therall rest for about 10 minutes and then diceinto 1/2 inch dicesto serve.
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QuicheLorraine Tartlets

Ingredients

1 pkg (15 0z) refrigerated pie crusts (2 crusts),
2 eggs

1/2 cup haf and half

1/8 tsp st

Bacon bitsto taste

1/2 medium red bell pepper (findy chopped)
2 Thsfinely chopped green onion

1/2 cup (2 0z) grated Swiss cheese

12 grape tomatoes (haved)

Procedure

Bring Egg temp up to 400 degrees. Set up for an indirect cook.

Unroll pie crugt, cut with biscuit cutter, place crust in greased tart pan. Press crust into
tart pan.

Whisk, eggs, half and haf, sat, add bacon, bell peppers and cheese.

Spoon egg mixture into tart shells, top with grape tomatoes.

Bake 14-16 or until egg mixtureis set and crusts are brown

Recipe Source
Author: Don Byrd - Labdad, LisaHill - Poodlemom, Corbin, KY
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SCOTCH SHORTBREAD

Ingredients

8 0z Unsalted butter ( 2 sticks) at room temperature (Land
O'Lakes)

2 cups All-purpose flour ( King Arthur )

3/4tsp St (regular)

1/2 cup Granulated sugar ( regular )

Procedure

Pace butter in a bowl of dectric mixer fitted with paddle atachment. Cream until fluffy,
3 to 5 minutes. Add sugar, and continue to beat until very light in color and fluffy,
occasondly scrgping down the sdes of the bowl with a spatula, aout 2 minutes more.

Add flour mixture, and combine on low speed, scraping with spatula if necessary, until
flour isjust incorporated and dough sticks together when squeezed with fingers.

Pat dough into prepared 9" round non-stick pan. If rolling out dough to cut into shapes,
form into a %2 " flat disk; wrap in plagic. Chill until firm, a least 1 hour or I've l€ft in
refrigerator for 1-2 days.

Heat oven to 325°. Bake until firm and just gtarting to color, about 20 - 25 minutes.
Cool completely on a wire rack before packaging. Will keep 3 to 4 weeks in an airtight
container.

EGGTOBERFEST VERSION

| doubled the recipe. Divided into three cake pans. Cooked double-decker over inverted
placesetter with porcdain grill and then grill extender with second pan on top. Cooked at
400 degrees dome, flipped pans after 30 minutes and continued cooking for
approximately another 10 minutes until golden on top. | cooked 12 pans of shortbread,
two at atime.

TIP:  Always put dough between sheets of plastic wrap when ralling, it's so much easer
to handle.

Depending on the thickness of the dough, check the oven frequently during cooking.
Remove when it is jus dating to turn golden color. It should ill be pretty light in
color.

Don't eat until completely cool. It doesn't taste as good warm. I'm probably wasting my
breath on this suggestion!

Recipe Source
Author: Anne Cooper (origindly from Dumifries, Scotland)
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Sweet Potato Biscuits - Eggtoberfest 2009

2 cups dl purpose flour

1/3 cup buttermilk

2 tsp baking powder

1 tsp baking soda

6 tsp brown sugar

4 Thsp butter

1 1/2 cup sweet potatoes, boiled, peeled and mashed

1/2 tsp cinnamon

1/2 tsp pumpkin pie spice

BGE Set-up

Heat BGE to 425, indirect with platesetter

Make Biscuits:

In medium bowl, tir together flour baking powder, baking soda, cinnamon and sugar.
Cut the butter or shortening into pieces pea-Szed or smdler

Mix in the sweet potatoes

Add the buttermilk dowly to make a soft dough. Be careful not to overwork the dough,
thisis key to making good biscuits.

Drop the biscuits onto greased cooking sheet or turn dough out onto a floured surface,
and roll or pat out to a%zinch thickness.

Cut into circles using a biscuit cutter

Place biscuits 1 inch apart onto a greased baking shest.

Top each biscuits with alittle pat of butter

Turn oven down to 400 degrees and bake 15 to 17 min. or until golden brown.

Serves 12
Nutrition Facts

Nutrition (per serving): 366.3 calories, 74% caories from fat; 31.0g tota fat; 83.6mg
cholesterol; 220.2mg sodium; 82.2mg potassium; 19.8g carbohydrates, 0.6g fiber; 0.0g
sugar; 3.4g protein.

Recipe Sour ce

Author: John & Gloria Broadus
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TRex's Ginger snaps

Friends, *****x**x*xx*xx*x*\What a pleasure it was to see old faces and meet new ones
at this year's Eggtoberfest. Thank you to everyone for your kindness, friendship, and
camaraderie - thistruly isaspecid community of folks. It's kind of like coming home, in
away - no matter how long you've been gone, you're always welcomed back with open
arms. And thanks to BGE Headquarters for throwing another successful fest.
Fhkkkkkkkkkkkxkkk ok x Saverd of you have asked for it, and | know Bill wants it for the
cookbook, so hereis the ginger snap recipe (I have to give credit to Shirley Corriher - this
is pretty much verbatim from her cookbook, BakeéWise - | just added alspice to bring the
spice medley closer to a"pumpkin pie spice"):

INGREDIENTS:

2 cups granulated (I use turbinado) sugar
3/4 cup unsalted butter

1/4 cup unsulfured molasses

1 largeegg

2 1/4 cups spooned and leveled bleached al-purpose flour
2 tsp baking soda

1/2 tsp <At

1 Ths ground ginger

1 tsp ground cinnamon

1/2 tsp ground cloves

1/4 tsp freshly grated nutmeg

(The | added 1 teaspoon dlspice)

Procedure:

In a heavy-duty mixer, beat 1 3/4 cups of the sugar and the butter until fluffy. Add the
molasses and besat to blend in well. Add the egg and beat on low just to blend in.

In a medium mixing bowl, gir together the flour, baking soda, sdt, ginger, cinnamon,
cloves, and nutmeg. Add this dry mixture to the mixer and blend on lowest speed. Cover
and chill dough for at least 1 hour or overnight.

Prehest Egg with indirect setup to 350 F.

Roll the dough into 1 1/4 inch bdls. Place the remaning 1/4 cup sugar in a smal bowl
and roll each bal in sugar. Place on the baking sheet, 2 inches gpart. Bake until edges just
begin to color, about 12 minutes.

Remove the cookies to arack to cool completely.
Cooking Tips

Some notes for cooking these on the Egg: Honestly, Eggtoberfest was the first time I've
done these on the Egg, and they did not produce a cracked surface like the ones | did
previoudy in the oven and shown in the picture above. | think this was a combination of
the very humid air outsde and the moisture retention of the Egg. To get a cracked surface
cooking these on the Egg, you might need to play with the moisture content of the dough

- perhaps up the amount of flour alittle bit. Just a thought.
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Recipe Sour ce

Source: Eggtoberfest '09, TRex, 2009/10/18
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Desserts and other sweets

Miss Alyce's Baked Apples

Mountain Dew Carame Apple Crescents
Smore Pizza

Strawberry Shortcake
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Miss Alyce's Baked Apples

As cooked at the 2004, 2005, 2006, 2007, 2008, 2009 Eggtoberfest

Ingredients

1 can (6lb 80z) White House Sliced Apples
1 dtick real butter

2 Ths ground cinnamon

2 Thswhole cloves

1 Ths nutmeg

2 cups brown sugar

3/4 cupsragns - dark

3/4 cupsraisns - golden

2 cups Ocean Spray - Cragns- cranberries
2 cupswalnuts

1/2 cup dark rum or gpple brandy

Procedure

Cook/smoke in a 7qt. dutch oven for 1 and 1/2 hours a 350°F

add walnuts during last 15 minutes of the cook

remove, add rum, light, and serve

Cooking Tips

Variaions. use pecans ingead of walnuts or both - add other fruit; pears or cherries for
example - chopped ginger is a nice addition - dark (grade b) maple syrup instead of the
brown sugar - gpple brandy or light rum, dl is according to taste

Recipe Sour ce
Author: Mrs. Toad (Alyce Dedl)
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Mountain Dew Caramel Apple Crescents

Ingredients

2 cans plain crescent rolls (regular size)

2 tart apples (I like Granny Smith)

1 bottle (20 0z) Mountain Dew

1 cup brown sugar

1 cup white sugar

2 ticks butter

2 tsp Cinnamon (2 teaspoons at least, more is better)
Good Carame Sauce (Smuckers was what | used)
Wwanuts

Directions

Set EGG at 375 degreesindirect

Pedl apples and diceinto 8 dices per apple (sorein abowl with alittle Mt. Dew in it)

Roll in crescent dough (starting at the fat side as you would a crescent roll) and place in
disposable lasagna pan.  (Pour a little Mountain Dew on them to keep them from turning
brown.)

Mélt 2 sticks of butter with both sugars and pour over rolled apples and crescent rolls.

Pour alittle more Mountain Dew over rolls

Add cinnamon to the top of crescent rolls

Bake for 40 min. a 375°F or until rolls are cooked (they will brown alittle)

When you plate them, sprinkle some crushed walnuts over and enjoy!

Recipe Sour ce
Author: Squeeze
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S more Pizza

Thisisaquick and easy dessart pizza It was a big hit at the 2009

Ingredients:

Pizza dough

Chocolate fudge topping

mini marshmalows or large marshmdlows cut in half
graham crackers broken into pieces

I nstructions:

Prepare dough so0 there are rounded edges. Smear chocolate fudge topping on the dough
then cover with marshmdlow. (do not put marshmdlows al the way to the edge as it will
Spread.

Bake the pie at 500 for 6-7 minutes..when the marshmdlow starts to bubble and turn
golden brown sprinkle crumbled graham crackers on top of marshmdlows. Cook until
pieisdone.

Let the pie rest for 5 minutes to cool dightly. This is for eeser dicing & to dlow the
chocolate to cool. Enjoy...

Serves 8
Preparation time: 15 minutes

Recipe Source

Author: Tim Y oungblood
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Strawberry Shortcake

Ingredients:

Shortcake Ingredients:

2 1/3 cups bisquick

3 Ths sugar

3 Ths melted butter

1/2 cup milk

Strawberry Ingredients:

4 cups diced Strawberries

Sugar or sweetener to taste (approx 1/2 cup sugar)

Instructions:

For the Berries:

Remove tops and dice beries. Add sugar and “mash” berries with bottom of cup to
release juices.

Set aside and preheat oven to 425*

For the shortcakes:

Mix ingredierts thoroughly.

Roall out and cut biscuits out.

Bake at 425* for 10-12 minutes.

Split in haf and serve with fresh berries and whipped cream

Recipe Source

Author: Crimsongator
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Pork, Beef and Lamb

BOG Burgers (Bacon, Onion, Guinness)
BondessLeg of Lamb

Carnivore Mini Mestloafs

Coffee Crusted Pork Tenderloin - Eggtoberfest 2009
Crown Roast - EGGtoberfest 2009

De Medici Pork Tenderloin

GrandmaWoz's Soppy Joes

Jamaican Firewak Fatties

London Braill

"Rattlesnake’ Siders (snake not included)

Rosemary Marinated Lamb Skewers

Scotch eggs

Szechuan Pork

Triple Tri-Tip
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BOG Burgers (Bacon, Onion, Guinness)

Ingredients

1 large onion, chopped
1 Ib bacon

2 bottles Guinness beer
4 1b ground beef

Procedure

Fry the onion and bacon until about halfway done, then add the beer. Cook until beer is
reduced.

Cool, then combine in food processor until chunky.

Combine with ground beef. Let the meet mixture rest for afew housin the fridge.

Form into small patties and cook a 400 degrees until the burgers "sweat" (about 4
minutes), then flip them and cook about 4 more minutes.

Serve on smdl dinner ralls

Recipe Source
Author: SousChef
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Boneless L eg of Lamb

Ingredients

One bordessleg of lamb (approx 9-12 1bs)

Fresh Rosemary, chopped fine. Approximately 1 cup.
Fresh garlic, chopped, 20 cloves (or moreif you are ared
garlic fan!)

Olive ail (agood one)

Kosher st

Fresh ground pepper

Procedure

Remove leg from netting, and lay it open. Butterfly overly thick aress to make the leg a
uniform thickness.

Season both sdes of leg liberdly with kosher sdt and fresh pepper. Allow to stand 10 -
15 minutes before proceeding so sdt has dissolved.

Apply fresh chopped osemary and chopped garlic liberdly on both sdes. Drizzle with a
light drizzle of dlive all.

Place leg on a cookie sheet or in a roagting pan, cover tightly with plastic wrap, and adlow
to marinate for two hours minimum, overnight is better.

Just before grilling, add another liberal seasoning of kosher .

Grill direct (425 dome) until internd temperature is 122* for med rare. (carryover
cooking will bring the temp closer to 130*) Remove from heat and dlow to rest 15
minutes or more before carving.

Recipe Source

Author: Little Chef
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Carnivore Mini M eatloafs

Ingredients

2 mini muffin pans

3 Ibslean ground beef

11b bulk sausage

8oz of Carnivore BBQ sauce Robust + some for topping
1/2 |b extra sharp cheddar cheese

1 egg (becten)

Splash of milk

1 finely chopped green pepper

1 finely chopped yellow pepper

3 oz findy chopped fresh mushrooms

2 ths onion powder or dehydrated onions (crushed)
Sdlt, Pepper, Oregano, Thyme (to taste)

Procedure

Combine al ingredients together and mix thoroughly with hands. Do not overwork or the
mestloaf will be tough. Take meat mixture and press into cups of the mini muffin pan.

Top mini loafs with Carnivore BBQ sauce Robugt, and place in egg, 350°F indirect. Cook
until internal temp is 160°F, about 15-20 mins.  Enjoy!

Recipe Sour ce

Author: Big'un (Todd Hippo)
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Coffee Crusted Pork Tenderloin - Eggtoberfest
2009

Pork Tenderloin

1 1/2 Ibs pork tenderloin

3 Thsp ground coffee

1 Thsp kosher sdt

1 Thsp dark brown sugar

2 tsp paprika

1 tsp ground pepper

1 tsp garlic powder

1 tsp onion powder

1/2 tsp ground cumin

1/2 tsp ground coriander

1/2 tsp cocoa powder

2 Thsp canola oil

Red Eye Barbeque Sauce
1 dice bacon, chopped

1/2 onion chopped, medium
3/4 cup brewed strong coffee or expresso
3/4 cup ketchup

1/4 cup worcestershire sauce
1/4 cup heavy cream

3 Tbsp brown sugar

2 Thsp dijon mustard

st totaste

Prepare Pork Tenderloin

Pace atenderloin on work surface and remove any Slver skin. Place in baking dish.

Pace coffee, sdt, brown sugar, paprika, pepper, garlic and onion powders, cumin,
coriander, and cocoain asmal bowl and gtir to mix

Sprinkle rub dlover the tenderloins, patting it onto the meat with your fingertips

Drizzle oil over the pork and rub it on well

Let the pork marinate in the refrigerator, covered, for a least 4 hours or as long as
overnight

Grill Pork

Heat BGE to 400 degrees, indirect

Place the pork tenderloins on the hot grate and grill until cooked through, 3 to 4 minutes
per sde (12 to 16 minutesin dl). Theinterna temperature should be about 160 degrees F

Trandfer the grilled pork to a cutting board and let rest for aout 3 minutes. Slice

tenderloins crosswise on a diagonad and serve a once with the Redeye Barbecue Sauce
onthesde

Red Eye Barbeque Sauce
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Place the bacon and onion in a heavy saucepan cook over medium heat until lightly
browned

Stir in remaining ingredients and gradualy bring to a bail

Reduce heat and smmer sauce until thick and richly flavored, whisking from time to
time.

Add salt and pepper to taste.

Serves 8

Nutrition Facts

Nutrition (per serving): 82.6 calories, 19% caories from fat; 1.9g totd fat; 1.3mg
cholesterol; 1096.8mg sodium; 276.6mg potassium; 16.8g carbohydrates; 0.9g fiber; 0.0g
sugar; 1.2g protein.

Recipe Source

Author: Colleen Bittinger
Source: Barbecue University, Steve Raichlin
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Crown Roast - EGGtoberfest 2009

A Crown roast is made out of abonein pork loin. My mesat cutter at the New Y ork
Butcher Shoppe takesa 11 or 12 pound loin with about 14 or 16 bones, cuts oneinch
ditsin between each bone and then rallsit in acircle and ties it with butchers twine.

Ingredients
11-12 Ibs pork loin

11b of sausage with sage

1 gpple

1 onion

1 smdl package of mushrooms (8 0z)

Procedure

Chop apple,onion and mushrooms.

Brown sausage,onion,gpple and mushrooms in afrying pen.

After cooling, put stuffing in the center of the crown roast.

Paint the roast with yellow mustard and sprinkle it with salt and pepper.

Cooking

| basted with a mixture of honey,Viddiaonion jelly and orange juice the last 30 minutes.

Place the roast on a rack over a drip pan and st it on a pizza stone or plate setter then
cook at 350° until internal temp reaches 150°. | take it off, let it rest for 15 minutes, cut it
up and serve.

Recipe Source
Author: YB (Larry Ward)




De Medici Pork Tenderloin

Ingredients

Pork tenderloin

Thick spaghetti sauce

Fresh ricotta cheese

Baby spinach

Artichoke bruchetta

Sliced artichoke

red and yellow peppers

cremini mushrooms

mozzarella cheese

roasted Hungarian paprika

First: Pork tenderloin - butterfly carefully not to cut completely through loin
Next: Layer thefollowing - covering theentireloin

Thick spaghetti sauce - well drained - thin layer

Fresh ricotta cheese

Baby spinach

Next: Placethefollowingin rows

Artichoke bruchetta

Sliced artichoke - red and yellow peppers - cremini mushrooms
Next: Cover with mozzarella cheese

Next: Tieand give a good sprinkle of roasted Hungarian paprika - for color

Next: Smoke with apple wood - cook at 350 until internal temp reaches 140 - careful
not over cook - remove pork from egg, cover and let rest for 20 minutes - dice and
serve

Recipe Sour ce

Author: Mr Toad (Rodney Dedl)
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Grandma Woz' s Sloppy Joes

Ingredients

1/4 green pepper, chopped
1/2 medium onion, chopped

2 ribs celery, chopped

1 1b ground beef

Texas Pete Hot Sauce

1 bottle chili sauce

1 can tomato soup

Sigter Shuberts Yeast Rolls

Procedure

Get Egg medium hest (350ish).

In a Dutch Oven, fry together green peppers, onion, and celery.

Add ground been and brown until no longer pink.

Add a couple drops of Texas Pete. And chili sauce and tomato soup.
Cook about a hdf hour, gtirring often. Split rolls and fill.

Can be increased in Sze by doubling or tripling the ingredients.

Recipe Source

Author: Squeeze
Source: EGGtoberfest 2009
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Jamaican Firewalk Fatties

Ingredients

1 Ib coarse ground rib trimmings or Jmmy Deans pork
sausage (hot if you can find it)

1 1/2 Ths Jamican Firewdk + extrato sprinkle on right before
cooking.

1/4 cup Fischer & Wieser, Mango Ginger Habanero Sauce*
Extra Sauce to glaze

1 pkg. of Rllsbury Grands biscuits

Procedure

Spread the meat out on a cookie sheet, sprinkle on the Dizzy Pig Jamaican Firewak, add
the Mango Habanero sauce. Form into a log (about 12 inches). Refrigerate overnight in
the refrigerator if possible.

Sprinkle with more Jamaican Firewak before cooking for crusting and color purposes

Cook at 300, raised direct to 170-175 internd. Brush on some Mango Habanero sauce for
the last 20 mins.

It takes about 45-60 mins. to get the color, crust and fat rendered.
Serve on biscuits with allittle warmed Mango Habanero Sauce.

Recipe Source

Author: redgem & GB Packer Fan
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L ondon Broil

It is the marinade that makes thisrecipe. Any Sze London broil will work & the longer
you marinade it, the better. Just put both in azip bag & leave in your mest drawer.
Occasionaly turn to be sure dl sides are well covered.

Ingredients

1 London broil, covered with seasoning sat and pepper
Marinade

1 cup cooking oil (canola)

1/2 cup Dijon mustard

1/4 cup white vinegar

1/8 cup Worcestershire

Procedure

Put the mustard, Worcestershire sauce and vinegar into your blender and while running
on high, drizzle in dl the ol ta will emulsfy. | usudly use candla but any you like will

do.

Pour marinade ingredients in a zip bag. Then add meat and be sure it is well covered.

Squeeze out the ar and refrigerate turning every few hours.  Try to mainade a least
eight hours, 24 will be better.

After removing the medt, put the marinade in a smadl egg safe pan. | usudly use a
disposable % loaf pan. Put this on your egg while cooking the meat & heet thoroughly to
cook any mest juiceinit. Then after dicing pour this over the meat as a sauce or gravy.

Cook direct to your desred doneness, remembering that this is a leen cut & it will be
tougher the more it is cooked.

Slice your London broil thinly againgt the grain. | usualy cook it to approx. 125 and let
it rest abit before dicng.

Recipe Sour ce
Author: Tom and Karen Chamberlain (Rusty Roogter)
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" Rattlesnake" Sliders (snake not included)

Thiswas our first EGGtoberfest, and it was alot of fun! My husband wanted to cook, so
we thought we'd make something smple. We settled on burger "diders'. While they
seemed to be popular, next time we will make something alot less labor-intensive so that
we have more time to enjoy other peoplée's dishes!

Ingredients

1 1b andouille sausage, casings removed, cut into 1-inch
pieces

1 1b ground chicken

1/2 Ths coarse ground pepper

1/2 Tbs kosher sdt

1 tsp garlic powder
1 tsp onion powder

1 tsp cayenne pepper

Procedure

Using afood processor, process the andouille untill finely chopped.
Mix with chicken and spices, taking care not to overwork.

Form into smal patties (about 2 0z.) and cook a 400 degrees until the burgers "sweat"
(about 4 minutes), then flip them and cook about 4 more minutes.

Sarve on smdl dinner rolls.
Recipe Sour ce
Author: SousChef
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Rosemary Marinated Lamb Skewers

Ingredients

BondessLeg of Lamb

8 Sprigs Rosemary

Bamboo Skewers

Montreal Stesk Seasoning

Qliveall

Procedure

Trim fat off of Lamb, and cut into 2 inch cubes.

Marinate overnight in bag with Olive Qil, chopped Rosemary, Steak Seasoning (to taste).
Thread on Soaked skewers, and grill for 10-15 minutes at 350.
Serve with Tzaziki sauce.

Recipe Source

Author: Pickle
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Scotch eggs

Ingredients
2 packs Tennessee Pride Hot Breakfast Sausage
8 Hardboiled Eggs

Procedure

Hardboiled eggs wrapped in Tennessee Pride Hot Breskfast Sausage.
Grilled a 350°F with PlateSetter and Drip Pan.

Sice and Serve.

Recipe Sour ce

Author: Pickle
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Szechuan Pork

Ingredients:

Medium red pepper

Green onions

1 Ib pork tenderloin

Chili garlic sauce

Fresh ginger

Low sodium chicken broth

Low sodium soy sauce

Peanut butter

Rice or spaghetti noodles

Pea Pods

Cooking all

Directions

Take 1Ib pork tenderloin and cut it into 1" drips.

In a plastic zip lock bag marinade the pork by mixing 1 tablespoon chili garlic sauce and

one teaspoon of minced fresh ginger and mix it into the pork. Set asde and marinade for

2-4 hrs.

Slice amedium red pepper into strips or Julienne style.

Next take 4 green onions and dice them diagondly into 1 1/2" pieces.

Cut ends off of pea pods and cut the podsin half. Set vegys aside for later use.

Next take 1/4 cup of low sodium chicken broth (you must use low sodium or it will be

very saty when cooked) and 1 1/2 tablespoons of low sodium soy sauce and add it to 1
tablespoon of peanut butter Mix this together with afork or smal whisk.

Get the BGE stabilized at 350 degrees.

Place the wok in the egg for about 5 minutes so the wok gets hot.

Put 2 tablespoons of a good quality cooking oil into the wok. Next add the pork to the
wok. You only need to get the outside of the pork browned but not fully cooked before
you add the red pepper. The smdler the pork chunks and the hotter your wok is the
shorter the cook timeswill be and vice versa

Cook the red peppers & pea pods until they sart to soften dightly before moving on to

the next step.

At this point the pork has been cooking about 12 minutes at 350 deg.

Now that the peppers & pods have started to soften it is time to add the green onion and

peanut butter mixture and mix thoroughly. Allow this to cook until the sauce thickens
dightly. About 2-4 minutes.

With extra caution and two oven mitts remove the wok and pour the Szechuan Pork into a
bowl making sureto get al of the sauce from the wok.

We served this over fried rice & it was grest.

Eat & enjoy
Recipe Source
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Author: Kim Y oungblood
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TripleTri-Tip

Recipe#1

Brush Tri-Tip in dive all

Season with Sap YaMama Cgun Seasoning or Tony Chachere's Creole Seasoning
Wrap in plastic wrap overnight

Recipe #2

Brush Tri-Tipin dive ail

Season with Crazy Jane Mixed Up Salt

Season with black pepper.

Wrgp in plastic wrap overnight

Recipe#3 (Most peopleliked this onethe best)

Brush Tri-Tip in dive ol

Season with Crazy Jane Mixed up Sdlt

Season with black pepper

Season with dried oregano

Wrap in plastic wrap overnight

To Cook:

Sear on both sides for 5-6 minutes (lid Up)

Turn over and put lid down, cook 5-10 minutes

Raiselid and turn over, put lid down and cook for 5 minutes.
When internd temperture is 125 degreesthat is perfect for Medium Rare.
Take off and let rest 10 minutes before you dice.

Sice againg the grain & as angle.

Recipe Sour ce

Author: Grillin' Bill (Bill Welborn)
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Chicken

Bacon Wrapped Chicken Cordon Bleu

Chicken Enchiladas

Georgia Red Wings

Hawaiian Chicken w/Grilled Pinegpple - Eggtoberfest 2009
Little Steven Biryani

Mexican Party Wings Recipe

Mexican Chicken Wings

=3
s
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Bacon Wrapped Chicken Cordon Bleu

Ingredients:

4 chicken breast

4 thick dices of Honey maple ham

4 dices of good aged Swiss cheese

9 dices honey maple bacon (Sprinkle with light
brown suger if you use regular bacon)

Roasted garlic seasoning

Montreal chicken seasoning

Directions:

Wash chicken breast and cut a pocket, which is to butterfly without cutting the ends. Lay
the ham and cheese together and roll smal enough into fit the pocket Sprinkle with both
the Montred and garlic seasoning.

Wrap with couple of pieces of bacon to sedl. Cook at 325 degrees on the Green Egg for
approx 30-40 minutes.

Recipe Sour ce
Author: (Mr.T) TravisLanier
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Chicken Enchiladas

Ingredients

1 white onion diced

210 3 garlic cloves

2to 3 Thsall

1 can Ro-td origind diced tomatoes & green
chilies

2 cans Ro-tel mild diced tomatoes & green chiles
1 tsp oregano

1tsp <t

1/2 tsp sugar

3 boneless skinless chicken bressts diced
810 10 flour tortillas

2 cups cheddar cheese shredded

1/2 to 3/4 cup sour cream

1 package taco seasoning mix

2/3 cup milk

1 can cream chicken soup

Procedure

In a separate bowl, mix the can of cream of chicken soup and milk, then set aside.

Saute’ onion and garlic in hot oil for about 5 minutes until tender, keep irring. Stir in the
oregano, sat, sugar & Ro-td. Simmer for 10 minutes, uncovered, keep stirring.

Add diced chicken and taco seasoning, stirring until chicken isamaost done.

Lightly toast flour tortillas over medium heat in duminum skillet, cooking on each Sde
for 10 - 15 seconds.

Remove and add meat mixture and some cheese on tortilla & roll up. Place with the seam
Sgde down in narrow buttered casserole dish.

Top with the milk mixture & findly top al of this with the shredded cheese.
Bake @ 375° covered for about 25 minutes then uncovered for 15 minutes.
When you are ready to serve then add the sour cream on top.

Recipe Source
Author: Rusty Rooster (Tom and Karen Chamberlain)

57



Georgia Red Wings

| think you'l like this, it's definitely one of the best I've ever tasted. It's not over-
poweringly spicy but quite flavorful.

Ingredients

1 cups soy sauce

3/4 cup water

1/2 cup Texas Pete hot sauce

1/2 cup lemonjuice

1 1/4 cup Hot and Spicy V8 juice
3-4 lbs chicken wings

Procedure

Cut the wings gpart a the joints discarding (or saving for stock) thetips.

Combine marinade ingredients in a large container with a lid. and place the wings in the
container making sure they are dl covered with marinade.

It is best to let the wings marinate in the refrigerator overnight (or at least 2-4 hours).

Remove the wings from the mainade and sorinkle with Big Green Egg Gourmet
Seasoning (or your favorite rub for chicken).

Grill indirect a about 350 deg. for 15 to 30 minutes on each dde. If grilling direct,
monitor carefully and turn every 10 minutes.

Recipe Source

Source: submitted by Wise One
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Hawaiian Chicken w/Grilled Pineapple -
Eggtoberfest 2009

This recipe will marinate 14 pounds of chicken... figure 4 servings per pound.

Marinadefor Chicken

46 ounces unsweetened pineapple juice

16 ounces cooking sherry

13 ounces soy sauce

6 ounces red wine vinegar

1 cup sugar

1 Tbsp garlic powder

Chicken & Pineapple

14 |bs Chicken breasts- bone out with skin

1 can pinegpple dices canned in own juice, drained

Pour marinade over chicken breasts, ensuring that chicken is completely covered,
reserving some marinade for pinespple.

Marinate chicken breasts for 48-72 hours, refrigerated.

Pour remaining marinade over pinegpple rings in a separae container. Refrigerate until

reedy to grill.
Grill chicken & pinegpple on BGE at 400 degrees - direct heat

Serves 56
Nutrition Facts

Nutrition (per serving): 79.2 cdories, 8% caories from fat; 0.7g tota fat; 34.2mg
cholesterol; 38.4mg sodium; 152.2mg potassium; 3.7g carbohydrates; 0.0g fiber; 0.0g
sugar; 13.6g protein.

Cooking Tips

Thisisdso agreat marinade for Top Sirloin Steek. Marinade time is 24-48 hours.

Recipe Source
Author: Gregg Mclver, "greggsegg”
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Little Steven Biryani

Ingredients

4 Ths ghee

Spicesfor marinade/gravy

2 large onions, findy chopped

2 cdovesgarlic, minced

3 long green chilies chopped

2 long red chilies chopped

2 Ths minced fresh ginger root

1 tsp Indian chili powder (I used 2)

1 tsp whole black pepper

1/2 tsp ground turmeric

1 tsp cumin seed

1/2 tsp black cumin seed

1 tsp coriander seed

1 tsp mustard seed

1/2 tsp fenugreek whole

3 green cardamom pods

3 black cardamom pods

2 (2inch) pieces cinnamon stick

3 whole cloves

3 Allspice berries

2 Thsbiryani masdla or garam masda

4 medium plum tomatoes, peeled and chopped
2 Thstomato paste

1 cup plain yogurt

For meat

Two smal whole chickens cut in 4 pieces each and extra fat
removed(l used skinless, bondless at the fest for serving
reasons but it is much better this way)

For Rice

1tsp st

3 pods green cardamom

3 Indian bay leaves

1 (1inch) piece cinnamon stick

1 Ib basmaiti rice

5 cups chicken stock

5 cups water

11/2tp <t

1/2 cup coarse chopped coriander leaved/cilantro
1/2 cup coarse chopped mint leaves

Garnish

2 large onions findy diced

1 cup hot heavy cream

1 pinch powdered saffron (about 8 to 10 threads)
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1/2 cup whole cashews
1/4 cup dmondsin skin
1/2 cup goldenraisins

Method

Soak saffron in cream

Toast dl seeds, pods and gaks in cast iron pan till they sart to darken and amdl redly
good. Pound in a mortar just to bresk. Whiz them in spice mill til a coarse ground
consistency like coarse ground pepper.

In a large skillet, in 2 tablespoons ghee. Fry chopped onion, garlic and ginger until onion
is soft and golden. Add toasted and other spices plus tomatoes and paste. Cover and cook
over low hest, dirring occasondly until the tomatoes are cooked to a pulp. It may be
necessary to add a little chicken stock if the mixture becomes too dry and Starts to stick to
the pan.

When the mixture is thick and smooth remove from hest and cool well

When spice mix is cool mix with yogurt and combine. Cover chicken in mixture rubbing
over dl parts. Cover and marinade 4 hours or longer.

In a cdean enameled cast iron Dutch oven fry diced onion in 1 tablespoon ghee til dark
golden and drain on paper towd. They should crip up.

Wash rice well and drain in colander for at least 30 ninutes. Basmati rice is very starchy
and water should run dlear when ringng in colander.

This rice is cooked like pasta rather than norma method. In a medium-size pot combine
chicken stock and water, add rice, green cardamom, cinnamon gtick, bay leaf and sdt.
Bring to a boil and check rice congantly by squeezing a gran between thumb and
forefinger. When rice bresks easly into three pieces with the middle piece dill firm drain
inaseve. Spread on cookie pansin thin layers and dlow to coal.

Heat egg to about 450* and place Dutch oven on main grid and alow to heat up

Add remaning ghee to Dutch oven and fry chicken til breast & 150 and leg a 170
removing pieces when they get to temp and hold. Add remaining marinade and reduce by
hdf. Remove and dlow to coal for 10 minutes or so. Remove Dutch oven from egg

Set for indirect and controlsto 275*

Place a layer of chicken pieces in Dutch oven, cover with haf of the rice. Sorinkle haf of
mint and coriander. Repest this sep and cover top layer with fried onion. Cover Dutch
oven with heavy duty auminum foil and place lid on fail.

Return Dutch oven to 275* egg for about 40 minutes or until thermapen reads 170* in the
middle of the casserole.

Remove foil and lid and spread cashews, dmonds and golden raisns and cook for about
5 minutes just to warm garnish.

Drizzle saffron cream in arandom pattern over dish

Serve by ladle full making sure to get some of every layer in each serving

Recipe Sour ce

Author: Little Steven
Source: Eggtoberfest '09, Little Steven, 2009/10/18
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Mexican Party Wings Recipe

Ingredients:

1 cup purchased Ranch sdlad dressing

1 (4.5-ounce) can chopped green chiles

1/2 cup flour

1 (1.25-ounce) package taco seasoning mix

2t ail

24 chicken drummettes

Dried pardey flakes

Directions:

Preheat grill to 350 degrees. In blender container, combine sdad dressng and chilies,
blend until smooth.

Spoon dipping sauce into smdl sarving bowl. Refrigerate while preparing drummettes.
Lightly spoon flour into measuring cup; leve off. In shdlow dish, combine flour and taco
seasoning mix; mix wedl. Add oil; gir with fork until well-combined. Coat drummettes
with flour mixture.

Coat drummettes again to use dl flour mixture. Place on platesetter covered with nor:
gick duminum foil. Cook for 15 minutes. Turn drummettes, cook an additionad 14 to 17
minutes, or until chicken is fork-tender and juices run clear. Sprinkle pardey on sdad
dressing mixture. Serve with warm drummettes.

Serves 8
Recipe Sour ce
Author: Mario
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Mexican Chicken Wings

Ingredients

1/2 cup cornail

1/4 cup chili powder

1 tsp oregano

1 tsp ground cumin

12 oz tortilla corn chips

1 Ib chicken wings, digointed - tips discarded

Ingtructions

Preheat oven to 350F. In a smdl bowl, whisk together the ail, chili powder, oregano, and
cumin to blend wll.

Pulverize the tortilla chips in afood processor. Pour into a shalow bowl.

Dip the chicken pieces in the seasoned ail; then dredge in the ground chips until coated.
Sat on a foil-lined baking sheet and bake for 45 minutes, until browned and crisp outsde
and tender insde. Serve hot.

Serves 12
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Seafood

Blackened Scallops

Crab Stuffed Mushrooms

Eggin’ Shrimp & Grits - Eggtoberfest 2009
Mexi Shrimp Bites

NOLA Style BBQ Shrimp

Shrimp Pegtodillas

Smoked Salmon Croquettes
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Blackened Scallops

Ingredients

Sea Scallops

Blackened Seasoning

Procedure

Open dl vents for maximum heat. Set up Egg with Spider and smal Cast Iron Pan.
Brush scdlops with Olive Oil and dust with a generous amount of Blackened Seasoning.
Cook in cast iron pan for 1 minute per side.

Recipe Sour ce

Author: Pickle
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Crab Stuffed Mushrooms

Ingredients:

b lump crab meet

2 0z cream cheese, softened

3/4 cup panko bread crumbs

1 Thbs chopped pardey

1 Thslemonjuice

Old Bay seasoning

24 button mushrooms, cleaned and stems removed

Preparation:

Preheat egg to 350° F.

Mix dl ingredients except old bay and stuff into mushrooms.
Sprinkle mushrooms with old bay.

Grill for about 12 minutes.

Recipe Source

Author: Susan Handy (Susan Egglaine) (Made at after party)
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Eggin' Shrimp & Grits - Eggtoberfest 2009

Thisrecipe is acombination of severad Shrimp & Grits recipes that are published on the
web. However, the main inspiration isthe Flyin' Shrimp & Grits, served at the Candler
Park, Hying Biscuit Cafe in Atlanta, GA.

5 cups water

2 cups hdf-and-hdf or light cream

2 Thsp butter

2 cups Quick Grits

8 ounces Gruyere cheese, shredded

1 can Fire Roasted Tomatoes, diced

1 Thsp garlic clove, minced

1 red bell pepper, thinly diced

5 basl leaves, thinly diced

4 Thsp butter

6 green onion, diced

2 tsp hot sauce

1/4 tsp crushed red pepper, or to taste
1 can chopped green chilis

1 Thsp worcestershire sauice

2 |bs Shrimp, raw with tails on, deveined

BGE Set-up:

Heat BGE to 400 degrees, indirect with platesetter

Prepare Grits.

Add water, 2 tbsp butter and haf & hdf to 9 gt dutch oven place on BGE, irring
occasondly, to just below boail

Add Quick Grits to liquid and ir thoroughly to diminate lumps. If cooking on a Large
BGE, move dutch over over to the side to dlow room for shrimp skillet. If cooking on a
gmdler Sze BGE, remove from hest once the grits begin to thicken.

Stir grits occasionaly to ensure even digtribution of gritsin liquid.

Prepare Shrimp:

Add 4 tbsp butter and minced garlic to cast iron sKkillet. Allow to saute for a few minutes
to brown butter and garlic.

Add red bell pepper, green onions, hot sauce, crushed red pepper, and worcestershire
sauce. Smmer until the red bell peppers begin to cook through.

Add fire roasted tomatoes (DO NOT DRAIN), basil, and chopped green chiles

Smmer mixture for 10 minutes.

Add shrimp to tomato mixture. Continue to Smmer until shrimp is cooked through.

When shrimp is cooked:

Add Gruyereto grits, stirring occasiondly to ensure that cheese melts evenly into grits.

Spoon grits into bowls and serve shrimp mixture over grits.

Serves 8
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Nutrition Facts

Nutrition (per serving): 844.3 calories; 79% caories from fat; 76.3g tota fat; 208.0mg
cholesterol; 87.8mg sodium; 255.5mg potassium; 36.8g carbohydrates; 1.59 fiber; 0.0g
sugar; 6.5g protein.

Recipe Sour ce

Author: Lynn Joseph, "Girly Egg"
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Mexi Shrimp Bites

Ingredients:

1 can Rotdl

1 cup Sour Cream

1 cup Cream Cheese

Cilantro, chopped

1 1b 40/50 count Shrimp, cleaned
Scoops with atouch of Jaapeno
Old Bay Seasoning

Preparation :
Preheat egg to 350° F. using indirect heat (plate setter, feet down, spacers, pizza stone).

Mix Rotd, cream cheese, sour cream, and a teaspoon chopped cilantro & heat until
blended.

Put a dollop of mixture in a scoop, add one shrimp, cook approximately 15 minutes until
shrimpisdone,
Moveto serving platter and top with chopped cilantro.

Recipe Source

Author: Susan Handy (Susan Egglaine)
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NOLA StyleBBQ Shrimp

This Saucy Shrimp dishisapopular dish in New Orleans.

INGREDIENTS:

1/2 1b Butter (Unsalted)

2-3 Med Onions ( Chopped Coarsdly)
Full Bottle Zesty Itdlian Dressng

Head of Garlic (Cut in half)

1 Ths Tobasco Sauce

1/2 cup Worstershire Sauce

1 Lemon (Haved, queezed into sauce and rinds dropped into
sauce)

Cajun Seasoning to taste

2 lbs Shrimp

Procedure:

In a pyrex dish or duminum pan combine al ingredients and heet a 400 degrees untill
the onions become tranducent and the sauce mixture begins to boil. Add shrimp and tir
occasondly untill dl shrimp are pink. Serve with fresh french bread.

Recipe Sour ce

Source: Eggtoberfest ‘09, EggieG, 2009/10/18
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Shrimp Pestodillas

| couldn't make these fast enough....Quesadillas are smple. Amounts of ingredients vary
by taste. Cooking these over charcoa on cast iron adds ared niceflavor.

Ingredients

8' flour tortillas (one per 'dilla)

chopped lettuce

1 Ib 100-200 count pre-cooked frozen cocktail shrimp (or
grilled bay shrimp chopped up into smdler pieces). A pound
will do 15+ of these. Buy two pounds if making more than 15.
any pesto sauce (these are readily availablein ajar, or you can
make your own)

chopped tomato

canned or cooked jalapeno pepper dices (optional)
apackage or two of shredded mozzarella cheese (or
Monterrey Jack. | used mozz a Eggtoberfest and ran out of
the first pack after about 8 'dillas)

chopped fresh cilantro

Procedure

Heat egg for "direct cooking” to 250-300

Lay onetortilla on acast iron "fgitaskillet" or griddle.
Coat with 2 TBS pesto sauce

Add some shrimp to one haf of thetortilla

Cover the whole tortilla with cheese, lettuce, tomatoes and jaagpenog(optiond). Just a bit
of each.

Sprinkle with fresh cilantro

Fold in hdf and press down with another parvskillet - just let the 2nd skillet St on top to
press the folded tortilla flat

Cook for 30-60 seconds, flip, press and cook for 30-60 more or until shell is browned.
Cut into wedges and serve.

You can garnish these with sour cream, sdsa, guacamole, etc. but they are just fine by
themsdlves.

Recipe Source
Author: Hayhonker (Jason Strawhorn)
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Smoked Salmon Croquettes

Ingredients:

2 Thslemonjuice

2 Thsydlow mustard

2 Ths Worcestershire sauce

dash Tabasco

4 Ths melted butter

4 Ths mayonnaise

2 eggs

1/2to 1 package crushed sdtine crackers (too much makes
them abit dry).

1 med. onion, chopped

1 1b smoked salmon, tunaor crab..(At least 1 pound ...more
fish..more crackers)

Preparation:

Preheat egg to 350° F. using indirect heat (plate setter, feet down, spacers, pizza stone).
Mix al ingredients and roll into ping pong Sze bdls.

Cook about 20 minutes.

Recipe Sour ce

Author: Susan Handy (Susan Egglaine)
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Veggies, Fruitsand such

Basamic Glazed Beets - Eggtoberfest 2009
Grilled Eggplant w/Toppings - Eggtoberfest 2009
Honey Garlic Grilled Eggplant - Eggtoberfest 2009
Jdapeno Pie

Roasted Carrots - Eggtoberfest 2009

Roasted Garlic & New Potatoes

Sundried Tomato and Basil Pesto

Vegetarian Steaks (Stuffed Portabellas)
VIDALIA ONION PIE
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Balsamic Glazed Beets - Eggtoberfest 2009

3 Ibs beets

1/2 cup basamic vinegar

3 Thsp brown sugar - (packed)

2 Thsp butter

1 tp kosher st

1/2 fresh pinegpple chunks, canned or frozen may be used

BGE Set-up: Indirect at 400 degrees

Wrap beetsin duminum fail (2 or 3to afoil pack). Do not ped or cut beets.

Place in BGE for 1 hour or until a knife can be inserted into the beet. Consastency should
be afirm "baked potato”

Prepare Glaze: Bring basamic vinegar and brown sugar to boil in a large skillet over
medium hest, Stirring until the brown sugar dissolves.

Reduce heat and smmer until vinegar thickens dightly, about 3 minutes.

Add butter and sdlt and stir until butter melts and set aside

Prepare Beets: Remove beets from Egg and unwrap. Allow to cool dightly for eeser
handling.

Slip or Ped skins from beets and cut into 1 inch chunks

Raise BGE temp to 450 degrees

Combine roasted beets and pinegpple chunks in a degp sded pavskillet for finishing on
the Egg.

Pour glaze over beets, mix well.

Place pan in the Egg and roast for an additiond 15-20 minutes, tirring at least once. The
glaze should dart to carmdize on the beets. The longer the mixture is Ieft in the oven, the
more the beets will camelize. Note that the beets themsdves, will dso provide
additiond sugarsfor glazing.

Remove pan from fire and trandfer to serving dish.

Serves 8

Preparation time: 15 minutes

Cooking time: 75 minutes

Ready in: 90 minutes

Nutrition Facts

Nutrition (per serving): 229.0 caories, 87% caories from fat; 23.0g totd fat; 61.9mg
cholesterol; 240.5mg sodium; 52.8mg potassium; 7.2g carbohydrates; 0.1g fiber; 0.0g
sugar; 0.3g protein.

Cooking Tips

Tip L

Thisrecipeis great with any root vegetable (sweet potatoes, parsnips, beets, etc.) or fall
“squas’” (acorn, pumpkin, butternut). The key isto make sure dl of the “pieces’ are cut
to the same Sze to ensure amore even cooking time for the mixture. Bigger pieces will
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take longer to cook than smaller ones! (Mom taught me that onel)

Tip2

Root vegetables, especidly beets are fairly dense and take along time to cook! Therefore,
if you'rein ahurry, you can parbail the vegetables (not the pinegpple) in the microwave
or on the stove-top (don't’ forget to save the hedthy “broth” for other uses!) prior to
adding to the basamic mixture. ..

Variation 1:

Reduce the amount of brown sugar to 1 ¥ tablespoons, and add 2

tablegpoons of Captain Morgan's Rum! The glaze will not get asthick in the killet, but
will glaze nicdly in the roagting pan on the egg!

Variation 2:

Instead of pinegpple, try adding a2 tablespoon more of brown sugar and

about 1 cup of fresh cranberries. The cranberries will “burs” and produce anice
swest/tangy taste with the veggied Thisistheway | do it when | do this recipe with only
sweet potatoes.... The red and the orange colors are spectacul ar!

Variation 3:

Top off the dish for serving with some toasted pecans!

Vaiation 4:

To sarveit in asdad, omit the butter from the glaze (it will congedl), and

roast asusud. Let it cool and then serve over abed of arugula, and sprinkle the top with
gorgonzola, feta or any other salty cheese.... And don't forget those toasted pecans!

Recipe Source

Author: Lynn Joseph, "Girly Egg"
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Grilled Eggplant w/Toppings - Eggtoberfest 2009

3 eggplants

dive all

salt and pepper to taste

16 ounces ricotta cheese

1/4 cup pardey, findy chopped

8 plum tomatoes

5 Thsp olive ail

1/2 red onion, minced

2 Clove garlic minced

2 Thsp basamic vinegar

1/4 cup bas| leaves, finely copped

8 romatomatoes

2 Thsp sugar

1 cup basil, chopped

Kitchen Parchment

Prepare Eggplant

Slice eggplant into ¥2inch thick circles.

Lay out a large sheet of paper towds Sprinkle eggplant generoudy with amdl amount of
sdt on both sdes and lay out on paper towds The eggplant will release a lot of liquid.
This will help get rid of bitterness (if any) and make the eggplant more succulent and less

watery after it's cooked. Let st for 15-20 minutes, and then dry both sdes well with
paper towels.

Heat BGE to 400, indirect with platesetter

Brush each eggplant dice with dlive oil on both sdes and season to taste with sdt and
pepper.

Grill for 3 to 4 minutes per Sde or until golden brown and dightly charred (i.e, orill
marks). Remove from grill and leave whole or cut each dice in hdf. Place grilled
eggplant on alarge platter and top each dice with a hegping tablespoon of atopping

Ricotta Topping

Stir together ricotta, pardey and black pepper. Season with sat and pepper to taste

Grilled Tomato Basil Relish

Place tomatoes in a bowl and toss with 2 Thsp. dlive oil and season to taste with sdt and

pepper

Place tomatoes on the grill and grill until charred on al sdes, and just cooked through,
about 6-7 minutes.

Remove from the grill and coarsdly chop

Put the tomatoes in a bowl and add te remaning 3 Tbsp. ail, onion, garlic, vinegar, and
besl

Gently mix until combined. Let st @ room temperature for 30 minutes. Can be made 4
hours in advance and refrigerated. Bring to room temperature before serving

Roasted Basil Tomatoes
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Slice tomatoes into ¥2inch thick dices

Lay out on the kitchen parchment on a cookie sheet

Mix the sdlt, black pepper, sugar, and fresh basil

Brush both sides of tomato dices with dlive ail

Sprinkle/spoon mixture over each tomato dice

Roast 3 hours in oven @ 250 degrees or 2 hours @ 250 degrees then turn off oven and
leave overnight in oven.

Serves 6
Nutrition Facts

Nutrition (per serving): 60.9 cdories, 55% caories from fat; 3.8 tota fat; 0.0mg
cholesteral; 2.6mg sodium; 64.2mg potassium; 6.8g carbohydrates; 0.6g fiber; 0.0g
sugar; 0.5g protein.

Recipe Source

Author: Linda Chapla
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Honey Garlic Grilled Eggplant - Eggtober fest
2009

1 Eggplant (2 if using smdler Itdian eggplants)

1 Thsp honey

2 Thsp dlive all

2 Clove garlic crushed

2 tsp balsamic vinegar

salt and pepper to taste

Slice eggplant into Y2inch thick circles

Lay out a large sheet of paper towels. Sprinkle eggplant generoudy with smal amount of
sdt on both sdes and lay out on paper towds The eggplant will release a lot of liquid.
This will help get rid of bitterness (if any) and make the eggplant more succulent and less
watery after it's cooked. Let st for 15-20 minutes, and then dry both sdes wdl with
paper towels

In a large bowl (or plagic bag) mix honey, dive ail, galic, basamic vinegar, sdt and
pepper to taste. Coat both sides of each eggplant dice with this marinade.

Heat BGE to 400 degrees direct. Place eggplant dices on the grill, cover, and turn down
heat to 350. Grill until marked, about 3 minutes.

Brush the dices with the remaning mainade, flip and repeat the grilling on the other

dde. *Regulate heat and flip often so that the eggplant is browning, but not burning*.
Removeto a plate and enjoy!

Serves 2
Nutrition Facts

Nutrition (per serving): 134.8 cadories, 32% calories from fat; 5.0g totd fat; 0.0mg
cholesterol; 8.8mg sodium; 542.2mg potassium; 23.0g carbohydrates; 5.99 fiber; 0.0g
sugar; 2.9g protein.

Cooking Tips

Note: May need to double the ingredients for alarge eggplant or proportionaly increase
ingredients for multiple eggplants.

Recipe Source

Author: Linda Chapla

78



Jalapeno Pie

Ingredients:

6 Eggs lightly beaten

14 tsp st

1/4 tsp Dizzy Pig Red Eye Express

2 Jaapenos, seeded, deveined and diced (cut afew diversfor
garnish on tap)

2 cups Mexican Four Cheese, shredded

Instructions:

Spray pie pan with Crisco Qil, butter flavor

Mix together eggs, jalapencs, sat and Red Eye.

Pour into pan and spread cheese on top.

Thin dices of jalapeno for decoration on top of cheese.

Cook on BGE direct at 350 until done. Rotate twice. Approx 10 minutes.
Slicelike pie and serve warm.

Serves 6
Nutrition Facts

Nutrition (per serving): 74.0 caories.
Recipe Source

Author: Spring Chicken (Leroy McMillin)
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Roasted Carrots - Eggtoberfest 2009

1 /2 Ib Organic Carrots with greens

2 Ths Butter

3 Ths honey

1 tsp cinnamon

BGE Set-up: Indirect with platesetter, 375 degrees

Wash, ped and trim baby carrots with greens cut to 1 inch above carrot
Rub carrots with Butter and lightly sdt

Wrap carrots in foil packets of 5 carrots each

Roast carrot packets for 40 minutes or until done. Carrots will be done when a fork can
be inserted eesly.

Remove from Egg and place on plaiter. Drizzle with honey.

Serves 4

Preparation time: 45 minutes

Cooking time: 40 minutes

Ready in: 45 minutes

Nutrition Facts

Nutrition (per serving): 87.3 cadories, 31% calories from fat; 3.2g total fat; 0.0mg
cholesterol; 572.3mg sodium; 487.0mg potassium; 14.9g carbohydrates; 3.3g fiber; 0.0g
sugar; 1.4g protein.

Recipe Source

Author: Lynn Joseph, "Girly Egg"
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Roasted Garlic & New Potatoes

Ingredients

20 smdl to medium new potatoes
510 7 whole heads of garlic
1/3to /2 cup dlive all

1/3to 1/2 cup dry white wine
Kosher st

Freshly ground black pepper

Procedure

Quarter new potatoes and set on alarge rimmed baking sheet.

Lop off the very top of each garlic head and arrange throughout the potatoes.

Drizzle dlive oil over the tops of the garlic and al over potatoes;, do the same with the
wine.

Generoudy sat and pepper potatoes and garlic. Toss potatoes to coat.

Cover tightly with duminum foil and bake a 375 for 45 minutes.

Remove foil and continue baking for 20 to 30 minutes until nice and golden.

Recipe Source

Author: Kim Y oungblood
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Sundried Tomato and Basil Pesto

Ingredients

4 0z Sun-Dried Tomatoesin Oil  (process entire jar
beforehand and measure from that )

3/4 cup Olive Ol

1/4 cup Red Wine Vinegar

1 cup Fresh Basil - Minced

2 tgp Garlic - Minced

1/2 cup Green Onion - Chopped

Double Recipe

8 0z Sun-Dried Tomatoesin Ol

1 2/3 cups Olive Qil

1/3 cup Red Wine Vinegar

2 cups (or 3 0z) Fresh Basl - Minced

1 Ths Garlic - Minced

1 cup (or 1 bunch) Green Onion - Chopped

Procedure

Place dl ingredients in processor (sdt and pepper to taste) and process until the
consistency of pesto.

Can be tssed with hot pasta, works great with spaghetti squash, mixed in cream cheese
as a spread or even served on the side with any grilled meat or seafood. Also great on
panini sandwiches.

Recipe Source

Author: Anne Cooper
Source: mooneyfarms.com | got the recipe off their jar of sundried tomatoes.
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Vegetarian Steaks (Stuffed Portabellas)

Ingredients

20 Large Portobelo mushrooms

1 Large Bag of fresh spinach finely chopped

1 Large Jar (gpproximately 48 oz.) of Tomato
Bruschetta- we buy @ Sam's Club

Dice the gems from mushrooms

1 smadl bunch of green onions

6-10 shakesof Dizzy Pig Cow Lick

2 Large packages shredded Mozzarella Cheese
24 Slices Provolone Cheese

Bdsamic Vinegar

QOlive Ol

Procedure

Combine Basamic Vinegar and Olive oil in a large Ziploc bag. Marinate 24 mushrooms
a atimein mixture. Marinate for gpproximately 15 minutes.

Combine findy chopped spinach, tomato bruschettas stem from mushrooms, green
onions, stesk seasoning, a splash of dlive all.

Grill set up should be direct. Grill Portabdlas gill sde down for 3-4 minutes @ 350-400.

Turn mushrooms  after 3-4 minutes fill with spinach mixture, top with shredded
mozzarellaand provolone.

Recipe can eadly be adjusted to 4-6 portabdlas by mixing lessfilling!

Recipe Sour ce
Author: Don Byrd - Labdad, LisaHill - Poodlemom, Corbin, KY
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VIDALIA ONION PIE

Ingredients

3 IbsViddia Onions (or whatever sweet onions available)
4 Tbs butter

3 eggswdl beaten

1 cup sour cream (lite sour cream works too)

14 tsp st

1/2 tsp white pepper
3 shakes of the Tabasco bottle

1 deep dish pastry shell, unbaked (frozen is OK)
2 cups cheddar cheese (I use four-cheese Mexican blend and
| also use extra cheese, gpproximately 3-4 cups)

Preparation / Directions

Sauté onionsin butter 15-20 min. Not caramdized but il € dente.

Combine eggs and sour cream. Add to onion mixture with 2/3 of the cheese. Season
mixture and pour in pastry shell. Top with rest of cheese.

Cooking Directions
Bake on Egg at 375 degrees for 40 minutes.

Serves 6
Recipe Source

Author: Anne Cooper

Source: The origind recipe was submitted by Larry Ward larryw@mail.mcg.edu From:
TeaTime a the Magters
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beet 74,75
Black Bean Salsa Breakfast Pizza 24
Blackened Scallops 65
BOG Burgers (Bacon, Onion, Guinness)

39
Boneless Leg of Lamb 40

C

Carnivore Mini Meatloafs 41
carrot 21, 22, 80
cashew 60, 61
celery 18, 21, 46
cherry 34
Chicken Enchiladas 57
chili 17, 22, 46, 52, 60, 63
Chili Verde, Bacchus 17
cilantro 27,60, 69, 71
Coffee Crusted Pork Tenderloin -

Eggtoberfest 2009 42
corn 18, 25, 26, 63
Crab Stuffed Mushrooms 66
cranberry 34,75
Crown Roast - EGGtoberfest 2009 44

D

De Medici Pork Tenderloin 45

E
Eggin’ Shrimp & Grits- Eggtoberfest
2009 67
eggplant 76, 78
G
Georgia Red Wings 58
ginger 31, 34,52, 60, 61
GrandmaWoz's Sloppy Joes 46
grape 28
Grilled Eggplant w/Toppings -
Eggtoberfest 2009 76
Grilled Pierogies 9
H
ham 21, 56
Hawaiian Chicken w/Grilled Pinegpple -
Eggtoberfest 2009 59
Hodag Cookies 10
honey 3, 44, 56, 78, 80
Honey Garlic Grilled Eggplant -
Eggtoberfest 2009 78
J
Jalapeno Cornbread 25
Jalapeno Pie 79
Jamaican Firewalk Fatties 47
Jambalaya 18
L
lamb 40
lemon 58, 66, 72
lime 7
Little Steven Biryani 60
Lobster Cheese Dip 11
London Broil 48
M
Mexi Shrimp Bites 69
Mexican Chicken Wings 63



M exican Cornbread 26

Mexican Party Wings Recipe 62
Mexican Pizza Rollup 27
Miss Alyce's Baked Apples 34
Mountain Dew Carame Apple Crescents
35
mushroom 5, 41, 44, 45, 66, 83
mustard 42, 44, 48, 60, 72
N
NOLA Style BBQ Shrimp 70
O
olive 7,9,19,40,54,76,77,78, 81, 83
orange 44,75
P
Paella by Hoss BBQ 19
parsnip 74
pea 19, 20, 30, 52
peanut 12,52
pear 34
pecan 34,75
pineapple 59, 74, 75
plum 60, 76
Poppasam'’s Spicy Crackers 12
pork 13, 17, 24, 42, 44, 45, 47, 52
Potato Soup 21
Pulled Pork Tostadas 13
pumpkin 30, 31, 74
Q
Quiche Lorraine Tartlets 28
R
raisin 34, 60, 61
ribs 17,18, 46
rice 18, 19, 20, 22, 52, 60, 61

Roasted Carrots - Eggtoberfest 2009 80
Roasted Garlic & New Potatoes 81
Rod's Birthday Wontons 14

Rosemary Marinated Lamb Skewers 50

S

sausage 10, 18, 19, 24, 41, 44, 47, 49
SCOTCH SHORTBREAD 29
Scotch eggs 51
Shrimp Pestodillas 71
Smoked Salmon Croquettes 72
Smore Pizza 36
South of the Border Stuffed Fritos 15
soy 52, 58, 59
spinach 45, 83
squash 74, 82
steak 21, 83
Strawberry Shortcake 37
Sundried Tomato and Basil Pesto 82
Sweet potato 30, 74, 75
Swest Potato Biscuits - Eggtoberfest

2009 30
Szechuan Pork 52

T

The Bees Knees Black Bean Dip 7

tomato 7, 10, 18, 22, 27, 28, 46, 57, 60,
61, 67, 71, 76, 77, 82, 83

tortilla 13,57, 63, 71
TRex's Gingersnaps 31
Triple Tri-Tip 54
turkey 2
V
Vegetarian Chili 22
Vegetarian Steaks (Stuffed Portabellas)
83
VIDALIA ONION PIE 84
W
walnuts 34,35
Y
yogurt 60, 61



