RECIPES FROM CHEF REBEL GLAM’S COOKING CLASS WITH KIDS IN ACTION©

Oregano Pizza Dough
3 cups flour plus extra for kneading
1 small packet instant yeast
1 tbsp sugar
1 tbsp oil
2 tbsp oregano
1 tsp salt
water

1. Place 1 ½ cups of warm water in a large bowl
2. Add the yeast and the sugar and stir
3. Set bowl aside 10 minutes or until the yeast has risen to the top of the water and is frothy
4. Add oil to this mixture and set aside
5. Place 2 cups of water in another bowl
6. Add the oregano and salt to the flour
7. Pour the bowl of wet ingredients into this bowl of dry ingredients and stir, adding the last cup of flour as needed to make a soft ball of dough.
8. Flour a surface for kneading turn dough out onto it.
9. Knead dough, making sure it is no longer sticky
10. Place ball of dough into a greased bowl and cover with a tea towel.
11. Let rise about ½ hour until doubled in size. You may now roll it out and use for pizza.

White Pizza Sauce
4 oz room temperature cream cheese
1 small onion, minced
1 small clove garlic, minced
1 tbsp butter
1 tbsp flour
½ cup cream or evaporated milk
1 tsp Oregano or other herbs of choice
Salt and pepper to taste

1. Melt butter in a small saucepan and sauté the onions garlic and oregano until  the onions are translucent
2. Add flour and stir well
3. Gradually add the milk or cream and stir constantly to avoid lumps (a whisk may be used)
4. Whisk in the cream cheese.
5. Season with salt and pepper. Taste and remove from heat.
6. If the mixture is too thick, add a little water and stir.

For this pizza we used sautéed bacon and mushrooms as our topping. We rolled out the dough and put it on a greased pizza pan, added the sauce, some cheese, and the topping, and baked in a 400 degree oven for about 15 minutes. We garnished with scallions.


Sword Fish with Biscuit Stuffing served with Ratatouille and 3 Cheese Pasta

The fish was cut into ¾” steaks and soaked in lime and salted water for 5 minutes then gently rinsed.
It was then seasoned, seared and baked with stuffing on top.

Seasoning Mix for Fish
BLEND TOGETHER:
¼ cup oil
¼ cup water
1 onion, roughly chopped
1/8 of a scotch bonnet hot pepper
3 flavor peppers
1 handful of parsley
Leaves off 1 stalk rosemary
2 scallion stalks
3 cloves garlic
Leaves off of 4 stalks of thyme

The fish was salted lightly then seasoned with the blended mixture and seared in a hot pan about 1 minute per side.


For the stuffing:
Crush 1 package of whole wheat soda bix biscuits by hand
Place in a bowl and stir in 1/3 cup of seasoning mix for fish
Place a nonstick frying pan on a medium heat and melt 3 tbsp of butter in it
Place the biscuit mixture in the pan, stir, adding water to form a stuffing with a bit of texture. Season and taste.
Set aside and use to top fish.
Bake fish in a 350 degree oven for about 15 minutes until the juices run clear.



Here is a link to a standard recipe for Ratatouille. http://www.foodnetwork.com/recipes/emeril-lagasse/ratatouille-recipe0.html In our case we simply replaced some of the traditional vegetables like zucchini with local substitutes like okra, and instead of the herbs used in the recipe, we used some of our seasoning mix.


Happy Cooking!
