BLT BITES

15 CHERRY TOMATOES

2 PIECES COOKED BACON

1 TBL MAYO

2 LEAVES OF LETTUCE

PROCEDURE:  CUT ONE END OFF OF EACH CHERRY TOMATO.  HALLOW OUT THE INSIDES ON THEM.  CHOP BACON FINE.  CHOPP LETTUCE FINE.  PLACE BOTH IN A BOWL AND STIR IN MAYO.  SEASON WITH SALT AND PEPPER IS OPTIONAL.  PLACE MIX IN A PASTRY BAG AND PIPE INTO CHERRY TOMATOES.

HEIRLOOM TOMATO PEACH WATERMELON SALAD

2 CUPS MEIUM DICED SEEDLESS WATERMELON

1 CUP MEDIUM DICED FRESH COLORADO PEACHES

1 CUP MEDIUM DICED HEIRLOOM TOMATOES

2 OZ FIND DICED RED ONION

3 TBL CHIFFONADE FRESH MINT

PINCH OF SALT

JUICE OF 1 LIME

RASPBERRY SERRANO VINAIGRETTE AS DESIRED

PROCEDURE:  PLACE ALL INGREDIENTS IN A BOWL EXCEPT VINAIGRETTE AND TOSS.  SLOWLY ADD DESIRED AMOUNT OF VINAIGRETTE AND TOSS.

RASPBERRY SERRANO VINAIGRETTE

4 OZ RASPBERRY PUREE

1 OZ HONEY

1 EGG YOLK

2 OZ RICE WINE VINEGAR

10 OZ CANOLA OIL

¼ TSP SALT

1 SERRANO PEPPER

PROCEDURE:  PLACE SERRANO PEPPER AND RASPBERRY PUREE IN A BLENDER.  BLEND.  ADD THE REST OF THE INGREDIENTS EXCEPT THE OIL AND BLEND.  WHILE IT’S BLENDING, SLOWLY STREAM IN OIL TO IMMULSIFY.  WHEN FINISHED, LABEL, DATE AND REFRIGERATE.

DAMIANS YUM TUMMY MARINARA SAUCE

3 OZ CHOPPED GARLIC

1 GREEN PEPPER DICED SMALL

1 WHITE ONION DICED SMALL

2 OZ OLIVE OIL

8 OZ RED WINE

10 OZ V-8 JUICE

6 OZ TOMATO PASTE

28 OZ CRUSHED TOMATOES

28 OZ DICED FRESH TOMATOES

28 OZ WHOLE SMASHED TOMATOES

2 TBL DRY BASIL

2 TBL DRY OREGANO

1 TBL SALT( MORE IF NEEDED AT THE END)

2 TBL GROUND BLACK PEPPER

3 BAY LEAVES

2 OZ SUGAR

PROCEDURE: TURN ON CROCK POT TO HIGH.  WHILE CROCK POT IS HEATIN UP, USE  A SAUCE POT ON MEDIUM HEAT, ADD OIL AND SAUTE PEPPERS AND ONION FOR APPROX. 5 MINUTES STIRRING OCCASIONALLY.  ADD GARLIC AND BAY LEAVES.  SAUTE FOR ANOTHER 3 MINUTES STIRRING OCCASIONALLY.    ADD RED WINE AMD SIMMER ON LOW HEAT FOR 5 TO 8 MINUTES TILL WINE HAS EVAPORATED BY 3/4THS.  STIR IN TOMATO PASTE TILL WELL INCORPORATED.  ADD V-8 JUICE.  WHEN PRODUCT STARTS TO SIMMER, TRANSFER MIXTURE TO THE CROCK POT.  ADD THE REST OF THE INGREDIENTS AND STIR WELL.  PLACE LID ON AND COOK FOR A MINIMUM OF 4 HOURS.  I PERSONALLY LIKE TO COOK MINE FOR 5 HOURS.  IT IS IMPORTANT TO MAKE SURE YOUR CROCK POT IS HOT BEFORE YOU PUT YOUR MIXTURE IN IT.  IF IT IS NOT YOU WILL LOSE 1 HOUR OF REAL COOKING TIME AND THAT WILL AFFECT THE PINCE OF THE TOMATOES (CARMELIZING THE NATURAL SUGAR IN THE TOMATOES).  NOW FOR THE SHA-SWING A DING!  TAKE 1 POUND OF HAMBURGER, 1 POUND OF ITALIAN SAUSAGE AND 1 POUND OF LINGUICA SAUSAGE AND BROWN IT UP IN A SKILLET.  DRAIN GREASE IN A CONTAINER (NOT DOWN YOUR DRAIN) FOR OBVIOUS REASONS.  AFTER 4 HOURS OF COOKING, I LIKE TO ADD THESE MEATS TO MY SAUCE AND COOK FOR ONE MORE HOUR.  I THINK IT GIVES THE SAUCE ITS EXTRA YUM TUMMY!  IF YOU ADD THE MEAT TO THE SAUCE TO EARLY AND COOK IT FOR MORE THAN 1.5 HOURS IN YOUR SAUCE, THE ACID STARTS TO BREAK DOWN THE MEAT MAKING IT MORE PASTY AND NOT AS FIRM SO BE CAREFUL THAT WAY.  WHEN FINISHED, POUR THE SAUCE IMMEDIALTY INTO A DIFFERENT CONTAINER TO COOL ( IF YOU LEAVE IT IN THE CROCK POT CONTAINER IT WILL TAKE LONGER TO COOL BECAUSE THE CROCK RETAINS HEAT MUCH LONGER THAN THINNER CONTAINERS).  ONCE COOLED, PLACE ENOUGH SAUCE IN GALLON SIZE ZIP LOCK BAG TO FEED EVERYONE IN YOUR FAMILY.  EXAMPLE, IF THERE IS 3 PEOPLE IN YOUR FAMILY, YOU WOULD WANT TO PORTION OUT THE BAGS APPROX. 18 OZ.  SO YOU HAVE EXACTLY WHAT YOU NEED WITH LITTLE LEFTOVERS.  ONCE THE BAGS ARE PORTIONED, PLACE THEM IN THE FREEZER TILL NEEDED.

