Cast Iron Dinner Club
As you can tell, all of these dishes could be cooked without a cast iron skillet, but if you don’t own a cast iron cooking vessel… shame on you.  It is wonderfully versatile!
Cocktail: Iron Butterfly Cocktail (Thanks Michael!)
Appetizer: Blackened Shrimp
Soup: Hearty Vegetable Soup
Bread: Cheesy Skillet Corn Bread
Side: Sarah’s Rosemary Potatoes
Main Course: Chicken Fried Steak
Dessert: Blackberry Cobbler



Cocktail
Iron Butterfly Cocktail
Ingredients
1 shot vodka  
1 shot coffee liqueur (tia maria,kahlua)  
1 shot irish cream (bailey's)  


Appetizer
Blackened Shrimp

2 lb. jumbo shrimp (or 1/4 lb. per person)
Butter
Blackening powder (see recipe below)
Lemon wedges

Peel shrimp, leaving tail and last joint on. De-vein and butterfly the shrimp. Toss in a bowl with enough melted butter to coat the shrimp. Add blackening powder to taste (the more you add the hotter the shrimp) !  Place a cast iron skillet on medium heat for 10-15 minutes. Toss shrimp in skillet, stirring frequently, 3-5 minutes.
Be careful not to over cook. Shrimp are ready when they turn pink-red.
 Blackening Powder
 
1 tablespoon sweet paprika
3/4 teaspoon black pepper, ground
1 teaspoon salt
1/2 teaspoon dried oregano leaves
1 teaspoon onion powder
1/2 teaspoon dried thyme leaves
1 1/2 teaspoon cayenne, ground
3/4 teaspoon white pepper, ground
 
Combine the ingredients in a bottle with a tight fitting screw top.
Tighten the cap very well.
Shake the mixture to thoroughly combine.
Store in a cool, dry location.


Soup
Hearty Vegetable Soup

2 tablespoons oil
1 onion, chopped
2 stalks celery, sliced
1 clove garlic, minced
2 cups shredded cabbage
2 medium carrots, sliced
2 tablespoons chopped parsley
1 teaspoon basil leaves, crushed
4 cups water
two 10 1/2 ounce cans of condensed beef broth
2 cups of tomato juice
one 20 ounce can of cannellini (white kidney beans)
2 small zucchini, sliced
1/2 cup of uncooked small shell or elbow macaroni
Grated Parmesan Cheese  

In a 6 quart cast iron dutch oven over medium high heat, cook onion, celery and garlic until vegetables are tender. Stir in cabbage, carrots, parsley, basil, water, broth and tomato juice. Heat to boiling. Reduce heat to low. Cover, simmer 15 minutes.
Stir in beans, zucchini and macaroni. Over high heat, heat to boiling. Reduce heat to low; simmer, uncovered 15 minutes until macaroni and vegetables are tender, stirring occasionally. Pass Parmesan cheese to spoon over each serving. Yield 12 cups


Bread
Cheesy Skillet Corn Bread

1/2 cup all-purpose flour
1/2 cup yellow cornmeal
1 1/2 tablespoon sugar
1 1/2 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt
1 egg
1/2 cup buttermilk
2 tablespoon butter, melted
1/2 cup shredded Cheddar cheese

Preheat oven to 425 degrees. Place lightly oiled 10 1/2-inch cast-iron skillet in oven to heat.
Combine flour, cornmeal, sugar, baking powder, baking soda and salt in a large mixing bowl.
Beat egg, buttermilk and butter in small bowl; add cheese. Add to flour mixture; stir to moisten. Scrape into hot skillet.
Bake at 425 degrees for 10 minutes until wooden pick tests clean. Gently loosen corn bread with metal spatula; invert onto wire rack. Serve warm. To freeze, cool completely. Wrap in freezer paper or double wrap with plastic wrap and aluminum foil.


Side
Sarah’s Rosemary Potatoes 
Ingredients:
2 tablespoons fresh rosemary, snipped fine 
3 tablespoons olive oil 
3 cloves garlic, chopped fine 
1 teaspoon lemon pepper (or black pepper) 
1 teaspoon salt, or more to taste 
2 pounds of new red potatoes (or substitute your choice) 
2 tablespoons fresh-squeezed lemon juice 

Preparation: 
Preheat oven to 350 degrees F.
In your cast-iron skillet, combine olive oil, snipped rosemary, garlic, olive oil, lemon pepper, salt. Cook and stir approximately 1 minute or just until garlic is tender; remove from heat. 
Leave the peelings (potato skin) on the potatoes and slice them about an 1/8-inch thick. In a large bowl, add the potatoes and pour the garlic/herb mixture over them; sprinkle with the lemon juice. Arrange the potatoes in a circle of layers in the cast iron skillet. It will make several layers.
Bake at 400 degrees for approximately 25 minutes, covered. After 25 minutes, remove the cover and continue cookie approximately an additional 10 minutes until done; remove from heat.
Serve them right in the cast-iron skillet.  Beside the red variety, Yukon Gold potatoes are tasty in this dish. 


Main course
Chicken-Fried Steak
Ingredients:
1 cup all-purpose flour
1 teaspoon salt or to taste
Freshly ground black pepper
2 large egg
4 tablespoons water
1 1/2 cup buttermilk baking mix (such as the brand Bisquick)
4 pounds bottom or top round steak (cut into four individual portions), pounded well to tenderize
2/3 cup vegetable oil
Milk Gravy (see recipe below)
Preparation:
Preheat oven to 150 degrees F.
In a shallow pan or plate, sift together flour, salt, and pepper. 
In another shallow pan, combine egg and water. 
In still another shallow pan, place baking mix. Coat steaks in flour mixture, dip in egg mixture, and then coat with baking mix.
In a large cast-iron skillet over medium-high heat, add vegetable oil and heat until a drop of water sizzles. Add coated steak pieces, in batches, and fry 4 to 5 minutes per side or until golden brown and thoroughly cooked (add additional vegetable oil if needed). Remove from pan and keep cooked steaks warm in preheated oven. 

Pour off all but 4 tablespoons of the cooking oil. Put the frying pan back over the heat and make the Milk Gravy.
Milk Gravy Recipe:
4 tablespoons pan drippings
2 tablespoon all-purpose flour
4 cups milk, heavy cream, or evaporated milk, room temperature
Salt and freshly-ground black pepper

In the same skillet (that you cooked the steak in) with 4 tablespoons pan drippings, over medium heat, sprinkle flour over the oil and blend with a wooden spoon or whisk until smooth. 

Whisking or stirring constantly, slowly pour in milk, cream, or evaporated milk; continue stirring, scraping loose browned bits from the bottom and sides of skillet, until the gravy begins to boil and thicken.  Season with salt and pepper to taste.
Reduce heat to low and simmer, stirring occasionally, 5 to 8 minutes or until gravy is thickened to the desired consistency and the flour has lost its raw, pasty taste. 
Remove from pan and serve hot with the prepared Chicken-Fried Steak.


Dessert
Blackberry Cobbler
Ingredients:
6 cups fresh or frozen blackberries* 
1 1/2 cups granulated sugar
1/2 cup all-purpose flour
2 tablespoons fresh-squeezed lemon juice
1 to 2 tablespoons blackberry liqueur, optional
Biscuit Topping (see recipe below)
Vanilla ice cream
Preparation:
Preheat oven to 400 degrees F. Line a baking sheet with aluminum foil (this is to catch the blackberry juice that usually boils over from the skillet).
If using fresh blackberries, wash, stem, and drain blackberries.
In a large bowl, combine sugar, flour, blackberries, lemon juice, and blackberry liqueur. Pour into prepared baking dish or skillet.
Bake, uncovered, 15 to 20 minutes or until hot and bubbly. When blackberry mixture is hot, remove from oven and spoon Biscuit Topping mixture onto the top in 10 to 12 large spoonfuls. Return to oven and bake another 20 to 25 minutes or until biscuits are lightly browned and a toothpick inserted in the center of one of the dumplings comes out clean. 
Remove from oven and cool on a wire rack for at least 10 minutes before serving. Serve either warm or room temperature. To serve, top with vanilla ice cream. 
BISCUIT TOPPING:
2 cups all-purpose flour
4 teaspoons baking powder
3 tablespoons granulated sugar
1 teaspoon salt
Zest (peel) of 1 lemon
1/2 cup chilled butter, cut into 1/4-inch pieces
2/3 cup milk
1 egg, slightly beaten 

In a large bowl, sift together flour, baking powder, sugar, salt, and lemon zest. 

With a pastry blender or two knives, cut in butter until particles are the size of small peas. Add milk and egg; stir with a fork just until blended.

