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Smoked Salmon Pizza - Appetizer





In China, a whole steamed fish symbolizes a long and healthy life and oysters and prawns are lucky, too. In Poland, one serves pickled herring at midnight; in Italy, dried salt cod stars in a variety of holiday dishes; and in Germany, you simply can’t celebrate the day without noshing on carp, which often appears in a stew. Germans take it one step further, though — many tuck a few carp scales into their wallets afterward to keep from running out of money in the following year. ��


This excellent and super simple recipe is great for entertaining a crowd.





Prep Time: 15 minutes


Cook Time: 10 minutes


Total Time: 25 minutes


Ingredients:





6 (4") Boboli® pizza crusts


8 oz. pkg. cream cheese, softened


2 shallots, finely chopped


8 oz. thinly sliced smoked salmon


2 cups shredded Havarti cheese


�



Preparation:


Preheat oven to 400 degrees F. In small bowl, combine cream cheese and shallots and beat until combined. Spread some of this mixture over each of the six Boboli® crusts. Divide the salmon evenly between the six crusts and top with the Havarti cheese.


Bake at 400 degrees for 8-12 minutes until cheeses and soft and melted and just beginning to brown around the edges. Cut each pizza into 6 wedges. 36 pieces





http://busycooks.about.com/od/appetizerrecipe1/r/smsalmonpizza.htm?p=1 





�
Sweet Potato, Carrot, Apple, and Red Lentil Soup 


�
 �
�
Legumes including beans, peas, and lentils are symbolic of money. Their small, seed-like appearance resembles coins that swell when cooked so they are consumed with financial rewards in mind��


INGREDIENTS (scaled to serve 10):


1/3 cup butter


2-3/4 large sweet potatoes, peeled and chopped


4 large carrots, peeled and chopped


1-1/4 apple, peeled, cored and chopped


1-1/4 onion, chopped


2/3 cup red lentils


3/4 teaspoon minced fresh ginger


3/4 teaspoon ground black pepper


1-1/4 teaspoons salt


3/4 teaspoon ground cumin


3/4 teaspoon chili powder


3/4 teaspoon paprika


5-1/3 cups vegetable broth


plain yogurt





�
�
DIRECTIONS:


Melt the butter in a large, heavy bottomed pot over medium-high heat. Place the chopped sweet potatoes, carrots, apple, and onion in the pot. Stir and cook the apples and vegetables until the onions are translucent, about 10 minutes.


�
�
Stir the lentils, ginger, ground black pepper, salt, cumin, chili powder, paprika, and vegetable broth into the pot with the apple and vegetable mixture. Bring the soup to a boil over high heat, then reduce the heat to medium-low, cover, and simmer until the lentils and vegetables are soft, about 30 minutes.


�
�
Working in batches, pour the soup into a blender, filling the pitcher no more than halfway full. Hold down the lid of the blender with a folded kitchen towel, and carefully start the blender, using a few quick pulses to get the soup moving before leaving it on to puree. Puree in batches until smooth and pour into a clean pot. Alternately, you can use a stick blender and puree the soup right in the cooking pot.


Note: If you do not have a stick blender, bring the stew and we will blend it here.  Much cleaner than using a blender or food processor.


�
�
Return the pureed soup to the cooking pot. Bring back to a simmer over medium-high heat, about 10 minutes. Add water as needed to thin the soup to your preferred consistency. Serve with Sour Cream for garnish.�
�



http://allrecipes.com/recipe/sweet-potato-carrot-apple-and-red-lentil-soup/detail.aspx 


Pink Grapefruit and Endive Salad





Long associated with abundance and fertility, pomegranates are eaten in Turkey and other Mediterranean countries for luck in the New Year.��Ingredients:


2 limes


3 tablespoon(s) vegetable oil


.25 teaspoon(s) coarsely ground pepper


.25 teaspoon(s) salt


4 large pink or red grapefruit


6 large (about 6 ounces) radishes


4 head(s) (large, about 1 pound) Belgian endive


3 bag(s) (5 to 6 ounces each) baby spinach


.75 cup(s) pomegranate seeds





Directions


From limes, grate 1 tablespoon peel and squeeze 3 tablespoons juice; place in large serving bowl. With wire whisk, beat in oil, pepper and salt until blended.


With knife, cut peels and white pith from grapefruit and discard. Holding grapefruit, 1 at a time, over strainer set over medium bowl to catch juices, cut out segments between membranes. Drain segments well. Squeeze membranes to release any remaining juice into bowl. Add segments to dressing in bowl. Reserve juice for another use.


With vegetable peeler, slice radishes into very thin slices. With knife, cut endive crosswise into 1/2-inch-wide pieces.


Just before serving, toss radishes, endive and spinach with grapefruit. Sprinkle with pomegranate seeds.





�
http://www.goodhousekeeping.com/recipefinder/pink-grapefruit-endive-salad-1673


�



Sauerkraut with Apples





�
The leaves of greens are thought to resemble folded money and supposedly portend a rise in economic fortune. In Germany, sauerkraut (pickled cabbage) is a New Year’s must








Yield: Makes 8 servings �Active Time: 15 min�Total Time: 2 1/4 hr�


�
� INCLUDEPICTURE  "http://www.epicurious.com/rd_images/printer_friendly/pf_ingredients_lbl.gif" \d���


�
1 large onion, thinly sliced�2 tablespoons unsalted butter�4 pounds sauerkraut, rinsed and drained�2 Gala, Fuji, or Red Delicious apples, thinly sliced�1 cup dry white wine�1 to 2 tablespoons packed dark brown sugar�


�
� INCLUDEPICTURE  "http://www.epicurious.com/rd_images/printer_friendly/pf_preparation_lbl.gif" \d���


�
Cook onion in butter in a 4-to 5-quart heavy pot over medium-high heat, stirring occasionally, until golden, about 6 minutes. Stir in sauerkraut, apples, and wine and bring to a simmer.


Cover pot and reduce heat, then simmer, stirring occasionally, until sauerkraut is very tender, about 2 hours.


Stir in 1 tablespoon brown sugar and 1/2 teaspoon each of salt and pepper. Add more brown sugar, salt, and pepper to taste.


�
�
�
��Read More http://www.epicurious.com/recipes/food/printerfriendly/Sauerkraut-with-Apples-356038#ixzz1i7zylvhn 








Golden Sweet Cornbread – We will make








�
Corn bread represents pocket money or spending money. It's another soul food we eat on New Year's. The tradition stems from the color of the bread. It's color represented "gold" or "coin" money.


�






INGREDIENTS:





1 cup all-purpose flour


1 cup yellow cornmeal


2/3 cup white sugar


1 teaspoon salt


�



3 1/2 teaspoons baking powder


1 egg


1 cup milk


1/3 cup vegetable oil�
�
DIRECTIONS:


Preheat oven to 400 degrees F (200 degrees C). Spray or lightly grease a 9 inch round cake pan.


�
�
In a large bowl, combine flour, cornmeal, sugar, salt and baking powder. Stir in egg, milk and vegetable oil until well combined. Pour batter into prepared pan.


�
�
Bake in preheated oven for 20 to 25 minutes, or until a toothpick inserted into the center of the loaf comes out clean.�
�



http://allrecipes.com/recipe/golden-sweet-cornbread/ 


Pork Chops Italiano – We will make





The custom of eating pork on New Year's is based on the idea that pigs symbolize progress. The animal pushes forward, rooting itself in the ground before moving. Roast suckling pig is served for New Year's in Cuba, Spain, Portugal, Hungary, and Austria�





Ingredients (scaled to server 10)





1-3/4 teaspoons olive oil


3-1/3 cups sliced mushrooms


3 tablespoons and 1 teaspoon olive oil


10 (3/4 inch thick) pork loin chops


3-1/4 cloves garlic, crushed


1-2/3 cups chopped onion


1-3/4 (14.5 ounce) cans diced Italian tomatoes, undrained


1-3/4 teaspoons dried basil


3/4 teaspoon dried oregano


3/4 teaspoon salt


1/2 teaspoon ground black pepper


3/4 cup and 1 tablespoon and 1 teaspoon water, if necessary


1-3/4 large green bell pepper, cut in 6 pieces





Directions


�
This recipe's Ingredients were scaled to yield a new amount. The directions below still refer to the original recipe yield of 6 servings.





�
Heat 1 teaspoon olive oil in a skillet over medium heat. Stir in mushrooms; cook and stir until mushrooms are tender, 5 to 7 minutes. Transfer the mushrooms to a bowl and set aside.





Heat the remaining 2 tablespoons olive oil in the skillet over medium heat. Add the pork chops, browning on both sides, 7 to 10 minutes. Place the pork chops on a plate, then drain all but 1 tablespoon of drippings from the skillet. Stir in the garlic and onion; cook and stir until the onion has softened and turned translucent, about 5 minutes.





Pour in the tomatoes, then season with basil, oregano, salt, and pepper. Transfer the pork chops back to the skillet; cover and simmer until the pork chops are tender and no longer pink in the center, about 45 minutes. Stir in some water if the mixture becomes too dry. Place the bell pepper on top of the pork, then add the reserved mushrooms. Continue to simmer until the bell pepper is tender, 5 to 10 minutes.





Cook's Note


�
Don't add the green pepper wedges until your chops are done, otherwise, they will turn to mush.





http://allrecipes.com/recipe/pork-chops-italiano/detail.aspx 


�



Vasilopita - Greek Saint Basil's New Year's Cake





About This Recipe


"A very traditional Greek Cake that celebrates the life of Saint Basil. Usually served at New Year, it is quick and delicious at any time."





Ingredients


1 cup butter, plus


1 tablespoon butter, for greasing cake pan


2 cups white sugar, plus


2 tablespoons white sugar, for sprinkling


3 cups flour


6 eggs


2 teaspoons baking powder


1 cup warm milk


1/2 teaspoon baking soda


1 tablespoon fresh lemon juice


1/4 cup blanched slivered almonds





Directions


Clean! Silver or gold coin wrapped in aluminum foil (a quarter works well).


Preheat oven to 350°. Grease a 10 inch round cake pan with 1 Tbs butter.


In a medium bowl, cream the cup of butter and 2 cups of sugar together until light in color. Stir in the flour and mix until the batter resembles coarse breadcrumbs. Add the eggs one at a time, blending each one in well.


In a small bowl combine the baking powder and milk, add to the cake batter and mix well. Finally combine the lemon juice and baking soda in a small bowl, add to the cake batter and mix well. Pour the cake batter in to the greased cake pan, insert the foil wrapped coin, and bake for 20 minutes.


Remove the cake from the oven, sprinkle the nuts and 2 Tbs sugar over the cake, then return the cake to the oven and bake for a further 20-30 minutes until the cake springs to the touch. Allow to cool on a rack for 10 minutes then invert the pan on to a cake plate.


Ideally the cake should be served warm; each person gets a slice of the cake starting with the most senior member. Members of the Greek Orthodox Church believe that whoever gets the coin is blessed.





http://www.food.com/recipe/vasilopita-greek-saint-basil-s-new-years-cake-142375 


