CONDIMENTS & DRESSINGS

Condiments

piment XE  "piment"   XE "condiments:piment" 
Take several piment.  Mash them with a fork or pestle.  Add a little oil and a touch of salt if you wish.  Other additions include vinegar and lemon juice.  Store in a sealed jar, preferably in the refrigerator.

tabasco sauce XE  "tabasco sauce"   XE "condiments:tabasco sauce"   XE "sauce:tabasco s." 
50 little piment

1/4 cup vinegar

1/3 cup water, previously boiled

2 tablespoons salt

Crush all ingredients.  Strain.

ANDY'S AJI

Limes

Cilantro

Red pepper

Onion

Tomatoes

Vinegar

Olive oil

Salt/pepper

Garlic

ROASTED GARLIC

1-2 heads of garlic

Olive oil

Salt and paprika

Dutch oven

Peel off some of the outer skin, but keep garlic in one piece.  Cut off the very top of each clove.  Put in a dutch-ovenalbe bowl.  Drizzle olive oil, add salt and paprika and cook until garlic is soft and browned (25-35 minutes).  The garlic should come out of its skin easily and be spreadable.  Great with toasted bread or toasted bread and Happy Cow.

GARLIC BREAD DIP

1 head garlic

2/3 cups of olive oil or butter (Jago margarine is okay)

Salt, pepper and basil

Bread

Heat up until butter melts and garlic is a little cooked.  Easy: dip in bread.

SOUR CREAM

1 can of Nestle cream

1 TBSP of vinegar

Mix and serve with

Chopped green onion leaves/chives

CUBAN LIME SOUR CREAM

1 can Nestle cream

1-2 Tbsp vinegar (red or white)

1-2 Tbsp balsamic vinegar

Squeeze in lime juice; add chopped green onions and a little salt.

hot hot sauce

 XE "condiments:hot hot sauce"   XE  "hot hot sauce"   XE  "sauce:hot hot s."  Peace Corps Tonga

12 hot peppers, about 1" each

1/2 medium green pepper

2 425 ml cans tomato paste

2 tablespoons curry powder

4 tablespoons vinegar

1 clove garlic

1 medium onion

1 teaspoon sugar

1+1/2 teaspoons salt

Grind or cut finely:  hot peppers, green pepper, garlic, and onion.  Combine all ingredients in a saucepan.  Simmer for 2 hours.  Add chili powder or Tabasco sauce if available.

pili pili XE "condiments:pili pili" 

 XE  "pili pili" 

 XE  "sauce:pili pili" 
2 cups tomato sauce

1/4 cup onion, finely chopped

juice of 1 lemon

1 teaspoon ground piment

Mix all ingredients together and blend.  Store in a covered jar in refrigerator.  Serve cold with anything.

wine vinegar XE  "wine vinegar"   XE "vinegar:wine v." 
Uncork a bottle of cheap red wine.  Cover with a piece of foil and let stand a few weeks before using.

mayonnaise 1 XE  "mayonnaise:m. 1"   XE "condiments:mayonnaise 1" 
2 egg yolks

1 tablespoon vinegar

1 teaspoon mustard

1 teaspoon salt

1 cup oil

3 tablespoon lemon juice

Put egg yolks, vinegar, mustard, and salt into a deep bowl and beat until well mixed.  Add oil very slowly, in a thin stream, beating constantly until about 1/4 cup oil has been added and mixture starts to thicken.  Then add oil in larger amounts until all is used and mixture is thick.  Blend in lemon juice.

mayonnaise 2

 XE  "mayonnaise:m. 2"   XE "condiments:mayonnaise 2"  Peace Corps Tonga

1 egg yolk, beaten

1/2 teaspoon salt

cayenne pepper

1/2 teaspoon dry mustard

1/2 teaspoon sugar

1 tablespoon vinegar

1 cup oil

1/2 to 1 tablespoon vinegar

Beat egg yolk with salt, cayenne, mustard, and sugar.  Add 1 tablespoon vinegar and continue beating.  Slowly add oil, drop by drop, being sure to blend thoroughly.  After the mixture has thickened, thin to desired consistency with vinegar.  Store in a covered jar in the refrigerator.

avocado mayonnaise

  XE  "avocado:a. mayonnaise" 

 XE  "mayonnaise:avocado m."   XE "condiments:avocado mayonnaise"  Peace Corps Tonga

2 tablespoons milk

1 tablespoon lemon juice

1 teaspoon prepared mustard

3/4 cup mashed avocado

paprika

Tabasco sauce

Combine all ingredients.  Mix well and season with salt.  Use as you would mayonnaise.  Makes a delicious dip as well.

tartar sauce XE  "tartar sauce"   XE "sauce:tartar s."   XE "condiments:tartar sauce" 
3/4 cup mayonnaise

2 tablespoons minced onions

1/4 teaspoon pepper

1/4 teaspoon cayenne

1 tablespoon vinegar

1 teaspoon minced sweet pickles

Combine all ingredients in a bowl.  Stir until well blended.

Ndjole garlic toast spread

 XE  "Ndjole garlic toast spread"   XE  "garlic:Ndjole g. toast spread"   XE "spread:Ndjole garlic toast s."   XE "toast:Ndjole garlic t. spread"  Peace Corps Gabon

1 cup margarine (half of a 450 g tub)

2 small heads garlic, finely minced

1/2 to 3/4 teaspoon rosemary

1/2 to 3/4 teaspoon oregano

1 to 1+1/2 teaspoons basil

(1/4 to 1/2 teaspoon salt, optional)

(1/4 to 1/2 teaspoon pepper, optional)

olive oil

Put all ingredients except olive oil in a bowl.  Add, in 2 tablespoon increments, olive oil, whisking well after each addition.  Mixture should be approximately the consistency of ketchup.  Store in refrigerator.  For garlic toast, spread thinly on halved bread and bake until edges are crunchy.  This makes a lot.

Jams and Jellies

about jams and jellies

 XE  "jam:about j. and jellies"   XE  "jelly:about jams and j."   XE "fruit:jams and jellies"  Peace Corps Gabon?

Jams and jellies are easy to make!  Basically, all you do is add equal weights of fruit and sugar.  DO NOT ADD WATER.  Cook the fruit and sugar in your heaviest pot, over a low flame.  Do not cover the pot.  Stir the mixture often.  The mixture has "taken," or jellied when it passes the following test:  Take a tablespoon and scoop out a small bit from the mixture.  Set the spoon aside and let it cool.  When cool, turn the spoon upside down.  If it runs off, cook it some more.  If not, you’ve got jelly!

Important Hints  

· Clean the jars (old jelly or mustard jars) the best you can.  In a large pot of water, boil the jars and lids just before pouring in the jelly.  Otherwise your jelly will grow mold quickly.

· If the fruit is very tart, you can sweeten it by adding bananas or ripe papaya.

· The skin of the fruit is often necessary to provide pectin, which makes the jelly take.

Possible Combinations

Orange:  Add several peels of orange to make a marmalade.

Wild cherry:  Needs papaya or banana to make it less tart.  Take out pits, leave peel.

Coconut:  Add a package of sucre vanillé plus one cup of coconut juice per coconut.

Combine any of the following:  Mango, passionfruit, papaya, banana, pineapple, grapefruit.  Season with cinnamon, nutmeg, and allspice.  Experiment!

pineapple-papaya jam

 XE  "pineapple:p.-papaya jam"   XE  "papaya:pineapple-p. jam"   XE  "jam:pineapple-papaya j."   Peace Corps Gabon?

1 large, firm, ripe papaya, peeled, seeded, and diced

1 pineapple, peeled, cored and cut into chunks

6 cups sugar

1/4 cup water

1 coconut, grated

Place the papaya, pineapple, and sugar in a large saucepan.  Pour water over the grated coconut, then squeeze out all the milk you can.  Add this milk to the fruit mixture.  Boil it down until thick and jam-like, about an hour.  For a variation, use just grated coconut (no cream) and substitute banana for the pineapple.

Dressings

dill sauce

 XE "dressing:dill sauce"   XE  "dill:d. sauce"   XE  "sauce:dill s."  Peace Corps Tonga

1/2 cup sour cream

1/2 cup mayonnaise

1 teaspoon dried dill weed

2 tablespoons finely chopped dill pickles

Combine all ingredients and chill.

Recommended served with vegetables.

mustard sauce

 XE "dressing:mustard sauce"   XE  "mustard:m. sauce"   XE  "sauce:mustard s."  Peace Corps Tonga

1/2 cup mayonnaise

1/4 cup milk

1/4 cup prepared mustard

Combine ingredients and heat to boiling.

Good over green vegetables.

tahini dressing

 XE "tahini:t. dressing"   XE "lemon:tahini dressing"   XE "falafel:tahini dressing"  Peace Corps Gabon

juice of half a lemon

1/4 cup of tahini

salt to taste, maybe 1 teaspoon

water as needed

Add the lemon juice and salt to the tahini in a small bowl and mix it up.  This will immediately curdle and start to set, which is not really what you want.  Gradually add water, stirring constantly.  As you stir, the dressing will thin out temporarily but then start curdling again.  Keep adding water slowly until it holds steady at a thick dressing consistency.

tahini lemon sauce XE "dressing:tahini lemon sauce"   XE  "tahini:t. lemon sauce"   XE  "lemon:tahini l. sauce"   XE "sauce:tahini lemon s." 
1+1/2 cups tahini (sesame seed paste)

1+1/2 cups plain yogurt

1 garlic clove, crushed

1/2 cup lemon juice

1/4 cup parsley

1/2 teaspoon cumin

tamari (or soy sauce)

salt, cayenne, paprika

Combine all ingredients and beat with a wire whisk or wooden spoon.

peanut butter dressing

 XE  "peanut:p. butter dressing"   XE  "dressing:peanut butter d."  Peace Corps Tonga

4 tablespoons peanut butter

4 tablespoons evaporated milk

4 tablespoons lemon juice

salt

Mix together and use on fruit salads.

Especially good with bananas.

green mango chutney

 XE  "green mango chutney" Peace Corps Gabon

24 sugar cubes

1 cup wine vinegar

1 teaspoon whole coriander seeds

2 onions, sliced thin

4 green mangos, peeled and chopped

1/4 cup dark raisins

1 teaspoon salt

1 teaspoon minced fresh ginger

1 red piment, minced

Combine and cook 1+ hour.  Season to taste.  Fills two sterilized 450g jars.

Chutney

Indian relish--try with chicken or beef.  You can vary its sweetness, nonsweetness, or relative spiciness accoriding to your own tastes.  Preparation time should include an hour to simmer and several hours (even days) to ripen.  Chutney will keep if packaged in a sterile, sealed jar.  

1 Quart yield:

1 1/2 pounds cooking apples (or pineapple or mango)

1 medium minced garlic clove

1 Tablespoon chopped ginger root

1/2 cup orange juice

1 teaspoon cinnamon

1 teaspoon cloves

1 teaspoon salt

1 cup honey (or more to taste)

1 cup cider vinegar

cayenne to taste

Coarsely chop fruit.  Combine everything in a heavy saucepan.  Bring to a boil, then lower to a simmer.  Simmer uncovered, stirring occasionally 45 minutes to an hour.  Cool before storing in a jar.  

oil and vinegar dressing

 XE  "oil and vinegar dressing"   XE  "dressing:oil and vinegar d."   XE "vinegar:oil and v. dressing"   XE "oil:o. and vinegar dressing"  Peace Corps Tonga

1/4 cup oil (olive or sunflower is best)

1/4 cup vinegar (wine vinegar is best)

3 cloves garlic, minced

1 teaspoon garlic powder

1/2 cup water

1 teaspoon salt

1 teaspoon pepper

2 teaspoons sugar

Combine all ingredients and mix well.  It's easiest to put into a jar and shake.  The longer the dressing sets, the better.  For a variation, add 1 tablespoon oregano, reduce the water to 1/3 cup, and add 2 tablespoons tomato sauce.  For another variation, add 1 teaspoon parsley flakes or 1/2 teaspoon celery seed.

vinaigrette 1 XE  "vinaigrette:v. 1"   XE  "dressing:vinaigrette 1"   XE "salad dressing" \t "See dressing"   XE "salad:dressing" \t "See dressing" 
1/2 teaspoon salt

1/2 teaspoon pepper

(1/2 teaspoon dry mustard, optional)

1/4 cup lemon juice or vinegar

3/4 cup olive oil

1 whole clove garlic, peeled

Combine spices with 2 tablespoons of lemon juice and 2 tablespoons of oil.  Mix well.  Continue adding, alternately, a few tablespoons of oil and juice at a time.  Mix well after each addition.  Drop peeled garlic clove into jar.

vinaigrette 2 XE  "vinaigrette:v. 2"   XE  "dressing:vinaigrette 2" 
1/4 cup wine vinegar

2 tablespoons Dijon mustard

3/4 cup oil (olive is best)

1/2 teaspoon salt, or to taste

1/2 teaspoon pepper, or to taste

Mix vinegar and mustard (shake or stir with fork).  Add salt and pepper.  Add oil, a 1/4 cup at a time, shaking well after each addition.  For more flavor, drop a clove of garlic, sliced in two, into the bottle.

thousand island dressing XE  "thousand island dressing"   XE "dressing:thousand island d." 
one part ketchup or chili sauce

two parts mayonnaise

salt, pepper

Mix ketchup and mayonnaise.  Add a dash of pepper and 1/4 teaspoon salt for each half cup of mixture.  For more flavor, add a pinch of minced fresh or ground piments, finely chopped cucumber, onion, green pepper, hard-boiled eggs, minced chives, chopped parsley, or minced olives.

cheese and herb salad dressing XE  "cheese:and herb salad dressing"   XE "herb:cheese and h. salad dressing"   XE "dressing:cheese and herb salad d."  

1 cup mayonnaise

1/4 cup Parmesan cheese, or any cheese

1/2 cup chopped parsley

2 tablespoons lemon juice

1 teaspoon basil

1 clove of garlic, crushed

Combine all ingredients (using buttermilk or milk as a thinner, if needed).  Refrigerate for several hours before using, to let flavors blend.

yogurt dressing XE  "yogurt:y. dressing"   XE  "dressing:yogurt d." 
1/2 cup plain yogurt

1 teaspoon honey

1/2 teaspoon lemon juice

1 tablespoon parsley or chives, chopped

salt, pepper

Combine all ingredients.  Pour over salad.

Chinese dressing XE  "Chinese dressing"   XE  "dressing:Chinese d." 
1/4 cup lemon juice

1/4 cup soy sauce

1 tablespoon honey (or sugar)

dash ground ginger

Mix all ingredients.  Shake well.

lemon soy dressing XE  "lemon:l. soy dressing"   XE  "dressing:lemon soy d."   XE "soy:lemon s. dressing" 
2 tablespoons soy sauce

1/3 cup lemon juice

1/4 cup oil

1/4 cup water

Mix all ingredients in a bottle and shake.

sour cream honey dressing

 XE "fruit salad:dressing:sour cream honey d." 

 XE  "sour cream:s. c. honey dressing" 1/2 cup sour cream

1 tablespoon honey

1 tablespoon orange juice

Blend all ingredients.  Serve over fruit salad.

sesame oil dressing

 XE  "sesame oil dressing"   XE  "dressing:sesame oil d."   XE "oil:sesame o. dressing"  Peace Corps Tonga

1/3 cup oil

1/3 cup sesame oil

2 teaspoons soy sauce

1 teaspoon prepared mustard

1/4 teaspoon black pepper

1/3 cup lemon juice

Put oil and sesame oil in a bowl.  Add soy sauce, mustard, pepper, and lemon juice.  Beat thoroughly.

Excellent on rice, bean sprouts, or Chinese cabbage salads.

Cleveland dressing

 XE "fruit salad:dressing:Cleveland d."   XE "fruit:salad" \t "See fruit salad"   XE  "Cleveland dressing"   XE  "dressing:Cleveland d."  Peace Corps Tonga

1 teaspoon salt

1/2 cup sugar

1 teaspoon dry mustard

1/4 cup vinegar

1 teaspoon paprika

1 cup salad oil

Mix all ingredients except oil.  Let set overnight.  With beater, beat in oil.  Beat until thick.

Recommended for fruit salads.

Avocado Dressing

1 cup yogurt

1 avocado, mashed

2 tsp chopped red onion

1 clove garlic

1 tsp lemon juice

dash Tabasco

1 tsp Maggi arome, to taste

Honey Poppy Seed Dressing

¾ cup mayo

⅓ cup honey

2 tsp poppy seeds

1 tsp mustard

salt

pepper

Ranch Dressing

1 cup yogurt (plain)

1 cup mayo

1 tsp parsley

½ tsp onion/onion salt

1 tsp garlic salt

chives

Eli's Salad Dressing
4 small or 1 large lemon, juice only

3 Tbsp peanut oil

1 Maggi cube

1 hard-boiled egg yolk

Vinaigrette I
1 clove garlic

⅔ cup oil

½ cup vinegar

¼ tsp mustard

salt

pepper

spices to taste

Vinaigrette II
4 Tbsp Oil

1 Tbsp mustard

2 Tbsp vinegar

seasonings to taste

HONEY MUSTARD DRESSING

4 Tbsp mustard

4 Tbsp honey

Oil and vinegar

2-3 cloves garlic

1 small onion

Salt and pepper

Cut up and mix together.  Great on everything.

MIDDLE EASTERN-STYLE YOGURT SAUCE

Mild kosan or unsweetened yogurt

Fresh mint

Cucumber (peeled, seeded, chopped)

Fresh parsley

Chopped onion (optional)

Green onion leaves (chives)

Salt and pepper to taste

Good to accompany falafel.
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