Horseradish Mashed Red Potatoes

8 - Red Potatoes - quartered

¼ cup creamed horseradish

¼ cup unsalted butter (sweet butter)

¼ cup milk

1/8 tsp White pepper

1/8 tsp kosher salt

In a pot, bring potatoes to a boil and cook until tender.  Drain water, add your ingredients and mash until fluffy.  If you have a kitchen aid, use the paddle or a mixer with the beaters.  If you wish, you can add some chopped parsley or Italian parsley.  This will serve 6-8 people.

Sautéed Green Beans with red peppers and almonds

¼ Lb Green beans, stemmed and washed

1 Red Bell Pepper, seeded and sliced lengthwise

¼ cup sliced almonds (unsalted and toasted)

1 glove of garlic, chopped

2 Tbs Olive Oil

¼ Tbs unsalted butter (sweet butter)

¼ cup White Wine (use what you would drink)

Salt and pepper to taste

In a large sauté pan, at high heat, add olive oil and bring it to a smoke.  When you see smoke, add green beans, bell pepper, garlic and toss (if you can’t flip a pan, use wooden spoon and stir).  Deglaze with white wine (pour wine in pan) and reduce to half.  Turn off heat.  Add butter, toasted almonds, salt and pepper.

How to make toasted almonds:

You can toast your own almonds by setting your oven at 350 degrees and placing sliced almonds on a sheet pan and roast them for 8-10 minutes or until lightly brown.  

Baked Candy Acorn Squash

4 – 1 ¼ Lbs Acorn Squash – halved length wise, seeded and the stringy centers removed.

1 – stick (1/2 cup) unsalted butter (sweet butter)

½ Cup Honey

½ cut firmly packed light brown sugar

½ tsp Cinnamon

¼ tsp ground ginger

¼ tsp ground mace

2 Tbl fresh lemon juice

1 Tbl chopped pecans

Preheat oven to 350.  Place squash cut side up in a shallow baking pan and set aside.  

In a stainless steel or enameled saucepan, combine the butter, honey, sugar, cinnamon, ginger, and mace and cook over moderate heat, stirring until the sugar is melted.  Once the sugar is melted, add the lemon juice and pour over the squash halves.  Add enough hot water to the baking pan to reach about ¼ inch up the sides of the squash.  Place in the over and bake for 1 hour.  Basting every 15 minutes.  After one hour, remove the squash and increase the over temp to 375.  Drain the liquid, all but 2 tablespoons.  Sprinkle with pecans and bake for another 15 minutes, basting every 5 minutes.  This will serve 8 people.
