Grilled Angel Food Cake with Banana Rum Salsa

Serves 4

4 slices


Angel Food Cake, 1 ½ - 2 inches thick

1 recipe 

Banana Rum Salsa

1 recipe

Whipped Cream

Clean the grill well with a brush and wipe with a lightly oiled towel. Grill each piece of cake over medium coals until toasted and well marked on both sides. This will take under a minute per side. Set each piece on a plate and top with the salsa, Mexican chocolate and whipped cream. 

Banana Rum Salsa

Serves 4

1 cup

slightly under ripe Banana, diced

1 Tbsp.
Lemon Juice

2 Tbsp.
Sugar, superfine

2 tsp.

Mint. diced fine

3-4 Tbsp.
Dark Rum

Combine the ingredients and refrigerate for 1 hour.

Whipped Cream

Makes 4 cups

2 Cups

Heavy cream 

4 Tbsp.
Sugar, superfine

1 1/2 Tbsp.
Vanilla Extract 

Whip the cream with the sugar and vanilla. Keep very cold for serving.

SHRIMP CHIMICHURRI  

Serves 6 

2 To 10 cloves garlic, peeled And coarsely chopped 

1 Red jalapeno pepper, stemmed Seeded and coarsely chopped 

1/4 cup Fresh oregano leaves 

1 cup Fresh parsley leaves 

1/4 cup Red-wine or sherry vinegar 

1/2 cup Olive oil 

1/2 Tsp. Kosher Salt 

1 1/2 LB Jumbo Shrimp in the shell  

Prepare the garlic. Traditionally this is a garlicky sauce, but the amount of garlic you use is up to you. Combine the garlic and jalapeno in a food processor and mince finely. Add the oregano and parsley and pulse to a fine chop. Add the vinegar, olive oil and salt, processing until smooth and emulsified. (The sauce can be used immediately; or pour into a jar, cover and refrigerate until ready to use. Just remember to let it warm to room temperature before serving) 

Remove about 1/3 cup of the sauce to use as a baste for the shrimp. Butterfly the shrimp along the back and remove the vein. Place the shrimp, shell side down, on a well-oiled grill, 4 to 6 inches from the source of heat. Baste and flip then baste again. Cook about 3 to 4 minutes per side, or until the shrimp are pink and cooked through.  Serve with the remaining sauce on the side. 

The sauce can also be used with beef, chicken or pork.

FIRE ROASTED PEPPERS, EGGPLANTS AND ZUCCHINI

Serves 6

1 Red Pepper

1 Yellow Pepper

1 Eggplant

1-2 Zucchini 

½ cup
Virgin Olive Oil

1-5 cloves Garlic, sliced

Salt and Pepper to taste

Wash and dry vegetables. Partially peel eggplant, in strips, and then slice ½ inch thick lengthwise. Slice the zucchini ½ inch as well. Place all the vegetables over a wood or charcoal fire that has begun to die down. Turn all the vegetables until slightly charred on all sides. Open the peppers and remove the seeds, then cut in large wedges. Place all the vegetables on a serving platter and dress with the oil, garlic, salt and pepper. Serve at room temperature. 

SMOKED RED SNAPPER OREGANATA

Serves 4-6

1 Whole Red Snapper 3-5 lbs., gutted and scaled

½ cup
fresh Oregano packed

1 Lemon

¼ cup 
Olive Oil

Kosher Salt and Pepper to taste

Trim the sharp top fin with a kitchen shears then make 3 –4 shallow slits in each side of the fish.

Season the fish with salt and pepper inside and out. Tear the Oregano with your fingers and rub some into the slits in the fish then place the remainder on the inside of the fish. Cut the lemon in half and squeeze the juice all over the fish, place the lemon halves inside the fish. Brush both sides of the fish with oil. 

Add some soaked wood chips to the coals 1 minute before placing the fish in a well-oiled fish grill and place over the moderate smoking fire. Close the lid and cook about 8 minutes per side. Place the cooked fish on a serving platter and dress with the remaining oil. Serve with lemon wedges 

  

