Note: All recipes are taken from “Treebeards Cookbook” Copyright © 1993 Treebeards, Inc.  All rights reserved.

Appetizer:

Layered Guacamole Dip

This hors d’oeuvre not only goes a long way, but goes quickly!  It is best served on the day it’s made.  Adjust the amount of chili powder used—we liked more rather than less for a nice zip.  The measurements given for the toppings can all be adjusted to your liking.  Serve with a big bowl of tortilla chips.

3 Large ripe avocados, skin and seed removed

1 8-ounce package cream cheese, softened

½ cup sour cream

2 tablespoons mayonnaise

1 tablespoon lemon juice

2 tablespoons chili powder, divided

1 bunch green onions, chopped (white part only)

1 ½ cups shredded lettuce

1 tomato, chopped

1 ½ cups shredded Cheddar cheese

With electric mixer, beat avocados, cream cheese, sour cream, mayonnaise and lemon juice until light and fluffy.  Spread onto a large, lipped platter or plate. Sprinkle with 1 tablespoon or more of chili powder.  Top evenly with chopped green onions, shredded cheese and again with 1 tablespoon or more of chili powder.

Refrigerate until served.

TREEBEARDS’ TIP:  To ripen avocados, place in a brown paper bag, fold over top and put in a warm place or bury avocados in a bowl of flour.  Avocados will ripen more evenly and more quickly.

TREEBEARDS’ SHRIMP ETOUFFEE

This butter-based dish is loaded with vegetables and shrimp in a sauce lightly accented with cayenne pepper.

1 cup butter

2 2/3 cups celery, chopped into ½ - inch pieces 

1 bell pepper, chopped into ½ - inch pieces

1 ¼ teaspoons salt

1/8 rounded teaspoon cayenne pepper

¾ scant teaspoon black pepper

¾ scant teaspoon garlic powder

¾ scant teaspoon thyme

2 cups boiling water mixed with 1 teaspoon shrimp base*

1/8 teaspoon liquid crab boil

½ teaspoon hot sauce

4 teaspoon Worcestershire sauce

1/3 cup fresh parsley, chopped

4 teaspoons tomato paste

2 pounds Treebeards’ shrimp

In heavy 5-quart Dutch oven or saucepan over medium heat, melt butter.  Add celery, onions and bell pepper.  Stirring occasionally, cook until vegetables are soft; about 20 to 25 minutes.

Meanwhile, in a small bowl, mix spices, shrimp base broth, crab boil, hot sauce and Worcestershire sauce.  Set aside.  When vegetables are soft, add flour and cook, stirring, for 2 minutes.  Add spice mixture; continue to cook for 5 minutes more.  Stir in green onions, parsley and tomato paste and simmer until vegetables are tender.  Add shrimp and cook only until shrimp are heated through.  Serve over hot rice. 

SHRIMP BASE

A few recipes in this book call for shrimp base.  It can be found in Asian grocery stores or in gourmet sections of larger grocery stores.  However, if you cannot find this ingredient, do not omit it from the recipe.  Instead, follow these instructions for dry boiling the shrimp to produce the same results.  Then use the drippings as indicated below, and then shrimp to replace the Treebeards Shrimp recipe. 

Vegetable or olive oil

¼ teaspoon salt

¼ teaspoon black pepper

¼ teaspoon cayenne pepper

¼ teaspoon garlic powder

1 pound peeled shrimp

2 tablespoons vinegar

In a large, heavy skillet over medium heat, add just enough oil to cover bottom of skillet, and heat until oil is hot.  Sprinkle the spices over the shrimp.  Add vinegar and seasoned shrimp to the skillet and cook, tossing frequently, just until the shrimp are opaque.  Remove skillet from heat and cover with tight fitting lid.  Cool for 15 minutes.

Remove shrimp with slotted spoon and reserve drippings.  Mix 3 tablespoons of drippings en each cup of water called for in the recipe.

TREEBEARDS’ JALAPENO CORNBREAD

Preheat 350 degree oven

Creamed corn and Cheddar cheese make this cornbread moist and a few jalapeno peppers give it a kick.  Adjust the amount of jalapeno peppers to accommodate your individual taste.

5 ½ teaspoons baking powder

1 teaspoon salt

½ cup vegetable oil

5 cups Cheddar cheese, grated

5 cups yellow corn meal

1 ½ cups creamed corn

½ cup onions, chopped

½ cup jalapeno peppers, chopped

6 tablespoons sugar

2 eggs beaten

2 ½ cups milk

Spray a 9x13-inch cake pan with non-stick spray.  Set aside.

In large mixing bowl, combine baking powder, salt and vegetable oil.  Stir until mixed.   Add remaining ingredients, adding milk last.  Mix thoroughly.  Scrape batter into prepared cake pan.  

Bake at 350 degrees for 45 to 50 minutes or until cornbread tests done.

Maque Choux (“Mock Cho”)
Vegetarian Dish
¼ c vegetable oil
1 1/2 bell peppers chopped
½ medium onion chopped
2 cloves of garlic, minced
1 Serrano pepper chopped w/o seeds
8 medium tomatoes chopped
2 ¼ t Italian Seasoning
1 ½ t paprika
¾ t cayenne pepper
2 ¼ t salt
1 medium eggplant, peeled and chopped
4 cups or 2 cans cooked corn
In a 4 quart saucepan over medium heat, heat vegetable oil and sauté bell peppers, onion, garlic and Serrano pepper for 5 minutes.  Add chopped tomatoes and spices.  Reduce heat, cover and simmer 10 minutes.  Add eggplant; cover and cook 10 minutes.  Add corn and cook at least 15 minutes or until eggplant is very tender.

Treebeard’s Red Beans
(Prep time – overnight soaking then 15 minutes of chopping.  Cooking time 2-3 hours.  The vegetarians at any of the parties may make this dish as the principal vegetarian dish.)

The secret to making a great pot of red beans is to avoid stirring them as much as possible.  The beans will get very soft as they cook and stirring them will eventually turn them into mush.  If you like your beans thicker, remove the cover during the last 30 minutes of cooking.

1 pound dried light red kidney beans 

2 quarts water

 2 medium onions

2 stalks celery w/ leaves chopped

½ large bell pepper chopped and seeded

2 ½ t salt

1 ½ t thyme

1 ½ t oregano

1 ¼ t garlic powder

¾ t cayenne pepper

2 bay leaves

1 pound of smoked sausage cut into ½ inch slices (optional)

grated cheese

chopped green onions – tops included

Wash and drain red beans.  Fill saucepan half-way with cold water and red beans.  Soak overnight.  Or – if necessary – fill saucepan half-way with water, add red beans and bring to a boil.  Cover, reduce heat and simmer for 2 minutes. Remove from heat and let stand 1 hour before continuing.  Do not drain water off beans after short or long soak.
Add onions, celery and bell pepper to beans and bring to a boil.  Cover and reduce heat.  Simmer about 1 ½ hours until beans are soft and begin to thicken.  Do not stir very often.

Add seasonings and, if desired, sausage.  Simmer an additional 30 minutes.  S

Serve over hot rice and top with shredded cheddar cheese and green onions.

This recipe serves 6.  Since the menu will also include shrimp etoufee and maque choux, it is not necessary to double it.

Banana’s Foster

(Very Easy – Make at the party. Serves 6 so you might need to double it.)

1 Gallon vanilla ice cream (we’re partial to Blue Bell, of course)

2 T butter

4 T brown sugar

2 bananas

Pinch of cinnamon

1 generous tablespoon of banana liqueur – any fruit liqueur will do

1 ounce rum or brandy (use the cheap stuff – you’ll be setting it on fire!)

Mix butter and brown sugar in a saucepan.  Cook over medium heat until it is just beginning to bubble and thicken.  Cut bananas in quarters.  Add bananas and cook until tender.  Add cinnamon and liqueur; stir.  Get someone else to help serve ice cream in bowls at this point.  When ice cream is in bowls, add rum or brandy to the top of the mixture but  DO NOT STIR.  Light with a match or lighter ( for dramatic effect, gather the party around the stove or take pan to table then add rum and light).  Spoon over vanilla ice cream while flaming.

