
 

 
 
Producer’s Note:   
 
Recipes may differ slightly from the actual TV episodes.  I must often improvise 
ingredients, amounts, and even methods when shooting outdoors on location.  
Sometimes we just forget to pack something essential and have to make-do to get 
the show in-the-can, and there are times when we just can’t find certain 
ingredients local to the shoot location.  Other times, the weather dictates a change 
to our plans.  And still other times, I just change my mind on how to put a recipe 
together or what goes in it.  Whatever.  It’s not rocket science, just cooking!  So 
we improvise – a lot. 
 
Many of my recipes are actually created on location and production assistant 
Mary does her best to generate a written list of ingredients, amounts and 
directions from the episode footage (because I never write a recipe down and 
rarely follow one when cooking).  You may also run across a recipe or two that 
time did not permit us to make during filming an episode.  I’ve left those in just 
because they go so well with the menu! 
 
If you ever have any questions about a recipe, please feel free to email me at 
email@emgproductions.com.  I really do read all the emails personally and will 
respond to yours! 
 
Enjoy, 
Pamela 



 
 

CAMPFIRE CAFE 
CELEBRITY CHEF SERIES RECIPES 

 
EPISODE #1001 
YUCATAN-STYLE ROASTED PORK  
For the recado: 
1 tbs achiote paste 
1 tsp black peppercorns, freshly ground 
1 tsp cumin  
1/2 tsp ground allspice  
1 tsp finely ground oregano  
6 garlic cloves 
1 tablespoon kosher salt  
Juice of 1/2 orange  
Juice of 1/2 grapefruit  
1/4 cup lime juice  
 
For the roast:  
5-6 pounds of pork shoulder steaks, sliced ½ thick, bone-in  
1 large white onion  
 
Make the recado:  
Make certain black pepper, cumin, allspice, and oregano is ground into a fine powder. 
Mash the garlic (using a mortar and pestle) to a fine paste. Add the mashed garlic and 
achiote paste to the to the spice powder.  Add the salt and citrus juices and stir to 
combine thoroughly. The result should be a lose paste. If it seems too dry, add water, a 
tablespoon at a time, to loosen it.  
 
Marinate the pork overnight:  
Make small gashes all over the pork with the tip of a sharp knife.  Spread the recado 
evenly all over the pork. Massage the recado into the gashes made in the previous step.  
Place the pork in glass or ceramic dish, cover and refrigerate for 8 to 24 hrs.  Place pork 
in a large Dutch oven on meat rack, layering with sliced onions. Add 1/2 cup of water 
and cover tightly.  Bake for 1-1/2 hours over a low fire or 350° in an oven or on a gas 
grill.  
 



EPISODE #1002 
MANGO-COCONUT CHICKEN 
4 chicken breasts 
1 tsp Soul seasoning 
2 tbs hot pepper sauce 
1 tbs brown sugar 
1 tbs olive oil 
8 oz. Concentrated mango juice 
7 tomatoes, diced small 
4 basil leaves 
1/2 cup coconut, fresh – shredded 
 
Season the chicken and set aside.  Mix in skillet mango concentrate, tomatoes, basil, 
brown sugar, hot pepper sauce, and a little salt.  Bring to a boil, cover and simmer 5 
minutes. 
 
In large skillet, preheat olive oil, and fry chicken until almost cooked.  Add the sauce and 
simmer until done.  Sprinkle with shredded coconut and serve over white rice. 
 

ASPARAGUS PARMESAN 
1 bunch of medium sized asparagus, about 1 lb 
2 Tbsp of the most exquisite extra virgin olive oil 
2 Tbsp freshly grated Parmesan cheese 
1 teaspoon lemon zest  
Salt and freshly ground black pepper 
 
1 Prepare the asparagus by rinsing them thoroughly, break off any tough, white bottoms 
and discard. Cut into 1 to 2 inch sections, slicing the asparagus at a slight diagonal. 
 
2 Fill a medium sized saucepan half way with water, bring to a boil. Add the asparagus 
and reduce heat slightly to a simmer. Parboil the asparagus for exactly 3 minutes. Drain 
the hot water. While the asparagus are still hot, toss them in a bowl with the olive oil, 
Parmesan, and lemon rind. Salt and pepper to taste. Serve warm or room temperature. 
 

 



EPISODE #1003 
CRAB RICE PILAF 
 
1 pt. lump crab meat 
1 Lg Onion 
1 Sm Sweet Pepper (optional) 
1 cup fresh (boiled until tender) Butter Peas 
2 cups chicken broth 
1 cup clam juice 
2 cups long grain and wild rice  
3 - 4 Tbsp Tomato Paste 
Salt, pepper, paprika, thyme to taste 
 
Peel and chop onion, and sweet pepper.  Sauté until tender using a small amount of 
olive oil and butter.  Stir in tomato paste and seasonings. Simmer 5 minutes.  Add 2 
cups of chicken broth and 1 cup of clam juice, bring to boil.  Add peas and crab, bring to 
boil.  Boil 5 minutes, add rice and bring back to boil.  Turn to simmer and cover pot until 
water is almost gone.  Cook on low until rice is tender. 
 
PINA COLADA BREAD PUDDING 
 
1/4 cup Butter 
3 qts. Italian Bread Cubes 
2-1/2 cups Eggs, beaten 
1-1/4 cups sugar 
5 cups Milk 
1 Tbsp Vanilla Extract  
1/2 Cup Coconut Rum  
1/2 Cup Shredded Coconut  
1/2 Cup Pineapple, diced  
 
Toss 3 Tbsp of melted butter with the Bread Cubes, place in skillet and toast over fire 
until golden. Line a DO with release foil, and add the toasted bread cubes. Mix all the 
remaining ingredients together and pour over the bread cubes. Press down on the bread 
cubes until they absorb most of the liquid. Bake for 1 hour or until firm in the center. 
Serve warm with Coconut Crème Anglaise and top with toasted coconut. 
 
COCONUT CRÉME ANGLAISE 
 
1 1/2 cups Heavy Whipping Cream  
2 Egg yolks 
1/2 cup Sugar Powdered 10X 
1/4 cup Coconut Rum 
 
Add the cream, egg yolks, and sugar in a small skillet on medium heat.  Stir constantly 
until the sauce starts to thicken; about 8 - 10 minutes.  Add the rum and stir to evenly 
mix. Place in a clean container and set in an ice water bath, then in cooler to chill. 



 

 



ONION POTATO GRATIN 
1 1/2 pounds Yukon Gold potatoes, peeled, cut into 1/4 inch thick slices 
3/4 pound onions, thinly sliced 
1 cup (packed) grated Gruyere cheese (about 4 oz) 
8 Tbsp (packed) freshly grated Parmesan cheese (about 2 oz) 
2/3 cup whipping cream 
 
Combine Yukon Gold potatoes and sliced onions in heavy large saucepan. Add enough 
water to cover. Bring water to boil. Reduce heat and simmer until potatoes are almost 
tender, about 3 minutes. Drain potato onion mixture well. 
 
Arrange half of potato-onion mixture in 11x7 inch glass baking dish. Sprinkle with salt 
and pepper. Sprinkle mixture with 1/3 cup Gruyere cheese and then 2 Tbsp of Parmesan 
cheese. Arrange remaining potato-onion mixture atop cheeses. Pour cream over. 
Sprinkle with salt and pepper. Sprinkle the remaining 2/3 cup of Gruyere and 6 Tbsp of 
Parmesan cheese. Bake gratin in Dutch oven until cream thickens, about 25 minutes. 
Remove lid and continue baking until top is golden. 
Serves 4. 
 
 

  

BLACK EYED PEA SALAD 
3/4 cup thinly sliced celery 
1 red bell pepper cut in 1/4 inch slices 
1/3 cup chopped red onion 
1/3 cup chopped fresh parsley 
4 cups fresh spinach 
1 head Romaine lettuce 
1 head butter crunch lettuce 
1 head Radicchio 
10 ounce can Black-eyed peas  
 
Wash all the greens in cool water.   
 
HONEY-MUSTARD VINAIGRETTE DRESSING 
2 tablespoon balsamic vinegar 
1 teaspoon honey 
1 teaspoon Dijon mustard 
3/4 teaspoon salt 
1/4 teaspoon tabasco sauce 
1 clove garlic, minced 
6 tablespoon vegetable oil 



 
Rinse and drain peas. 
 
In a large salad bowl mix all the dressing ingredients and whisk until thoroughly 
blended.  Add the Black-eyed peas, celery, pepper and onion.  Just before serving, add 
the chilled greens and toss well. 
 



EPISODE 1004 
SWEET POTATO CRUSTED CRAB CAKES 
4 tablespoons olive oil 
2 red bell peppers, finely diced 
2 yellow bell peppers, finely diced 
2 green bell peppers, finely diced 
4 scallions (green and white parts), chopped  
4 stalks celery, finely diced 
4 fresh pimiento peppers, seeded and finely diced 
1 1/2 pounds jumbo lump crabmeat 
1 cup mayonnaise 
1/2 cup coarse deli-mustard 
1/4 teaspoon salt 
Pinch freshly ground black pepper 
2 cups Wondra flour 
4 eggs 
3 cups fresh breadcrumbs – finely ground 
8 egg whites 
4 starchy yellow sweet potatoes (not orange), peeled and coarsely grated 
peanut oil for frying 
 
In large skillet over low heat, heat 2 tablespoons olive oil. Add red, yellow, and green 
peppers; scallions; celery; and pimientos. Sauté until soft. Transfer to large bowl and let 
cool.  Once cool, add crabmeat, mayonnaise, mustard, salt, and pepper to vegetables 
and stir to combine. Form mixture into about 16 patties. 
 
Place Wondra flour in large bowl. In second large bowl, whisk together eggs and 
remaining 2 tablespoons olive oil. In third large bowl, place bread crumbs. In fourth large 
bowl, beat egg whites until foamy. In fifth large bowl, place grated sweet potatoes. 
 
Carefully dip 1 patty in Wondra and dust off excess. Then, dip in beaten eggs, allowing 
excess to drip off, and then in bread crumbs. Next, dip in egg whites, allowing excess to 
drip off. Finally, dip in shredded sweet potatoes, gently pressing potato to crab cake. 
Transfer to platter and chill for 30 minutes in cooler.  This will keep them from falling 
apart when frying. 
 
Preheat large skillet, add 2 tbs. peanut oil.  Sauté crab cakes until potatoe crust is 
golden and crispy. 



PINEAPPLE COLE SLAW 
2 tablespoons chopped green pepper 
1/2 cup diced apple 
1/2 cup red onion, diced 
1 teaspoon salt 
1 teaspoon sugar 
1/4 cup red wine vinegar 
1/2 cup mayonnaise 
3 cups shredded cabbage 
1 cups shredded carrot 
3 slices pineapple, diced 

 

Combine salt, sugar, vinegar and mayonnaise.  Whisk together until blended.  Combine 
green pepper, apples, onions, carrots and cabbage in large bowl.  Add dressing mixture 
and mix well.  Add pineapple last and lightly toss.



EPISODE 1005 
SHRIMP AND TORTILLA SOUP 
1 tbs olive oil 
1 cup Calabasa Squash, diced 
1/2 cup Red Onion, diced 
1 tsp Garlic, chopped 
2 tsp sliced Jalapeno, no seeds 
8 cups Chicken Broth, canned or stock 
1-1/2 cups canned corn, drained 
1 cup Tomatoes, diced 
1 cup Jicama, diced 
1/4 cup Lime Juice, fresh squeezed 
1 tsp Oregano, chopped 
2 lb. shrimp – peeled and deveined 
2 boneless chicken breasts 
 
Heat the oil in a large pot until hot. Add the Calabasa, onions, jalapenos and garlic, then 
sauté until they loose their raw appearance. Add the chicken broth, corn, Jicama, and 
tomatoes, and bring to a boil. Reduce the heat and simmer until the Jicama is tender. 
Season to taste with salt, then add the lime juice, oregano and shrimp. Simmer for an 
additional 5 minutes then cut the heat and allow soup to sit until shrimp are pink and 
done – don’t overcook the shrimp.  Makes 10-12 servings. 
 
 
 
CHERRY-PINEAPPLE TRIFLE 
1 cup butter  
2 cups sugar  
5 eggs   
1 tsp vanilla  
2 cups self-rising flour           
1 cup buttermilk   
 
For Cake: Cream butter and sugar.  Add eggs, one at a time, beat for 2 minutes each, 
add vanilla.  Add flour alternately with buttermilk.  Bake for 20-25 minutes over a low fire 
in an oven safe baking pan or silicone baker placed on a metal baker’s rack if over the 
open fire; 325° in an oven.   
 
Remove from fire when cake begins to slightly bubble, and pull away from sides. If 
baking over an open fire, add top coals and finish baking for about 15-20 minutes.  Cool 
and cut cake into cubes. 
 
1-3/4 cups cold milk 
1 pkg instant vanilla pudding mix (sm box)  
1 tub Cool Whip (8-oz) or 2 cups fresh whipped cream      
4 tbs maraschino cherry juice       
1 can cherry pie filling     
1 can pineapple pie filling     
3/4 cup chocolate syrup         
1/2 cup flaked coconut, toasted 
1/4  cup sliced almonds, toasted 
 



In mixing bowl, combine 1-3/4 cups of milk and pudding mix. Beat for 2 minutes or until 
thickened.  Cut cooled cake into 1/2 inch cubes; place half into trifle bowl. Sprinkle with 1 
tbs cherry juice.  Top with half of the cherry pie filling, half of the pudding and 1/4 cup of 
chocolate syrup.  Repeat layers. Top with whipped topping and remaining syrup.  
Sprinkle with coconut and almonds.  Cover and refrigerate.



EPISODE #1006 
RED SNAPPER ISLAND STYLE  
 
2 Snapper filets, 4-6 ozs each 
1/2 cup onion, diced 
1/4 cup fish stock or clam juice 
1/2 cup green and red pepper, diced 
1/2 tsp cornstarch, dissolved in water 
1/2 cup tomato concasse, diced  (Tomato concasse is peeled and seeded tomatoes) 
salt to taste 
pepper to taste 
a few drops of Tabasco 
1 tbs oil  
flour for dredging 
 
Heat oil in skillet. Salt and pepper each filet, then dredge in flour to prevent sticking. 
Saute each side of filet approximately 4-5 minutes. Remove filets and keep warm. 
 
Add remaining ingredients and saute lightly. Add fish stock or clam juice. Season with 
Tobasco and cook for 2-3 minutes. 
 
Thicken liquid with cornstarch. When mixture returns to a boil, pour over fish filets and 
serve immediately. 
 
 
CARIBBEAN CURRIED ORANGE RICE 
2 tsp butter 
2 med onion sliced lengthwise in thin wedges 
4 cloves minced garlic 
4 tsp curry powder 
2 tsp turmeric 
2 cups long-grain white rice 
2 cups fresh orange juice 
1 cup mandarin oranges 
1/2 cup white raisins 
2 cups chicken broth 
2 tsp salt 
2 bay leaves 
 
Melt the butter in a skillet, sauté the onion until translucent.  Stir in curry and tumeric.  
Add the rice and cook for about 2 minutes.  Then add remaining ingredients (except 
mandarin oranges) and bring to a boil.  Lower the heat and simmer rice until done.  
Remove bay leaf and stir in mandarin oranges before serving. 
 
 

 



EPISODE #1007 
BANANA BREAD SUPREME WITH BUTTERSCOTCH SAUCE 
 
Butterscotch Sauce (makes 1 cup) 
2 oz Butter 
4 oz Light brown sugar 
1/2 cup Heavy cream 
1 tsp Orange Triple Sec 
 
Place the butter in a skillet or sauce pan on medium heat until completely melted. 
Add the sugar and stir until completely dissolved. 
Add the cream and bring to a boil while continuously stirring. 
Remove from the heat and add the Triple Sec. 
 
Banana Bread 
1/2 cup margarine, softened 
1 (8 ounce) package cream cheese, softened 
1 1/4 cups white sugar 
2 eggs 
1 cup mashed bananas 
1 teaspoon vanilla extract 
2 1/4 cups all-purpose flour 
1 1/2 teaspoons baking powder 
1/2 teaspoon baking soda 
3/4 cup chopped pecans 
2 tablespoons brown sugar 
2 teaspoons ground cinnamon 
 
Cream the butter or margarine and cream cheese together. Gradually add the white 
sugar, and continue beating until light and fluffy. Add eggs one at a time, beating well 
after each addition. Stir in the mashed bananas and vanilla. Add flour, baking powder, 
and soda; mix until batter is just moist. 
 
In a small bowl, mix together chopped pecans, 2 tablespoons brown sugar, and 
cinnamon. Divide 1/2 batter into two greased and floured 8x4 inch loaf pans. Sprinkle 
pecan mixture over batter in pans, and top with remaining batter. 
Bake at 350° for about 45 minutes. 
 
Bananas Supreme 
1 loaf of Banana bread (cooled) 
1 Banana 
Whipped cream 
1 package of almond slivers, toasted 
1 fresh mint sprig 
 
Cut banana bread into 1/2 inch-thick slices. Layer slices on a plate. 
Cut banana into 1/4 inch-thick slices and place in sauce pan with heated butterscotch 
sauce. Sauté bananas in sauce for about 30 seconds, long enough for them to soak and 
heat in the butterscotch sauce. 
 
Scoop bananas from the sauce pan and place them on the plate, along side the banana 
bread. Drizzle warm butterscotch sauce over the banana bread and banana slices. Add 



dollops of whipped cream.  Sprinkle toasted almond slivers atop the banana bread, ice 
cream a nd banana slices and garnish with a sprig of fresh mint.  
 
 

BAKED KING CRAB PUFFS 

3 cups (1 1/2 lbs) King Crab meat       
3 cups fresh Bread Crumbs       
1 cup Ketchup      
 3 Tbsp Lime Juice       
1 Tbsp finely chopped Parsley        
1 Tbsp fresh Tarragon       
Salt & Pepper to taste   
 
Preheat Dutch oven to 400 degrees F. Combine all ingredients thoroughly in a large 
mixing bowl. Roll mixture into walnut size balls. Arrange these on quick release foil on 
pizza stone. Bake for 15 minutes. Serve hot or cold. Makes about 15 crab balls. 
 
 
SUN-RIPENED TOMATO SALAD 
Serves: 4 
 
2 cups of Fancy Lettuce Mix, washed 
1 cup of Citrus Vinaigrette (see recipe below) 
2  ripe Beefsteak Tomatoes 
4  ripe Roma Tomatoes 
12 Red Grape Tomatoes, cut in half 
12 Yellow Pear Tomatoes, cut in half 
Salt to taste 
4 Tbsp. Basil, cut 1/8” julienne 
8 Large Basil Leaves 
1 loaf French baguette (cut into slices for garnish) 
 
Place the lettuce mix in a salad bowl and add 1/4 cup of the citrus vinaigrette. Mix until 
evenly coated with dressing then place the lettuce in the center of a platter. 
Using a sharp knife, cut the vine ripened beefsteak tomatoes into 1/4” slices and the 
roma tomatoes into 1/8” thick slices. Coat with the remaining citrus vinaigrette. 
 
Shingle slices of the marinated beefsteak tomatoes to the left side of lettuce mound and 
slices of the marinated Roma tomatoes to the right side. Place the marinated yellow pear 
tomatoes on top of the salad. Season the tomatoes lightly with salt and garnish with basil 
julienne and basil leaves.  Slice bread rounds for serving. 
 



 
Citrus Vinaigrette 
Serves: 4 
 
1/2 cup White Wine Vinegar 
1/4 cup Orange Juice, fresh squeezed 
1 Tbsp. Lemon Juice, fresh squeezed 
1/4 cup Extra Virgin Olive Oil 
1 Tbsp. Mustard  
1 Tbsp. Fresh garlic, minced 
1 tsp. Fresh Parsley, chopped 
1 Tbsp. Brown Sugar 
1 tsp. Salt & Black Pepper, fresh ground 
 
Combine all of the ingredients in a blender and process until thoroughly blended. 
Vinaigrette can be made a day in advance and kept refrigerated. 



EPISODE #1008 
MOJO CHICKEN MARINADE 
1/2 cup olive oil  
8 cloves garlic, large, cut into paper thin slices or finely chopped  
1/2 cup orange juice, fresh or sour 
1/2 cup Chardonnay 
2 tablespoons lime juice, fresh 
2 tablespoons rice wine vinegar 
2 tablespoons soy sauce 
3 garlic cloves, crushed 
1 teaspoon cumin, ground  
1 teaspoon paprika 
1 teaspoon crushed red pepper flakes 
1 teaspoon oregano, dried  
1 teaspoon salt, or to taste  
1 teaspoon black pepper, freshly ground, or to taste  
3 tablespoons cilantro, chopped fresh 
3 Whole Chickens 
 
Heat the oil in a deep skillet over medium heat. Add the garlic and cook until fragrant 
and pale golden brown, 1 to 2 minutes. Do not let brown too much, or the garlic will 
become bitter. 
 
Stir in the sour orange juice, water, cumin, oregano, 1 teaspoon salt, and 1 teaspoon 
pepper. Bring the sauce to a rolling boil. Taste for seasoning, adding salt and pepper. 
Let cool to room temperature, then stir in the cilantro.  Use as a marinade and baste for 
whole chickens destined for the Turn Spit (or rotisserie) and serve with Mango-Avocado 
Salsa. 
 

MANGO-AVOCADO SALSA 
2  tbs olive oil 
1/2 cup orange juice 
1  tsp grated lime peel 
1 t tsp honey 
2  tsp thick sweet soy sauce 
4-5  tbsp of chilled, unsalted butter 
1/2 firm but ripe mango, peeled, diced 
1/2 ripe avocado, peeled, diced 
1 sm. can Mandarin oranges 

freshly chopped herbs to taste (coriander, parsley, etc.) 
 
Whisk together the olive oil, orange juice, lime peel, honey and soy sauce in skillet over 
medium-high heat.  Bring to a boil and reduce (approximately 5-8 minutes). Remove 
from the heat and quickly whisk in the pats of butter one at a time. Combine the mango 
and avocado in medium bowl. Scatter the mango, Mandarin orange slices, and avocado 
around roasted chicken, drizzle with sauce and sprinkle with fresh chopped herbs.  Good 
with Black Beans and Rice. 
 
 
 
 



 
GARLIC POTATO GRATIN 
3 pounds red potatoes, pre-baked and sliced with skins on 
6 ounces Gouda cheese, shredded, divided 
3 tablespoons butter 
5 cloves garlic, minced 
1 1/2 cups heavy cream 
1 teaspoon salt 
1/2 teaspoon black pepper 
 
In the prepared dish layer 1/2 of the sliced potatoes, 1/2 of the cheese, then the 
remaining potatoes. 
 
Melt the butter in a small skillet over medium heat. Saute garlic until fragrant and golden 
brown; pour over potatoes. Combine cream, salt and pepper; pour evenly over potatoes 
and sprinkle with remaining cheese. 
 
Bake in preheated oven for 35 minutes at 350°. Serve immediately. 
 
 

 
 
ZUCCHINI ORANGE SALAD 
2 med. Zucchini; sliced thin 
1 Onion; thinly sliced 
1 cup chopped Celery 
16 oz. Green beans; canned, drained 
15 oz. Mandarin oranges in juice; drained 
16 oz. Wax beans; canned, drained 
8 oz. Water chestnuts; canned, sliced, drained 
 
1 cup olive oil 
½ cup Mayonnaise 
¼ cup white vinegar 
¼ cup honey 
1 tbs sugar 
1 tsp celery salt 
1 tsp paprika 
1 tsp dry mustard 
2 tsps. finely minced onion 
 
In a sauce pan or Dutch oven, combine zucchini, onion and celery. Cover with water; let 
cook until just tender. Drain, Add beans, oranges and water chestnuts.  
 
Combine remaining ingredients. Pour over salad; cover and refrigerate before serving. 
Yield: 16-20 servings. 



EPISODE #1009 
MANGO GLAZED DOUBLE BONE PORK CHOPS 
Serves: 4 
 
4   thick pork chops 
1  cup Jamaican Marinade (recipe below) 
1/2  cup Mango Glaze (recipe below) 
  
Marinate in Jamaican Marinade for 3 to 4 hours. Grill, basting with Mango Glaze until 
done. 
  

JAMAICAN MARINADE 
1/4 cup olive oil 
2 Tbs. Caribbean Jerk seasoning 
1/4 cup orange juice 
2 Tbs. soy sauce 
1/4 cup rice wine vinegar 
1 Tbs. dark Jamaican rum 
juice of 1 lime 
1 scotch bonnet or habañero pepper, seeded and minced 
2 cloves garlic, minced 
1/2 cup chopped red onion 
2 green onions, chopped 
1/2 tsp. Cajun seasoning 
 
Slowly add the olive oil to the jerk seasoning stirring with a wire whisk. 
Then add all remaining ingredients; stir. Refrigerate. Use to marinate pork chops. 
  
Makes 1-1/2 cups marinade, enough to marinate about 12 servings. 
 

MANGO GLAZE 
1 cup Orange Juice 
1/4 cup Brown Sugar 
1 Shallot, peeled 
1 tbsp Dijon Mustard 
1 clove Garlic 
1 Ripe Mango, peeled finely chopped 
1/2 tsp Dried Thyme 
1/2 tsp Black Pepper, freshly ground 
 
 
Place all the ingredients in a mixing bowl and mix well with a wire whip until evenly 
blended.   
 



 
 
 
 
ISLAND BRAISED CABBAGE 
 
1 head cabbage, sliced 1/4” – remove core 
3 carrots, julienned 
6 green onions, sliced 
1/2 cup fresh pineapple, cubed small 
1 tbs olive oil 
1 tbs butter 
1 tsp garlic butter seasoning 
1 tsp ground allspice 
salt & pepper to taste 
 
Heat olive oil and butter in large skillet.  Add carrots and green onions, sauté for about 5 
minutes. Add pineapple and all spices.  Sauté 3 minutes more, add cabbage and turn 
frequently until braised and just tender.  Do not overcook! 
 
 



EPISODE #1010 
SUMMER RICE CASSSEROLE 
2 cups rice 
1 yellow onion, chopped fine 
1/2 green pepper, chopped fine 
1/2 red pepper, chopped fine 
1 lb. smoked sausage link 
1 qt. Tomato juice 
1 cup pineapple, fresh – cubed 
1 tsp tumeric or saffron 
2 tsps salt 
1/2 lb. cheddar cheese, grated 
1 tsp garlic powder 
1 tsp hot pepper sauce 
1/4 tsp black pepper 
3 tbs butter 
 
In 14” Dutch oven, melt butter over low heat.  Add onion, green pepper, sausage and 
sauté for 2-3 minutes.  Add black pepper, salt, garlic powder, hot pepper sauce , and 
grated cheese.  Stir until cheese is melted.  Add tomato juice and simmer for 2-3 
minutes.  Add rice to sauce, thin with chicken broth as needed; cover and cook until rice 
is done.  
 
 
CRANBERRY-ORANGE CORNBREAD 
2 cups self-rising cornmeal 
1 cup self-rising flour 
1 cup cranberry-orange salsa 
2 cups milk 
2 eggs 
 
Cranberry-Orange Salsa 
2 Oranges, sectioned 
2 cup Cranberries, Fresh 
1/4 cup Salad Oil 
3 tbs sugar 
3 tbs red wine vinegar 
1 tbs lemon juice 
1/4 cup red onion, minced 
1 tsp cilantro, dried 
1 tablespoon Ginger Root, minced 
1 garlic clove, minced 
1 Jalapeño –seeded, minced 
 
Cut peeling and all white membrane from oranges. Grate or zest 4 tbs of the orange 
peel. Coarsely chop orange sections. Coarsely chop fresh cranberries. 
Combine all ingredients for cornbread, fold in the salsa gently.  
 
Bake at 375° for about 40 minutes until cornbread is done.  



EPISODE #1011 
SUMMERTIME ROASTED TURKEY 
Number of servings: 6 
 
1 28 oz. Boneless Turkey Breast  
1/2 cup soy sauce  
1/2 cup dry white wine  
2 teaspoons vinegar  
1/2 cup packed brown sugar  
1/2 cup water  
14/ cup lemon juice 
2 tablespoons oil  
1 teaspoon ground ginger  
1 fresh pineapple, sliced 
 
Place turkey in a foil-lined Dutch oven on baker’s rack. Mix all ingredients 
except pineapple and pour over turkey, reserving some for basting. Place 
turkey breasts on Swing Grill and cover with a large inverted cast iron fish 
pan.  Grill on each side for about 15-30 minutes depending on the size of 
the turkey breasts. 170° when done. 
 
Grill fresh pineapple slices on Swing Grill; brush with marinade and grill for 
5 minutes. Slice turkey into thick pieces and serve with the slices of 
pineapple on top. 
 
 
ORANGE RUM SWEET POTATOES 
2 large sweet potatoes 
1/4 cup butter    
2 tbs dark rum    
1/4 tsp salt    
1/3 cup light brown sugar 
1/4 cup chopped pecans 
 
Cut potatoes in thick slices and cook in water until just barely done.  Remove, drain and 
layer in shallow baking dish. Combine butter, rum, salt and brown sugar. Bring to a boil 
and simmer 5 minutes or until thick. Pour over sweet potatoes and sprinkle with 
additional brown sugar. Bake 15 minutes at about 350°.  Top with finely chopped 
pecans. 
 
SUMMER SQUASH STUFFING 
Makes 10 to 12 servings 
 
7 slices honey wheat bread, cubed 
7 slices brown bread, cubed 
6 tbs butter or margarine 
1 lg. butternut squash, peeled, seeded, cubed 
1-1/2 cups celery, chopped 
1 red onion, sliced 



2-1/2 cups chicken broth 
1/4 cup snipped fresh sage  
or 2 tsp. dried sage, crushed 
2 tbs snipped fresh Italian parsley 
1 tsp. ground nutmeg 
1/2 tsp. salt 
1/2 tsp. freshly ground black pepper 
  
1. Spread wheat bread cubes and brown bread cubes in a large iron skillet. Melt 4 
tablespoons of the butter and drizzle evenly over bread cubes; toss to coat. Toast for 15 
to 20 minutes or until lightly browned, stirring once. Transfer to a very large mixing bowl.   
 
2. In the same skillet melt remaining 2 tablespoons butter over medium heat. Add 
squash. Cook, uncovered, 5 minutes, stirring occasionally. Add celery and onion; cover 
and cook 10 minutes more. Stir in 1/4 cup of the chicken broth. Cover and cook 5 
minutes more or until squash is just tender, stirring occasionally. Remove from heat. Stir 
in sage, parsley, nutmeg, salt, and pepper. 
 
3. Add squash mixture to bread in bowl. Add 2 cups of the remaining broth; toss lightly to 
coat. Add enough additional broth to make a stuffing of desired moistness. 
 
4. Transfer stuffing mixture to a greased 3-quart casserole dish for the oven, or a 12 inch 
Dutch oven for over the open fire. Bake, covered, for 30 minutes over medium heat 
(350° in an oven). Uncover and bake 15 to 20 minutes more or until stuffing is heated 
through. Top with fresh sage sprigs, if desired. 
 
 
PUMPKIN PIE FUDGE 
2 tablespoons butter 
2 1/2 cups white sugar 
2/3 cup evaporated milk 
1 cup white chocolate chips 
7 ounces marshmallow creme 
1/2 cup canned pumpkin 
1 teaspoon ground cinnamon 
1 teaspoon vanilla extract 
 
In a 3 quart saucepan, heat milk and sugar over medium heat. Bring to a boil, stirring 
occasionally with a wooden spoon. 
 
Mix in pumpkin puree and cinnamon; bring back to a boil. Stir in marshmallow creme 
and butter. Bring to a rolling boil. Cook, stirring occasionally, for 18 minutes. 
 
Remove from heat, and add white chocolate chips and vanilla. Stir until creamy and all 
chips are melted. Pour into sprayed rectangular serving dish. Cool and cut into squares.  



EPISODE 1012 
CARIBBEAN JERK RIBS 
Caribbean Jerk seasoning  plus: 
1/2 cup finely chopped white onion 
1/2 cup finely chopped scallion 
2 tbs. Worchestershire sauce 
3 tbs. olive oil 
1 tablespoon sugar 
2 tablespoon red wine vinegar 
fresh ground pepper 
4 pounds pork spareribs 
2 cups barbecue sauce  
 

Combine the Jerk seasoning mixture with Worchestershire sauce, onions, olive oil, 
sugar, vinegar, pepper and scallions.  Coat the ribs thoroughly and marinate chilled for 
at least 4 hours. Place on a metal baker’s rack or meat trivet inside a 12” deep Camp 
Dutch oven.  Add ¼ water to the bottom of the oven.  Hang over medium-high heat and 
cook for 1 hr. 15 mins.  Remove from oven and grill over the open fire until crispy, 
adding your favorite barbecue sauce if desired. 

You can also cook the ribs in an oven.  After 1 hr. 15 mins., remove the cover (foil works 
great) and broil until ribs are crispy. 

 
MACARONI AU GRATIN 
2-1/2 (8 ounce) packages elbow macaroni 
1/4 cup and 1 tablespoon butter 
1-1/4 pounds Cheddar cheese, shredded or cubed 
5 cups milk 
1/4 cup and 1 tablespoon all-purpose flour 
2  teaspoons salt 
1 tsp ground white pepper 
1 tsp ground mustard 
1 tsp Worcestershire sauce 
paprika to taste 
1 cup cooked bacon crumbles 
1 cup fresh French bread crumbs 
3 tbs melted butter 
1/4 cup green onions (with tops) sliced fine 
 
Cook macaroni and transfer to a large bowl.   
Melt butter in a large skillet over medium heat. Add milk and flour, stirring until it 
thickens. Stir in mustard, Worcestershire, salt and pepper, add cheese and stir until 
melted; then pour over macaroni and mix well.  Turn into oven-safe baking dish.  
Combine butter, bacon, bread crumbs and green onions. Sprinkle top with bacon-bread 
mixture; cover and bake for 30 minutes over med-low heat (350° in an oven). 



EPISODE #1013 
AVOCADO-SHRIMP SALAD 
1/4 cup of white wine vinegar 
1/4 cup grapeseed oil  
3 garlic cloves, minced 
1/2 lb medium shrimp, cooked, peeled, and de-veined 
2 ripe avocados 
Lettuce - preferably butter lettuce or red leaf lettuce 
2 Tbsp chopped roasted walnuts or pistachios 
1 Tbsp chopped cilantro 
Lemon slices for garnish 
 
Combine oil, vinegar, and garlic in a bowl. Chop shrimp into 1/2 inch pieces and add to 
oil mixture. Arrange leaves of lettuce on individual plates. Cut avocados in half and 
remove pits by inserting a knife tip and twisting slightly so it pops right out. Peel back the 
avocado halves from their skins in one piece. Place avocado half on plate with lettuce. 
Spoon shrimp mixture on to avocado. Sprinkle with walnuts and cilantro (optional). Serve 
with lemon slices for garnish. 
 
 
 
BANANA PUDDING PIE 
2 cups vanilla wafer crumbs 
3 bananas, sliced into 1/4 inch slices 
1 1/2 cups white sugar 
1/4 cup all-purpose flour 
2 cups milk 
3 egg yolks 
2 teaspoons butter 
2 teaspoons vanilla extract 
1 pt. whipping cream 
1 cup sugar 
2 tbs Jack 
 
Line the bottom and sides of a 9 inch pie plate with a layer of alternating vanilla wafers 
and banana slices. 
 
Pudding: In a Dutch oven (or sauce pan on stove), combine 1 1/2 cups sugar with flour. 
Mix well, then stir in half the milk. Beat egg yolks and whisk into sugar mixture. Add 
remaining milk and butter. 
 
Stir mixture frequently over low heat and cook until thickened. Remove from heat and 
stir in vanilla extract. Pour half of pudding over vanilla wafer and banana layer while still 
warm – but not piping hot. Make another layer of alternating vanilla wafers and banana 
slices on top of pudding layer. Pour remaining pudding over second wafer and banana 
layer. 
 
Whipped Cream: Beat with mixer while gradually adding the sugar until stiff peaks form, 
and top the pudding pie.


