SEPTEMBER, 2002

MARINATED CHICKEN LIVERS WRAPPED IN BACON

Ingredients:


One pound chicken livers


Soy Sauce


Dry Sherry


One pound bacon


Brown sugar for dusting the chicken livers

In a shallow pan, combine equal amounts of Soy Sauce and Dry Sherry.  Amounts will vary due to the size of the pan, just make sure there is about a quarter of an inch layer.  Bring to a boil, add chicken livers and cover, remove from heat.  Swish pan around several times so that the livers are coated evenly.  Allow to sit for ten or fifteen minutes and refrigerate livers in the liquid overnight or until firm.  This precooking makes them “firm” enough to wrap with the bacon prior to grilling.

Wrap one chicken liver in one piece of bacon (if livers have broken, add several pieces and wrap).  Grill until bacon is cooked (bacon will not be totally crisp).  Watch for flare-ups.  A grill basket is recommended.

HERBED CHERRY TOMATOES

Cut a small “X” on the bottom of each cherry tomato – cover with fresh herbs of your choice.  Drizzle with olive oil if desired.  Place in heavy aluminum foil and wrap securely before placing tomatoes on the grill.

COUS COUS

Follow directions on the box – but cook on the grill and add fresh basil (dried basil will work too!)

MUSHROOM SALAD

One Package mushrooms, sliced or quartered

A mixture of sliced peppers (we used red and yellow)

Olive Oil

Balsamic Vinegar

Lots of freshly ground peppers

Additional items can be added:


Chopped fresh parsley, onions, herbs, etc.

