Maque Choux

makes 8 or more servings


1/2 cup unsalted butter or 4 tablespoons olive oil

1 medium onion, finely chopped

1 green bell pepper, finely chopped

1 small hot pepper, finely chopped (optional)

1 large clove garlic, finely chopped

4 cups corn kernels (preferably fresh corn, cut from the cob -- about 4 ears or 1 1/2 pounds)

1/8 teaspoon cayenne pepper (or to taste)

2 medium tomatoes, peeled, seeded, chopped

1 cup chicken stock 


1.
Melt butter over medium heat.  Add onion, peppers, garlic and sauté for 5 minutes, until onions are translucent.  

2.
Stir in corn, tomatoes, pepper and cook 5 more minutes, stirring occasionally. 

3.
 Pour in stock.  Reduce heat to medium low.  Cover partially and cook until all the liquid is absorbed (about 45 minutes.)  Stir occasionally.


Teacher Tips:
1.
You can make this dish with frozen corn and canned tomatoes, and it will be good – BUT it’s really meant for midsummer, when fresh corn and tomatoes are at their peak.  At that time, it’s INCREDIBLE!

2.
If you want to make this a vegetarian dish, I suggest substituting vegetable broth for the chicken stock.  More Than Gourmet (see Sources) makes a delicious, highly concentrated one you can keep on hand.

Spinach Rice


makes 6 generous servings


2 1/2 cups chicken stock

12 ounces brown rice

1 medium onion, chopped

10 ounces fresh spinach, washed well and stemmed

4 tablespoons unsalted butter


1.
Bring the stock to a boil.  Add the rice and chopped onions.  Stir once.  Boil 5 minutes, then put spinach on top.  When spinach wilts, cover the pot and turn heat to low.  

2. Simmer until liquid on top is evaporated.  Put the butter on top.  When all the liquid is absorbed, stir it up and serve.   [This will take about 45 minutes.]

