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Dear Diane,

It's chile roasting time here in New Mexico,
which is a sure sign Autumn's clear crisp days
are almost here. (And, they're predicting a
snowy winter for us!) With the delicious smell
of roasting chile in the air and the clouds
rolling over the Sandias, our thoughts turn to
comfort food cooking - and, there's nothing more comforting
than cornbread, unless it's something stuffed with cornbread!
So, this month, we give you two recipes using cornbread in two
very different ways.

We also give you some quick tips on how to use the incredibly
versatile chile. And, you've still got time to take advantage of our
end of summer special of $5.00 off any case of any of our
products. All you have to do is make your selection of cases and 
we'll take it from there.

And, don't forget to drop by our new blog Chile Time! (our 
apologies - last month we gave you the wrong link) - Check it out
for more recipes and notes from our summer vacation!

Beef Fajita Stuffed Cornbread with Pico de Gallo
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Pico de Gallo
2 ripe avocados, peeled, cut into small cubes
½ medium red onion, chopped
1/2 medium bell pepper, chopped
4-5 Roma tomatoes, chopped
1/2 cup chopped fresh cilantro
Juice of one lime 
Salt to taste

Filling
1 lb beef fajita meat, (skirt or flank steak) thinly sliced and cut
into bite size pieces
Juice of one lime
2 teaspoons ground cumin
1 teaspoon salt
2 tablespoons vegetable oil, divided
1 medium red onion, coarsely chopped
1 medium bell pepper, coarsely chopped

Cornbread
1 (7 oz.) pkg. cornbread mix
2 eggs
1 cup milk (or buttermilk)
1 cup Cannon’s Just Plain Green Chile, undrained
2 tablespoons vegetable oil
2 cups shredded Monterey jack cheese

In small bowl, combine avocados, onion, bell pepper, tomatoes
and cilantro. Add lime juice, toss to coat evenly. Add salt to taste.
Refrigerate until needed.

Heat oven to 400º F. In medium bowl, combine beef, lime juice,
cumin and salt and toss to evenly coat. Heat 1 tablespoon oil in
10 1⁄2 -inch cast iron skillet. Add meat and cook on high until
brown; transfer to plate with juices. Heat remaining tablespoon
oil to skillet; add onion and bell pepper. Cook on medium-high
until onions begin to brown. Transfer to plate with beef.

In large bowl, combine cornbread mix, eggs and milk; stir until
blended. Stir in green chilies. Pour 2 tablespoons oil into the cast
iron skillet. Heat until oil is hot; pour 1 1⁄2 cups of cornbread
batter into pan, evenly covering bottom of skillet. Bake at 400º F.
for 5 to 8 minutes or until cornbread is set, but not brown on
top.
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Spread beef and vegetables on top of cornbread leaving about a
1⁄2-inch space all the way around the edge. Top beef mixture
with cheese. Top with remaining cornbread batter.

Bake for 20 to 25 minutes or until top is golden brown. Let stand
about 5 minutes before cutting. Cut into wedges and top Pico de
Gallo (and sour cream, if you like). Makes six servings.

Guy's Big Bite Stuffed Meatloaf

As you might suspect, we’re addicted to the Food Network – and Guy’s
Big Bites (on Sunday morning) is a new “must watch” show! The young
man looks like a bar bouncer but he’s fun, charming and cooks some
great big bites! We’ve adapted the following recipe to add some New
Mexican flair. Somehow, we don’t think Guy would mind.

Stuffing
2 large or 5 small corn muffins (2 to 3 cups), crumbled by hand
1/2 pound bacon, chopped
1 cup Cannon’s Red Hots, drained
1 tablespoon seeded and minced jalapeno
2 tablespoons minced garlic
2 tablespoons chopped fresh flat-leaf parsley
Salt and pepper
1 egg, beaten

Meatloaf
3 tablespoons olive oil, plus 3 tablespoons
1 cup diced red onion
1 tablespoon seeded and minced jalapeno
2 tablespoons minced garlic
2 pounds ground beef
1 pound ground pork
2 teaspoons sea salt
2 teaspoons freshly cracked black pepper
2 tablespoons chopped parsley leaves
1 tablespoon chopped thyme leaves
1 teaspoon dry mustard
1/4 cup ketchup
1 tablespoon Worcestershire sauce
2 eggs
6 ounces sliced Cheddar

Condiment: Green Chile Piccalilli or Just Plain Green Chile

For the stuffing: Preheat oven to 275 to 300 degrees F.

Spread the cornbread crumbs on a sheet pan and let toast for about 20 minutes, or until lightly
toasted and dry. Turn oven up to 350 degrees F.

In a skillet brown the bacon until crispy. Drain. To the same skillet add the jalapeno, and garlic and
cook until soft.(This won't take long.)
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In a bowl, combine the cornbread crumbs, bacon, Red Hots, jalapeno & garlic mixture. Add
parsley and salt and pepper, to taste. Add the egg and mix thoroughly.

For the meatloaf: In medium skillet over medium heat add oil, red onions, jalapeno and garlic. Cook
until caramelized, remove from heat and let cool.

In a bowl combine the meat, salt, pepper, parsley, thyme, mustard, ketchup Worcestershire, and
eggs and thoroughly mix.

Divide the meat mixture in half. Shape 1 half into a rectangle, creating a canoe, and then loosely fill
with stuffing. Do not pack it in. Use the other half of the meat to fully enclose the stuffing. Transfer
to the oven and bake for 1 1/2 hours, or until internal temperature reaches 145 degrees F. Layer
the cheese slices on top and bake for another 5 minutes to melt the cheese.

Remove from oven and let rest for about 10 minutes. Cut into thick slices and serve with Green
Chile Piccalilli or Just Plain Green Chile on the side.

Roasted Chile Trivia and Tips

If you're not in New Mexico this time of year - you're missing out on one of the
great simple pleasures in life - the smell of roasting chile! And, the taste! Just
roll one up in a warm flour tortilla and you've got a gourmet feast.

Most of us tend to think of chile as unique to the Southwest, but George
Washington cultivated chile way back when. And, we didn't even have chile

here until the Spanish arrived (hard to imagine.)

No time to cook but want something different? Keep a few chile on hand and you've
got a lot of options! You can use roasted chile in virtually any recipe for stuffed peppers. You
just have to be a bit more careful when stuffing it, after the chile is peeled, it's pretty fragile.

Option 1: Have a little left-over rice from Chinese take-out (who doesn't)? Mix it with a little salsa,
some cheese and stuff the peppers. Top with a bit more salsa and cheese and then bake in the
oven at 350 degrees until the cheese is bubbling gold.

Option 2: Stuff chiles with mozzarella cheese, pour marinara sauce over the top, sprinkle a bit more
cheese on top and pop in the oven at 350 degrees until cheese is bubbling.

Option 3: Add some chopped green chile, cooked corn, sour cream (and crumbled bacon if you
have it) to canned potato soup and call it green chile chowder. Serve with a bit of salad and good
crusty bread and you've got a New Mexican meal!

Option 4: Add chopped green chile, a little goat cheese and some scallions to scrambled eggs.
Great for breakfast, lunch or dinner.

Beginning to get the idea? Flame-roasted chile is incredibly delicious, addictive and versatile!

End of Summer Special!

August 15th through September 15th, we're offering a Web special of $5 off any case of our Sweet
Hots, Just Plain Green Chile or Cannon Fire Salsa. Now's the time to stock up for Autumn casseroles,
tailgate parties and school pot-lucks! (A jar, tied with a little ribbon, is also a great last minute
hostess or housewarming gift.)
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To order, visit our product page, and select the case option for your orders. We'll take it from
there.

Got a great recipe? Want your local shop to carry Cannon's products? Suggestions for
future issues of our e-letter? Drop us a line and let us know!

Happy Eating!

John & Diane Cannon
Cannon's Sweet Hots

email: sweethot@sweethots.com
phone: 877-630-7026
web: http://www.sweethots.com
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