Orange Liqueur

3 navel oranges

3 cups vodka


1-½ cups super-fine granulated sugar



Pare very thinly the bright-colored rind from the oranges (no white).  Blot the peel on paper toweling to remove any excess oil.

Put peel in a 4-cup  screw top jar.  Add two cups of vodka.  Close jar.  Store in a cool, dark place for two days or until vodka has absorbed the flavor and color of the peel.

Remove peel; add sugar and shake vigorously until sugar dissolves.  Add remaining 1 cup of vodka and stir until liquid becomes clear.  Close jar.  Store in a cool, dark place at least one week to age.  Makes about two pints.  Add cloves and cinnamon to flavor.



Pickled Green Tomatoes

Green tomatoes

Stalk celery

Sweet green peppers (any green pepper that isn't hot)

Whole garlic
2 quarts water

1quart vinegar

1 cup salt

Dill to taste (dill weed or substitute dill salt)

Sterilize jars.  Cut celery into sticks.  Cut green pepper into fourths.  Into each jar, add tomatoes, 1 bud garlic, 1-2 sticks celery, 1-2 slices of pepper.

Make a brine of water, salt and dill.  Boil for 5 minutes.  Pour hot brine into jar and seal.

Boil jars and lids 15 minutes to sterilize.  Liquid fills 6 quarts.  Pickles OK in 4-6 weeks.



Paella

½ pound shrimp

2 cloves garlic, crushed

2 Tbsp butter

1 Tbsp corn starch

1-¼ cans chicken broth

1 can (14-½ oz.) stewed tomatoes, with liquid
½ cup sliced pepperoni

1 - 10 oz pkg green peas and pearl onions, thawed

¼ tsp cayenne pepper

1-½ cups dry minute rice

1/8 tsp saffron (optional)

Sauté shrimp and garlic in butter until shrimp are pink, about 2 minutes.  Stir in cornstarch and cook 1 minute.

Add broth, tomatoes, pepperoni, vegetables and cayenne pepper.  Bring to a full boil, stirring occasionally.

Stir in rice and saffron.  Cover; remove from heat.  Let stand 5 minutes.  Fluff with a fork.  Makes 4 servings.

