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KILLER RECIPES

ORIGINAL KILLER

WITH SHRIMP, OYSTERS, SCALLOPS OR CRAB

In a saucepan, bring one 32oz jar of KILLER SEAFOOD SIMMERIN’ SAUCE to a boil

Add 1½ pounds of seafood of your choice, return to a boil and cook for 3 -5 minutes till done.  Serve in large bowls with French bread for dipping in sauce.  For a complete meal, serve over rice or pasta.

Serves 2-4

KILLER GROUPER, TILAPIA OR …

Pour KILLER SEAFOOD SIMMERIN’ SAUCE into a large frying pan to a depth of 1”

Cook on med-low for 15 minutes to thicken & reduce sauce.  Place 4 grouper filets (or fish of choice) in pan and cook approx. 3-4 minutes each side (depending on thickness of filet).  Serve over a bed of oven-browned mashed potatoes and top with sautéed spinach.  Spoon excess sauce around entrée to create “floating” island of KILLER GROUPER!

Serves 4
KILLER CHICKEN CACCIATORE

Dredge 4 boneless chicken breasts in flour.  Brown chicken in pan with olive oil.  Remove from pan and set aside.  Add ¼ cup of white wine or chicken stock to deglaze pan.  Add ½ cup chopped onions & cook until soft.  Add 1 cup sliced mushrooms to pan.  Add chicken and one 32 oz jar of KILLER SEAFOOD SIMMERIN’ SAUCE.  Cook 30 minutes or until sauce is thickened and serve over pasta of choice.  Serve with garlic bread.

Serves 4

KILLER RISOTTO WITH GRILLED SHRIMP

Put 2 dozen shrimp (cleaned & deveined with tail on) in a bowl.  Pour enough Simmerin’ Sauce over shrimp to cover and set aside.  Heat 2 Tbs. butter and 2 Tbs. olive oil  in a large skillet.  In a saucepan, heat 2 cups of Simmerin’ Sauce with 1 cup of chicken stock and keep warm.  Sauté ½ cup chopped onions in skillet over medium heat until soft.  Add 1 cup of uncooked Arborio Rice and cook while stirring until golden, about 5-7 minutes.  Add 1 cup of Simmerin’ Sauce / Stock mixture to rice and stir until absorbed.  Repeat until all of the liquid is absorbed.  If needed, add up to a cup of dry white wine or chicken stock to the rice and cook until tender.  Take off heat and stir in one or two pieces of goat cheese for an extra smooth and kreamy finish.  Cover and let sit.

Skewer shrimp and cook on pre-heated grill.  Plate risotto and serve with skewers of shrimp across the top.  Sprinkle with toasted pine nuts.  Serve with garlic bread and a Caesar salad for a killer meal!

Serves 4

               KILLER MEATLOAF

2 tbls extra-virgin olive oil, 1 red pepper-seeded & small diced, 1 onion-small diced, 2 tsp chopped garlic (about 3 cloves), 1 lb ground turkey (or meat of choice), 2 eggs, ¾ c bread crumbs, 1 c grated Parmesan, 1 tbls Worcestershire sauce, 1 tbls balsamic vinegar, 3 tbls chopped Italian parsley leaves, 2 ½ c Simmerin’ Sauce.

Bring Simmerin’ Sauce to a boil and cook over medium high heat until reduced by half – about 20 minutes stirring occasionally (sauce should be thick like a marinara).  Remove to a bowl to cool.

Preheat oven to 350 degrees F.

Heat 1 tbls of the olive oil in a medium sauté pan over medium heat and add the peppers, onion and garlic.  Sauté until soft, remove to a plate to cool.

When the peppers and onions are cool, combine all of the remaining ingredients together except for the Simmerin’ Sauce.  Pack the meat mixture into an oiled loaf pan.  Top with reduction of Simmerin’ Sauce making sure to spread evenly over the top.

Bake for approximately 1 hour or until an instant-read thermometer registers 160 degrees F in the middle of the meatloaf and the sauce is thick and bubbly.  If necessary, turn the broiler on and cook an additional 5 – 10 minutes.  Remove from the oven and left rest for 5 minutes.  Slice and serve!  It ain’t yo moma’s meatloaf!

Serves 4

KILLER STUFFED PEPPERS

Reduce one jar of Simmerin’ Sauce until sauce thickens.  Reserve. Cut tops off of 4 red peppers and clean peppers for stuffing.  Chop pepper tops. Sauté a medium, chopped onion in 2 tbls olive oil until soft.  Add 1 lb ground beef or turkey and cook till brown. Add one medium, chopped yellow squash (approx ¾ cup) and chopped pepper tops and cook until softened but still firm. Stir in 1 c cooked brown rice and 1 c of reduced Simmerin’ Sauce. Fill peppers, cover with remaining sauce and bake @ 350 for 25 minutes or until peppers are soft.  






Serves 4

KILLER KREAMY KREATION

In a saucepan, bring one 32oz jar of KILLER SEAFOOD SIMMERIN’ SAUCE to a boil.  Cook on med-low for 10 minutes to thicken & reduce sauce.  Add approx. ½ cup of cream or 4oz of Goat cheese and cook until desired consistency.  Add your choice of sautéed vegetables, cooked chicken or seafood to the cream sauce and serve over pasta.

Voila!  It’s your kreation!

Serves 4

KILLER BLOODY MARY

Pour 1 to 2 ounces of Vodka into a tall glass filled with ice.  Fill remainder of glass with Simmerin’ Sauce right out of the jar.  Garnish with celery stalk, lime squeeze, stir and enjoy!

Put any leftover Simmerin’ Sauce in an ice cube tray and freeze.  You’ll always have a quick and zesty way to spice up rice, pasta, soups and sauces.
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