CAYENNE-PARMESAN SHORTBREAD COOKIES

1 1/4 Cups




Unsalted Butter – at room temperature

1/2 Cup




Icing Sugar – sifted

2 Cups




All-Purpose Flour

1 Cup

 



Parmesan Cheese – grated

1/4 Teaspoon 



Cayenne Pepper

1/2 Teaspoon



Salt

250 ml Jar




Jalapeno Jelly and/or

1/4 Cup




Pecan or Walnut halves





In a large plastic bag, combine cornmeal, salt, black pepper and thyme

Add half of the meat cubes; shake to coat

In frying pan heat 2 tablespoons oil over medium heat; add coated meat cubes and cook until browned on all sides

Remove meat from pan

Repeat with remaining meat and cornmeal mixture, adding remainng oil, if necessary

. Preheat oven to 300F (150C). Place butter in a large bowl. Using an electric mixer or wooden spoon, gradually beat in sugar until smooth and creamy. In another bowl, stir flour with Parmesan, 1/4 teaspoon (1 mL) cayenne and salt. If you want extra kick, stir in another 1/4 teaspoon (1 mL) cayenne. Using a wooden spoon, stir flour mixture into butter mixture just until dough begins to come together. Then finish working dough with hands until thoroughly blended. Form mixture into a ball. 

Return all meat to frying pan; add garlic, cook and stir for 30 seconds

In crockpot place corn, chickpeas, celery, onion and jalapeno peppers

Sprinkle with any leftover cornmeal mixture

Combine tomato juice with tomatoes and chipolte pepper

Pour over beef

Cover; cook on low for 8 – 10 hours

Stir before serving

*Jalapeno peppers contain volatile oils that can burn your skin and eyes, so avoid direct cantact as much as possible when working with them.  Wear plastic gloves or bags over your hands.  If your bare hands touch the peppers, wash hands well with soap and warm water.

MAKES:  4 Dozen Cookies

PREPERATION TIME:  25 Minutes

BAKING TIME:  12 Minutes
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	edients: 
1 1/4 cups (300 mL) unsalted butter, at room temperature 
1/2 cup (125 mL) sifted icing sugar 
2 cups (500 mL) all-purpose flour 
1 cup (250 mL) grated Parmesan cheese 
1/4 to 1/2 tsp (1 to 2 mL) cayenne pepper 
1/2 tsp (2 mL) salt 
1/4 cup (50 mL) pecan or walnut halves or 250-mL jar jalapeño jelly, about 1 cup or a combination of both

Directions:
1. Preheat oven to 300F (150C). Place butter in a large bowl. Using an electric mixer or wooden spoon, gradually beat in sugar until smooth and creamy. In another bowl, stir flour with Parmesan, 1/4 teaspoon (1 mL) cayenne and salt. If you want extra kick, stir in another 1/4 teaspoon (1 mL) cayenne. Using a wooden spoon, stir flour mixture into butter mixture just until dough begins to come together. Then finish working dough with hands until thoroughly blended. Form mixture into a ball. 

2. Shape dough into 1-inch (2.5-cm) balls. Place balls on 2 ungreased baking sheets at least 1 inch (2.5 cm) apart. To form indented cookies that you can fill after baking, hold sides of each dough ball with thumb and finger of one hand, insert pinky of other hand and indent centre. If using nuts, press a pecan or walnut half into indent or at the side of indent, if you wish to use both nuts and jelly. Bake in centre of 300F (150C) oven until cookies are light golden in colour and edges are firm, from 12 to 15 minutes. Lift cookies with a spatula and place onto racks to cool. If serving right away, fill cooled cookies with jelly. Unfilled cookies will keep well in an airtight container in the refrigerator up to 10 days. If freezing cookies, do not fill with jelly. Wrap and freeze up to 1 month. Defrost, then fill cookies with jelly. Nut-topped cookies will freeze beautifully.


