
Pan Fried Pork Chops (Chuletas) 
Serves 4 
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4 center cut bone-in Pork Chops 
1 ½ tsp Dried Oregano 
¾  tsp Cayenne Pepper 
1 ½ TBSP Bacon Fat or Olive Oil 
Salt (Sea Salt or Fleur de Sel) 
 
Bring chops to room temperature.  Combine oregano and cayenne and sprinkle over both sides of the 
chops. Place bacon fat in a skillet over medium high heat and allow it to melt.  Fry chops until golden 
brown and cooked through (about 2 ½ - 3 minutes per side).  Remove chops to a plate and lightly salt 
one side.  Cover with foil and let them rest for 5 minutes. Serve with Chismol (recipe follows). 
 

 
Fluffy Cheddar Scrambled Eggs with Garden Fresh Chismol 
Serves 4 

8 eggs separated 
2 TBSP Half & Half 
½ tsp Salt 
4 oz. White Cheddar Cheese shredded (1/2 cup) 
2 tsp Butter 
 
Whip egg whites until fluffy and stiff and remove to a large mixing bowl.  Then whip egg yolk, Half & Half 
and salt until incorporated and smooth – about a minute.  Gently fold egg yolk mixture into the egg 
whites.  Heat a non-stick sauté pan over medium heat and melt butter.  Add egg mixture and gently stir 
until eggs are cooked – about 4- 5 minutes.  Put cheese on top and place under broiler until cheese has 
melted.  Serve immediately with chismol. 
 
Chismol 
1 cup diced Tomato 
1/3 cup diced Green Bell Pepper 
1/3 cup diced Yellow Bell Pepper 
1/3 cup diced Red Onion 
1 Jalapeno (seeded) minced. 
Juice of ½ Lime 
¾ tsp Seasoned Salt 
¼ tsp Sugar 
 
Combine ingredients.  Chismol can be made the day before and refrigerated until time to serve. 
 
 
 



 

Plantain Fritters with Spiced Caramel Sauce 
Brittany Allyn 
Makes 2 dozen 
 
1 ripe Plantain 
1 cup All- Purpose Flour 
1 TBSP Sugar 
1 tsp Baking Powder 
¼ tsp Salt 
1 Egg beaten 
½ tsp Vanilla 
¼ cup Milk 
¼ tsp Orange Zest 
Powdered Sugar 
Vegetable Oil for frying 
 
Peel the plantain and place in a food processor.  Pulse until pureed with small chunks.  In a mixing bowl, 
combine flour, sugar, baking powder and salt. In a separate bowl whisk together the egg, milk, vanilla 
and orange zest and then add to dry ingredients.  Add the plantain and stir until combined.  Let rest for 
10 minutes. Meanwhile, heat oil to 350 degrees. Gently drop small scoops or spoonfuls of batter into 
the hot oil.  Fry the fritters in batches until golden brown and cooked through – about 3 minutes.  You 
may have to turn them half way through the cooking time if they don’t flip on their own. Remove to a 
paper towel lined plate and lightly dust with powdered sugar. Serve with Spiced Caramel Sauce for 
dipping (recipe follows). 
 
Spiced Caramel Sauce 
 
¼ cup Butter 
½ cup packed Light Brown Sugar 
¼ cup Heavy Whipping Cream 
¼ tsp Vanilla 
Pinch of Cayenne 
Pinch of Cinnamon 
Pinch of Freshly Grated Nutmeg 
Pinch of Salt 
 
Melt butter in a saucepan over medium heat.  Add brown sugar and whipping cream.  Stir and heat until 
bubbles begin to form around the edges of the saucepan and sugar has dissolved.  Remove from heat 
and add vanilla, cayenne, cinnamon, nutmeg and salt.  Stir to combine.  Let cool to room temperature.  
The mixture will thicken as it cools.  The sauce can be made ahead and refrigerated.  Reheat in 
microwave before serving. 
 
 
 
 
 



 

 
Blackberry Bellini 
Brittany Allyn 
 
1 (16 oz.) bag frozen Blackberries thawed 
Zest of one Orange (peeled into large strips with vegetable peeler) 
1 ½ cup of Sugar 
1 ½ cup of Water 
Prosecco (Frizzante style) 
 
In a small saucepan make orange simple syrup by heating sugar, water and orange zest. Bring to a 
simmer and stir until sugar is dissolved.  Remove from heat and cool to room temperature.  Place 
blackberries in a food processor and puree until smooth.  Strain puree through a fine strainer.  This will 
take some time; keep stirring it until only mostly seeds remain in strainer.  About ¼ of the puree is 
seeds. Discard the seeds.  Remove orange zest from the cooled simple syrup.  To make nectar, combine 
equal parts puree and simple syrup and strain again – discarding any seeds or pulp that remains in 
strainer.   
 
To make a Bellini: 
 
Pour 2 oz. of blackberry nectar into a champagne flute.  Slowly pour in 6 oz. of Prosecco or sparkling 
wine. Serve. 
 
The blackberry nectar is also great with Ginger Ale for a non-alcoholic version. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 


