
Brazilian Chicken Salad (Salpicao) 
Serves 4- 6 
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4 cups cooked Shredded Chicken (can use rotisserie chicken from grocery story – shred while warm) 
½ cup Fresh or Frozen Peas (thawed) 
¾ cup Apple, julienned (Fuji) 
½ cup Carrot, julienned 
½ cup Red Radish sliced thin 
½ cup diced Celery 
1 Shallot minced 
2 TBSP chopped Flat Leaf Parsley 
1 ½ cup Mayonnaise (Hellmann’s) 
1 Lemon 
1 can Shoe String or Match Stick Potatoes (Pik- Nik) 
Salt and Pepper to taste 
 
Juice the lemon.  Pour half of the lemon juice over the julienned apples and toss.  Whisk together the 
mayonnaise, shallot and the remaining lemon juice.  Combine chicken, peas, apple, carrot, radish, 
celery, and parsley.  Add mayonnaise mixture to the chicken mixture and stir to combine.  Salt and 
Pepper to taste. Chill until ready to serve or serve immediately.  Top with shoe string potatoes just 
before serving. 
 

Smoky Spicy Black Beans and Rice 
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1 ½ cups Rice (Uncle Ben’s original) 
3 ½ cups Chicken Stock 
1 Can Black Beans drained/juice reserved (Bush’s) 
¾ cup diced Red Onion 
¼ cup diced Red Bell pepper 
¼ cup diced Green Bell pepper 
1 clove Garlic minced 
½ tsp fresh Thyme chopped 
1 TBSP Jalapeno Juice from jarred Pickled Jalapeno’s (Cajun Chef) (can substitute apple cider vinegar) 
¼ tsp Cumin (McCormick) 
1 TBSP olive oil 
1 ½ tsp Peri Peri Sauce ( DiChickO’s Extra Hot) (Can substitute your favorite hot sauce) 
Salt to taste 
 
Prepare rice according to package directions substituting chicken stock for the water. Meanwhile, add 
the olive oil to a small kettle.  Sauté the onion, red pepper and green pepper until tender.  Add garlic 
and thyme.  When you smell the heat hit the garlic, add beans and sauté for 3 minutes.  Add cumin, 



jalapeno juice and per peri sauce and sauté for 1 minute.  Add reserved juice and heat through.  Salt to 
taste and serve over rice. 
 

Pineapple Orange Angel Cake 
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1 Angel Food Cake Mix (Duncan Hines) (Can use a bakery cake) 
1 pint Heavy Whipping Cream (Cold) 
1 Vanilla Instant Pudding Mix (Jell-O) 
Zest of 1 Orange 
1 TBSP fresh squeezed Orange Juice 
1 can Crushed Pineapple ( 8 oz.) – drained well (Dole) 
2 TBSP Powdered Sugar plus more for dusting. 
 
Prepare cake mix and bake as directed on package. Let cool completely.  Cut cake in half making two 
layers.  The top should be the rustic looking part (what is the top of the cake when it’s baking in the 
pan). Whisk whipping cream with vanilla pudding mix until it starts to thicken.  Add orange juice, orange 
zest and powdered sugar to the pudding mixture. Whisk for one more minute then let mixture sit to 
allow it to thicken.  Once it’s thickened, stir in pineapple.  Use ¾ of the pudding mixture as a filling 
between the two layers.  Place top layer on the cake and use remaining filling to fill and sit on top of the 
center hole.  Sprinkle lightly with additional powdered sugar.  Chill and serve. 
 

Raspberry Caipirinha  
Makes 1 cocktail 
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1 ½ oz. Raspberry Infused Cachaca  (Recipe to follow) 
3 tsp Super Fine Sugar (Domino) 
1 lime 
 
Cut lime in half then each half into quarters making 8 wedges.  Squeeze the juice from the lime wedges 
into the metal side of a cocktail shaker.  Add the squeezed limes to the glass side of the cocktail shaker 
along with the super fine sugar and muddle.  Add Cachaca and ice to metal side of shaker.  Place shaker 
sides together and shake.  Fill a cocktail glass with ice and strain the cachaca mixture over the ice.  
Garnish with a lime zest curl and a fresh raspberry. 
 

Raspberry Infused Cachaca 
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2 cups Cachaca (51) 
1 pint fresh Raspberries 
 
Combine cachaca and raspberries in a jar or bottle.  Leave sit at room temperature (65-72 degrees 
Fahrenheit) for 2 – 4 weeks.  Then, strain and refrigerate. The raspberries will turn the cachaca red as 
they flavor the Cachaca. 
 



Wine Pairing:   Sauvion Vouvray 
                           Mulderbosch Chenin Blanc 
 
 
 
 
 
 
 
 
 
 


