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Roasted Corn & Tomato Bisque
Open-faced Cuban-style ‘Sandwiches’

Roast Pork Cuban Style

Catalan style potatoes

Café con leche pot de crème

Roasted Corn & Tomato Bisque

¼ cup extra virgin olive oil

2 cups chopped sweet or yellow onions

½ cup chopped fresh poblano chile pepper

1 tsp. freshly cracked black pepper

½ tsp. kosher salt

3 cups frozen roasted corn kernels (Trader Joe’s)

2 cans (14.5 oz) (Muir Glen) fire roasted diced tomatoes (Wild Oats)

1 qt. chicken or vegetable broth

1 cup heavy cream

Sweet or smoked paprika

Fresh oregano

1. In a 3-4 qt. saucepan, heat the olive oil over medium-high heat. 

2. Add the onions and chile and season with pepper salt. 

3. Sauté, stirring frequently, about 4-5 minutes. 

4. Stir in the corn, tomatoes and broth. Heat to boiling over high heat, stirring occasionally. Reduce heat to low; cover and simmer 10 to 15 minutes. 

5. In a blender or with an immersion/stick blender, puree the soup (in 2 batches, if necessary) about 30 to 60 seconds or until smooth. Stir in the cream. Heat until just very warm.

6. Ladle soup into bowls and serve immediately with a little sprinkle of smoked or sweet paprika and a pich of chopped fresh oregano.

*I added sautéed Portuguese chourizo to this the other night, by taking the casing off and breaking the links (2) up with my fingers. I sautéed the pieces with two chopped shallots in a tiny bit of olive oil and it was hearty and delicious. I also used a quart of organic cream of corn soup instead of the broth which richened the texture of the soup, but it definitely added more corn flavor. If you prefer more tomato flavor, Imagine foods puts out a very good cream of tomato – but the good cream of tomato soups always have some dairy (cream or milk) to balance the acidity. You could also add cooked grilled or roasted chicken to this and it would truly make a meal.

Yields about 8 servings

Open-faced Cuban-style ‘Sandwiches’

8 slices Portuguese bread, brushed with melted butter or olive oil and toasted

Garlic aioli (Trader Joe’s makes a very nice one) or good-quality mayonnaise

Dijon mustard

16 slices Swiss, Manchego, Mahon or Gruyere cheese   

16 slices Serrano ham or good quality sliced ham

16 slices roast pork loin, about 3lbs. total

1 jar Cornichons or small dill pickles, sliced thin 

1. Preheat the oven to 400°.

2. Lay out the toasted bread slices on a baking sheet, oil or butter side down.

3. Spread each slice with aioli and mustard as liberally as desired

4. Lay half of the cheese on top of the bread, followed by the pickles, ham and pork.

5. Lay the rest of the cheese on top of the sandwiches and crack black pepper over the top of each sandwich.

6. Bake until the cheese is thoroughly melted.

7. Slice each sandwich in half and serve immediately with more pickles on the side.

Makes 8 sandwiches

Roast Pork Cuban Style

4-5 lbs. boneless pork loin

1 tbsp. smoked paprika (Penzey’s has a very good one)

3 tbsp. garlic, chopped fine

2 tbsp. flat leaf Italian parsley

3-4 tbsp. extra virgin olive oil

Kosher salt and freshly cracked black pepper

1. Combine the paprika, garlic, parsley and oil.

2. Rub the pork loin with the mixture and store overnight in a zip-lock bag to marinate. 

3. Remove the pork from the marinade and season liberally with salt & pepper. Use a roasting rack and pan or whatever you have available.

4. Roast in a 325° oven until the internal temperature reads 155°.

5. Let rest for 20-30 minutes. Slice as needed.

*I love Cuban sandwiches as a grown-up version of grilled cheese. Sliced roasted turkey actually makes a good substitute for the pork - you can even roast a turkey breast in the exact same manner as the pork (but I figured after Thanksgiving more turkey is the last thing anyone wants!!) Traditionally Swiss cheese is used, but some people don’t like the bite of Swiss. Try any cheese you find palatable and enjoy!   

Catalan style potatoes

¼ cup olive oil 

¼ cup onion, finely minced 

4 cloves garlic, finely minced 

Kosher salt and freshly cracked black pepper 

3 tablespoons Spanish (sweet or hot – to your taste) paprika 

1 teaspoon (or to taste) Tabasco or hot sauce 

1 teaspoon fresh thyme 

1 cup Ketchup 

1 cup mayonnaise

 8 large Russet potatoes, peeled, and cut to 1” cubes 

Flat leaf Italian parsley, chopped finely, to garnish 

2+ cups olive oil, for frying 

1. In a saucepan, heat the ¼ cup of olive oil over medium heat. 

2. Add the onion and garlic and sauté until the onion is soft. 

3. Turn off the heat, and add the paprika, Tabasco sauce, and thyme, stirring well. 

4. Transfer to a bowl and add the ketchup and mayonnaise. 

5. Season with salt and pepper to taste. Set aside to cool.

6. Sprinkle the potatoes lightly with salt and black pepper. 

7. In a large skillet fry the potatoes in 2+ cups of olive oil until cooked through and golden-brown, stirring occasionally. 

8. Drain the potatoes on paper towels, check the seasoning, add more salt if necessary, and set it aside.
9. Mix the potatoes with the sauce immediately before serving to ensure that the potatoes retain their crispness. Garnish with parsley and serve immediately.
Serves 8

*This is a variation on a dish that I had in Spain, all over Spain, called Patatas Bravas. I used a hot sauce from Thailand called Sriracha, which is actually a little sweet and much thicker than most hot sauces. You can fry the potatoes in a blended oil as well, like canola-olive or vegetable-olive, which gives you a little more breathing room as far as burn point as well.  

Café con leche pot de crème

¼ cup Cuban style coffee grounds (Café Bustelo is an example)

2 cups milk

¼  cup heavy cream
2/3 cup sweetened condensed milk
1 double espresso – about 4 oz.
¼ cup granulated sugar
9 egg yolks

1 pint heavy whipping cream

1 tsp. confectionary sugar

1 pinch ground cinnamon

1. Using a French press place the coffee grounds at the bottom. 

2. Heat the milk to a boil, pour it into the coffee press and allow the grounds to steep for 15-20 minutes.

3. Pour the coffee milk into a saucepan and add the heavy cream, condensed milk and espresso and bring to a simmer over low heat.

4. In a separate bowl ribbon the egg yolks and sugar with a fine wire whisk. 

5. Temper the egg mixture by gradually adding the hot liquid to the eggs while whisking. 

6. Strain the mixture and pour into 6 4-oz. ramekins. Bake in oven at 300 degrees in a water bath for 40-60 minutes until set.

7. Refrigerate for 3-4 hours before serving.

8. Before serving whip the whipping cream with the confectionary sugar and cinnamon and serve on top of each ramekin. 
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