TexMEX

Guacamole

4 ripe Haas avocados 
3 tablespoons freshly squeezed lemon juice (1 lemon) 
8 dashes hot pepper sauce 
1/2 cup small-diced red onion (1 small onion) 
1 large garlic clove, minced 
1 teaspoon kosher salt 
1 teaspoon freshly ground black pepper 
1 medium tomato, seeded, and small-diced 

Cut the avocados in 1/2, remove the pits, and scoop the flesh out of their shells into a large bowl. (I use my hands.) Immediately add the lemon juice, hot pepper sauce, onion, garlic, salt, and pepper and toss well. Using a sharp knife, slice through the avocados in the bowl until they are finely diced. Add the tomatoes. Mix well and taste for salt and pepper.
SERVE with Chips!

Sagaponack Corn Pudding

1/4 pound (1 stick) unsalted butter 
5 cups fresh yellow corn kernels cut off the cob (6 to 8 ears) 
1 cup chopped yellow onion (1 onion) 
4 extra-large eggs 
1 cup milk 
1 cup half-and-half 
1/2 cup yellow cornmeal 
1 cup ricotta cheese 
3 tablespoons chopped fresh basil leaves 
1 tablespoon sugar 
1 tablespoon kosher salt 
3/4 teaspoon freshly ground black pepper 
3/4 cup (6 ounces) grated extra-sharp cheddar, plus extra to sprinkle on top 

● Preheat the oven to 375 degrees F. Grease the inside of an 8 to 10-cup baking dish. 
● Melt the butter in a very large saute pan and saute the corn and onion over medium-high heat for 4 minutes. Cool slightly. 
●  Whisk together the eggs, milk, and half-and-half in a large bowl. Slowly whisk in the cornmeal and then the ricotta. Add the basil, sugar, salt, and pepper. Add the cooked corn mixture and grated cheddar, and then pour into the baking dish. Sprinkle the top with more grated cheddar. 
● ●  Place the dish in a larger pan and fill the pan 1/2 way up the sides of the dish with hot tap water. Bake the pudding for 40 to 45 minutes until the top begins to brown and a knife inserted in the center comes out clean.

SERVE warm! 

Tequila Lime Chicken
1/2 cup gold tequila 
1 cup freshly squeezed lime juice (5 to 6 limes) 
1/2 cup freshly squeezed orange juice (2 oranges) 
1 tablespoon chili powder 
1 tablespoon minced fresh jalapeno pepper (1 pepper seeded) 
1 tablespoon minced fresh garlic (3 cloves) 
2 teaspoons kosher salt 
1 teaspoon freshly ground black pepper 
3 whole (6 split) boneless chicken breasts, skin on (THIGHS)

● Combine the tequila, lime juice, orange juice, chili powder, jalapeno pepper, garlic, salt, and pepper in a large bowl. Add the chicken breasts. Refrigerate overnight. 
● Heat a grill with coals and brush the rack with oil to prevent the chicken from sticking. Remove the chicken breasts from the marinade, sprinkle well with salt and pepper, and grill them skin-side down for about 5 minutes, until nicely browned. Turn the chicken and cook for another 10 minutes, until just cooked through. COOK THIGHS A BIT LONGER! Remove from the grill to a plate. Cover tightly and allow to rest for 5 minutes. 
SERVE hot with lime garnish or COLD!
Frozen Key Lime Pie - over

Frozen Key Lime Pie 

For the Crust:
1 1/2 cups graham cracker crumbs (10 crackers) 
1/4 cup sugar 
6 tablespoons (3/4 stick) unsalted butter, melted 
●  Preheat the oven to 350 degrees F. 
●  For the crust, combine the graham cracker crumbs, sugar, and butter in a bowl. Press into a 9-inch pyrex pie pan, making sure the sides and the bottom are an even thickness. Bake for 10 minutes until firm and golden. Allow to cool completely. 

For the filling: 
6 extra-large egg yolks, at room temperature 
1/4 cup sugar 
1 (14-ounce) can sweetened condensed milk 
2 tablespoons grated lime zest 
3/4 cup freshly squeezed lime juice (4 to 5 limes) 
●  For the filling, beat the egg yolks and sugar on high speed in the bowl of an electric mixer fitted with a paddle attachment for 5 minutes, until thick. With the mixer on medium speed, add the condensed milk, lime zest, and lime juice.
●  Pour into the baked pie shell and freeze. 

For the decoration: 
1 cup (1/2 pint) cold heavy cream 
1/4 cup sugar 
1/4 teaspoon pure vanilla extract 
Thin lime wedges 
●  For the decoration, beat the heavy cream on high speed in the bowl of an electric mixer fitted with the whisk attachment until soft peaks form. Add the sugar and vanilla and beat until firm. Spoon or pipe decoratively onto the pie and decorate with lime. 
●  Freeze for several hours or overnight. 

