
 

what you will need
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CORN MAQUE CHOUX

 In a large skillet, heat butter over
medium high heat. Add all ingredients
except cream. 

Stir frequently, scraping bottom
often, making sure to get all the
brown bits off the bottom. Cook
for 10-15 minutes, until corn and
veggies are very soft and pan is
quite dry. 

Add cream, and continue to stir and
scrape the bottom of the pan. Cook
until the cream reduces and thickens.
Adjust seasoning if necessary, and serve.

•2 tablespoons unsalted butter

•4 cups fresh corn (about 6 ears)

•1 cup yellow onion, chopped

•1/4  cup roasted red pepper, chopped

•1/4 cup green bell pepper, chopped

•1 tablespoon minced jalapeno

•1 Tablespoon sugar

•1 bay leaf

•2 teaspoons Cookhouse Spice Mix

•1 teaspoon salt

•1/2 cup heavy cream

WEDGE SALADwhat you will need

•1 head iceberg lettuce

•4 strips bacon

•8 ea Cherry Tomatoes, cut in half

•4 teaspoons Fried Shallot 

•8 oz Cookhouse Black & Bleu dressing

Cook bacon in a hot skillet until crispy, and drain on paper towels.
Break into large pieces. Cut Iceberg into thick wedges and lay on
serving plates. Cover with generous portion of dressing. nicely

arrange the rest of the ingredients on the lettuce. Lightly season
with salt and pepper.  



Please read all recipes and call or email if you have any questions: 
josh@whereyatsa.com  |  210.320.8211

what you will need
STUFFED CHICKEN LEG

•2 ea boneless skinless chicken leg

•10 ea strip bacon

•1 cup cornbread, broken into pieces

•2 ea scallion, sliced

•1 egg, beaten

•1 teaspoon Cookhouse Seasoning Mix

Heat a medium size pot, half
filled with water, to a boil.
Keep covered and hot, but not
boiling, until ready to use.In a
small mixing bowl, beat the egg
with seasoning mix and scallion.
Fold in the cornbread until well
mixed. 

Gently press it together
to make sure it’s compact, but don’t
squeeze the filling out. Once tight, pinch
the ends of the foil where the chicken
ends, and twist to form a tight package
that’s a consistent tube shape. Form a
second log with remaining ingredients.

Heat a large skillet over medium high
heat, and coat with a thin layer of
vegetable oil. Sear the bacon on all
sides, and roll in the hot oil for several
minutes until nicely browned and crispy
all over. Cook to internal temperature of
165 degrees. If necessary, place in 350 degree
oven for 30 minutes or until temperature is
reached.  Let rest 5 minutes before serving.
Slice into 1 inch slices and serve.

Set asidE. Lay a sheet of aluminum
foil on your work surface, about 6
inches longer than your strips of
bacon. Lay  five strips of bacon on
the plastic wrap, strips facing
vertically. Lay them close together
so that they are touching each
other and overlapping a tiny bit.
Sprinkle bacon evenly with a little
salt and pepper.

Lay one chicken thigh in the center
of the bacon. Place a couple spoons
full of the cornbread mixture into
the center of the chicken. Using the
aluminum foil to help you lift the
bacon and chicken together, carefully
start rolling the chicken. Start on the
side closest to you. Lift the plastic wrap
and gently fold the front side of the
bacon and chicken over the back side
to form a log. 

Poach the chicken in the pot of boiling
water by simmering for 20 minutes.
Remove from the hot water and place in
the refrigerator to chill for 30 minutes.
Once chilled, gently remove foil from the
log and you should have a nice roulade
of chicken wrapped with bacon. 

Tag #cookhouseathome
to show off your skills!


