
Beverly Hills 90210! A punishment worse than death!

Well, times have changed, but the weather hasn’t. We still have a couple more long
months of winter left. I know many of you, like me, are on a tight budget because of
the extra heating fuel and all the other unexpected costs that come along with winter.
So I’m going to be sharing budget-friendly recipes for the next few weeks! This week
we are starting off the week’s meals with a “Meatless Monday”! If you ask me, after a
long day there is nothing like a simple, uncomplicated yet satisfying meal. But don’t
panic! There is no reason for me, or anyone else, to sacrifice their nightly cocktail or
two especially at a time like this when it gets dark at the ungodly hour of 4:30 P .M.! I
guess the one advantage of the sun disappearing so early is that happy hour can start a
little early! So let’s all sit down and relax after work before fixing dinner with a special
cocktail and close our eyes and dream we’re on a beautiful beach somewhere in
Hawaii. I promise you after a couple of these drinks, you will be searching for a grass
skirt and a lei of flowers to do your own hula dance in the living room!

Warm-Me-Up Mai Tai

Ingredients

Ice 
1½ ounces of your favorite dark rum 
1½ ounces Cointreau 

 cup pineapple juice 
Squeeze of lime juice 
2 tablespoons grenadine 
Nice pinch of sugar

 

Fill a cocktail shaker with ice. Add your rum and Cointreau, pineapple juice,
grenadine, lime juice, and sugar. Shake it up and pour ice and all into a tall glass and let
the vacation begin!

Meatless Monday’s Monterey Jack, Poblano, and Mushroom Quesadillas

Ingredients

1 tablespoon vegetable oil 
2 poblano chilies, seeded and minced 
1 large red or white onion, your choice, diced 
8 ounces your favorite mush-rooms, sliced (about 3 cups) 
8 six-inch flour tortillas 
1½ cups shredded Monterey Jack cheese

 

In a 10-inch skillet, heat your oil over medium-high heat. Cook chilies, onions, and
mushrooms in oil for about 10 minutes, stirring frequently until tender.

 

Divide your veggie mixture evenly onto 4 tortillas and divide cheese evenly among
the 4 tortillas. Top with the remaining tortillas.



 

Wipe out your skillet with paper towels and spray skillet with nonstick cooking
spray. Heat over medium heat. Place one quesadilla in skillet; cook 1 or 2 minutes or
until golden brown on bottom. Turn and cook 1 or 2 minutes longer, or until golden
brown and cheese is melted. Remove from skillet to your serving platter. Cover to keep
warm until all remaining quesadillas are done. If you like, serve with a dollop of sour
cream and a little salsa.



bringing fifty dollars to spend, because I figured I wasn’t practiced enough to walk
away with hundreds of dollars’ worth of groceries for just ten or twenty dollars. I
would have to work up to that. But in my head I was calculating the amount I would
save with the coupons and was feeling very confident and excited. With all the extra
money, I just might eventually be able to afford for the living room that new recliner,
with its very own cup holder, I had been coveting at Merrill’s Furniture in Ellsworth.

With my cart overflowing, I patiently waited my turn in line, and then began
unloading my haul. Bethany, the cashier, kept ringing up my purchases until I proudly
set down my last item with a flourish on the conveyor belt, and Bethany hit the total
button.

The grand total came to $353.42. I think my jaw hit the floor. But then Bethany
asked if I had any coupons today and I said, perhaps a tad too loudly, “Why, yes,
Bethany, I do!” I handed over my stack of coupons to her while glancing around with
a big grin on my face. That’s when I noticed there were more than the usual number
of people standing around the checkout line. I may have mentioned to a few people
how good I was at this couponing thing and I was going to save hundreds of dollars,
so that may have drawn a few spectators.

At first, I was elated when I saw the total begin to drop dramatically, but then as she
kept scanning, my heart started pounding. The stack of coupons was dwindling fast,
but my grand total was still over three hundred bucks. I didn’t dare even look at the
small crowd gathered to witness my miraculous feat. I watched, horrified, as Bethany
swiped the last coupon through and hit the total button again: $298.18.

Inside, I was screaming. And as I looked around at all the startled faces staring at
me, I suddenly realized I wasn’t screaming to myself. I was actually screaming out
loud. My high-pitched screeching even made a baby in the nearby express checkout
line cry. What in the world was I going to do? Where did I go wrong? Well, I would
later learn I needed to focus on the sale amounts of products and practice using double
coupons. But that wasn’t going to help me now when I only had a measly fifty dollars
in my wallet.

At that moment the automatic door to the store swished open and in walked an angel
from heaven. Well, at least an angel from down the street. One of my best friends,
Liddy, stopped in the doorway and surveyed the silent crowd of gawkers. She then
took in the frozen, panicked look on my face and rushed over to see what was
happening. After I quickly explained my predicament, Liddy opened her wallet and paid
my balance, and then we left the store, almost forgetting the huge cart of groceries I
had just bought. Despite this minor setback, in my head I was already planning my
next couponing adventure, hoping the next time would yield better results! And I’m
happy to report it did.

The upshot from that first day was how much I did save on twelve pounds of
ground beef, which I could freeze and use throughout the winter. So as part of our
budget-friendly meals for today, it’s going to be “Taco Tuesday”! And nothing goes
better with Mexican food than a large pitcher of jalapeno margaritas. These will
definitely help you ward off the chill in the air!

Jalapeno Margaritas



Ingredients

1 thin slice of jalapeno 
1 handful of celery leaves 
6 ounces fresh lime juice 
1 spoonful confectioner’s sugar 
16 ounces of your favorite tequila 
8 ounces of orange liqueur 
Salt for rimming the glasses

 

In a blender add the jalapeno, celery leaves, fresh lime juice, and sugar and blend
well. Mix with the tequila and orange liqueur in a pitcher; chill and serve on the rocks
with salted rimmed glasses. Salute!

 

 

There is nothing more comforting than homemade tacos to warm you up on a cold
February night in Maine. You can double or even triple this recipe depending on how
many people you want to feed:

Taco Tuesday’s Warm-Me-Up Tacos

Ingredients

2 tablespoons canola oil 
¾ cups chopped onions 
1 pound ground beef 
2 to 3 cloves garlic, chopped 
1 tablespoon chili powder 
2 teaspoons cumin 
2 teaspoons ground coriander 
½ teaspoon kosher salt 
½ teaspoon ground pepper 
8-ounce can of tomato sauce 
1 fresh jalapeno, seeded and minced (I like to keep some seeds for heat)

 

In a skillet heat your canola oil on medium heat and then add the chopped onions and
minced jalapenos, cook for 2 minutes, then add the chopped garlic and cook one
minute. Add the ground beef, breaking it up with a wooden spoon, and cook until
browned.

 

When the ground beef is browned, drain off the grease and add the rest of the
ingredients, stirring well to incorporate them, then simmer on medium heat for 10 to 15
minutes for flavors to meld together.

 

Use your favorite taco shells or flour tortillas and your favorite taco toppings and



enjoy your own Cinco de Mayo in February!



dripping red fur. I hurled myself on top of the startled cat, who let out a bloodcurdling
screech. He flipped open claws so long and sharp that he reminded me of sexy Hugh
Jackman in those X-Men movies! Again, only not as adorable.

That’s just about the time my brother, who made the fateful decision to leave the bar
early because it was a slow night, strolled into his kitchen through the back door to
find me lying on top of a twenty-five-pound cat, both of us covered in cherry red
paint.

I thought he would see red (pun definitely intended because it’s always best to make
light of a potentially stressful situation). But I have to give him credit. He did not freak
out and took it all in stride. (Personally, I think he may have been shell-shocked.)

As we cleaned up the mess and washed off a growling Blueberry in the kitchen sink,
Randy just quietly shook his head as I promised that I would make it up to him, and I
would start by whipping up his favorite shrimp-and-pasta dinner the next evening,
praying I had not worn out my welcome.

On the bright side, Randy did love the paint job—so, hopefully, I bought myself a
few more nights! Oh, and I found the scissors right where I had left them: in the living
room, on the end table, next to my giant pile of coupons. Oops.

The following night, true to my word, I prepared my shrimp pasta dish. Lucky for
me, given our goal this month to make meals on a budget, I bought the frozen shrimp
on sale and with a two-for-one coupon! All was forgiven!

We also both had a big craving for cherries that night, which neither of us could
explain, so I trotted out my reliable cherry screwdriver recipe for our predinner
cocktail!

Cherry Screwdriver

Ingredients

1½ ounces cherry vodka 
Orange juice 
Splash of grenadine 
Cherry

 

Fill a Collins glass with ice and pour in your vodka, then fill with orange juice and a
splash of grenadine. Stir and top off with a cherry.

Garlic Shrimp and Peas, with Linguine

Ingredients

8 ounces linguine 
10-ounce package of frozen peas, thawed 
12-ounce package uncooked 
shrimp with tails on, thawed 
¼ cup butter, divided 
2 to 3 cloves garlic, minced 
Pinch of salt 



½ cup white wine (you can use chicken broth if you prefer) 
¼ cup lemon juice 
1 teaspoon lemon zest 
¼ cup fresh chopped parsley

 

Cook your pasta according to the directions, adding the peas during the last five
minutes of cooking, then drain pasta and peas.

 

Meanwhile, in a large skillet, melt 1 tablespoon butter over medium-high heat. Add
the shrimp and pinch of salt, cook and stir shrimp just until they are light pink, about 5
minutes, adding the wine during the last minute of cooking.

 

Stir in lemon juice, zest, and remaining butter. Then add your pasta and peas, stirring
until heated through. Remove from heat; stir in parsley. Serve and eat immediately!



start with one of Liddy’s Bourbon Chai Toddies! They are to die for, which Liddy
almost did today!

Bourbon Chai Toddy

Ingredients

1 ounce Maker’s Mark 
½ ounce Cointreau 
1 ounce freshly prepared hot chai tea 
Splash of bitter 
Honey, to taste

 

Prepare your hot chai tea according to directions and measure one ounce in a tall
glass. Add the remaining ingredients and stir well. If you like, garnish with an orange
twist. Yum!

Easy and Delicious Lake Trout Recipe

Ingredients

1 fillet lake trout 
3 tablespoons olive oil 
1 lemon 
2 to 3 shallots, minced 
Fresh ground pepper, to taste 
2 teaspoons kosher salt 
1 sprig of dill

 

Preheat your oven to 400 degrees. Line a baking pan with parchment paper. Wash
and pat your fillet dry. Finely mince shallots. Slice the lemon. Pour olive oil over both
sides of the fillet. Place lemon slices on parchment paper. Place your fillet on top of the
lemon slices, then top the fillet with the shallots, herbs, and fresh ground pepper. Bake
for 20 minutes and then dig in!



When we came to an abrupt stop, Wilbur was lying on his back. His giant arms were
wrapped around me, our noses touching. He just stared at me in shock.

You know, I never noticed what nice brown eyes Wilbur has. I can’t believe he’s
still single. Anyway, as we stood up and brushed the snow off ourselves, Wilbur
explained about the frantic call he got from Bobby Spear. I was completely mortified,
having to explain that I was just skiing down the slope for fun and was not attempting
to take my own life. By now, word of my ill-fated escapade was all over the police
scanner. Locals were showing up at the scene, hoping for a little excitement. Most of
them had looks that said, “Oh, it’s Haley Powell. Now we understand.”

I was so embarrassed and didn’t want to make eye contact with anyone, so I looked
out at the ocean, noticing how the islands dotting the bay resembled giant
marshmallows. I’m not a morning drinker, but after this humiliating episode, I went
straight home and prepared a big mug of Irish coffee, which I like to call the Snowman
because of the three scoops of Marshmallow Fluff I put on top.

The Snowman

Ingredients

1 coffee mug 
1 ounce Baileys Irish Cream 
1 ounce Irish whiskey 
3 dollops of Marshmallow Fluff, or whatever you prefer, but, honestly, who doesn’t
love Marshmallow Fluff?

 

Into a coffee mug pour the Baileys and Irish whiskey and fill with hot coffee, leaving
enough room on top to add your desired amount of fluff. Then sit back and relax and
let the stress of the day be washed away.

 

After work I went to the grocery store with my two-dollars-off coupon for a
rotisserie chicken. I completely scored; because on top of using the coupon, they had
just reduced the prices for the evening. I decided at that moment if I couldn’t go to
Mexico with Liddy and Mona, I would bring Mexico home to me. So it was going to
be chicken tostadas for dinner! Simple, quick, and yummy! Olé!

Easy Chicken Tostadas

Ingredients

1 rotisserie chicken, skinned, boned, and shredded 
4 large 10-inch flour tortillas (or 8 six-inch tortillas, depending on people) 
2 tablespoons vegetable oil (more as needed) 
2 cups shredded cheese or more, to taste 
Shredded lettuce, diced tomatoes, salsa, sour cream and guacamole—optional

 

To assemble or to let those who are eating assemble their own. Place your chicken
and other ingredients in bowls.



 

Heat a large frying pan to medium-high heat and brown tortilla on both sides until
golden brown. Be careful not to burn. You can always turn down the heat a bit. Place
tortilla on a plate and add the ingredients you desire. Oh-so-simple and mouthwatering.



pepper in it, but as I kept spooning it in my mouth, I felt a stronger burning heat start
to kick up in the back of my throat. And then, as the burning became a raging inferno,
the awful realization hit me that something definitely wasn’t right with this soup, and it
wasn’t the cayenne pepper.

I jumped up from the table and ran to the fridge, whipping open the door and sorting
through my mason jars. I should add that from now on I will start labeling them
instead of relying on my memory. I identified two mason jars full of chicken stock still
in my fridge, but two jars of jalapeno juice, which I use for pickling, were now
missing!

When I finally mustered up the courage to turn around and face my friends, who
were all staring at me, only now with red faces and sweat pouring down their cheeks,
I put on a big smile and said, “I’ve got a funny story to tell you. And, hopefully, next
year, when I tell it again over cocktails, we’ll all be laughing together!”

For this week’s recipe of chicken soup, it might be better if you follow the recipe,
and, please, if you do want to add your own touches for heaven’s sake, read your
labels! Or if you’re like me and don’t use labels, check your ingredients very carefully!

Sage Sangrias

Ingredients

 cup honey 

 cup boiling water 
15 sage leaves 
750-milliliter bottle rosé wine 
Ice 
Slices of lemon, to garnish

 

In a heat-proof bowl, mix your honey and boiling water together until dissolved.

 

Add the 15 sage leaves to the syrup mixture and muddle with the back of a spoon
and let cool slightly, then strain into a pitcher, pressing the leaves.

 

Pour your bottle of rosé into the pitcher and stir well. Serve in ice-filled wineglasses
and garnish with a lemon slice. Your friends will forgive you anything!

Hearty Chicken Soup

Ingredients

1 stewing chicken (about 4 pounds), cut up 
3 quarts water 
2 cans chicken broth (14 ½ ounces each) 
5 ribs celery, chopped and divided 
5 carrots, chopped and divided 
2 medium onions, quartered and divided 



½ cup chopped green pepper, divided 
Kosher salt and fresh ground pepper, to taste 
1 bay leaf 
8 ounces uncooked medium
egg noodles 
1 teaspoon cayenne pepper 
(optional)

 

Place your chicken in a large stockpot and add the water, broth, half of the celery,
carrots, onions and green peppers, ½ teaspoons salt and pepper and the bay leaf. Bring
to a boil and reduce heat; cover and simmer for 2 ½ hours or until the chicken is
tender.

 

Remove the chicken from the broth, cool, then remove the chicken from the bone
and set aside.

 

Strain the broth and skim the fat; return your broth back to the stockpot. Add the
rest of the onion, celery, carrots, green pepper; and salt and pepper, to taste. Bring to a
boil. Reduce heat; cover and simmer until veggies are almost tender, about 10 minutes.
Add your noodles and cook for 10 to 15 minutes until noodles are tender. Ladle
yourself a nice big bowl. It’s sure to warm you up on a chilly night.



The next day at lunch, I was careful to hand David two of the “nontoxic” muffins.
When Sabrina sashayed into the cafeteria and squeezed her way in between us again, I
sweetly offered her my extra special muffins, which she accepted with a fake smile.
Mona was also at the table; she instantly knew I had taken her advice, because she had
never seen me being sweet to Sabrina Merryweather. It was a dead giveaway.

That’s when I heard my name over the loudspeaker being called to report to the
main office because I had forgotten to hand in my permission slip for an upcoming
field trip to a museum. I raced down the hall to drop it off, because I didn’t want to
miss seeing my muffins doing their handiwork on Sabrina. But when I returned,
Sabrina looked perfectly fine. She was prattling on about how she was allergic to
cranberries and that’s why she had given her muffins to David, because he seemed to
love them so much. He was at that moment chewing and smiling. This was the biggest
disaster of my life! I had poisoned my future boyfriend! I immediately faked a migraine
and got excused from school for the rest of the day. Later I heard from Liddy that
David did indeed get sick and spent the whole afternoon in the boys’ bathroom and
couldn’t even play in the basketball game after school against our chief rival, Ellsworth
High, and we lost the game! I would be a pariah when everyone found out the truth!

Just as I began researching boarding schools abroad, Mona showed up to let me
know she had saved my butt, and I owed her big-time. When Mona realized I had
spiked the muffins, she waited for David to guzzle down the three cartons of milk
Sabrina bought him to wash them down with. Then she slammed down her own milk
and screamed, “Don’t drink the milk! It’s curdled!” David made a funny face and
dashed off to the toilet, believing the milk Sabrina gave him was the culprit for his
sudden need to go to the bathroom. Poor Sabrina was traumatized, and I did feel bad
about that, but at least my reputation as a talented baker was still intact! Nobody was
dissing my muffins!

Sadly, in the end, I didn’t win my man. And neither did Sabrina. That weekend
Darcy James, a sophomore, who was a candy striper at the local hospital, heard David
wasn’t feeling good and rushed right over to be at his bedside and cater to his every
need. By Monday morning they were roaming the halls, holding hands, and I was back
to moaning to my girlfriends how there were no good boys to be found.

It’s always nice to relax with a cocktail before taking a trip down memory lane, and
there’s nothing more refreshing than a crantini.

Crantini

Ingredients

1½ ounce vodka 
½ ounce triple sec 
½ ounce vermouth 
2 ounces cranberry juice

 

Mix all ingredients in shaker with ice, then strain into a chilled cocktail glass!

Cranberry-Banana-Oat Muffins



Ingredients

1¼ cups all-purpose flour 
1 cup oats 

 cup granulated sugar 
1½ teaspoon baking powder 
½ teaspoon salt 
1 egg 
2 cups mashed ripe bananas 
(about 5 or 6) 

 cup butter, melted 
1 cup cranberries 
30 milligrams of your preferred powdered laxative (just kidding!)

Combine your first six ingredients in a mixing bowl and mix well.

 

In a separate bowl beat together the egg, bananas and melted butter until smooth;
add to dry ingredients; stir to blend.

 

Stir in the cranberries, just until combined.

 

Spoon the batter into prepared muffin pans, filling almost to top.

 

Bake in a preheated 375 degree oven for 20 to 25 minutes or until tops spring back
when lightly touched.

 

Then serve to your favorite man, ladies!



As we motored out of the harbor, Randy quietly disappeared into the small cabin in
the front of the boat, while I soaked up the sun on deck and kept an eye out for
dolphins and seals, which were known to pop up from time to time, while we were
heading out to sea.

Uncle Ronnie stopped the boat and began setting the traps with the bait bags I had
prepared. Randy was still nowhere to be seen, so I headed to the cabin and found him
on the floor, surrounded by a few stray potato chips, some crumpled Twinkie
wrappers, and two empty Coke bottles. His face was smeared with peanut butter and
jelly. I was so mad! I yelled at him to go up on deck and help Uncle Ronnie bait the
bags while I cleaned up his mess!

When I finished cleaning, I joined Randy and Uncle Ronnie back on deck, where the
smell of the stinky, slimy fish bait was wafting up Randy’s nose. He began turning
green and his eyes were watering, and then he dropped the bait bag and sprinted to the
other side of the boat to heave his junk food lunch over the side. Uncle Ronnie was not
about to cut his day short for one puking kid, when he could make a day’s wage. So I
got stuck baiting the rest of the bags, while Randy recovered (although I suspected he
was just playing it up so he didn’t have to do any of the work). Eventually Randy got
bored and picked up two live lobsters and started doing funny cartoon voices, like he
was putting on a puppet show and the two lobsters were having a conversation.
Unfortunately, he failed to notice that one of the lobsters he grabbed was missing the
black rubber band Uncle Ronnie had secured on its left claw to keep it closed and
harmless. I didn’t dare mention I had removed it earlier to tie my hair into a ponytail
because the wind kept blowing my hair in my face—especially when the lobster’s claw
snapped onto Randy’s right middle finger.

Randy jumped up and down, screaming, twirling in circles, trying to shake off the
lobster. Uncle Ronnie had to hold a wailing Randy still with one hand, while trying to
pry the lobster off with his other. I was no help whatsoever, because I was laughing
hysterically.

After a stern lecture from Uncle Ronnie about how lucky he was for not losing a
finger from his fooling around, we headed back to the harbor with six lobsters to cook
for dinner that night. Randy decided that day he didn’t like lobsters anymore; so my
mother had to order him a pizza, while we dined on fresh steamed lobsters, with hot
melted butter.

Even when you’re on a tight budget, there’s nothing wrong with splurging every so
often. Even if you don’t have an uncle who has his own lobster boat, just go ahead and
treat yourself. Nothing feeds the soul and the tummy more than a rich, decadent meal.

Rum Cocktail

Ingredients

1¾ ounce favorite rum 
¾ ounce lemon juice 
¾ ounce grenadine

 

Pour all the ingredients in a cocktail shaker filled with ice. Shake well and pour into



chilled cocktail glasses.

Lobster Bar Harbor

Ingredients

4 eight-ounce beef tenderloin (filets mignons) 
Kosher salt and fresh black ground pepper, to taste 
½ teaspoon garlic powder 
4 slices bacon 
½ cup butter, divided 
1 teaspoon Old Bay Seasoning 
8 ounces steamed lobster tail and claws, chopped (Don’t worry if you use more; you
can never go wrong!)

 

Set your oven to broil, or heat your grill, if you prefer grilling.

 

Sprinkle tenderloins all over with kosher salt and fresh black ground pepper and
garlic powder. Wrap each filet mignon with bacon, and secure with a toothpick. Place
on a broiling pan and broil to desired doneness, about 8 to 10 minutes per side for
medium rare.

 

While the tenderloins are cooking, melt ¼ cup of the butter over medium heat with
½ teaspoon of Old Bay Seasoning. Stir in chopped lobster meat until nicely heated
through. Spoon the lobster meat over the tenderloins and return to broiler and cook
until the lobster meat is just beginning to brown, and remove from oven and plate.

 

Meanwhile, heat the remaining butter in a small saucepan over medium-high heat and
cook until it browns. Spoon the browned butter over the filets mignons topped with the
lobster and sprinkle with remaining Old Bay Seasoning.

 

This is a mouthwatering and indulgent meal to serve to that special someone in your
life.




