GRILLED ASIAN BBQ BONE-IN HAM WITH HAM FRIED RICE

READY

FOR

AN

EASY

HOLIDAY

MEAL?

My first submission for the FRICK’S Blogger Recipe
Challenge is your answer!
ABOUT

THE

CHALLENGE

The “Frick’s Blogger Recipe Challenge” will only be
open to the first 30 eligible bloggers who sign-up.
There are three categories for the challenge;
Appetizers, Center of the Plate and On the Grill.
Bloggers are encouraged to participate in all three
categories. One winner will be selected from each
category and be awarded $500.00. The winning recipes
from each category will then compete to see who becomes

the $1,000.00 grand prize winner of the “Frick’s
Blogger Recipe Challenge.”

My first entry for the Blogger Recipe Challenge is Grilled
Asian BBQ Bone-In Ham with Ham Fried Rice, qualifying for
the On The Grill Category. Made with an Asian BBQ sauce
and served with easy ten minute Ham Fried Rice, the recipe
can be on your table in less than 45 minutes.
In return for submitting a few contest recipes in the
FRICK’S Blogger Recipe Challenge, Frick’s® Quality Meats
sent me three of their smoked ham products: Bone-in Half
Ham, Gourmet Sliced Ham, and Shingled (sliced)
Ham. Frick’s Quality Meat products also include Sliced
Applewood Quarter Ham and Turkey Drums.

GRILLED ASIAN BBQ BONE-IN HAM WITH HAM FRIED RICE
Servings: 8
Time: 45 mins
Difficulty: easy
Print

1 Frick’s Butt Portion Bone-In Half Ham
1 9.45 ounce jar hoisin sauce
1/2 cup ketchup
1/4 cup brown sugar

1 tablespoon yellow mustard
1 teaspoon soy sauce
pinch chili flakes
2 teaspoon ground pepper
For the Ham Fried Rice:
2 cups chopped ham (1 thick slice cut from ham before
cooking)
4 cups “day old” cooked rice (I use the precooked version
found in the rice isle at the grocery for easy prep)
2 tablespoons scallions, chopped
2 tablespoons vegetable oil, divided
1 teaspoon sesame oil
2 large eggs
1/2 cup chopped scallions white and green parts
1/2 cup sliced carrots
1/2 cup frozen baby peas
1 tablespoon brown sugar

1/3 cup soy sauce
pinch red pepper flakes
1/8 teaspoon ginger
salt and pepper to taste
DIRECTIONS:
Pre heat grill to medium (350-400 degrees)
Combine hoisin, ketchup, mustard, brown sugar, soy sauce
and chili flakes in a medium sauce pan and heat till
mixture begins to boil. Add the pepper and stir to
combine, reduce heat, and keep warm.
Place the unwrapped ham in an aluminum foil lined
disposable foil roasting pan
Ladle or brush

3/4 cups Asian BBQ sauce all over the ham

and place ham cut side down. Tent the foil over the ham
and cook for 40 minutes on the grill. Keep an eye of the
grill temperature to maintain 350-400.
For the Ham Fried Rice
Heat a wok or large frying pan over medium high heat.
Add 1 tablespoon vegetable oil and 1 teaspoon sesame oil
to the hot pan.

Sauté 1/4 cup chopped onions and carrots for 3 minutes
or until onions are translucent. Remove vegetables from
pan to a small bowl
Add 1 teaspoon vegetable oil to pan and cook chopped ham
until hot (about 3 minutes) stirring to heat through
Remove cooked ham to the same bowl as onions and carrots
Add 1 teaspoon oil to the wok. Cook 2 large eggs until
yolks are just hard. Remove from pan and chop
Add brown sugar, sesame oil, soy sauce and 1/8 teaspoon
ginger to the hot wok. Stir to combine, add pinch chili
flakes and cook till bubbling
Return meat and vegetables to the pan. Add rice, and too
to combine
Add peas and fried egg, stir to combine. Heat for 3
minutes and serve with chopped scallions, sliced grilled
ham and more Asian BBQ Sauce

You can order FRICK”S Quality Meats online
Website: https://frickmeats.com
Facebook: https://www.facebook.com/FricksQualityMeats/
Instagram: https://www.instagram.com/fricksqualitymeats/

ARE YOU A MASTER BAKER OR DISASTER BAKER? CONTEST
& GIVEAWAY – RECIPE #1
Welcome to my latest contest and giveaway. Are you a Master or a
Disaster Baker? Let’s find out!

Self-proclaimed “Disaster Baker” Rebecka Evans hosts this bake along
contest and giveaway. TV personality www.passionforbaking.com
Manuela Kjeilen will handpick 6 recipes for the competition; the
grand prize winner will walk away with a Ankarsrum USA stand mixer.
Another lucky contestant will win a “Passion for Baking Cookbook,
Love Manuela “The Baking Book”. Are you ready to take the challenge?

CONTEST STARTS TODAY 6/24/2018:

Today marks the beginning of our contest as we start with our first
recipe in the series; Mocca Meringues Ice Cream Cake.

RECIPE #1
Mocca Meringues Ice Cream Cake

Mocha Meringues Ice Cream Cake by Manuela Kjeilen

All

photos curtesy of passionforbaking.com Lise Sternersen and
created by Manuela Kjelien unless otherwise noted

This stunning creation is the work of Norwegian born award-winning
blogger and “Master Home Baker” –

Manuela Kjeilen.

( You can read more about Manuela and the Contests Official Rule
HERE )

Attached to each of the six recipes sent to me by Manuela were notes
written by her as they related to one of the recipes. Below is what
Manuela said about Recipe #1:

The first recipe is a mocha meringues ice cream cake with a
gooey almond crust, I want them [that’s you] to taste how we
make our cakes in Norway, Almonds crust we use a lot. I think
they will love this one!

I think she is right! This ice cream cake has everything: mocha ice
cream, coffee flavored meringues, and gooey almond crust; it’s
absolutely delicious.

The challenge begins today with my attempt to recreate Manuela’s
baked masterpiece: Mocca Meringues Ice Cream Cake. I’ll post a photo
of my rendition for the world to see. The contestants that choose to
take the challenge will bake along with me and post a photo of their
attempt to recreate Manuela’s beautiful recipes.

The Woobox Submission Form is listed at the end of this post, and is
also where you will share a photo of your creation. The link will be
available on all my social media sites for easy access to post your
photos for the duration of the contest.

*NOTE: In order to be eligible to win the $700.00 Ankarsrum Original
Mixer you must enter a photo for
win the Baking Book: Love Manuela,

ALL 6 recipes in the challenge. To
you are required to enter 3

recipe photos.

FOR THE OFFICIAL RULES CLICK HERE

I am an award winning home-cook and a DISASTER baker.

The fact is I want to create beautifully baked masterpieces and
learn from the best. However as I get closer to recreating Manuela’s
recipes for the series, I begin to experience some serious anxiety.
The anxious feelings led to a few sleepless nights as I
wondered

how I was going to feel about posting failed recipes.

This has been brutal; and it even led me to call in a close friend
Lisa Keys, owner of the Good Grief Cook

to seek council for my

anxiety as I was melting down over my failed Mocca Meringues for
this recipe.

Despite all of Lisa’s advice, my bad luck prevailed and the
recipe didn’t turn out. I was well aware the fault was my own
because I didn’t follow Manuela’s instruction to “add 1 teaspoon of
sugar at a time,” so the meringue mixture lost its fluff.

Part of why baking is so difficult for me is due to the slow
and tedious process of adhering to the recipe’s exact
measurements. It’s a real struggle to stay attentive as your work
you way through a recipe; especially when you have to add 2 cups of
hot sugar, 1 teaspoon at a time.

Here’s how my mind works as I begin my first bake:

The hot sugar comes out of the oven and I start to make the
meringues. Checking and re-checking the directions I then pour the
egg whites into my stunning Black Pearl Ankarsrum Mixer, and watch
as they begin to transform. I stare mesmerized my mind wanders
off: “I’m so blessed that Ankarsrum sponsored my contest with a
mixer for the winner and so nice for them to send me one as well.”
A few more minutes pass and then I add more sugar. I admire how
beautiful the egg whites look as they dance between the beaters
when a question comes to mind: “Did I heat the sugar too long and is
it cooling off too fast?”

I ponder for a moment, and I quickly

reassure myself that everything is okay as I tell myself: “No. You
followed the directions and they look fine.” I add more sugar and I
hear thunder crack and I begin to worry about the weather, and
another question comes to mind,

“Will the rain effect the

barometric pressure and ruin my meringues?” Mind you, I’ve only
added 1/2 a cup of hot sugar at this point and my blood pressure is
rising. Then my mind screams at me, “Oh no, should I stop the mixer
and scrape the sides of the bowl or will that mess up my meringue?”
My answers,”Yes, I’ll stop the mixer and scrape the sides. Dear
Lord, that was a bad idea! The meringue looks weird, I should have
left it alone.”

More sugar is added and I hear my favorite song on the
radio,”Tennessee whisky, Tennessee whisky,” George Jones has such a
beautiful voice, I love that song. I start singing along. George is
done singing and I’m still standing there adding sugar, 1 teaspoon
at a time, I want to be done. After what seems like 30 minutes (in
reality probably only 12) I think, “How in the world can it hurt to
add more than 1 teaspoon of sugar at a time?” I knew the minute I
threw in the rest of

the sugar my meringue had broken, what a

disaster.

Unfortunately since I didn’t follow the directions, the Mocca
Meringues were wet and difficult to pipe, rendering them almost
impossible to cook properly; they were undercooked and gooey on the
inside regardless of my effort to cook them 20 minutes longer than
the recipe calls for.

Even though the product didn’t turn out as hoped, I still tried to
present my “disaster” beautifully in my photo. My attempt to
disguise the ugliness of my creation failed, as it turned out to be
more like trying to put lipstick on a pig than food styling!

On the bright side, the Mocca Meringues get crushed up and added to
the ice cream cake and were so good that my husband even mentioned
how much he liked the “chewy things” in the ice cream!

You see, we never know how it’s going to turn out unless we try! I
promise from now on that I will follow the recipe and do as Manuela
instructs because without her guidance it’s seemingly impossible for
me to execute the recipe with perfection.

I know this makes absolutely no sense to “Master Bakers,”but for
someone like me, baking recipes way outside my comfort zone makes me
feel like crying. Therefore, being transparent about my failed
recipes is difficult to say the least. As if my disaster attempt at
the recipe wasn’t enough, I managed to finish my first day of baking
by dropping my favorite glass mixing bowl onto the tile floor;
shattering it into pieces!

As Manuela says, “Practice, practice, practice! The more you bake
the more you learn,” and I intend to challenge myself

because

I aspire to succeed in the same way Manuela excelled until she
became the Master Baker she is today!

So now that you’ve seen the STUNNING photo of Manuela’s Mocca
Meringue Ice Cream Cake above, say hello to my rendition:

Food and Photo by Rebecka Evans Recipe by Passion for Baking.com

Working to present the cake as best I could despite my set backs,
the cake looks scrumptious. I even utilized my ugly mocca meringues
to style the photo.

The almond crust was super easy to make once I got the hang of
whipping egg whites and following the directions! I over baked the
crust a bit and had some trouble keeping the cake frozen enough to
get a good photo before the Texas heat began to creep in; and for a
first attempt I think I did a pretty good job.

My family loved the flavors of the cake, but especially loved the
coffee ice-cream. It’s so rich and super easy to make. Plus, there
is no need for an ice-cream machine! This cake is so delicious
despite my failed Mocca Meringues. I plan to make the Meringues
again to work on my technique.

WHAT

I

LOVE

ABOUT

THIS

CHALLENGE:

I have pushed myself to operate outside my comfort zone and I’ve
just added three delicious new recipes to my baking repertoire;
almond cake, no churn mocca ice cream, and mocca meringues. I
also feel more accomplished as a baker after my first bake, I hope
you will too!

MOCCA
1.

MERINGUES

ICE

CREAM

CAKE

NOTES:

You will need a 9-inch spring form pan, parchment paper, and
cooking spray

2.

Invest in some vanilla bean paste for all of Manuela’s recipes. I
use Cambie Confections Pure Vanilla Bean Paste

3.

Don’t freak out over making the Mocca Meringues like I did.

4.

Follow the recipe! When Manuela says,

“Add 1 teaspoon of sugar at

a time” listen!
5.

The recipe conversions from European Measurements are Manuela’s US
converted recipes or were calculated with the iPhone APP “Kitchen

Pro”
6.

Don’t over bake the almond cake. Make sure you watch your timer
closely to make sure you get the perfect golden brown

7. If you or your family suffer from nut allergies you can substitute crushed cookies when
the recipe calls for ground almonds

I’ve added a few more notes in the recipe, however if you need step
by step instruction after reading Manuela’s recipe then please check
out her helpful how to videos.

(Manuela’s beautiful photos of her creations are located HERE)

Now it’s your turn to bake your “Master or Disaster” piece! Remember
you must post a photo of your completed dish to the WooBox link
(listed below) by July 1, 2018 Midnight CST.

Manuela's Mocca Meringues Ice Cream Cake
2018-06-15 18:50:58

Serves 6
Photo is my version of Manuela's recipe for the Contest and Giveaway
Write a review
Save Recipe
Print
Prep Time
20 min
Cook Time
50 min
Prep Time
20 min
Cook Time
50 min
Almond Base
1. 4 egg whites, at room temperature
2. 2 cups (220 gram) powdered sugar or confectioners’ sugar
3. 1 teaspoon vanilla bean paste or vanilla extract, optional
4. 2 cups (250 gram) ground almonds (Nut Allergy: substitute your favorite crushed cookie)

Mocha Ice Cream
1. 2 1/2 cups ( 500 ml ) heavy cream, cold
2. 5 oz(150 ml) sweetened condensed milk, cold ( see note below ↓)
3. 1 teaspoon vanilla bean paste or vanilla extract
4. 2-3 tablespoon strong espresso coffee, cold (I used Via Roma Espresso Instant Coffee)
5. 12-15 Mocca meringues, crushed into small pieces (or crushed cookies)

MOCCA MERINGUES

1. Makes ( 40 pieces)
2. 2 cups (400-gram) superfine sugar or sugar
3. 3/4 Cups (200-gram) egg whites
4. seeds from 1/2 vanilla bean pod, optional
5. 2 tbsp. espresso powder (I used Via Roma Espresso Instant Coffee)
6. lemon juice for cleaning the bowl and whisk
7. You will need...
8. piping bag
9. wilton 1M nozzle

Before you start
1. Wipe a stainless-steel bowl and the whisk attachment, of a standing mixer, with a paper
towel moistened with lemon juice.
2. This step is done to eliminate any trace of grease, which would hinder the egg whites
from stiffening.

Mocca Meringues
1. Preheat your oven to 200 C° / 392 F°
2. Line two large baking trays with a silicone mat, or use parchment paper and set aside.
3. Prepare the standing mixer, by wiping the standing mixer bowl and whisk with a paper
towel moistened with a little lemon juice to eliminate any trace of grease.
4. Line a medium baking tray with baking parchment, pour in the sugar and warm it in the
oven for 7 minutes. ( use a timer)
5. A soon as the sugar is in the oven, right away pour the egg whites into a mixer and
whisk them slowly for some minutes, allowing small stabilizing bubbles to form, then
increase the speed to medium so the meringues become stiff peaks.
6. When you have 30 seconds left of the sugar being in the oven, turn your mixer up to high
speed.
7. Take the sugar out of the oven, and turn the oven down to 225 F° (100 C°)
8. With your mixer on full speed, very slowly add one teaspoon of the hot sugar into the
beaten egg whites, take your time when you do this, and don’t be tempted to add more
than one teaspoon at a time. (She means it...don't lose your mind and start adding more
sugar)
9. Make sure the mixture comes back up to stiff peaks after each teaspoon of sugar
10. Once you have added all the sugar, add the seeds of the vanilla bean pod, and continue
to whisk on full speed until you have a smooth, stiff and glossy mixture and all of the
sugar is incorporated.
11. Add the espresso powder and continue to mix for one minutt more.
12. You will need a disposable piping bag and a wilton 1M nozzle, place the nozzle in the
bag and cut the tip-off.
13. Spoon your meringues mixture into a large piping bag.
14. If you are using parchment paper to pipe the meringues on, you will need to add some
meringues mixture underneath the parchment paper below so it sticks to the baking tray.
15. Pipe out your meringue swirls, ( watch the video https://youtu.be/ovia5m9JhEE)
16. Bake for about 50 minutes or until the meringue bases come off the parchment paper

clean.
17. These mocca meringues keeps well for 2 weeks, in a container or wrapped in plastic wrap.

Directions for the Almond Base
1. Preheat the oven to 320°F (160°C). Line a 9-inch (24 cm) round springform pan with
parchment paper, grease the sides and set aside.
2. Combine one cup of the confectioners’ sugar with the ground almonds in a bowl and set
aside.
3. Place the egg whites into the bowl and beat on low speed until foamy, about 30 seconds.
increase the speed to medium-high and beat until soft peaks form about 1 minute.
4. Increase the speed to high then add the remaining powdered or confectioners’ sugar, one
spoonful at a time.
5. Beat on high speed until stiff peaks form and the meringue is glossy and thick.
6. Add the vanilla and combine with a spatula.
7. With a silicone spatula, fold in the ground almonds and powdered /confectioners’ sugar
mixture.
8. Pour the mixture into the prepared springform pan.
9. Use your spatula to spread evenly and to eliminate any air bubbles.
10. Bake on the middle rack of oven for 25-30 minutes.
11. Do not over bake this cake! )Manuela bakes her cake base 25 minutes because she loves
her almond cake gooey on the inside. I over baked mine but it still tasted great!)
12. Let cool completely. Meanwhile, proceed to make the Mocha ice cream.

Directions for the Mocha Ice Cream
1. Pour cold heavy cream into a bowl, whisk until fluffy, and cold sweet condensed milk and
with a spatula combine.
2. Add vanilla bean paste or vanilla extract and with a spatula combine. (you can skip this
step if you don’t have vanilla)
3. Add the cold strong espresso coffee, followed by the crushed mocca meringues and blend
together with a spatula.
4. Have a taste if you feel you want more coffee flavor, add a spoonful cold espresso
coffee, and with a spatula combine.
5. Pour the mixture over the cooled almond crust, tap the pan on the counter a few times to
make the ice-cream layer is even.
6. Freeze for at least 5 hours or overnight, covered well.
7. This ice cream cake can be kept in the freezer for up to 6 weeks.
8. 20 minutes before serving, take the ice cream cake out of the fridge.
9. Slice and enjoy!

Notes
1. Sweet condensed milk usually comes in tins 14oz / 400g by weight, which equals 1 1/4
cups (10 oz / 300 ml by volume)
2. Have a great day you all. Love Manuela xo

By Manuela Kjeilen
At Home with Rebecka http://athomewithrebecka.com/

http://
CONTEST TIMELINE:
June 18, 2018 Initial Rules and Information Post
June 24, 2018 First Recipe in the series Announced (Recipe #1)
July

1, 2018 First Recipe Due Midnight CST

July 8, 2018 Second Recipe in the series Announced (Recipe #2)
July 15, 2018 Second Recipe Due Midnight CST
July 22, 2018 Third Recipe in the series Announced (Recipe #3)
August 1, 2018 Third Recipe Due Midnight CST
August 5, 2018 Fourth Recipe in the series Announced (Recipe #4)
August 15, 2018 Fourth Recipe Due Midnight CST
August 19, 2018 Fifth Recipe in series Announced (Recipe #5)
September 1, 2018 Fifth Recipe Due Midnight CST
September 9, 2018 Sixth Recipe in series Announced (Recipe #6)
September 15, 2018 Sixth Recipe Due Midnight CST

