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REFLECTION

by Bill Pickrel

Welcome to the Holiday Issue of the Griddle Me This Dad Newsletter.

The theme for this newsletter is reflection and renewal. As I reflect on the craziness
that was again in 2021, I am blessed that my family was still able to adapt and thrive in
this most unsettling and exhausting situation. I wish continued health, prosperity,
happiness, and the blessings of family and friends for all during this holiday season. I
would again like to thank my family and all the subscribers that help create and enjoy
this newsletter. All the best for the New Year!

Reflections on 2021 griddle resolutions - Very successful implementation of the
resolutions , had 7 new vegetable recipes. Used some interesting sauces (loved
Gochujang, see reviews below) and spice (Trader Joe's Chili Lime seasoning and
Smoked Paprika are awesome this month), and used several techniques (blackening
and shallow frying, top that list). I wish my personal goals were this successful.

Happenings - The format of the newsletter is slightly changed to make it more concise
and informative, thus the riddle has been replaced with a review section. The theme
country for this issue is Mexico. One of my favorite food countries. The diversity of

spice, sauce and preparations combine to make great cuisine, Upcoming recipes
include Fajita Spice Rub, Chicken Fajitas, and Bacon Corn with Lime Crema, Viva!!!

Information - I will again stand on the pulpit of the church of Griddle and will
proclaim my griddle resolutions for 2021 to the flock.

1. Get more variety on the griddle. I resolve to produce at least one protein centered
recipe using a different protein for every newsletter this year.

2. Continue the countries /regions of interest. I resolve to feature one country/region
of interest for every newsletter this year.

3. Provide a new, Review section. [ will review something I have tried, griddle related
of course, and share it with you. It can be a spice, a sauce, a tool, a technique, or
something else interesting and hopefully useful.

Review - In keeping with the Mexican theme, my favorite Mexican hot sauce
is El Yucateco Green Chile Habanero. This sauce is sold at my local Wal-Mart
for <§2 for a 4 ounce bottle. (pictured to right)

Fresh and bright with a respectable level of heat ( around 8,000 Scoville,

from website), this tasty and full bodied sauce pairs well with eggs, chicken
and pork. Enjoy!

Link: https://www.shopelyucateco.com/pages/eyusa




