Zucchini Secrets

I hope your doing well.  As for me, well I have to lighten up a bit.  Too much heavy, serious, depressing, sad stuff is going around.  A good workout usually perks me up but today I need more.  I’ve got a couple of ‘live’ Power Workshop gigs next week and the prep is going good and I’m excited about my audiences but today I need--- more.  I had the opportunity to coach a group of high school girls this afternoon and it was fun but today I really need--- more.  Leftovers for dinner left me needing--- more.

My wife has been the one person in my life for the last 25 years who intuitively knows when and how to get me out of a funk.  She’s a creative genius.  Lin has been outside the box since before there were boxes.  Some of her olde school wisdom is totally sexist and politically incorrect.  For instance, she knows that probably the fastest way to this man’s heart is though his stomach.  That type of thinking will get her in trouble in certain elite thinking PC circles.  But she doesn’t care because she knows what works--- end of conversation.  

In an earlier life, Lin and I ran a bar and restaurant in Clifton, NJ.  The girl can cook like no other.  I confess that I had to sneak into her recipe file for this but it was worth the risk of getting caught.  The MORE I needed today was food.  It had to be something extra special.   

Today is the day that I share a secret recipe from Ma Jones’ Kitchen.  I just had the privilege of devouring one (well… at least one-at-a-time) of Ma Jones’ Ultimate Zucchini Muffins.  They are fantastic.  Since many of you are not accustomed to making things from ‘scratch’, I’ll take you through it step-by-step.

1- Order the zucchini seeds and start them.

2- Clear a place for your garden.

3- If you haven’t already, get a good dog like our Shepherd Grace who will keep varmints like deer, rabbits, and possums out of the garden. 

4- Thoroughly roto-till the garden 2x’s through.

5- Go to the local composting facility and grab at least 2 large barrels full of dark, rich compost (of course, you can use your own but we usually use our own in the flower beds).  Pick up 2 large bags of peat moss as well.

6- Spread the compost and peat moss.

7- Roto-till 2 more times through.

8- Transplant the young zucchini plants.

9- Water and protect from too much sun until they ‘take’.

10-  Spread grass clippings between the rows to keep weeds down and the soil moist.

11-  Don’t forget to feed the good dog every day so that she has the strength to sleep with her ‘ears up’ and protect your tender, young zucchinis from predators as well as thieves.

12-  Water daily but not on a rainy day.

13-  Pick off nasty bugs like beetles.

14-  After about 8- 10 weeks you will harvest some beautiful, large, succulent zucchinis.

15-  Give a few to the 2 Grandmas and a few to select neighbors.

16-  Now you are ready to start to commence to begin to make a batch of Ma Jones’ Ultimate Zucchini Muffins.

17-  You should have all of the necessary ingredients ‘on hand’ including BREAKTHROUGH PROTEIN.

18-  In a large bowl add: A- 3 cups of flour

B- 2 teaspoons baking soda

C- 1 teaspoon salt x

D- 3/4 teaspoon baking powder

E- 1 ½ teaspoon cinnamon

F- ¾ teaspoon nutmeg

G- 1 cup crushed walnuts

H- 1 cup whole raisins

Mix A-H together and set aside.

19- In another large bowl add: I- 3 eggs

J- 1 cup oil

K- 2 cups fructose

L- 2 teaspoons vanilla

M- 2 cups grated zucchini

N- 8 oz. crushed pineapple (drained)

O- Add 2 pounds of BREAKTHROUGH PROTEIN (well, at least ½ a cup)

Mix I-O till thick and foamy.

20- Combine wet mixture with dry ingredients by hand stirring.

21- Grease your muffin pans with real butter.

     22- Pre-heat oven to 350 degrees.

     23- Pour mixture in pans, place in oven and bake for 1 hour.

     24- Let cool in pan for 10 minutes.

     25- Prepare a favorite beverage like tea or milk.

     26- Eat till satiated.

     27- Take a nap.

If this simple easy 27-step recipe is a bit out of your league, you can always try to endear yourself to Ma Jones and hope you get invited to visit some time in August or September.  Of course, if the kids are home you might not have a chance at the muffins but you can at least have a cup of tea, smell the lush flowers and jump in the pool.  What’s that old saying- ‘the best things in life are free’.  Maybe but somehow, they always seem to take a bit of work as well. 

Tell a friend about the BREAKTHROUGH NEWSLETTER (http://www.powerworkshop.org/) or just sign them up yourself and tell them that they can catch up by using the Archive Link (http://www.powerworkshop.org/archive.htm).

As my friend David DeNotaris always says, “Make it a Great Day”… bye4now…

Your friend (iC), 

Russell Jones
