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Sensational sandwiches super for summer gatherings -

Sece related story on Taste

front,
,,. GRILLED CHICKEN AND
PROVOLONE PANINI
«Makes 4 sandwiches
- Prep time; 15-20 minutes;
-+ gookIng time: about 15
‘minutos
chicken breast holves,
“"+bonoless and skinless
.2 toblespoons (1/4 stick)
,." butter, metted
. 2 teaspoons fresh sage,
. _chopped, or 1/2 toaspoon
" Tdiled
2 taaspoons {resh rosemary,
chopped or 1/2 teaspaon
W diied
“Salt and freshly ground pep-
. pertotaste
‘4 crusty rolls of cholce,
French, 1tallan, sourdough .
, 173 cup balsamie vinegar
"' dressing
.2 cups {obout 4 ounces)
. arugula, washed and drled
pleces (abaut 4 ounces)
proscultto, thinly sliced
1 B pleces {about 4 ounces)
1. . pravolons, thinly sticed

Brush chicken breasts lightly
with melted butter, Combine sage
and rosemary and sprinkle on both
sides of chicken. Season with/
freshly ground pepper and salt.
Grill chicken'breasts over charcoal
grill in stove-top grill pan, or
under broiler until firm to the
touch.

Transfer to plate and let cool
approximately 10 minutes.

Slice rolls in half. Sprinkloe each
roll with vinnigrette, Divide
arugula among the four rolla.
Layer 2 slices of proscuitto and 2
slices of provelone on each roll.
Slice cach chicken breast in half
crosawiso into dingona) slices,
about /2-inch thick, and place on
top of cheese. Drizzle more vinai-
gretto over chicken. Place top of
roll on and press down gently so

sandwich stays together. Tightly
wrap cach sandwich in plastic
wrap and refrigerato until serving
time.
PARMESAN FILLED TORYELLIN!
PASTA SALAD WITH SWEET RED
PEPPERS AND ARTICKOKE
HEARTS
Makes 4 sevings
Prop time: 30 minutes; Chil}
time: 1-4 hours
9 ounces {1 package) refrig-
erated cheese filled
tortellinl
1/2 cup (gbowt 2) carrots,
peeled and diced
1/2 cup (about 1/2 large)
sweot red poppor, diced
2/3 cup (about 6 ounces)
canned artichoke hoarts,
drained und quartered
8 kalamata olives
2 tablespoons pesto, home-
mado (rocipe follows)
optlonal
2 tablespoons ollve oll,
optional
Freshty ground black pepper
to taste
1/4 cup (2 ounces) Parme-
san cheeso, freshly shred-
ded

Prepare tortallini according to

. packago directions, rinse under

cold water and drain well. Place in
serving bowl, Cook carrots in boil-
ing wator until tender, approxi-
mately 4 minutes. Rinse undor
cold water and droin. Add carrots,
red pepper, artichokes and olives
to pasta. Toss with peato.

Add 1-2 tablespoans olive ail if
mixturo scoms dry. Soason with
ground hinck pepper to taste,
Refrigerato 1-4 hours to allow fla-
vora to meld. Toss with shredded
Parmesan cheese immediately
prior to sorving. .

HOMEMADE PESY
1 cup packed frosh basil
lcaves

@he@rs "from page Bl

TUNA STEAKS

4 ({8 ounco) yollow fin tuna
steaks

Marinade

Juice of 1 lime and zest

Julce of 1 lemon and zest

Julce of 1 orange ond zest

1/2 cup honey

1/4 cup olive ofl

3 cloves fresh garlic, minced

1 tablespoon dry mustard

8 tablespoons lnner Beauty
Btack Marlin Sauce (avall-
able at Vic's and other
speclalty markets)

1 bottle Hoegazrden Wit beer”

1/4 teaspoon salt

1/4 teaspoon pepper

Place all ingredients in a bowl
and mix well.

Place tuna steaks in a glasa pan,
pour marinade over steaks and
refrigerate for 4-6 houra.

Grill over medium heat just
until fish begina to flake cnaily
when tested with a fork. Allow
nbout 10 minutes per inch of thick-
ness, turning once during cooking.
Serves 4. .

Chef Joscph Styke is sous chef
at the Water Club Scafood Grill
in Plymouth, and an award-win-
ning home brewer, Look for his
column on the fourth Sunday of
the month in Taste.

1-2 tablespoons pine nuts
1 largo garlic clove, crushed
1:2 tablespoons Parmesan
cheeso, freshty grated
1/8 cup extra virgin olive oll
Place basil, pine nuts and garlic
into blender or food processor,
Blcnd until finely minced. Add
cheese and oil and process until
blended. Tranafor to small contain-
er, caver and chill. Use within 3-4
days. Recipo may be doubled.
Recipes courtesy of American
Dairy Association.
HONEYBAXED HaM
SANDWICHES WITH PINEAPPLE
SALSA

Sarves 8

2 pounds HoneyBoked Ham
slices

8 Provolone cheese slices

8 crusty sourdough rye rolis

2 cups fresh pineappte,
chopped and drained

1 small red onion, chopped

1 green bell poppor, chopped

1 red be)l pepper, chopped

2 tablespoans honey mustard

1 tablospoon shesry vinegar

Salt and pepper to taste

To make Pincapple salsa: Com-
bine pineapple, onion, peppers,
honoy mustard and vincgar
togother and mix well. Season
with ealt and pepper and chill for
2-6 hours. Makes 3 cups, . .

To muke Sandwichea: Stack 2 or
3 slices of HoneyBaked Hom on
rolls and top with a slice of Pro-

_ volone cheese and 2 tablespoons of

salsa. .

SMOKED TURKEY, WATERCRESS
& HERBED CREAM CHEESE
SANDWICHES "

Sorves 8

16 slices of pumpemickel
bread, sticed 3/4inch
thick

1 pound HoneyBaked smoked

Lemony chicken ‘Fast and Healthy

AP ~ This low-fat recipe for
Light and Lemony Chicken
includes the chicken, the vegeta-
bles and the rice over which to
gerve them - all prepared in
about 25 minutes.

It's one of 350 “ensy” recipes in
the “Pillsbury Fast and Healthy
Cookbook” (Potter, $24.95),
which is full of palatable, practi-
cal ideas for dishes, from appe-
tizers and salads to desserts and
cookies, Many of them aro shown

in succulent detail in coler pho-

tos,

Panelsa of general advice erop
up frequently. On the pago with
this chicken recipe, for example,
you can read about “Chicken
Nutrition: No matter which
chicken part you prefer, keop the
profilo a8 healthy a8 possible by

| rtiapins

dwich for any

option for any event. A fun and infornmal sandwich,
Pineapple Salsa Sandwich is pictured next to the mo
Turkey, Watercress & Herbed Cream Cheese Sandwich.

turkey breast

2 bunch of watercress

3/4 cup cream cheoso, soft-
ened

2 tablespoons of fresh -
snlpped chives

1 tablespoon fresh parsiey,

. chopped

1/2 teaspaon Dijon mustard

1/4 teaspoon ssit

Radish for gamish

trimming visible fat before cook-
ing, choosing low-fat cooking
techniques, removing skiu before
eating (cooking it with or with-
out the skin makes no difference
80 long as you don't eat the skin)
and controlling portion size.”
LIGHT AND LEMONY CHICKEN
Rice:
3 cups hot cooked instant
rice {cooked as diracted
on the package, omitting
margarine and salt}
Sauce:
2/3 cup ready-to-serve (at-
+ free chicken broth with
1/3 less sodlum |
1 toaspeon lite 5oy savce
1 teaspoon grated lemon peel
1/4 cup lemon juice
1 tablespoon sugar
1

& .
I Timelo
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- aluminum and more]

+ brand, slze and shape you want.

| Come os ins...

’

Get Ready for Y.

: Cornwell Pool & Patlo carrfes the nation’s

: most elegant brands and models of outdoor
 furniture... Winston, Grosfillex, Homecrest,

: Hatteras, Waoodard, wrought lron, wood,

. And if It's a pool you're jooking for, remember
: that “Poai” 1s our middle name! With our
 large selection, you're sure to find the quality,

 All at the LOWEST price! :i

ANN ARBOR
3500 Pontlac Trall

(734) 662-3417

Store Hourss Mont, Thurs., i, 10-8; Tues. 8.Sat. 106y -

Sum. 12-4; Closed Wed,

. PLYMOUTH
874 W. Ann Arbor Road
(734) 459-7410

‘Dash pepper

Stirfry:

4 voneless, skinless chicken
breast halves, cut into

To make Herbed Cream Cheese:
Combine cream cheese, herbs,
mustard nnd salt in a bowl and
mix well. Can be prepared 1 day in
advance.

Sandwiches: Cut the crusts off of
the bread slices and cut in half.
Spread each half with about 1
tablespoon of the soflened cream

.cheese mixture. Top with a sprig of

watercress and o fow thin slices of
smoked turkey. Place other half on

bite-size strips
8 green onlons, cut Inte 3-
, Inch pleces
1 pound fresh asparsgus
spears, timmed, cut Into
1:Inch pleces (3 cups)
2 cups frozen baby carrots
While rico is cooking, fn small
bowl combine all sauce ingredi-
ents; mix well, Sct nside.

Spray large nonstick skillet or
wok with nonstick cooking spray.
* Heat over high heat until hot.
Add chicken and onions; cook and

stir until chicken is lightly
browned and no longer pink.
Remave skillet from heat; place
chicken and onions on plate.

Spray skillet again with cooking
spray. Heat over high heat about 2
minute, Add asparagus and car-
rota; cook and stir 3 or 4 minutes
or until vegetables are crisp-ten-
der.

Return chirken and onions to

‘wayne Siate Univenity
Heslthy participants with no current or past drug dependence, betwoen the of21 and
35,are rxdnd i:nl study of the h)di'ldu‘ﬁ‘dlﬂum‘fln drug m;:mu o

complets,
Voluntoers will bo

will be il out and
‘wdzminlytration seaslons. Participants will aliend 1ho study Yaboratory for several sessions.
e af whch asts up i i Bours. The grtiro stusy may taks thrvsor e weks 12
on ently volunt can come e tal ory for teatis
m compengated for their participation. i e
Asyons interested In particinating should call 1-888457-3744 ar
t319) 0933860, Pleaso nsk for the Normal study when calllag.

participale in drug

Just imagine if
your safety school
. were Harvard.
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“Puik FONEYBAXED 1EA% CoXPANT

From.casual to elegant, the sandwich isa welcomed food
The HoneyBaked Ham and :
ore formal and elegant Smoked .

top and arrange on o largo platter;
or individual plates. Garnish with:
additional watercress sprigs and &
few fresh radish slices.

Sandwiches can be made four |
hours shead and covared witho
slightly damp cloth, Cover platters
with plastic wrap and refrigerate
until serving time. Makes 18 tea
sandwiches. :

Recipes courtesy of Honey-
Baked Ham Company.

skillet. Stir sauce well; pour over *
chicken and vegetables. Cook and-
stir just until sauce thickens. .
Serve over rice.

Makes 4 servings,

Nutritional information per
serving: 3560 cal., 4 g fat, 75 mg
chol., 260 mg sodium, 46 g
carbo., 33 g pro. H

No-bake _
cheesecake looks;

tastes inviting

AP - This Strawberry Cheesé-
cake in a Glass looks inviting,
with layers of fruit, crenm cheese
and crumbly top colorfully visi-
ble, perhaps under a garnish of
more berrics and a tiny sprig of
mint. o .

STRAWBERRY CHEESECAKE .

IN A GLASS :

1 pint basket strawberries,

stemmed and sticed -

3 tablespoons currant jelly or

2 tablaspoons sugar

8 ouncaes light cream cheese,

softened

3 tablespoons skim milk

2 toblespoons temon julce

2 tablespoons sugar .

1 cup light whipped topping
1 cup graham ¢racker crumbs

In bow), toss strawberrics with ©
jelly or sugar; cover and sct aside. ©

In mixer bowl, beat cheese, milk,
juice and sugar until emooth; fold
in whipped topping. Spoon 2 tab)
spoons crumba into each of four
o 10-ounco stemmed glasaes; top
each with about 1/4 cup of the
strawberrics, 1/2 cup of the crea
cheese mixture, then the remain-
ing crumba and strawberrics,
dividing cqually.

.

Serve immediately or cover and}
refrigerato up to 6 hours. :
Makes 4 servings. :
Nutrition facts per serving
3§5‘ cnlor‘les.. 14 g fat, 27 mg

Southtiold Kaplan Center
Saturday, May 30
1pm ~3pm

‘www.kaplan,com

Tt g Pt # 4 B bt Mt Gt

+ 0. 023h0ad, croant

e OMAT la e oy y 478 mg sodium, 48 g
g e o s B et s carbohydrato, 3 g fiber, 9 g pro;
OMAT proc, we've tein .
Recipe from Colifornia Strawi

Come to a FREE Seminar! berry Carmiasion.

Lose Weight!
Gain Energy!

The Naturat Weight Loss
Supplement That Will
nergize Your Lifel  ©
. Independent Distibufor of *

lifie” s
10-756-1469 -




