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Veggies and Hummus

1 2/3 cup cooked or canned garbanzo beans, rinsed and drained

2/3 cup tahini, well stirred

2/3 cup olive oil, plus extra to serve

2/3 cup water

2 garlic cloves, coarsely chopped

salt and pepper, to taste

1 tsp paprika

assorted raw veggies

   Place garbanzo beans, tahini, olive oil and 2/3 cup water in blender or processor and process briefly.  Add the garlic, lemon juice and process until smooth.  Check the consistency and if it's too thick add 1 tbs water one at a time until proper consistency is reached.  Season with salt and pepper.  Place hummus into a shallow serving dish, sprinkle with paprika, cover and refrigerate until ready to serve.  Serve with veggies. 

Herbed Feta Spread 

7 oz feta cheese, crumbled

2 oz Greek style yogurt

2 tbs olive oil

zest and juice of 1 lemon

1 small bunch of fresh parsley, chopped

½ red chili, seeded and chopped

salt and pepper

warmed pitas and olives, to serve

   Place the cheese, yogurt and olive oil into a food processor and blend for 30 seconds.  Scrape the mixture into a bowl and then add lemon zest and juice, parsley and chili.  Season to taste with salt and pepper and mix well.  Refrigerate for at least ½ hour before serving.  Serve with warmed pitas and olives.  
   Serves 4-6.  
Orzo Feta Salad

1 lb orzo pasta, cooked and strained

1 (6oz) can black olives, drained and sliced

2 large tomatoes, diced

2 cucumbers, diced

1-2 tsp Italian seasoning

½ tsp garlic powder

salt and pepper to taste

1 (6oz) package crumbled feta cheese 

1/2- 1/3cup olive oil

   While pasta is still warm, add all ingredients except feta cheese.  Stir well.  Refrigerate until cool and add feta just before serving.  
Chicken Pesto Panini

1 loaf focaccia bread, quartered

½ cup prepared basil pesto

1 cup sliced cooked chicken

½ cup thinly sliced green bell pepper

¼ cup thinly sliced red onion

8oz provolone, monterey jack or cheese of your choice, sliced

   Preheat indoor grill or griddle.  Slice each quarter of focaccia bread in half horizontally.  Spread each half with pesto.  Layer bottom halves with equal amounts of chicken, pepper, onion and cheese.  Top with remaining focaccia halves, forming 4 sandwiches.  Grill paninis 5 minutes on grill or until bread is golden brown and cheese is melted.  
Apple Prosciutto Panini

1 loaf focaccia bread, quartered

½ cup prepared basil pesto

8 thin slices prosciutto

1 med apple, sliced

6oz brie cheese, discard rind and slice

   Preheat indoor grill or griddle.  Slice each quarter of focaccia bread in halve horizontally.  Spread each half with pesto.  Layer bottom halves with prosciutto, apple and brie.  Top with remaining focaccia halves, forming 4 sandwiches.  Grill paninis 5 minutes on the grill or until bread is golden brown and cheese is melted.  
White Chocolate Fruit Tart

Crust:

¾ cup butter, softened

½ cup powdered sugar

1 ½ cup flour

Filling: 

1 (10oz) package vanilla or white chocolate chips, melted and cooled

¼ cup heavy whipping cream 

8oz cream cheese, softened

1 (20oz) can pineapple chunks, drained, reserving juice

1 pint strawberries, sliced

1 (11oz) can mandarin oranges, drained

2 kiwis, peeled and sliced

Glaze:

3 tbs sugar

2 tsp cornstarch

½ tsp lemon juice

reserved pineapple juice

  In small mixing bowl, cream butter and powdered sugar until light and fluffy.  Gradually add flour, mix well.  Press into an ungreased 11 inch fluted tart pan with removable bottom or 12 inch pizza pan with sides.  Bake at 300* for 25-30 minutes or until lightly browned.  Cool on a wire rack.  
   For filling, in small bowl, beat melted chips and cream.  Add cream cheese and beat until smooth.  Spread over crust.  Refrigerate for 30 minutes.  Arrange pineapple, strawberries, oranges and kiwi over filling.

   For glaze, in a saucepan, combine sugar and cornstarch.  Stir in lemon juice and reserved pineapple juice until smooth.  Bring to a boil over medium heat; cook and stir for 2 minutes or until thickened.  Cool; brush over fruit.  Refrigerate for 1 hour before serving.  Refrigerate leftovers.  Do not make too far ahead; the crust will get soggy.  
   Serves 16.  
