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Cheesy Spinach and Artichoke Dip

1 (14oz) can artichoke hearts, drained and finely chopped

1 (10oz) package frozen chopped spinach, thawed, drained

¾ cup grated parmesan cheese 

¾ cup mayo

½ cup mozzarella cheese

½ tsp garlic powder

     Preheat oven to 350*.  Mix all ingredients until well blended.  Spoon into 9 inch pie plate or quiche dish.  
Bake 20 minutes or until heated through.  Serve with crackers or fresh veggies.

NOTE: This can be made in advance.  Cover and refrigerate up to 24 hours.  Bake, uncovered, as directed above increasing baking time 5-10 minutes to ensure dip is heated through.  Serve hot.

Citrus Tossed Salad

6-8 cups mixed greens

2 cups chopped Romaine

1-2 cans mandarin oranges, drained

1/4-1/2 cup chopped green onions

¾ cup sliced almonds (raw or toasted)

2 avocados, sliced or chopped

Ken's Olive Oil Vinaigrette  dressing

     In large salad bowl, combine the first 6 ingredients.  Just before serving, toss with dressing.  (you can adjust the ingredient amounts according to your tastes and size of group you are serving.)

NOTE: To toast almonds, put ¾ cup of sliced almonds in heavy saucepan with 3 tbs sugar.  Stir constantly on low heat until sugar melts and coats almonds.

12-16 servings

Salmon Chowder

3 tbs butter

1 large onion, chopped

3 med. red potatoes, cut into ½ inch cubes

3 tbs flour

4 cups chicken broth

2 cups fresh or frozen corn

1 cup heavy cream

¼ tsp paprika

sea salt to taste

pepper to taste

1 ½ lbs salmon, cut into bite size pieces

fresh lemon juice to taste

1-2 tbs chopped fresh dill

1-2 tbs chopped fresh parsley

     Melt butter in large pot.  Add onion and potato and cook, stirring often, about 5 minutes.  Add flour and cook, stirring constantly, one minute.  Add broth and bring to a boil.  Reduce heat and simmer, covered for 5 minutes or until potatoes are tender.  Stir in corn and next 4 ingredients.  Return to a simmer; stir occasionally.  Add salmon and simmer.  Add lemon juice and herbs.  Season with additional salt and pepper if desired.

     8-10 servings

Tortellini Tomato Spinach Soup

1 tbs olive oil

½ cup onion, finely chopped (about ½ of a small onion)

1 garlic clove, minced

4-6 cups chicken broth or veg. Broth

1 (14oz) can whole tomatoes, coarsely chopped or can of diced tomatoes

1 (9oz) package fresh tortellini or dried tortellini

kosher salt

cracked black pepper

10oz fresh spinach or frozen spinach, defrosted and chopped

¼ cup freshly grated parmesan cheese 

     In a soup pot, heat olive oil over med high heat.  Saute onion and garlic, stirring often until onions are translucent, about 5-7 minutes.

     Add broth and tomatoes, turn heat up to high, and bring to a boil  Add the tortellini and cook according to package directions.  When tortellini is almost done, add spinach and taste, adjusting seasonings with salt and pepper.  Garnish each serving with a sprinkling of parmesan cheese.  Serve immediately. 

     4-6 servings

Banoffee Pie

Crust:

1 graham cracker crust

Pie:

1 can sweetened condensed milk, caramelized *(see instructions below)

3-4 bananas, sliced

1 cup heavy whipping cream

1 tsp vanilla

1 tbs confectioners sugar

grated chocolate

*Caramelizing milk:  55Oven: Pour 1 can sweetened condensed milk into a 9-inch pie plate. Cover with aluminum foil and place in larger shallow pan. Fill the larger pan with hot water. Bake at 425° for about 1 1/2 hours, or until thick and caramel colored. 

Stovetop: Pour sweetened condensed milk into top of double boiler; place over boiling water over low heat. Simmer for about 1 1/2 hours, or until thick and caramel-colored. Beat caramel until smooth. 
For Microwave caramel directions and more great tips, see Eagle Brand Web Site:
Eagle Brand Sweetened Condensed Milk Magic Tips
     Pour caramel over pie crust.  Slice bananas on top of caramel.  Whip heavy cream until soft peaks form.  Whip in vanilla and confectioners sugar.  Put cream on top of pie.  Grate chocolate on top.  
