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Creamy Peach Soup

1 cup fresh or frozen raspberries, thawed

3 cups fresh or frozen peaches, thawed

3 tbs lemon juice

1 cup peach or apricot nectar

1 cup (8oz) plain yogurt

¼ cup sugar, optional

1 tsp vanilla

Place raspberries in a blender, cover and process until smooth.  Strain and discard seeds.  Cover and refrigerate puree (this is the garnish).  Place peaches and lemon juice in blender; cover and process until smooth.  Transfer to large bowl; stir in nectar, yogurt, sugar and vanilla.  Cover and refrigerate for 2 hours.  To garnish, drizzle 1 tbs raspberry puree on top and swirl with toothpick.  *Can also be served as a smoothie. 

Focaccia Bread

1cup water (80*)

1/3 cup olive oil

2 tsp sugar

1 ½ tsp salt

3 cups bread flour

1 tsp Italian seasoning

½ tsp garlic powder

2 tsp active dry yeast

If using a bread machine, combine all ingredients as directed by manufacturer.  Select pizza dough or dough cycle.  If not using a machine, combine dry ingredients in large bowl.  Add wet ingredients and mix well.  Knead for 7-10 minutes.  Let rise 30 minutes.  After dough has risen, or machine cycle is done; with oiled hands. Evenly press dough into greased 9x13 pan.  Using fingertips, make indentations in dough.  Cover and let rise in warm place for 20 minutes or until doubled in size.  Preheat oven to 400*.  If desired, brush dough with olive oil and sprinkle with additional seasonings or thinly sliced tomatoes, red onions or whatever you like.  Bake 20 minutes or until golden brown.

Basil Chicken over Greens

4 boneless/skinless chicken breast halves

½ cup Italian dressing plus 1/3 cup Italian dressing, divided

1 package salad greens

¼ cup minced fresh basil

2 tomatoes or oil packed sundried tomatoes

1 egg

2/3 cup seasoned bread crumbs

½ cup grated parmesan cheese 

2 tbs olive oil

1 cup feta cheese 

Flatten chicken to ¼” thickness; place in large ziploc bag.  Add ½ cup Italian dressing; seal bag and turn to coat.  Refrigerate for 30 minutes.  Drain chicken and discard dressing.  Place 1 tbs basil on each narrow piece of chicken.  Top with tomatoes and feta cheese.  Roll up jellyroll style, starting with the narrow end; tie with kitchen string.  In shallow bowl, combine breadcrumbs and parmesan cheese.  Dip chicken in beaten egg, then roll in crumb mixture until coated.  Heat oil in large, non-stick skillet over medium heat, cook chicken in oil on all sides for 15-20 minutes or until juices run clear.  
Arrange salad greens on serving plate, drizzle with remaining dressing.  Slice chicken, removing string, and arrange over greens.

         Serves 4. 

Mocha Almond Dessert

1 cup Oreo cookie crumbs

¼ cup butter, melted

8oz cream cheese, softened

1 (14oz) can sweetened condensed milk

2/3 cup chocolate syrup

½ tsp vanilla

2 tbs instant coffee crystals

1 tbs hot water

1 cup whipped topping

1/3 cup chopped almonds, toasted

chocolate covered coffee beans for garnish, optional

In small bowl, combine cookie crumbs and butter.  Press into bottom and 1” up sides of greased 9”springform pan; set aside.

In large mixing bowl, beat cream cheese, sweetened cond. Milk, chocolate syrup and vanilla until smooth.  Dissolve coffee crystals in hot water; beat into cream cheese mixture.  Fold in whipped topping and almonds.  Pour over crust.  Cover and freeze overnight or longer.

Remove from Freezer 10-15 minutes before serving.  Carefully run a knife around the edge of pan to loosen.  Remove sides of pan.  Garnish with coffee beans if desired.

