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Swiss Cashew Tossed Salad

1/3 cup white vinegar

¾ cup sugar

2 tsp mustard or dijon

1 tsp finely chopped onion

salt, to taste

1 cup veg oil

1 tsp poppy seeds

1 head Romaine lettuce, torn and washed

1 cup salted cashews

4oz swiss cheese, julienned

In blender, combine vinegar, sugar, mustard, onion and salt; cover and process until well blended.  While processing, gradually add in oil in a steady stream.  Stir in poppy seeds.  In a salad bowl, combine romaine, cashews and swiss cheese; serve with dressing.

Cherry-Stuffed Pork Loin

1 cup dried cherries

½ cup water

½ cup minced fresh parsley

1 medium onion, chopped

1 celery rib, diced

¼ cup shredded carrot

1 tbs rubbed sage

1 garlic clove, minced

1 tsp minced fresh rosemary

3 tbs butter

1 cup chicken broth

2 ½ cups salad croutons

¼ tsp nutmeg

½ tsp pepper, divided

¼ tsp almond extract

1 boneless whole pork loin roast (3lbs)

Gravy:

1 ¾ cups chicken broth

½ cup water

½ cup heavy cream

½ tsp minced fresh rosemary

In small saucepan, bring cherries and water to boil.  Remove from heat, set aside (do not drain).  In a skillet, saute parsley, vegetables and seasonings in butter until tender.  Remove from heat.  Stir in croutons, broth, nutmeg, ¼ tsp pepper, extract and cherries.  Let stand until liquid is absorbed. 

   Cut a slit, lengthwise, down the center of the roast to within 1/2” of the bottom.  Open roast so it lies flat.  Flatten to 3/4” thickness.  Spread stuffing over meat to within 1” of edge.  Close roast, tie together at 1” intervals with kitchen string.  Place on a rack in a shallow roasting pan.  Sprinkle with remaining pepper.  Bake, uncovered, at 350* for 1 ½ -2 hours or until meat thermometer reads 160*.  Let stand 10-15 minutes before slicing.  
   Add broth and water to roasting pan, stir to loosen browned bits.  Pour into saucepan.  Bring to a boil over med-high heat; cook until reduced by half.  Stir in cream and rosemary.  Simmer, uncovered, until thickened.  Serve with roast.  
Spicy Sweet Potato Wedges

6 medium sweet potatoes

cooking spray

2 tsp sugar

½ tsp salt

¼ tsp ground red pepper (cayenne)

1/8 tsp black pepper

Preheat oven to 500*. 

Peel potatoes; cut each lengthwise into quarters.  Place potatoes in large bowl; coat with cooking spray.  Combine sugar, salt and peppers and sprinkle over potatoes until well coated.  Arrange potatoes, cut side down, in a single layer on a baking sheet.  Bake 10 minutes, turn wedges, bake for an additional 10 minutes or until tender and beginning to brown.  Makes 8 servings of 3 wedges each.

White Chocolate Rasberry Cheesecake

1 ½ cups chocolate sandwich cookie crumbs (oreo)
1 tbs granulated sugar
¼ cup butter, melted
6 tbs seedless raspberry jam
1 (12oz) package white chocolate chips
½ cup half and half cream
3 (8oz) packages cream cheese, softened
½ cup granulated sugar
3 eggs
1 tsp vanilla
Wrap foil around bottom of 9” springform pan.  Place on baking sheet with sides; fill sheet with water. In a medium bowl, mix together cookie crumbs, 1 tbs sugar and melted butter.  Press mixture into bottom of  springform pan.  Preheat oven to 325*.  In a metal bowl over a pan of simmering water (double boiler), melt white chocolate chips with half and half, stirring occasionally until smooth.  
  In a large bowl, mix together cream cheese and ½ cup sugar until smooth.  Beat in eggs, 1 at a time.  Blend in vanilla and melted chocolate.  Pour half of batter over crust.  Heat raspberry jam in microwave 30 seconds.  Spoon 3 tbs of jam over batter.  Pour remaining batter into pan and again, spoon 3 tbs jam over top.  Swirl batter the the tip of a knife to create a marbled effect.
   Bake for 1 hour; turn oven off.  Let sit in closed oven 1 hour before cooling completely.  Cover with plastic wrap and refrigerate for 8 hours before removing from pan.
