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Stuffed Mushrooms

12 mushroom, whole and fresh

1 tbs veg. Oil

1tbs minced garlic

1 (8oz) package cream cheese

¼ cup grated parmesan cheese 

¼ tsp black pepper

¼ tsp onion powder

¼ tsp cayenne pepper

Preheat oven to 350*.  Spray  baking sheet with cooking spray.  Clean mushrooms and pat dry.  Carefully break off stems.  Chop stems into very fine pieces.  Heat oil in large skillet over medium heat.  Add garlic, chopped stems.  Fry until moisture has disappeared but be careful not to burn.  When mixture is cooled off, stir in cream cheese, parmesan cheese, black pepper, onion powder, and cayenne pepper.  Generously spoon into mushroom caps  and arrange on baking sheet.  Bake 20 minutes or until mushrooms show liquid under caps.

Grilled Salmon

1 ½ lbs salmon fillets

lemon pepper, to taste

garlic powder, to taste

salt, to taste

1/3 cup soy sauce

1/3 cup brown sugar

1/3 cup water

¼ cup veg. Oil

lemon wedges

Season fillets with lemon pepper, garlic powder and salt.  In small bowl, stir together, soy sauce, brown sugar, water and veg. Oil until sugar is dissolved.  Place a portion-size piece of fish onto large piece of foil and fold up sides.  Cover fish with marinade and place lemon wedge on top.  Completely wrap so that no liquid will escape while grilling.  Oil grill plate.  Grill on medium heat for 15 minutes.

CousCous Medley

1 ¼ cup water
1 cup uncooked couscous
½ tsp salt 
½ cup Italian salad dressing
¾ cup fresh mushrooms, chopped
1 can ripe olives, drained and sliced
1 medium zucchini, diced
1/3 cup diced onion
2/3 cup diced green or red pepper
In small saucepan, bring water to a boil.  Stir in couscous and salt.  Cover and remove from heat.  Let stand for 5 minutes.  Fluff with a fork.  In a large bowl, combine couscous, dressing and veggies.  Cover and refrigerate for 20 minutes.  Or saute veggies before tossing with couscous.  Add to couscous and serve warm.
Garlic Green Beans

fresh green beans

3 tbs butter

garlic salt, to taste

pepper, to taste

1/8 cup sliced almonds

In large skillet, cook green beans over low-medium heat.  Add garlic salt and pepper to taste.  Cook to desired tenderness.  Once cooked,  add almond slices just before serving.  
Rum Cake

Cake:

1 yellow cake mix

1 (3.75oz) package instant vanilla pudding

4 eggs

½ cup veg oil

½ cup dark rum

½ cup water

Glaze:

¼ cup butter

¼ cup water

1 cup sugar

½ cup dark rum

1 cup chopped walnuts or pecans

Preheat oven to 325*.  Grease and flour 9 or 10” tube/ bundt pan.  Sprinkle chopped nuts over bottom of pan.  Mix all cake ingredients together.  Pour batter over nuts.  Bake 1 hour and cool.  Invert onto serving plate.  Prick top of cake with for or skewer.  Glaze: melt butter in saucepan.  Stir in water and sugar and boil 5 minutes stirring constantly.  Remove from heat, stir in rum.  Drizzle and smooth glaze over top of cake.  Allow time for glaze to absorb before reapplying.  *Glaze portion can be cut in ½ and will still be enough for cake.  
