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Fruit Salsa and Cinnamon Chips

2 kiwis, peeled and diced

2 fuji or granny smith apples, peeled and diced

8 oz raspberries

1 lb strawberries, coarsely chopped

1 tbs brown sugar, optional

3 tbs fruit preserves, any flavor

10 (10”) flour tortillas

butter flavored cooking spray or melted butter

1 cup cinnamon sugar

   In a large bowl, thoroughly mix all fruit, sugar and fruit preserves.  Cover and chill at least 15 minutes.  Preheat oven to 350*.  Coat one side of each tortilla with butter spray or melted butter.  Cut into wedges and arrange in single layer on baking sheets.  Sprinkle wedges with desired amount of cinnamon sugar.  Bake 8-10 minutes.  Allow to cool approximately 15 minutes.  Serve with salsa.  
Hawaiian Chicken Kabobs

3 tbs soy sauce

3 tbs brown sugar

2 tbs sherry

1 tbs sesame oil

¼ tsp ground ginger

¼ tsp garlic powder

8 boneless/skinless chicken breast halves cut into 2 inch pieces

1 (20oz) can pineapple chunks

additional veggies optional

skewers

   In shallow baking dish(or ziploc bag), mix first 6 ingredients.  Add chicken pieces, pineapple and veggies if desired.  Cover, and chill at least 2 hours.  Preheat grill to med-high heat.  Lightly oil grill grate.  Thread chicken, pineapple and veggies, if using, alternately onto skewers.  Grill 15-20 minutes, turning occasionally or until chicken is done.  
Prosciutto & Caper Spread 

8oz of the 1/3 less fat cream cheese 

¼ lb prosciutto

bottle of capers

crackers

   Spread thin layer of cream cheese on crackers.  Top with capers and prosciutto. 

Sauteed Garlic Mushrooms

1lb mushrooms, halved or quartered

5 tbs olive oil

2 cloves garlic, finely chopped

a squeeze of lemon juice

4 tbs fresh parsley, chopped

salt and pepper to taste

crusty bread 

   Heat oil over med-high heat; brown garlic.  Add mushrooms; turn to high heat, stirring frequently until oil is absorbed.  Reduce heat to low.  When juices come out of mushrooms, increase heat, cook 4-5 minutes more or until juices have evaporated.  Add squeeze of lemon juice, season to taste with salt and pepper.  Add parsley and cook 1 minute more.  Serve with crusty bread.  
Bananas Foster

¼ cup butter

2/3 cup dark brown sugar

3 ½ tbs rum

1 ½ tsp vanilla

½ tsp cinnamon

3 bananas, peeled and sliced lengthwise and crosswise

¼ cup coarsely chopped walnuts

vanilla ice cream

   In large, deep skillet over medium heat, melt butter.  Stir in sugar, rum, vanilla and cinnamon.  When mixture begins to bubble, place bananas and walnuts in pan.  Cook until bananas are hot, 1-2 minutes.  Serve at once over vanilla ice cream.  
   Serves 4.  
