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Mandarin Almond Salad
1 head Romaine lettuce, chopped

2 (11oz) cans Mandarin oranges, drained

6 slices bacon, cooked and crumbled

¼ cup red or 6 green onions, chopped

½ cup almonds, sliced

2 tbs sugar

¼ cup red wine vinegar

½ cup olive oil

1 tbs sugar

1/8 tsp crushed red pepper

black pepper to taste

In a large bowl, combine the lettuce, oranges, and onions.  Set aside.  Heat 2 tbs sugar and almonds in saucepan over medium heat until sugar starts to melt and coat the almonds.  Stir quickly until coated almonds are slightly brown.  Turn onto a plate and let cool for 10 minutes.  
Combine red wine vinegar, olive oil, 1 tbs sugar, red pepper and black pepper in a jar with a tight lid.  Shake vigorously until sugar is dissolved.  Pour liquid mixture over slad and sprinkle with crumbled bacon and sugared almonds. 

Crab Cakes

2 tbs olive oil

¼ cup chopped onion

½ cup olive oil (for cooking cakes)

1 (6oz) can crabmeat, drained

1 egg

1 tbs mayo

1 tsp dry mustard

12 butter crackers (Ritz), crushed

½ tsp cayenne pepper

1 tsp garlic powder

¼ tsp Old Bay seasoning

1 cup bread crumbs

salt and pepper to taste

Heat 2 tbs olive oil in skillet over high heat.  Saute onions briefly until tender.  
Combine crabmeat, sauteed onions, egg, mayo, dry mustard, crushed crackers, cayenne pepper, garlic pqwder, Old Bay, salt and pepper.  Mix with hands and form into ½ inch thick patties.  Coat patties with bread crumbs.  Heat ½ cup oil in skillet over medium heat.  Cook patties until golden brown on each side.  Drain briefly on each side and serve hot.

Mushroom Rice Dish

1 cup wild rice

¼ cup butter

½ cup chopped celery

½ cup chopped onion

1 cup sliced or roughly chopped mushrooms

1 (14oz) can chicken broth

1/3 cup water

1-2 tbs soy sauce

1 tbs dried parsley

In skillet saute rice in butter until golden brown (about 2 min).  Add celery and onions; cook and stir for 2 min.  Add mushrooms; cook and stir until celery is tender.  Transfer to a greased 9x13 pan.  Stir in broth, water, soy sauce and parsley.  Cover and bake at 350* for 35-40 minutes or until liquid is absorbed and rice is tender.  
Cookie Dough Truffles

½ cup butter, softened

¾ cup brown sugar

1 can (14oz) sweetened condensed milk

1 tsp vanilla

2 cups flour

½ cup mini semisweet chocolate chips

½ cup walnuts, chopped (optional)

1 ½ lbs semisweet chocolate coating wafers

In a mixing bowl, cream together butter and brown sugar until light and fluffy.  Add the flour, milk and vanilla; mix well.  Stir in the chocolate chips and walnuts.  Shape into 1 inch balls.  Place on wax paper-lined baking sheet and refrigerate for 1-2 hours or until firm.

In a microwave bowl, melt candy coating, stirring often until smooth.  Dip balls into coating and place back onto wax paper-lined baking sheets.  Refrigerate until firm, about 15 minutes.  Store in fridge.

     Yield:  5 dozen

Rhubarb Cheesecake Squares

crust:

1 cup flour

½ cup brown sugar

¼ tsp salt

¼ cup butter or margerine, cold

½ cup chopped walnuts (optional)

1 tsp vanilla

filling:

2 (8oz) packages cream cheese, softened

¾ cup granulated sugar

3 eggs

1 tsp vanilla

topping: 
3 cups chopped fresh or frozen (thawed and drained) rhubarb
1 cup sugar
¼ cup water 
1 tbs cornstarch
¼ tsp cinnamon
In a bowl, combine flour, brown sugar and salt; cut in the butter until mixture resembles coarse crumbs.  Stir in walnuts and vanilla.  Press unto greased 9x13 pan.  Bake at 375* for 10 minutes.  Cool slightly.  
In mixing bowl, beat cream cheese and sugar until light and fluffy.  Add eggs and vanilla; mix well.  Pour over crust.  Bake for 20-25 minutes or until center is set and edges are light brown.  Cool.

In saucepan, combine rhubarb, sugar, water, cornstarch and cinnamon; bring to a boil over medium heat.  Cook and stir until thickened, about 5 minutes.  Cool.  Pour over filling.  Chill at least 1 hour.  
         Serves 12-15.  
