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Pesto and Goat Cheese Tartlets

flour, for dusting

7 oz puff pastry, thawed, if frozen

3 tbs pesto

20 cherry tomatoes, cut in slices

4 oz goat cheese 

salt and pepper, to taste

basil, fresh or dried to garnish

   Preheat oven to 400*.  Flour a baking sheet.  Roll out pastry on a floured surface to 1/8” thick.  Cut out 20 circles with cookie cutter and arrange on baking sheet. 

   Spread a little pesto on each circle, leaving a margin around the edge, then arrange 2-3 tomato slices on the top of each one.

   Crumble the goat cheese over the top and season to taste with salt and pepper.  Bake for 10 minutes or until pastry is puffed up, crisp and golden.  Garnish with basil and serve warm. 

   Yield; 20 tartlets.

Pistachio-Crusted Fried Fish

½ cup bread crumbs

½ cup chopped pistachios

½ tsp seafood seasoning (Old Bay)

¼ tsp salt

¼ tsp garlic powder

¼ tsp pepper

½ cup flour

½ cup milk

1 ½ lbs tilapia or cod fillets

3 tbs veg. Oil

   In a shallow bowl, combine the first 6 ingredients.  Place flour and milk in separate shallow bowls.  Dip fillets in flour, then milk and coat with pistachio mixture. 

   In large nonstick skillet, cook fillets in oil over medium heat for 4-5 minutes on each side or until fish flakes easily with a fork.

   Serves 6.  
Broccoli, Cheese and Walnut Brown Rice

½ cup chopped walnuts

1 tbs butter

1 onion, chopped

½ tsp minced garlic

1 cup instant brown rice

1 cup vegetable broth

1 lb fresh broccoli florets

½ tsp salt

1/8 tsp pepper

1 cup shredded cheddar cheese 

   Preheat oven to 350*.  Place walnuts on small baking sheet and bake 6-8 minutes or until toasted. 

   Melt butter in medium saucepan over medium heat.  Cook onion and garlic in butter for 3 minutes, stirring frequently.  Stir in rice, add broth and bring to a boil.  Reduce heat to a med-low heat.  Cover and simmer until liquid is absorbed, about 7-8 minutes.  
   Place broccoli in a microwavable bowl and sprinkle with salt and pepper.  Cover and microwave until tender.  Spoon rice into serving platter and top with broccoli.  Sprinkle with walnuts and top with cheese.  
   Serves 4. 

Peanut butter Chocolate Fondue

1 cup semisweet chocolate chips

½ cup sugar

½ cup milk

½ cup creamy peanut butter

4 large firm bananas, cut into slices

1 pint whole strawberries

   In heavy saucepan, cook and stir chocolate chips, sugar, milk and peanut butter over low heat until smooth.  Transfer to fondue pot to keep warm.  Serve with bananas and strawberries.  
   Serves 12.  
Maple Walnut Fondue

1 ½ tsp cornstarch

1/3 cup evaporated milk

¼ cup maple syrup

3 tbs corn syrup

2 tbs finely chopped walnuts

1 tbs butter

¼ tsp vanilla

pound cake cubes and assorted fresh fruit

   In a saucepan, combine cornstarch and milk until smooth.  Stir in maple syrup and corn syrup.  Bring to a boil over medium heat; cook and stir for 2 minutes or until thickened.  Remove from heat.  
   Stir in walnuts, butter and vanilla.  Transfer to a small fondue pot to keep warm.  Serve with pound cake and fruit. 

   Yield: ½ cup

Chocolate Orange Fondue

1 ¼ cup heavy cream

3 tbs freshly squeezed orange juice

12 oz dark chocolate, chopped

1 tbs grated orange zest

1 tbs orange liqueur

   Heat cream and juice in saucepan over medium heat; until it starts to bubble around the edges.  Remove from heat and immediately whisk in chocolate, zest and liqueur until smooth.  Serve in fondue pot over low heat.

