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Fruit w/ Honey Lime Dressing

1 (11oz) can mandarin oranges, drained

1 (20oz) can pineapple chunks, drained

1 cup grapes, halved if desired

1 cup halved fresh strawberries

1 medium firm banana, sliced

3 tbs honey

2 tsp lime juice

¼ tsp grated lime peel

¼ tsp vanilla

¼ tsp poppy seeds

In large bowl, combine fruit.  In small bowl combine, honey, lime juice, lime peel, vanilla and poppy seeds.  Pour over fruit, toss and serve.

Omelets

1 tsp olive oil

3-4 eggs, beaten

¼ cup cooked sausage or ham

veggies, assorted as desired, chopped (onions, peppers, tomatoes, spinach etc.)

¼ cup grated cheese, your favorite kind

¼ tsp onion powder

salt and pepper to taste

Heat oil over medium heat.  Add veggies, saute until soft.  Sprinkle with onion powder and add meat, remove from heat once warm and transfer to bowl.  Pour eggs into pan and return to heat.  Cook eggs until semi-solid, then flip.  Place veggie/meat mixture and cheese on top of omelet.  Season with salt and pepper and fold in half.  Cook until firm and serve.

Sour Cream Coffee Cake

½ cup butter
2 eggs
1 cup sugar
2 cups flour
1 tsp baking soda
1 pinch salt
1 tsp vanilla
½ pint sour cream
Topping:
½ cup chopped nuts
½ cup sugar
1-2 tsp cinnamon
Preheat oven to 350*.  Grease and flour tube pan.  Cream together butter and 1 cup sugar and eggs.  Add flour, soda and salt, mix well.  Add vanilla and sour cream, mix well.  In a separate bowl combine topping ingredients and set aside.  Pour ½ of batter into pan; top with ½ of the topping mixture.  Swirl topping into batter with a knife.  Add rest of batter, followed by the remaining topping mixture.  Gently, swirl topping into batter.  This helps the topping not to fall off after baking.  Bake 45 minutes. Cool 10 minutes in pan and loosen cake from sides of pan.  Carefully remove from pan and cool completely.
Vanilla Crepes w/ Berries and Cream

1 ½ cups milk

3 egg yolks

2 tbs vanilla

1 ½ cups flour

2 tbs sugar

½ tsp salt

5 tbs melted butter

Filling:

8 oz cream cheese, softened

1 cup 10x sugar

4 tbs butter

1 tbs dark corn syrup

½ tsp vanilla

1 cup berries of choice

In large bowl, mix together milk, egg yolks and vanilla.  Stir in flour, sugar, salt and melted butter until well blended.  Mix all filling ingredients together in bowl and set aside.  Heat crepe pan over medium heat until hot.  Pour about ¼ cup of batter into pan and tip to spread to the edges.  When bubbles form on the top and the edges are dry, flip over and cook until lightly browned on the other side and edges are golden.  Repeat with remaining batter.  Make a line of filling down the center of the crepe and fold sides over.  Top with fruit.

