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Shrimp and Spinach Alfredo

½ cup chopped green onions

1 garlic clove, minced

3 tbs butter

½ cup parmesan cheese

1 pint light cream or ½ and ½

1 lb linguine pasta

shrimp, amount desired

fresh or frozen, thawed spinach as desired

Saute green onion and garlic in butter until tender.  Pour in cream and cook on med-high heat until thickened; add parmesan cheese.  Cook until melted and thickened.  In large pot of water, cook pasta until tender.  Saute shrimp until cooked through.  Add alfredo sauce, shrimp, spinach to cooked pasta.

Apple-Cheddar Tossed Salad

10 cups torn mixed greens

1 cup chopped red apple (such as Gala or Fuji)

1 cup chopped walnuts

1 cup cubed cheddar cheese 

Dressing:

2/3 cup honey

2 tbs cider vinegar

1 tsp celery seed

1 tsp ground mustard

1 tsp paprika

1 tsp lemon juice

1 tsp finely chopped onion

¼ tsp salt

1 cup veg oil (if you are cutting back on calories or want a thinner dressing you can use ½ cup applesauce and 

                                                                                                                                                         ½ cup veg oil)

In a large salad bowl, combine greens, apple, cheese and walnuts.  In blender or food processor combine first 8 dressing ingredients and process.  While processing, gradually add oil (and applesauce if using) in a steady stream. 

Serve dressing on the side.

You'll notice no dessert with this menu.  We had a variety of cookies and didn't bother with the recipes.

