



Roasted Cabbage with Balsamic Reduction

4 C. chopped red cabbage (1-in. pieces)
½ tsp. salt

4 C. chopped green cabbage (1-in. pieces)
¼ tsp. ground black pepper

2 Tbsp. olive oil
Balsamic Reduction 

Preheat oven to 450(.  Mix cabbages together in a large roasting pan.  Drizzle oil, salt and pepper over cabbage, and toss to mix well.

Roast 30 minutes, stirring once halfway through.  Cabbage is done when crisp-tender and edges begin to brown.  Remove from oven and drizzle with Balsamic Reduction to taste.  Yield: 6 servings.

Balsamic Reduction:

1½ C. balsamic vinegar
2 garlic cloves

3 Tbsp. brown sugar

In small pot, combine vinegar, sugar and garlic.  Bring to a boil.  Cook 5 minutes to reduce mixture by half.  Reduce heat to love and simmer 5 minutes or until sauce has thickened to the consistency of pancake syrup.  Remove, discard garlic, and serve.

Submitted by Barb, Westerville

Buttery-Onion Corn on the Cob
½ C. butter, melted
4 medium ears sweet corn, husks

1 envelope onion soup mix
     removed

In a small bowl, combine butter and soup mix; rub over corn.  Place each ear of corn on a 12-in. x 10-in. piece of heavy-duty foil.  Fold foil over corn and seal tightly.

Bake at 450( for 15-20 minutes or until corn is tender, turning once.  Yield: 4 servings.

Corn on the Cob with Lemon-Pepper Butter

8 medium ears sweet corn
2 Tbsp. lemon-pepper seasoning

1 C. butter, softened

Peel back corn husks to within 1 in. of bottoms; remove silk.  Rewrap corn in husks and secure with kitchen string.  Place in a large kettle; cover with cold water.  Soak for 20 minutes; drain.

Meanwhile, in a small bowl, combine butter and lemon-pepper; set aside.  Grill corn, covered, over medium heat for 25-30 minutes, turning often.  Serve with butter mixture.  Yield: 8 servings.

Dilly Grilled Veggies

2 C. sliced fresh mushrooms
2 Tbsp. olive oil

2 C. sliced fresh zucchini
2 Tbsp. minced fresh dill

2 C. fresh broccoli florets
1/8 tsp. garlic salt

½ med. sweet red pepper, cut into strips
1/8 tsp. pepper

Place vegetables on a double thickness of heavy-duty foil (about 18-in. square).  Drizzle with oil; sprinkle with dill, garlic salt and pepper.  Fold foil around vegetables and seal tightly.

Grill, covered, over medium heat for 15 minutes or until vegetables are tender.  Yield: 6 servings.

Minty Sugar Snap Peas

3 C. fresh sugar snap peas, trimmed
2-3 Tbsp. minced fresh mint

¼ tsp. sugar
2 Tbsp. butter

In a large skillet, bring 1-in. of water, peas and sugar to a boil.  Reduce heat; cover and simmer for 4-5 minutes or until crisp-tender; drain.  Stir in mint and butter.  Yield: 4 servings.

Zucchini Saute

4 medium zucchini, chopped
½ tsp. salt

1¾ C. sliced fresh mushrooms
¼ tsp. garlic powder

½ C. chopped onion
¼ tsp. pepper

1 Tbsp. canola oil
½ C. shredded Cheddar cheese

1 medium tomato, chopped

In a large skillet, sauté the zucchini, mushrooms and onion in oil until tender.  Add the tomato, salt, garlic powder and pepper; cook for 1-2 minutes or until heated through.  Sprinkle with cheese, let stand until melted.  Yield: 4 servings.

Tomato Zucchini Saute

2 medium zucchini, cut into ¾-in. cubes
6 med. plum tomatoes, chopped

1 med. yellow squash, cut into ¾-in. cubes
¾ tsp. salt

1/3 C. chopped onion
¼ tsp. pepper

1 Tbsp. olive oil
Grated Parmesan cheese

In a large skillet, sauté the zucchini, squash and onion in oil for 5 minutes.  Add the tomatoes, salt and pepper.  Cook and stir until vegetables are tender.  Sprinkle with cheese.  Yield: 6 servings.

Veggie Noodle Side Dish

1 small sweet red pepper, julienned
1 yellow summer squash, sliced

¾ C. cut fresh green beans
1 medium zucchini, sliced

¾ C. thinly sliced fresh carrots
¼ C. chicken broth

¼ C. chopped red onion
1 Tbsp. soy sauce

1 pkg. (3 oz.) ramen noodles
1 tsp. fajita seasoning mix

In a alrget skillet, stir-fry the pepper, green beans, carrots and onion in oil for 4 minutes.  Meanwhile, cook noodles according to package directions (discard seasoning packet).

Add the remaining ingredients to the vegetable mixture; cook and stir until vegetables are crisp-tender.  Drain noodles; add to vegetables and stir until blended.  Yield: 4 servings.

Tomato-Green Bean Salad

½ lb. fresh green beans, trimmed
¼ C. Italian salad dressing

1½ C. cherry tomatoes, halved
2/3 C. crumbled feta cheese

¾ C. pitted ripe olives, halved

Place beans in a large saucepan and cover with water.  Bring to a boil.  Cook, uncovered, for 8-10 minutes or until crisp-tender.  Drain and immediately place beans in ice water.  Drain and pat dry.

In a salad bowl, combine the beans, tomatoes and olives.  Drizzle with dressing; toss to coat.  Chill until serving.  Just before serving, sprinkle with cheese.  Yield: 4 servings.

Fancy Green Beans

1½ lb. fresh green beans, trimmed
½ C. sliced sweet red pepper

2 bacon strips, diced
1 sm. onion, cut into thin wedges

2 Tbsp. teriyaki sauce
½ C. salted whole cashews

1 Tbsp. honey
2 tsp. lemon juice

1 Tbsp. butter, melted

Place beans in a large saucepan and cover with water.  Bring to a boil.  Cover and cook for 4-6 minutes or until crisp-tender.  Drain and immediately place beans in ice water.  Drain and pat dry.

In a large skillet, cook bacon over medium heat until crisp.  Using a slotted spoon, remove to paper towels to drain.

Meanwhile, in a small bowl, combine the teriyaki sauce, honey and butter.  Saute pepper and onion in drippings until tender.  Add the beans, teriyaki mixture, bacon, cashews and lemon juice; heat through.  Yield: 8 servings.

Tarragon Corn on the Cob

4 lg. ears sweet corn, husks removed
4 tsp. reduced-sodium soy sauce

4 tarragon sprigs
2 tsp. fresh tarragon (½ tsp. dried)

1/3 C. butter, melted

Place each ear of corn with a tarragon sprig on a 14-in. x 12-in. piece of heavy-duty foil.  Fold foil over corn and seal tightly.  Grill corn, covered, over medium heat for 25-30 minutes or until tender, turning occasionally.

In a small bowl, combine the butter, soy sauce and minced tarragon.  Open foil carefully to allow steam to escape; brush corn with butter mixture.  Yield: 4 servings.

Country-Style Tomatoes

4 large tomatoes
¼ C. all-purpose flour

1 pkg. (8 oz.) cream cheese, softened
1 C. panko bread crumbs (Japanese)

¼ C. minced fresh parsley
1 egg

1½ tsp. minced fresh basil (½ tsp. dried)
1 Tbsp. milk

1 garlic clove, minced
3 Tbsp. butter

¼ tsp. salt
3 Tbsp. olive oil

Cut each tomato into four thick slices; place on paper towels to drain.  Meanwhile, in a small bowl, beat the cream cheese, parsley, basil, garlic and salt until blended.  Spread cream cheese mixture over eight tomato slices; top with remaining tomato slices.

Place flour and bread crumbs in separate shallow bowls.  In another bowl, whisk egg and milk.  Coat the top and bottom of each sandwich with flour, dip into egg mixture, then coat with crumbs.

In a large skillet, heat butter and oil over medium-hot heat.  Fry tomato sandwiches in batches for 3-4 minutes on each side or until golden brown.  Drain on paper towels; serve.  Yield: 8 servings.

Garden Slaw

3 C. shredded cabbage
¼ C. heavy whipping cream

¼ C. chopped green pepper
1 tsp. sugar

1 green onion, thinly sliced
1 tsp. cider vinegar

¼ C. mayonnaise
¼ tsp. salt

In a small bowl, combine the cabbage, pepper and onion.  Combine the remaining ingredients; add to cabbage mixture and toss to coat.  Yield: 4 servings.

Potato Vegetable Medley

6 small red potatoes, quartered
1¼ tsp. seasoned salt, divided

16 baby carrots, halved lengthwise
2 medium zucchini, chopped

1 small onion, cut into wedges
2 Tbsp. minced fresh parsley

½ C. chicken broth

In a 2-qt. baking dish coated with cooking spray, combine the potatoes, carrots, onion, broth and 1 tsp. seasoned salt.  Cover and bake at 400( for 30 minutes.  Stir in zucchini and remaining seasoned salt.  Bake 10-15 minutes longer.  Sprinkle with parsley.  Yield: 6 servings.

Tangy Spinach
3 Tbs. sugar
1 tsp. dried minced onion

3 Tbs. cider vinegar
4 C. fresh spinach

3 Tbs. vegetable oil
3 hard-cooked eggs, chopped

3 Tbs. ketchup
1/3 C. chow mein noodles

1 ½ tsp. Worchestershire sauce
1/3 C. real bacon bits

In a jar with a tight-fitting lid, combine the first six ingredients; shake well.  In a large bowl, combine the spinach, eggs, chow mein noodles and bacon.  Drizzle with dressing.  Yield: 6 servings.

Zucchini Parmesan

½ to 1 tsp. minced garlic
1 tsp. seasoned salt

1 Tbsp. olive oil
¼ tsp. pepper

4 medium zucchini, cut into ¼-in. slices
¼ C. grated Parmesan cheese

1 can (14 ½ oz.) Italian diced tomatoes, undrained


In a large skillet, sauté garlic in oil.  Add zucchini; cook and stir for 4-5 minutes or until crisp-tender.

Stir in the tomatoes, seasoned salt and pepper.  Simmer, uncovered, for 9-10 minutes or until liquid is absorbed and mixture is heated through.  Sprinkle with Parmesan cheese.  Serve with a slotted spoon.  Yield: 6 servings.

