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Serve 6

Ingredients:

· 10 to 12 ounces frozen chopped broccoli, cooked and drained

· 2 tablespoons butter

· 2 tablespoons finely minced onion

· 2 tablespoons all-purpose flour

· Dash pepper

· 1/8 teaspoon nutmeg

· 1/2 teaspoon salt

· 1 1/2 cups half-and-half or light cream

· 1 1/2 cups shredded sharp Cheddar (6 ounces)

Preparation:

Heat oven to 350°. Grease a 2 1/2-quart casserole. Arrange the cooked and drained broccoli in the casserole. 

Heat the butter in a large skillet; add onion and sauté for about 2 to 3 minutes, until onion is tender. 

Stir in flour until well blended and cook, stirring, for 1 minute. Add the pepper, nutmeg, salt, and half-and-half. 

Continue cooking over low heat until thickened. 

Stir in cheese and cook just until cheese is melted. 

Pour over the broccoli. Bake for 35 to 45 minutes, until a knife inserted in the center of the broccoli custard comes out clean. 


Peas, lettuce and almonds

Serve 4

Ingredients:

· 3/4 cup thinly sliced scallions

· 1 small head iceberg lettuce, chiffonade

· 1 teaspoon salt

· 1 1/2 to 2 cups frozen peas

· 2 tablespoons butter

· dash salt

· dash pepper

· dash nutmeg

· 1 tablespoon diced pimiento

· 1/2 cup almonds

Preparation:

Combine scallions and butter in a medium skillet. Cook for 3 minutes.

Add peas and cook until they are just tender.

Add lettuce to pan. Season with salt, pepper and nutmeg.

Continue cooking, sprinkle pimento over top, then almonds, serve hot

Balsamic and sugar glazed beets

Serve 4-6.

· 2 cans beets in liquid, sliced or quartered

· 3/4 cup brown sugar, packed

· 1/3 cup balsamic vinegar

· 2 tablespoons butter

· 1 jar cocktail onion

Preparation

In a medium sauté pan melt butter. Add brown sugar and vinegar. Bring to boil.

Pour in some of the juice to skillet.

Place beets in the pan, cook for 5 minutes, until well amalgamated. 

Serve hot topped with pickled cocktail onions.

Asparagus and butternut squash 

Serve 4-6

Ingredients:

· 1 to 1 1/2 pounds fresh asparagus, cooked and drained

· 2 tablespoons butter

· 2 cups butternut squash, cubed, boiled

· Salt and pepper to taste

· ½ cup cranberries

· 3 tablespoons honey

· ½ cup walnuts

Preparation

Melt butter in saucepan. Add asparagus and butternut squash.

Season with salt and pepper.

Sprinkle cranberries over top, continue cooking. Drizzle with honey, and top with walnuts.

Serve as a side dish

Artichoke casserole with goat cheese

Serve 4

2 cans artichokes, quartered, juice removed

2 tablespoons olive oil

1 garlic cloves, sliced

Fresh parsley, chopped

¼ cup croutons

¼ cup goat cheese, crumbled

Salt and pepper to taste

Preparation

In a medium skillet, heat oil and garlic for 1 minute.

Add artichokes and parsley, blend well, continue cooking to remove excess moisture for 4 minutes.

Top with croutons and goat cheese. Bake for 5 minutes until cheese softened.

Serve hot as a side dish

Chicken sausage and apple stuffing

Serve 6-10

1 package cooked chicken sausage, sliced in ¼ inch pieces

2 Granny Smith apples, cored, peeled, sliced

1 medium onion, thinly sliced

3 tablespoons butter

4 cups dry bread stuffing form Dave’s

Fresh sage

2 cups vegetable broth

Salt and black pepper to taste

Preparation

· In a large skillet, melt butter, add onion. Cook for 4 minutes until soft.

· Add apples, and sage to onion, continue cooking for 5 more minutes.

· Place sliced chicken to pot, blend well. Pour in vegetable broth. Bring to boil.

· Sprinkle bread stuffing to mixture. Mix well, bake for 5 minutes, till brown. 
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