
 

 

MENU 

 

Beverage 

Cherry Fruit Slush 

Cherry Kool Aid (3) small packages 
Squeezed fresh Lemon, Orange, Grapefruit  
1 Cup Pineapple Juice 
1 Cup Ice 
2 Cups Ginger Ale 
Mix all in a blender and blend until frosty.  Pour into glasses.  Enjoy!   

 

Appetizers 

Crackers with Marinated Sardines 

Multi Grain Crackers 
1 Can Sardines in oil with olives 
1 jar olive salad 
6 slices pepper jack cheese broken in large pieces 
1 diced tomatoes 
1 red onion 
Lay out crackers and top each cracker with any or all of the condiments.  Enjoy 
 

 

Cottage Cheese Salad 

 
1 Container of small curd cottage cheese 
1 package of red seedless grapes washed and pulled off vine 
1 can mandarin oranges drained 
1 package romaine lettuce julienned 
Put the lettuce on a saucer and top with a scoop of cottage cheese and some grapes and mandarin oranges 

 

 

 

 

 



 

Main Course 

Sweet Corn  

Peel and wash the corn on the cob, then cut the kernels off the cob onto a towel. 
Put the grapeseed oil and seasoning herbs and smoked paprika, corn and 2 tablespoons butter in a skillet.  
Sauté’ for 10 minutes and stir in ¼ cup half and half and 1 teaspoon of sugar (stevia). Add a dash of salt and 
lots of black pepper to taste. Top with your favorite cheese.  Enjoy. 

 

Rice 

1 Large box Yellow Zataran Rice 
1/4 cup oil in the skill on medium high 
Add in 1 whole chopped onion and bell pepper 
Add a tablespoon of curry powder 
Add a small can of stewed tomatoes 
Add a small can of corned beef 
¼ cup oil 
2 cups moscato wine 
2 cups water 
4 sprigs green onions chopped thinly 
  
Put the oil in a large dutch oven pot. Add the packaged rice and mix well with all of the remaining 
ingredients.  Add two cups of wine and two cups of water and let it simmer for 20 minutes until the rice is 
tender.  Stir frequently. Top with green onions.  Serve. 

 

Beans 

2 18 oz. cans of chili beans 
2 16oz cans crushed tomatoes 
1 large red onion diced  
1 large bell pepper diced 
8 oz. of ground round 
1 can southwest corn – rinsed and drained 
1 bottle of stout beer 
1 tablespoon each of cumin, chili powder, garlic, paprika and basil mixed together. 
 
Put all the four ingredients in a Dutch oven pot together and mix it all well, let it simmer 20 minutes on 
medium heat. Stir periodically.  Add salt and pepper to taste.  Maybe, a dash of brown sugar.   

 

London Broil 

Purchase a pound of London Broil from the Deli sliced thin.   The flavor is amazing.  Display on a tray with 
your prepared corn and tortilla wrap with a chipotle ranch dressing. Garnish with spinach leaves and red 
onion.  Add dressing to greens if you like and/or the juice from the cherry tomatoes below. 

 



 

 

 

Cherry Tomatoes  

1 package cherry tomatoes washed  
4 tablespoons raspberry vinaigrette 
Put three cherry tomatoes on a tooth pick.  Make at least three per person. 
 
Warm a skillet with toasted sesame oil.  Put in the vinaigrette and the tomatoes and toss around for about 
one minute or less to warm.  They are ready to serve with the vinaigrette as a dipping sauce. 

 

Dessert 

Chocolate Cherry Parfait 

Chocolate iced cake or plain pound cake sliced 
15 oz. can Cherry pie filling 
Chocolate ice cream 
 
Place the cake on a bowl, spoon on the cherry pie filling and add a scoop of ice cream. 
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