BBQ Steak

1ng'red1e
o 1 small omon, hopped
v

Directions:

1. Place omo n, goT vlic, olive oil, vinegdh S0y Sauct yosemaTy

mustards sal and pepP¢ y into U e bo 1of & o0d processo™ Process
large able |astic bag: our

until smooth. Place steak resed!
marind 1, and 7€ T e for abowt 3 hours-

s Ingredients’
o1 poun nd ch hicken enders* cup flow
«1/2 stick of butter . 1 /4 cup ot samce D Uegetable oil
- Dwecnon ‘
- 1. Place th e flout and chicken tenders int0 the plastic containe” and shake

@ . ‘ - 1o coat tho oughly

b Lo P 2. Place s skillet © mmhtgh heat and add just enoudh oil to comé up

- - the sides 93 by a que m of an inch.
= 3. Once the oil has come up 10 frying emperdt¥ 1e, carefully add the
.o y chicken enders © the skillet- Cook un lcle rown O 1 both sides and
cooked chrough-
- Place butt in bowl, elt in the M and a add ho ¢ sauce-
h chicken tendm int h hot Sauct mixture and

ve them from the oven ®©

Seafood Cho powder

shrimp be¢ 48 Jeveined

o3 med O™ nions, hinky stice ed
ups milk *2 thsp butte

2 thsb allpurpose ﬂ ur o L cubs diced D atoes
o1 thsp ™ pan 2 sl 1o 1/4 6P pepber
o1/2 1P LemonbePPer seasoning
Directions:
1. Place ha in a Dwte ovem; cOVeT with wate™ Bring ©0
medium R duce hzat; simmer, W covereds for minu! Lesl ngevr Dmm,
Tesewmg cups €00 liquids se* iquid A seafo0
2.Ina so Lettle, ook baco™ over heat W gl crisP drain O pape
‘owels. In n the dnppt g5, sawte onions until cender. SHT in flowt lblended
Gmdmauy stir in 1 Teserve od cooking liqu! ing 0 oil; cook an tir for
minutes il thi ckene uce Add potat es; cover & 4 cook for 15
90 minute il pot @
3. Add mﬂk, seafoods b parsley It, lemonfpeppm' and pepPen hea
throv,gh Spr inkle th bacom

T g

Fresh Fro ruit Salad

Ingredients:

« 6 peachess pee eled 63 chopped * 11bst crawberies s, sliced
.1/20 seedles gr es /2 b seedless ™ d rapes

/ 2 cup gram lated sugd”

o3 band

DTessmg

o juice of one lime * 1 /2 cub pineapple juice o] tsh g‘rov.wd ginger

Pxepamn

Combine © ppe and st frud in o large serving bowl; toss

gently- Spri le with sug together ¢ aining dients i
small powl o7 1 cup meds¥ + dressing fruit an

1055 &€ tly to €0 nd chill © frul d horoughty
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