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Cook!
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Cheesy
Scalloped

Potatoes ©

PUT THESE IN THE OVEN 45 MIN-
UTES BEFORE REMOVING THE
HAM 50 THEY'RE DONE WHEN
THE HAM IS READY TO SERVE
OR MAKE AHEAD AND REHEAT
AT 350°F FOR A HALF HOUR,

WORK TIME: 10 MINUTES /
TOTAL TIME: 1 HOUR 25 MINUTES /
SERVINGS: 8

2 Ib all-purpose potatoes,
peeled and thinly sliced

1'/a c grated Cheddar cheese
(502)

3/a c fat-free milk

2 Tbsp olive oil
1. HEAT oven to 350°F. Set
oven rack to top position.
2. LAYER potatoes and
cheese in a well-oiled 8" x
8" baking dish, ending with
cheese on top. Season
each potato layer with salt
and freshly ground black
pepper to taste.
3. POUR in milk. Drizzle oil
over potatoes and cheese.
4. BAKE on top rack
of oven until bubbly and
golden, about 1 hour
15 minutes.

Maria’s Tips

Olive 0Oil

APRIL 2010

NUTRITION (per serving)
200 cal, 7 g pro, 23 g carb,
2 g fiber, 9.5 g fat, 4 g sat
fat, 125 mg sodium

Broiled
Asparagus ®

THE PERFECT SIDE FOR ANY
MEAT, CHICKEN, OR FISH. TRIM
THE ASPARAGUS BY WASHING IT
AND BENDING EACH STEM UNTIL
IT BREAKS NATURALLY,

WORK TIME: 5 MINUTES / TOTAL
TIME: 15 MINUTES / SERVINGS: 8

2 Ib asparagus, trimmed
3 Thsp olive oil

1. HEAT broiler. Put rack in
middle position.

2. PUT asparagus in roast-
ing pan. Toss with oil to
coat, Arrange asparagus
evenly in single layer.
Sprinkle with salt to taste.
3. BROIL asparagus until
nearly done, about

5 minutes. Shake pan

to turn spears and broil
about 3 minutes longer.
NUTRITION (per serving)
57cal,1gpro,2gcarb,1g
fiber, 5 g fat, 0.5 g sat fat,
1 mg sodium
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Spring Salad
with Peas

and Mint®

CRISP, LIGHT, AND REFRESHING—
EVERYTHING A SALAD SHOULD
BE. THE RADISHES, PEAS, AND
MINT MAKE FOR A DOWNRIGHT
TANTALIZING COMBINATION.
PERFECT FOR A FESTIVE MEAL.

WORK TIME: 10 MINUTES / TOTAL
TIME: 10 MINUTES / SERVINGS: 8

DRESSING:

1 Tbsp sherry or wine
vinegar

1 Tbsp chopped fresh mint
/4 tsp salt
/4 ¢+ 1Tbsp olive oil
SALAD:

8 ¢ mixed spring greens

1 Ib fresh peas, shelled
(about1c), or /s lb
snow peas, cut up, or
a combination

5 radishes, sliced
1 Tbsp chopped fresh mint

1. PREPARE dressing: Put
vinegar, mint, and salt in
large bowl. Slowly pour in
oil while whisking.

2. MAKE salad: Add greens,
peas, radishes, and mint to
dressing, toss, and serve.

Cheese and Milk
Apple Cider Vinegar Brac




