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Recipe for:  Maple Apricot Vinaigrette


2 T. green onion, chopped fine


½ cup dried apricot, roughly chopped


¼ t. sea salt


¼ cup apple cider vinegar


½ cup olive oil


¼ cup canola oil


¼ cup maple syrup





Puree all ingredients until smooth.  Refrigerate until use.


                                                                   





Recipe for:  Spiced California Apricot Sauce


1 - 15 ¼ oz can apricot halves


2 Cinnamon sticks


8 Whole cloves


2 Tablespoons sugar


2 Tablespoons butter





Drain apricots, reserving syrup.  In saucepan, combine syrup, spices, sugar and butter.  Bring to a boil.  Reduce heat and simmer uncovered 15 minutes.  Roughly chop apricot halves and add to syrup.  Heat through.  Remove spices and serve over ice cream.  
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Recipe for: Apricot & Nut Oatmeal Cookies


½ cup butter, softened		2/3 cup packed brown sugar


½ t baking powder			¼ t baking soda


¼ t salt				2 eggs


½ t vanilla				1 cup whole wheat flour


1 cup rolled oats			1 cup dried apricots


¾ cup walnuts





Preheat oven to 350(.  In large mixing bowl, cream butter and sugar.  Add baking powder, soda and salt and beat until combined.  Beat in eggs and vanilla.  With wooden spoon, stir in flour.  Once combined, add oats, apricots and nuts.  Drop dough on parchment covered (or greased) cookie sheet.  Bake at 350( for 10-12 minutes. 





Substitutions: Not sure about the whole wheat flour? Use ½c all-purpose and ½ c  whole wheat flour.  Almonds or pecans can be used instead of walnuts.  Also, any combination of dried fruit equaling 1 cup can be used...i.e. cranberries, cherries, raisins.


                                                                      








Recipe for: Easy Apricot Upside-down Cake 


2 oz. butter or margarine, melted		    ½ cup brown sugar


2 – 15 ¼ oz cans apricot halves, drained	    1 package yellow cake mix


½ cup water				    3 eggs





Preheat oven to 350(.  Spray bundt pan with food release cooking spray. Pour butter into bottom of pan. Sprinkle brown sugar over butter.  Arrange 1 can of apricots over brown sugar, cut side up. 





In a blender, puree other can of apricots.  In large bowl combine cake mix, water, eggs and pureed apricots.  Beat vigorously until smooth.  Pour batter over apricots.  Bake at 350( for 45-50 minutes or until toothpick inserted comes out clean.  





Let stand 10-15 minutes before turning cake onto platter.  Allow to cool.  Drizzle with light glaze if desired, or serve with vanilla ice cream. 
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