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Recipe for:  Tomato-Basil Risotto


4 cups chicken broth	2 T butter, divided


2 T chopped onion		1 ½ cups chopped plum tomatoes


1 cup Arborio rice		2 T chopped fresh basil


2 T Parmesan Cheese	Dash salt & pepper





Cook broth in saucepan over medium heat. In separate heavy saucepan, melt 1 T of butter with onion and sauté one minute, medium-high heat.  Add tomato; cook 2 minutes stirring constantly.  Add rice & cook 5 minutes.  Reduce heat and add broth ½ c. at a time, stirring constantly and allowing rice to absorb liquid before adding more broth.  Stir in remaining butter, chopped basil, Parmesan, salt and pepper.  Makes 2 ½ cups. 








                                                                              





Recipe for:  Basil Grilled Chicken 


¾ t coarsely ground black pepper


4 skinned chicken breast halves


¼ cup freshly chopped basil leaves, plus 2 T freshly minced basil leaves


1/3 cup olive oil


1/3 cup butter, softened


1 T grated Parmesan


½ t. garlic powder


Dash salt and pepper





Press coarsely ground pepper into meaty side of breast halves.  Combine chopped basil and olive oil and brush chicken lightly with this mixture.  In small bowl, whisk together butter, minced basil, Parmesan, garlic powder, salt & pepper into a paste and set aside.  Grill chicken over medium coals for 8-10 minutes on each side, basting frequently with remaining olive oil mixture.  When chicken is cooked through, serve with basil-butter mixture.   
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Recipe for: Herby Pita Crisps                                                                     


½ t. dried, crushed oregano


½ t. dried, crushed basil


Dash sea salt


1/8 t. garlic powder


1/8 t. onion powder


1/8 t cayenne pepper (optional)


2 T grated Parmesan cheese


2 whole wheat pitas


Cooking oil spray





In small bowl, whisk together all herbs & seasonings and Parmesan cheese.  Split the pitas in half and place cut-side up on a cutting board or clean working surface.  Spray with vegetable oil and sprinkle evenly with herb mixture.  Microwave each of the pita halves for 1 – 1 ½ minutes on high, one at a time, until slightly browned and crisp.  Cut each into 6 wedges.





Recipe for:  Basil Butter


1 ½ cups loosely packed fresh basil leaves


½ # butter, softened


1 t. lemon juice


1 t. seasoned pepper


½ t. garlic powder (garlic salt is okay)





Chop basil in food processor.  Add remaining ingredients and blend until smooth.  Drop by half-tablespoons onto a baking sheet; freeze.  Remove from baking sheet and store in freezer bags.  Use to flavor chicken, fish or vegetables.  Can also be used to make garlic bread.
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