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Recipe for:  Cinnamon Squash Rings


2 Tablespoons brown sugar, packed


2 Tablespoons milk


1 egg


¾ cup soft bread crumbs (about 2 ½ slices of bread)


¼ cup cornmeal


2 teaspoons ground cinnamon


1 large acorn squash, cut crosswise into ½-inch slices and seeded


1/3 cup margarine or butter, melted





Heat oven to 400(F.  Combine in small bowl, brown sugar, milk and egg.  In separate bowl, combine breadcrumbs, cornmeal and cinnamon.  Dip squash slices into egg mixture, then coat with breadcrumb mixture.  Repeat.  Place in ungreased pan, single layer.  Drizzle with butter.  Bake uncovered 30-35 minutes or until squash is tender.








                                                                              





Recipe for: Hot Apple Cider


6 cups apple cider


¼ cup real maple syrup


2 cinnamon sticks


6 whole cloves


6 whole allspice berries


1 orange peel, cut into strips


1 lemon peel, cut into strips





Pour apple cider and maple syrup into large stainless steel saucepan.  Place remaining ingredients in center of a washed square of cheesecloth.  Fold up the sides to enclose the bundle then tie with string.  Drop the spice bundle into the cider mixtures.  Place over moderate heat for 5-10 minutes or until the cider is very hot but not boiling.  Remove from heat. Discard spice bundle and ladle cider into mugs.  For spicier cider, let cider w/bundle stand for a few minutes before ladling into mugs.
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Recipe for: Cinnamon Chicken


4 skinless, boneless chicken breast halves


1 teaspoon ground cinnamon


2 Tablespoons Italian seasoning


1 ½ teaspoons garlic powder


Salt and Pepper





Preheat oven to 350(F.  Place chicken in a lightly greased 9 x 13 baking dish.  Sprinkle evenly with ground cinnamon, Italian seasoning, garlic powder, salt and pepper.  


Bake for about 30 minutes or until chicken is cooked through and juices run clear.  


                                                                      








Recipe for:  Cinnamon Roasted Nuts


1 pound pecans or almonds


1 egg white


1 Tablespoon water


¾ cup sugar or Splenda


1 Tablespoon ground cinnamon


½ teaspoon salt





Preheat oven to 300(F.  Beat egg white and water.  Add nuts and toss.  Mix remaining ingredients in a separate bowl then sprinkle over nuts.  Toss to evenly coat.  Spread on cookie sheet and bake for 30 minutes, turning nuts every 10 minutes or so.
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