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Recipe for: Peachy Egg Custard


2 cups low-fat or skim milk


4 eggs


1 cup sugar


½ cup flour


¼ tsp each vanilla extract & almond extract


¼ - ½ tsp ground nutmeg


1 cup diced peaches, drained





Preheat oven to 325(.  Combine all but the peaches in a blender and process until well blended.  Pour into greased 9” pie plate.  Sprinkle diced peaches over custard and bake for 45-55 minutes or until knife inserted comes out clean.  Serve warm or chilled.   Refrigerate.


Adaptation of Taste of Home recipe from website � HYPERLINK "http://www.tasteofhome.com" �www.tasteofhome.com�  


                                                                              





Recipe for: Lemon Pudding Dessert Cups    


3/4 cup sugar				¼ cup cornstarch


2 ½ cups milk				3 large egg yolks, lightly beaten


2 T finely grated lemon zest		pinch salt


½ cup fresh lemon juice			½ cup fresh sliced strawberries or whole raspberries


8 gingersnap cookies





Whisk sugar and cornstarch together in medium saucepan.  Add milk and whisk until smooth.  Add egg yolks, zest and salt and cook over medium heat stirring constantly with whisk until thickened (it will thickly coat the back of a spoon).  Remove from heat and stir in lemon juice.  Pour into 4 individual serving dishes.  Let stand about 15 minutes then refrigerate for at least 3 hours or until thoroughly chilled and set.  Just before serving, place berries on top of each and stand up two gingersnaps on each side of the berries.   
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Recipe for: Apple Pan Goody 





4-5 medium tart apples, peeled and sliced	¾ cup dried cranberries (or raisins)


6 T brown sugar					1 t ground cinnamon, divided


3 T butter						6 eggs


1 ½ cup orange juice				1 ½ cup all-purpose flour


¼ teaspoon salt					2 T sugar


Maple syrup, optional





Preheat oven to 425(.  In large skillet sauté apples, cranberries, brown sugar and ¾ t cinnamon in butter until apples soften (about 5 minutes).  Place in greased 9 x 13 baking dish.  In blender, combine eggs, juice, flour and salt.  Process until smooth and pour over apple mixture.  Sprinkle with sugar and remaining cinnamon.  Bake uncovered for 20-25 minutes or until knife inserted comes out clean.  Serve with syrup if desired. 


                                                               


Taste of Home recipe from website � HYPERLINK "http://www.tasteofhome.com" �www.tasteofhome.com�








Recipe for: Overnight Asparagus Strata





1 lb fresh asparagus, cut into 1” pieces		4 whole wheat English muffins, toasted


2 cups shredded cheese, divided			1 cup diced ham


½ cup chopped sweet red pepper			8 eggs


2 cups low fat milk					1 t ground mustard


Salt & Pepper				





Place asparagus in microwave dish, add 2 tablespoons water, cover and cook on high for 4 minutes.  Drain, drop into ice water immediately.  Drain and pat dry. Arrange toasted muffin halves in greased 9 x 13 pan, cut side up, trimmed as needed to fill spaces.  Sprinkle with half of the cheese, asparagus, ham and red pepper.  In large bowl, whisk eggs, milk mustard, salt and pepper.  Pour over top and cover.  Refrigerate overnight.  Preheat oven to 375(.  Sprinkle remaining cheese over strata and bake uncovered 40-45 minutes or until knife inserted in center comes out clean.  Let stand 5 minutes before cutting.  Serves 8.
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Recipe for: Bird’s Nest Egg Salad


1 egg				3 cups chow mein noodles


¼ teaspoon garlic powder or salt


In small bowl, beat egg.  Add chow mein noodles and garlic powder and stir to coat.  Drop by 1/3 cupfuls onto greased baking sheet.  Using fingers, shape each into a nest with an indentation in the center of each.  Bake at 350( for 10-12 minutes or until set.  Cool for 3 minutes and remove to wire rack to cool completely.


Egg Salad                                                                              


6 hard cooked eggs, chopped	1/3 cup finely chopped celery


2 T finely chopped onion		2 T minced fresh parsley (or 1 T dried)


1 ½ t ground mustard		1/3 cup mayonnaise or salad dressing


Salt & Pepper to taste		6 Lettuce leaves





Combine all ingredients, except lettuce, in bowl and mix well.  Spoon equal amounts (about ¼ c) into each cooled nest and place nest on lettuce leaf.  Serve with your favorite bread/cracker.
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Recipe for: Impossible Garden* Pie








2 cups fresh asparagus, cut into 1” pieces		1 ½ cup diced fresh tomatoes


½ cup chopped onion				1 garlic clove, minced


¼ t each dried basil, salt & pepper			1 c or 4 oz shredded part skim mozzarella


½ c grated Parmesan cheese			¾ cup reduced fat biscuit/baking mix


3 eggs						1 ½ c skim milk	





Preheat oven to 400(.  In large bowl, combine vegetables, garlic, basil and salt & pepper.  Transfer to greased 8” baking dish.  Sprinkle cheese over vegetables.  In blender, combine eggs, baking mix and milk until smooth but not frothy.  Pour over cheese.  Bake for 30-35 minutes or until set and thermometer inserted in center reads 160(.  Let stand 5 minutes before cutting.  





*You can use other vegetables (i.e. mushrooms, peppers, zucchini, broccoli, spinach, etc.) but keep the total amount to 4 cups. 
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