[image: image1.jpg]



[image: image7.jpg]



[image: image2.wmf] 



[image: image3.wmf] 

[image: image4.wmf] 


Recipe for:  Asparagus With Garlic





3 cloves garlic, crushed 


4 tablespoons extra virgin olive oil 


2 pounds fresh asparagus 


6 tablespoons finely grated parmesan cheese 


2 teaspoons fresh lemon juice


�Mix garlic with olive oil and set aside.  





Stand asparagus spears upright in a tall pan of boiling water.  Cover and cook 10 minutes then carefully lift asparagus to a colander to drain. 





Arrange asparagus on warm plates and spoon garlic oil over tips.  Sprinkle with parmesan and lemon juice then serve immediately.














                                                                              





Recipe for:  Garlic Croutons





4 tablespoons butter 


2 cloves garlic, minced 


1 ½ cups cubed French bread (3/4 inch cubes work well)





Preheat oven to 350(F.   In saucepan, melt butter and stir in garlic.  Cook for 1 minute.   Remove from heat, add bread cubes and toss to coat. 





Spread on baking sheet.  Bake for 15 minutes or until cubes are crisp and dry.  Check frequently to prevent burning.  Cool completely and store in airtight container.  


 


Feel free to add other herbs or seasonings to the butter mixture, or sprinkle with Parmesan cheese after baking while still warm.
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Recipe for: Garlic Chicken Adobo





2 boneless chicken breasts�3 garlic cloves, peeled and sliced in half�¼  cup of vinegar.�¼  cup of soy sauce.�¼  cup of water.�Coarse ground black pepper, to taste.





Brown chicken breasts in a skillet.  Add the garlic, soy sauce, vinegar, water and pepper.�


Cover and simmer for about 35-40 minutes, until very tender. Turn the chicken once during this time.


                                                                      








Recipe for:  Garlic Pork Kabobs


1 ¾ cups chicken stock 		2 tablespoons cornstarch 


2 cloves garlic, minced 		1 tablespoon packed brown sugar 


1 tablespoon ketchup 		2 teaspoons vinegar 


1# boneless pork loin, ½” cubed 	1 large red onion, cut into 12 wedges


12 medium mushrooms	 	4 cherry tomatoes 





Stir the stock, cornstarch, garlic, brown sugar, ketchup and vinegar in a 1-quart saucepan until the mixture is smooth.  Cook over medium heat until the mixture boils and thickens, stirring constantly.  Remove from heat and divide sauce, using half to brush on during cooking and half to serve with.








Thread alternately the pork, mushrooms and onion wedges onto 4 skewers.  Brush kabobs with sauce.  Lightly oil the grill rack and heat the grill to medium. Grill kabobs for 20 minutes or until pork is cooked through, turning and brushing often with the sauce.   Place 1  cherry  tomato on the end of each skewer about five minutes before done.  Use all of sauce mixture that was set aside for this purpose. 


Serve on bed of rice drizzling with other half of sauce.  
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