
 
Salad Surprise 
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Community Salad  
Herb-Dijon Dressing 
Remoulade Dressing 

Roasted-Garlic and Buttermilk Salad Dressing 
Hoppin' John Salad with Molasses Dressing 

Chicken and Spinach Salad with Bacon Dressing 
Rice & Bean Salad  

Salade Composee w/ Vinaigrette 
Summer House Lobster Salad 

Fresh Mediterranean Salad 
Roast Chicken and Mango Salad with Yogurt  

 
Irish Cream Brownies 

Frozen Blackberry-Lemon Chiffon Pie  
Good Day Pear Crisp 

Orange Couers a la Crème with Strawberry 
Raspberry Sauce 

Fresh Fruit Salad w/ Poppy Seed Dressing   
 
                  Present this menu at Apollo Liquor for 10% off the featured wines 



With the arrival of the New Year many of us traditionally make New Year’s 
Resolutions and so often at least one involves healthy eating/weight loss.  Hence 
the theme for this month’s menu is salads!  The first recipe is like a salad version 
of stone soup, where each participant brings an ingredient; it will be different for 
each attempt.  Should your group be reluctant to be this adventuresome, we do 
have several detailed recipes for salads from which to choose. 
 
Of course we then come to the irony of dessert!  Here is a menu referencing 
healthy eating, but communal celebrations always involve desserts!  So we do 
have some that are lighter versions for the sweet tooth! 
HAPPY NEW YEAR!! 
 

 
Community Salad  
 
Everyone chooses one or more ingredient to toss in the huge bowl—think 
bread bowl or punch bowl size—which may then be tossed with a dressing 
or served with choices of dressings made by the individuals depending 
upon the wishes of your group.  Keep in mind you should have a variety of 
color and textures so to make it appealing!  Bon Appétit!  
 
Ingredient suggestions: 
Greens/Lettuce : many varieties washed and torn as needed 
 Romaine, spinach, micro greens, cabbage, butter lettuce . . . .  
Cheeses: grated/cubed/sliced 
 cheddar, Swiss, blue, brie, feta,  gouda, mozzarella,  pepper . . .  . 
Meats: cooked then cubed, sliced, pulled 
 Beef, chicken, ham, turkey . . . . . . .  
Seafood: 
 Shrimp, tuna, crab . . . . . . . 
Nuts: chopped or whole 
 Pecans, walnuts, hazelnuts, almonds  . . . . . .  
Fresh fruits: sliced, chopped, diced 
 Apples, pears, mango, papaya, strawberries, oranges, persimmons . . . 
.  
Dried fruits: 
 Cranberries, blueberries, cherries, apricots. . . . .  
Vegetables: 
 Cucumber, peppers, tomatoes, squash, zucchini, corn, peas. . .  
Legumes: 



 Peanuts, garbonzo, black beans,. . . .  
Breads: 
 Croutons, peasant, dried cornbread, tortillas. . .  
Seeds: 
 Pine nuts, sesame seeds, pomegranate seeds. . . .  
Olives  
Artichoke Hearts 
Anything else you can imagine!! 
 
Toss ingredients together then decide if you want to toss with a dressing or 
serve and have individuals dress their own salads. 
 
 

Salad Dressings 
 
Herb-Dijon Dressing 
4 servings 
Recipe by Fanny Carroll 
April 2002 
  ��� 
Ingredients 
• 3 tablespoons balsamic vinegar 
• 1 1/2 tablespoons minced shallot 
• 1 tablespoon Dijon mustard 
• 1 tablespoon minced fresh basil 
• 1 teaspoon minced fresh tarragon 
• 1 teaspoon minced fresh thyme 
• 1/2 cup olive oil 
 
http://www.bonappetit.com/recipes/2002/04/salad_with_herb-
dijon_dressing#ixzz24TsfpSAx 
 
 
Remoulade Dressing 
2/3 C mayonnaise 
1/3 C Creole mustard 
3 large green onions, chopped 
3 Tbsp chopped fresh parsley 



1 small celery stalk, chopped 
2 Tbsp fresh lemon juice 
1/2 tsp sugar 
 
Whisk mayonnaise and all remaining ingredients in medium bowl.  Season dressing 
with salt & pepper to taste. 
 
http://www.bonappetit.com/recipes/2009/05/coleslaw_with_remoul
ade_dressing 
 
 
Roasted-Garlic and Buttermilk Salad 
Dressing 
Makes about 1 3/4 cups 
Prep: 10 minutes 
Total: 55 minutes 
 
Ingredients 
2 heads of garlic 
2 tablespoons olive oil 
  
1 cup mayonnaise 
1/2 cup buttermilk 
7 tablespoons freshly grated Parmesan cheese 
2 tablespoons fresh lemon juice 
3/4 teaspoon Worcestershire sauce 
Preparation 
• Preheat oven to 400°F. Cut top 1/2 inch off heads of garlic, exposing 

cloves. Place each on square of foil. Drizzle with oil, then enclose 
in foil. Place on oven rack; bake until garlic is tender, about 45 
minutes. Open foil; cool garlic slightly. 

• Hold 1 head of garlic, cut side down, over medium bowl and squeeze, 
releasing roasted garlic pulp into bowl. Repeat with remaining 
garlic. Mash until smooth. Whisk in mayonnaise, buttermilk, 
Parmesan cheese, lemon juice, and Worcestershire sauce. Season 
to taste with salt and pepper. Cover and chill until ready to use, 
up to 2 days. 

 



http://www.bonappetit.com/recipes/2006/11/roasted_garlic_and_b
uttermilk_salad_dressing#ixzz24TrOkY6k 
 

Hoppin' John Salad with Molasses Dressing 
It is said that eating Hoppin' John on New Year's Day will bring good 
luck. Here's a fresh take on the southern dish traditionally made with 
salt pork (we've subbed in andouille sausage) and served over rice. 
Makes 6 to 8 servings 
January 2007 

             
Ingredients 
• 1/4 cup apple cider vinegar 
• 1/4 cup mild-flavored (light) molasses 
• 1/4 cup olive oil 
• 1/4 teaspoon cayenne pepper 
•   
• 1 1-pound bag frozen black-eyed peas 
• 1 1/2 cups 1/2-inch cubes peeled yam (red-skinned sweet potato) 
• 2 cups 1/2-inch cubes andouille sausage (about 12 ounces) 



• 1 1/2 cup frozen sliced okra, thawed, patted dry 
• 1 cup chopped red onion 
Preparation 
• Whisk first 4 ingredients in small bowl to blend; season with salt and 

pepper. 
• Cook black-eyed peas and yam in large saucepan of boiling salted 

water until tender, about 8 minutes. Drain; cool. Place in large 
bowl. Add andouille, okra, and onion. Add enough dressing to 
coat and toss. 

 
Read More 
http://www.bonappetit.com/recipes/2007/01/hoppin_john_salad_w
ith_molasses_dressing#ixzz24Tt6srla 
 
 
 

Chicken and Spinach Salad with Bacon 
Dressing 
 
Ingredients 
3 cups cooked chicken, cut into short strips (from 1 purchased roast 

chicken) 
1 6-ounce bag baby spinach leaves 
6 bacon slices, cut into 1/2-inch pieces 
1/2 medium-size red onion, sliced paper thin 
3 tablespoons balsamic vinegar 
Preparation 
• Place chicken and spinach in large bowl. Cook bacon in large skillet 

over medium-high heat until crisp. Using slotted spoon, transfer 
bacon to paper towels. Pour off all but 3 tablespoons drippings 
from skillet. Add onion and vinegar to drippings in skillet; stir to 
heat through, scraping up browned bits, about 1 minute. Pour 
dressing over chicken and spinach. Add bacon; toss to coat 
(spinach will wilt slightly). Season salad with salt and pepper; 
serve. 

 



http://www.bonappetit.com/recipes/2003/10/chicken_spinach_sala
d_with_bacon_dressing#ixzz24TsM6f1y 
 
 
Rice & Bean Salad  
Dietitian's tip: 
Rinsing and draining canned beans removes approximately 40 percent of the sodium. 
By Mayo Clinic staff 
SERVES 10 MAIN-DISH SERVINGS 

Ingredients 

   1 1/2 cups uncooked brown rice 

   3 cups water 

   1/2 cup chopped fresh parsley 

   1/2 cup chopped shallots or spring onions (approximately 2 
shallots or several spring onions) 

   15-ounce can unsalted garbanzo beans, rinsed and drained 

   15-ounce can unsalted dark kidney beans, rinsed and drained 

   1/4 cup olive oil 

   1/3 to 1/2 cup rice vinegar, according to your taste 

Directions 

Place rice and water in stockpot. Cover and cook over medium heat until rice is 
tender, about 45 to 50 minutes. Cool to room temperature. Stir in the remaining 
ingredients. Chill 2 hours or longer. 

Nutritional analysis per serving 
Serving size: About 3/4 cup 
Calories 235 Sodium 122 mg 
Total fat 7 g Total carbohydrate 36 g 
Saturated fat 1 g Dietary fiber 5 g 
Monounsaturated fat 4 g Protein 7 g 
Cholesterol 0 mg     
http://www.mayoclinic.com/health/healthy-recipes/RE00160 



 
 
Salade Composee  
Epicurious  | April 1998 
by Julia Child 
The French Chef Cookbook 
 
A handsomely arranged combination salad can be the solution for what to serve 
at an informal spur-of-the-moment meal. The trick is to toss all of the elements 
separately in vinaigrette, letting some marinate for 10 to 20 minutes if they need 
to take on flavor. Then when you arrange your work of art, each part of it is 
perfectly seasoned. Here is a hearty meatless combination.  
 
Ingredients  

•   Vinaigrette  
•   1 can kidney beans, rinsed and drained 
•   Raw zucchini, sliced 
•   Raw mushrooms, sliced 
•   Mixed salad greens 
•   Hard-boiled eggs 
•   Tomatoes 
•   Olives 
•   Anchovies 
•   Chunks of tuna or other fish 
•   Chopped parsley 
 
preparation 

Marinate kidney beans, zucchini, and mushrooms in vinaigrette for 20 to 30 
minutes. 
At serving time, toss mixed salad greens in a bowl with vinaigrette and arrange 
around the edges of a large serving dish. Mound the beans in the center, and 
decorate base with groups of marinated mushrooms and zucchini interspersed 
with hard-boiled eggs, tomatoes, olives, anchovies, chunks of tuna or other fish. 
Pour a bit more vinaigrette over all, sprinkle with chopped parsley or other herbs, 
and serve with French bread and a chilled rosé wine. 
 
 
Read More http://www.epicurious.com/recipes/food/views/Salade-Composee-
105634#ixzz24O5BOXca 
 



Vinaigrette 
Epicurious  | April 1998 
by Julia Child 
The French Chef Cookbook 
 
yield: Makes about 1/2 cup, enough for 2 1/2 to 3 quarts salad greens 
French Dressing for Green Salads, Combination Salads, and Marinades 
The basic French dressing of France is very simple indeed — oil, wine vinegar or lemon 
juice, salt, and pepper; mustard, herbs, and garlic are optional. Although dressing will keep for 
a day or two, it is usually best when freshly made.. 
 
ingredients 

•   1 to 2 tablespoons excellent wine vinegar, or a combination of 
vinegar and lemon juice 

•   1/8 teaspoon salt 
•   Optional: 1/4 to 1/2 teaspoon dry or Dijon mustard 
•   6 to 8 tablespoons best-quality olive oil or salad oil 
•   Fresh ground pepper 
•   Optional: 1 tablespoon minced shallots or scallions and/or 1/4 

teaspoon dried herbs such as tarragon or basil 
 
preparation 

Either make the dressing in your empty salad bowl: Beat vinegar or vinegar and 
lemon juice, salt, and optional mustard in bowl to dissolve the salt. Then beat in 
the oil by droplets, and finally the optional shallots or scallions, and such 
seasonings as you feel necessary. 
Or place all ingredients in a covered jar, shake vigorously to blend, and correct 
seasoning. 
 
Read More http://www.epicurious.com/recipes/food/views/Vinaigrette-
105608#ixzz24O5pBgd5 
 
 

 
Summer House Lobster Salad 
 
Guests can chip in to make quick work of this casually elegant salad; 
steaming the vegetables and lobsters in stages in the same pot keeps 
cleanup to a minimum. 



6 servings 
Recipe by John Derian 
Photograph by Cedric Angeles 
BA June 

2012 ���  
 
Ingredients 
• 1/2 cup minced shallots 
• 1/2 cup white wine vinegar 
• 1/2 cup coarsely chopped fresh dill 
• 2 tablespoons Dijon mustard 
• 1 teaspoon kosher salt plus more for seasoning 
• 1 teaspoon freshly ground black pepper plus more for seasoning 
• 1 cup vegetable oil 
• 12 small red-skinned potatoes or new potatoes (about 1 pound) 
• 2 cups (heaping) haricots verts (about 6 ounces), trimmed 
• 1 cup fresh shelled (or frozen, thawed) peas 
• 6 large eggs 
• 3 1 1/2-pound live lobsters or 3 cups cooked lobster meat 
• 10 cups mixed greens 



• 2 cups cherry tomatoes, halved 
• 6 small red radishes, trimmed, quartered 
Preparation 
• Combine first 4 ingredients, 1 tsp. salt, and 1 tsp. pepper in a 

medium jar with a lid and shake to combine. Let stand until 
flavors meld, about 5 minutes. Add oil and shake vigorously to 
blend well. DO AHEAD: Dressing can be made 3 days ahead. 
Cover and chill. Shake just before using. 

• Place a metal steamer basket in a large pot. Add water to a depth of 2 
inches. Bring water to a boil.  

• Place potatoes in steamer basket; cover and cook until tender, 15–20 
minutes. Transfer potatoes to a plate and let cool. Continue with 
the following ingredients, maintaining water at a depth of 2 
inches throughout and returning water to a boil between batches: 
Cook haricots verts until just tender and bright green, 4–5 
minutes; transfer to a large bowl of ice water and let cool. Cook 
peas until tender, about 1 minute; transfer to large bowl of ice 
water with beans and let cool. Using a slotted spoon, transfer 
cooled vegetables to another plate and pat dry. Add eggs to pot 
and cook until hard-boiled, 12 minutes; add eggs to same bowl of 
ice water; let cool.  

• If using live lobsters, add to pot, cover tightly, and steam until bright 
red and cooked through, about 10 minutes. Immediately transfer 
to another large bowl of ice water and let cool for 5 minutes. 
Remove lobsters from ice water. 

• Crack lobster shells and remove meat; coarsely chop. Discard shells. 
Cut potatoes into 1/2-inch rounds. Peel eggs; cut in half. DO 
AHEAD: Can be made 8 hours ahead. Cover ingredients 
separately and chill. 

• Lay mixed greens on a large serving platter. Arrange potatoes, 
haricots verts, peas, eggs, lobster meat, tomatoes, and radishes 
over however you choose. Season with salt and pepper. Serve 
with dressing.  

• nutritional information One serving contains:  
• Calories (kcal) 730 
• Fat (g) 29 
• Saturated Fat (g) 5 



• Cholesterol (mg) 455 
• Carbohydrates (g) 33 
• Dietary Fiber (g) 5 
• Total Sugars (g) 5 
• Protein (g) 80 
• Sodium (mg) 930 
Read More http://www.bonappetit.com/recipes/2012/06/summer-
house-lobster-salad#ixzz24NwZVLKz 
 
 

Fresh Mediterranean Salad 

 
 
Yield: 10 servings (serving size: 1 cup) 
Michele Zanta, Plantation, Florida, Cooking Light  JANUARY 2010 
  Vinaigrette: 
  3 tablespoons red wine vinegar 
  2 tablespoons water 
  1 teaspoon dried oregano 
  1 teaspoon freshly ground black pepper 
  1 teaspoon Dijon mustard 
  1/2 teaspoon kosher salt 



  2 garlic cloves, chopped 
  3 tablespoons extra-virgin olive oil 
  Salad: 
  2 cups sliced fennel bulb (about 1 medium) 
  1 1/2 cups thinly sliced red onion 

  1 cup pitted ripe olives, halved $  
  3/4 cup chopped fresh flat-leaf parsley 

  1/2 cup (2 ounces) crumbled feta cheese $  
  1 (15.5-ounce) can cannellini beans, rinsed and drained 
  6 plum tomatoes, quartered 
  2 tablespoons sunflower seeds 

Preparation 
. 1. To prepare vinaigrette, combine first 7 ingredients in a small bowl. Gradually add 

oil, stirring with a whisk until blended. 
. 2. To prepare salad, combine fennel and the next 6 ingredients (through tomatoes) in 

a large bowl. Drizzle vinaigrette over salad, tossing until well combined. Sprinkle 
with sunflower seeds. Cover and chill at least 1 hour. 

Michele Zanta, Plantation, Florida, Cooking Light  JANUARY 2010 
Nutritional Information 

Amount per serving 
•   Calories: 119 
•   Fat: 8.1g 
•   Saturated fat: 1.8g 
•   Monounsaturated fat: 4.5g 
•   Polyunsaturated fat: 1.5g 
•   Protein: 3.2g 
•   Carbohydrate: 10g 
•   Fiber: 3.1g 
•   Cholesterol: 5mg 
•   Iron: 1.7mg 
•   Sodium: 346mg 
•   Calcium: 74mg 
•  
http://www.myrecipes.com/recipe/fresh-mediterranean-salad-10000001949709/ 
 
 

Roast Chicken and Mango Salad with 
Yogurt  



 
This salad is a wonderful mix of flavors and textures. Serve it with 
warm flatbread, such as naan. Make a simply beautiful dessert by 
tossing together chopped honeydew, cantaloupe, and watermelon. 
6 servings 
Recipe by Jill Dupleix 
Photograph by Misha Gravenor 
August 2009 

  ��� 
 
 Ingredients 
• 3 tablespoons extra-virgin olive oil 
• 2 tablespoons mango chutney, large pieces finely chopped 
• 1 tablespoon fresh lemon juice 
• 1 tablespoon curry powder 
• 1 1/2 teaspoons (or more) water 
• 1 5-ounce package arugula 
• 1 3 1/2-pound purchased roast chicken, boned, meat coarsely 



shredded into bite-size pieces (about 5 cups) 
• 1 large mango, peeled, pitted, sliced or 2 large peaches, halved, 

pitted, sliced 
• Plain nonfat yogurt 
• 1 teaspoon nigella seeds* or cumin seeds 
• *Pungent and peppery seeds (also called kolonji or black onion 

seeds); available at Indian markets and from 
adrianascaravan.com.  

Preparation 
• Whisk first 4 ingredients and 1 1/2 teaspoons water in small bowl to 

blend. Add more water by teaspoonfuls if dressing is too thick. 
Season to taste with salt and pepper. Place arugula in large bowl. 
Add half of dressing and toss to coat. 

• Divide arugula among plates. Scatter chicken and mango over each 
serving. Drizzle with remaining dressing. Top each serving with 
dollop of yogurt; sprinkle with nigella seeds.  

Read More 
http://www.bonappetit.com/recipes/2009/08/roast_chicken_and_m
ango_salad_with_yogurt#ixzz24NyPXHNf 
 
 
 

Irish Cream Brownies 
Ann Pittman, Cooking Light  OCTOBER 2006 

 



Ingredients 
   1 cup all-purpose flour (about 4 1/2 ounces) 
•   1/2 cup unsweetened cocoa 
•   1/4 teaspoon baking soda 
•   1/4 teaspoon salt 

•   1/3 cup semisweet chocolate chips $  

•   1/4 cup butter $  
•   1 cup sugar 
•   1/2 cup egg substitute 
•   1/4 cup Baileys Irish Cream 
•   1 teaspoon vanilla extract 

•   Cooking spray $  

Preparation 
• Preheat oven to 350°. 
• Lightly spoon flour into a dry measuring cup; level with a knife. Combine flour, cocoa, 

baking soda, and salt in a small bowl, stirring with a whisk. 
• Place the chocolate chips and the butter in a large microwave-safe bowl. Microwave 

at HIGH 1 1/2 minutes or until the chocolate chips and butter melt, stirring every 
30 seconds. Cool slightly. Add sugar and next 3 ingredients (through vanilla 
extract), stirring well with a whisk. Microwave at HIGH 1 minute or until sugar 
dissolves, stirring every 30 seconds. Fold in the flour mixture, stirring just until 
moist. Spread batter in a thin layer into a 9-inch square baking pan coated with 
cooking spray. Bake at 350° for 20 minutes or until a wooden pick inserted in 
center comes out almost clean. Cool on a wire rack. 

Note: 
For truly fudgy treats, be sure to cook the brownies until a wooden pick inserted in the 
center comes out almost clean. If you wait until the pick is clean, the brownies will be 
overcooked. Garnish the plate with a sprig of mint. 
 

Nutritional Information 
Amount per serving 
  Calories: 145 
  Calories from fat: 30% 
  Fat: 4.9g 
  Saturated fat: 3g 
  Monounsaturated fat: 0.9g 
  Polyunsaturated fat: 0.2g 
  Protein: 2.5g 
  Carbohydrate: 23.8g 



  Fiber: 1.1g 
  Cholesterol: 8mg 
  Iron: 0.9mg 
  Sodium: 93mg 
  Calcium: 8mg 
 
http://www.myrecipes.com/recipe/irish-cream-brownies-10000001536703/ 
 
 

Frozen Blackberry-Lemon Chiffon Pie 
Bruce Weinstein, Cooking Light  MAY 2007 

 
Yield: 12 servings 

Ingredients 
    1 1/2 cups graham cracker crumbs (about 12 cookie sheets) 
•   3 tablespoons butter, melted $  

•   2 tablespoons 2% reduced-fat milk $  

•   Cooking spray $  
•   3 cups blackberries (you may use frozen berries)  

•   1/4 cup fresh lemon juice $  
•   1/4 teaspoon salt 
•   4 large egg whites 
•   1 cup plus 2 tablespoons sugar 



•   6 tablespoons water 
•   Fresh blackberries (optional) 
•   Fresh mint sprigs (optional) 

Preparation 
• Combine first 3 ingredients in a bowl; toss with a fork until moist. Press into bottom 

and up sides of a 9-inch springform pan coated with cooking spray. 
• Combine 3 cups blackberries and fresh lemon juice in a blender; process until 

smooth. Strain mixture through a sieve over a bowl; discard solids. 
• Place salt and egg whites in a large bowl; beat with a mixer at high speed until foamy. 

Combine sugar and 6 tablespoons water in a medium saucepan; bring to a boil. 
Cook, without stirring, until a thermometer registers 250°. Gradually pour the hot 
sugar syrup into egg white mixture, beating at medium speed, then at high 
speed, until stiff peaks form. Gently fold in blackberry mixture; pour into prepared 
crust. Cover; freeze 8 hours or overnight. Let stand 5 minutes at room 
temperature before serving. Garnish with fresh blackberries and mint, if desired. 

Nutritional Information 
Amount per serving 
  Calories: 166 
  Calories from fat: 22% 
  Fat: 4.1g 
  Saturated fat: 2g 
  Monounsaturated fat: 1.2g 
  Polyunsaturated fat: 0.6g 
  Protein: 2.6g 
  Carbohydrate: 30.9g 
  Fiber: 2.2g 
  Cholesterol: 8mg 
  Iron: 0.6mg 
  Sodium: 153mg 
  Calcium: 18mg 
 
 
http://www.myrecipes.com/recipe/frozen-blackberry-lemon-chiffon-pie-10000001611677/ 
 
 

Good Day Pear Crisp 
Epicurious  | October 2010 
by Tracey Seaman and Tanya Wenman Steel 
Real Food for Healthy Kids 
 
 
yield: Makes 1 serving 
active time: 5 minutes 
total time: 20 minutes 



Pie for breakfast? Not quite, but the fragrance of this dish is so good that even the 
groggiest grouch will be lured out of bed. Look for ripe pears with out bruises, 
and keep at room temperature overnight. Cut the butter in a thin slice off the 
stick for melting evenly.  
 
 
ingredients 

•   1/2 of a ripe Bartlett pear 
•   1 small lemon wedge 
•   1 1/2 teaspoons dark brown sugar 
•   1 tablespoon rolled oats 
•   1/2 tablespoon chopped walnuts or pecans 
•   1 teaspoon unsalted butter 
•   Pinch of cinnamon 
•   1 rounded tablespoon cottage cheese or plain whole milk yogurt, for 

serving 
 
preparation 

1. Preheat the oven to 400°F. 
2. Halve the pear half and core; cut crosswise in slices and place in a 6-ounce 
custard cup. Squeeze the lemon on top, add the sugar, oats, nuts, butter and then 
cinnamon and bake for 20 minutes, until bubbly and golden and pears are soft. 
3. Let cool for 5 minutes and add a dollop of cottage cheese or yogurt. 
Good Day Summer Crisp: In late summer, follow the recipe substituting a 
ripe nectarine, a plum or two, or a juicy pluot (plum and apricot hybrid), pitted 
and sliced, for the pear. 
Good Day Fall Crisp: In autumn, use a small sweet-tart Royal Gala apple, but 
peel, quarter, and core the apple before slicing. Add dried cranberries, dried sour 
cherries, or raisins, as desired. 
 

nutritional information 

Per serving: 162 calories, 7 g fat, 3 g saturated fat, 23 g carbohydrates, 3 g fiber, 3 
g protein 
 
 
Read More http://www.epicurious.com/recipes/food/views/Good-Day-Pear-Crisp-
361409#ixzz24UJZ3MV7 
 

Orange Coeurs à la Crème with Strawberry 



Raspberry Sauce 
Gourmet  | July 2005 
 

  
yield: Makes 6 servings 
active time: 30 min 
total time: 8 1/2 hr 
You can find the Neufchâtel cheese called for here next to the cream cheese at 
your supermarket. 
Don't be alarmed by the holes in your coeur à la crème molds — they allow liquid to 
drain out of the bottom so the hearts will be firm enough to hold their shape. 
 
ingredients 

•   1/3 cup 1% cottage cheese 
•   1/3 cup plus 2 tablespoons sugar 
•   1 teaspoon finely grated fresh orange zest 
•   4 oz Neufchâtel cheese 
•   3/4 cup plain low-fat yogurt 
•   5 oz strawberries, quartered (1 cup) (frozen is acceptable) 
•   3 oz raspberries (2/3 cup) (frozen is acceptable) 
•   1 tablespoon Grand Marnier or other orange-flavored liqueur 
 
•   Special equipment: cheesecloth; 6 (3-inch) heart-shaped coeur à la 

crème molds 
 



preparation 

Cut 6 (8- by- 6-inch) rectangles of cheesecloth without unfolding it. Rinse with 
cold water and wring dry. Line molds with damp cheesecloth, allowing it to hang 
over sides, and put molds in a shallow baking pan. 
Purée cottage cheese with 1/3 cup sugar and zest in a food processor or blender 
until very smooth, then add Neufchâtel cheese and purée until smooth. Add 
yogurt and pulse just until blended, then divide mixture among molds. Cover 
tops of molds with a sheet of plastic wrap and chill until firm, at least 8 hours. 
Purée berries with liqueur and remaining 2 tablespoons sugar in a food 
processor, then force through a fine-mesh sieve set into a bowl, discarding seeds. 
Invert molds onto dessert plates and remove cheesecloth. Serve coeurs à la 
crème drizzled with sauce. 
Cooks' notes: 
•If you don't have molds, cut 6 (12-ounce) paper cups to make shorter cups, 2 to 3 
inches high. With a wooden pick, poke about 10 holes in bottom of each cup, enlarging 
holes slightly with pick. Line cups with dampened cheesecloth. •Coeurs à la crème and 
sauce can be made 2 days ahead and chilled separately, covered. 
 
 
Read More http://www.epicurious.com/recipes/food/views/Orange-Coeurs-a-la-Creme-
with-Strawberry-Raspberry-Sauce-232327#ixzz24UMBJobr 
 
 
 

Fresh Fruit Salad 
A selection of fresh fruits such as strawberries, kiwis, grapes etc should be laid artistically on the 
small plate with the following dressing drizzled over the top and then some passed separately for 
those who prefer more. 

 
POPPY SEED DRESSING FOR FRESH FRUIT 
Beckie Marley 
 
1/3 C. cider vinegar  
1/4 C. lime juice 
3/4 C. sugar 
1/2 tsp. salt 
1 tsp. dry mustard 
1 tsp. poppy seeds 
1 tsp. paprika 
1/2 tsp. onion juice 
1 C. oil 
 

 
Heat vinegar and lime juice to boil.  
Combine dry ingredients and add to boiling 
liquid.  Stir to dissolve sugar.  Add oil & 
onion juice.  Beat with mixer until 
thoroughly mixed & slightly thickened.  
CHILL!!  Reheat before serving over fresh 
fruits. 



 


