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Baked .P'o.lenta Rounds

Prep: 15 minutes | Bake: 12 minutes | Makes: 4 appetizer servings | Freezing: not recommended

12 thin slices prepared polenta rounds
(approx. ¥&7)
(15 mL) Crlsm”

Ya [aD (2 mL) L-I’tL I\ r‘ep{\er
Tappmg

0z (125 g) cream cheese, softened

coarsely ground

4 0z (125 g) gorgonzola or goat cheese
5 cup (75 ml) Bick's® Hot Pepper Rings,

coarsely chopped
2 thsp (30 mL) pesto
Garnish

1 cup (250 mL) tomato sauce, heated

Preheat oven to 425°F (210°C)

re

Arrange polenta slices on a parchment-lined baking sheet. Brush with oll and sprinkle

with salt and pepper

3. Ina bow
pesto. Re

4. Bake polentz

mix cream cheese and gorgonzola until fully combined. Stir in peppers and

rounds in pre

1 oven for 12 minutes or until hot,

5. Spoon heated tomato sauce on individual serving plates. Place baked polenta round on
sauce. Top each polenta round with 2 mounded spoonful of topping, stacking 3 high

Tips

* Tubes of prepared polenta are available in most supermarkets and come ina 1 kg
package, approx 2 ¥ inches in diameter, Look for them in the section, haking
section or near dried beans, cornmeal or pasta

» Excellent appetizer! Serve slightly warm or at room temperature.
» Wrap leftover polenta well and refrigerate for up to 1 week =
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MADE EASY

Prep: 20 minutes | Cook: 8 minutes | Makes: 10 servings | Freezing: not recommended
2 cups (500 mL) orzo pasta (1 1b/500 g) 1. Bring a pot of salted water to a boil. Add the orzo and cook until it is al dente, about
%6 cup (125 mL) Grisco® Vegetable Oil 6-8 minutes. Drain and rinse with cold water, until the pasta is room temperature.

% cup (50 mL) lemon juice 2, Place pasta in a large serving bowl, Add remaining ingredients, Stir well to combine
1% cups (375 mL) cherry tomatoes, halved

1 cup (250 mL) feta, crumbled Tips o 2

1 cup (250 mL) Bick’s® Garlic Baby Dills, chopped ® This pasta salad has all the flavours of a Greek salad. Great for a barbecue
¥%  cup (125 mL) onion, chopped or any dinner party.

¥ cup (50 mL) fresh dill, chopped = Shaped like rice, orzo pasta is the new take on pasta salad

1 tsp (5 mL) salt
¥ tsp (2 mL) pepper

Nutrients Per Serving: Cal 273 | Pro 6
Sod 622 mg | C
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turkey, ham, roast beef or any g size howl, beat evaporated milk, eggs and salt. Dip s
200 mixture

Fat Free

cup (125 mL) Camation® Regular, 2%
Evaporated Milk

¥ p (2 mL) sait
15p (30 mL) Crisco® V

MNutrients Per Serving: Cal 263 | Pro 1599 Fat14¢g
Carb 18.1 g | Fib 0.7 g | Sod 795 mg | Chel 91 mg




DELCIOUSLY

DARING

Prep: 25 minutes | Bake: 45 minutes | Makes: 24 slices | Freezing: excellent

Crust 1. Preheat oven to 400°F (200°C), Line baking sheet with parchment paper.
alnne i @ ; Pla [ i - N = aslisy =

_envelope Robin Hood® Flaky Pie Crust Mix e pastry according to directions. Divide in half, Cover both
Filling ) halves with plastic wrap, let rest in refrigerator,

Vi : 3. Filling. In a medium size bow!, combine first 5 ingredients. Reserve.

4., Roll out each piece of pastr le 12" x 8" (30 cm x 20 cm), on

3 tbsp (45 mL) fresh mint, chopped : d surface. Spread h ing on each piece of dough
2 ) fresh dill, chopp »eets over dough. Carefully roll each piece lengthwise. Tuck and
1 clove garlic, mir seal sides well. Place on prepared baking sheet. Brush top of pastry with

beaten egg and sprinkle with coarse salt.
ke in prel ven 40-45 minutes until crust is golden brown. Cut into
(7.6 cm) hites.

', cup (75 mL) Robin Hood® All Purpose Flour for rolling
1 % cups (375 mL) Bick's® Sliced Beets, rinsed and
, cut into %" (6 mm) pieces

1 egq, beaten 6. Drizzle: In a small bowl, combine ingredients for drizzle. Gamish plate or
¥  tsp (1 mL) coarse salt (optional) drizzle over bites
Drizzle

¥ cup (125 mL) goat cheese, softene
¥ cup (125 mL) Carnation® Regular, 2% or Fat Free
Evaporated Milk b 4
clove garlic, mince

Mutrients Per Serving: Cal 128 |Pro4.6 g/ Fat 8.4 g1 Carb 8.4 g | Fib 0.6 g | Sod 162 mg | Chol 17 mg
B Smucker Foods of Canada Co. or its affiliates. Camation is a trademark of Société des Produits Nestié S.A., used under license.




