Recipe Card

JANUARY 2009 MISSION BISTRO
Apple and Cheddar Grilled Cheese Pizza with Chicken and Artichoke
Ingredients- 2 Tablespoons Dijon mustard , 2 | Ingredients- 1 large prepared pizza crust,
Tablespoons Light Mayo, 8 slices whole wheat 6 oz prepared chic ast, jar of your
bread, 1 cup of your favorite sharp cheddar favorite pizza sauce, 14 0z artichoke hearts‘
cheese, and 1 granny smith apple sliced. drained anr ut 1nto‘quarters 4oz ohv

drained, iag manarella che
Directions-Prepare just as you would a grilled | Dire s- Layer ingri , y

he cheese, in apr& ver
10 mi&é_ s or until cl_ﬁese’
o color. 3

cheese, serve hot.

«-
i

Chicken with Bernaise Sauce

Cilantro and Garlic Shrimp Pasta

Ingredients - 1/2 cup white wine, 1/2 white Ingredients- Olive Oil , 1 pound shrimp, 6

onion , chopped, small handful fresh tarragon, || cup cranberry chut 2 | |garlic cloves minced, 2 teaspoons lemon

4 boneless and skinless chicken breast, salt and || teaspoon dﬁe&e‘ces saion ﬁlkts, juice , salt and pepper, and 1/2 cup rough
pepper, 3 Tablespoons yogurt based spread pper., . - chopped cilantro.

(brummel and brown) i — mbine zest andJurce with Directions- Saute shrimp in oil , garlic and

Directions- Combine wine, onion and berry @ y, soy sauce and dry mustard, set | lemon juice , until fully cooked. Toss with

tarragon in a pan , boil 3 minutes. Remove aside. cilantro.

from pan , let cool. Cook chicken in pan until x M n oyen at 400 for xteﬁ(J | [Place over your favorite pasta.
done.Add yogurt to the onion and tarragon ne . ad cranberry sauce over

mixture , spread over chicken. and place back in oven fe

"

’ Balsamic Asparagus Roasted Green Beans with Shallots
Iﬂg Ingredients- | pound trimmed asparagus , 1 Ingredients- 12 ounces trimmed green
cut in tb / 2 mCh tthk 1&% v Parmesan che(’zﬁt, tablespoon balsamic vinegar, olive oil, salt and mu;{ 2 small shallots, minced, olive oil ,
1tahan- seasoning 3 oy ‘|| pepper, parmesan cheese. salt and pepper, 4 slices oked bacon.
Dlrectxon ’lace polenta J f'es on asrr.ay : Directions- Place asparagus in a microwave Directions- Preheat O\M
lined with -rchment layer with s soning and || safe dish with about a 1/2 inch of water , cover it 4 ingr , toss
parmesamﬁook at 450 for 15 mm C_Slg_untll with plastic wrap. Cook on high for 4 to 5 ns i'n&
golden\t{ :_ < L f"zwr‘ minutes or until crisp. Drizzle with balsamic , T unti

*\'“ 5%% . olive oil , salt and pepper, and parmesan. pphmble,b on atop
L
i
Banana Split Sundaes \\Gooe Peanut Butter S’more Caramelized Orange Bananas
Ingredients- 4 sliced strawberries, 1 Ingredle Graham crackers, halve Ingredients- 2 large bananas peeled and

tablespoon pineapple preserves, 1 banana sliced, 1 1/2 teaspoons light butter, 1/4 cup

sliced in half lengthwise , 2 scoops of your packed brown sugar, /4 cup orange juice, 2

favorite ice cream (vanilla , strawberry or cups nonfat vanilla frozen yogurt

chocolate) , fat free whipping cream , and Directions- Melt butter in a skillet , stir in
graham cracker crumbles. brown sugar , stir until dissolved , add
bananas and QJ. Cook until thick coated.

Serve hot with frozen yogurt. Top with

Directions- Layer as you wish!

Granola if desired.




