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:‘ Spring Risotto with Peas
and Zucchini

Procedure
Heat broth and 2 1/2 cups water in a sau(‘epan
over low heat, keep warm. In another sautepan
melt butter. Add zucchini, season with salt and

pepper. Cook un‘il it is golden brown, transfer

* to a plate. Reduce heat to medium love and
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Spinach, Pea and:

Procedure
Heat 4 teaspoons oil in a medium sauce pan, add
onion, garlic, pinch of salt and pepper. Cook,
stirring for about 3 minutes. Add stock and bring to
_ ' 2 boil.
Add peas afid feturn to boil, reduce heat and
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and bright green.Stirin spinach and mint. Cover
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o 2 tablespoons water to each batch to achieve
desired consistency. Stir in lemon juice , and add
salt and pepper to taste.
Toss greens in oil and lemon juice for flavor and add
to top of soup before serving.

Procedure

Meyer Lemon Coffee Cake
Make the streusel: Mix together flour, brown sugar, and ’
salt. Use a pastry cutter or your fingers to cut butter into
the flour until small clumps form. Cover and refrigerate
until ready.
» Cake; Cook lemon slices\n a medium saucepans of
simmering water for 1 minute. Drain and repeat. Arrange
slices in a single layer on a parchment-lined baking sheet.

Preheat to 350. Butter a 9 inch angel food angel food cake
pan. Soft together flour, bakin,
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