


TIPS FROM
THE CHEF

» No more tears: Freeze onions 15
minutes before you use them for tear-
free slicing.

» Here's the scoop: Flip your knife
over to the dull side so you can use it to
scoop up chopped foods.

» On a roll: Get more juice from
lemons and limes by rolling them up
and down between your palm and a flat
surface before cutting.

Just a few minutes, you can scason these
little beauties, roast them in the oven,
baste them with a sweet-and-spicy glaze
and serve them to “oohs” and “aahs.”
Furthermore, they are versatile enough to
prepare any night of the week, yet impres-
sive enough for an clegant dinner party.

Another healthy option is my version of
Barbecue Chinese Chicken Lettuce Wraps,
which I enjoyed at a restaurant and recre-
ate at home. Ground chicken breast makes
for a lean protein and lends the perfect
texture to this recipe. Mushrooms, includ-
ing shiitake, oyster and cnoki variceties,
give it an exotic flair. When ingredients
arc prepared ahead of time, the cooking
process takes just a few minutes.

Finally, if you arc in the mood for com-
fort food but looking for ways to keep it
light, step away from the blue box, skip
the fuss of baked recipes, and try my
macaroni and cheese with chicken and
broccoli.

Taste, not talk, will he the best way
to test the truth of what I'm saying. So
warm the oven, grab the spatula, tic the
apron, and let’s get started on a visit to
the lighter side of delicious.

OLD WORLD CRAFTSMANSHIP MEETS NEW WORLD STYLE.
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TCHEN COUNTERTOPS
GRANITE * MARBLE
ENGINEERED STONE

Napolitano

MARBLE & GRANITE

448 ANDOVER STREET | LAWRENCE, MA | 978-688-2225
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SERVES 8

INGREDIENTS
2 tablespoons extra virgin olive oil
1 pound chicken breast tenders, chopped
Salt and pepper
1 small sweet onion, chopped
1 pound elbow or carkscrew-shaped

pasta

27/2 cups raw broccoli florets
3 tablespoons butter or margarine
3 tablespoons all-purpose flour
12 teaspoon cayenne pepper
1 teaspoon paprika
2 cups 1 percent milk
1 cup chicken broth
1 cup 2 percent shredded cheddar cheese
1 tablespoon Dijon mustard

DIRECTIONS

1. Place pot of water on stove to boil.

2. Warm sauté¢ pan over medium-high
heat. Add olive oil, chicken and onions.
Sauté for 5 minutes or until chicken is no
longer pink.

3- Season with salt and pepper. Cover
and set aside.

4. Salt boiling water. Add pasta and
cook until 3 minutes remain in cooking
time. Add broceoli and cook for remain-
ing 3 minutes.

5. While pasta cooks, heat large sauce-
pan on medium heat. Add butter and
melt. Add flour, cayenne pepper and
paprika. Whisk over heat until mixture
bubbles. Cook for 1 minute. Whisk in
milk and broth and raise heat to bring to
a gentle boil. Lower heat and simmer to
thicken for about 5 minutes.

6. Drain pasta and broccoli. Add back
to pot and add cooked chicken mixture,

7. Add cheese to sauce mixturec and  »



stir until it melts.

8. Whisk in mustard and season with
salt and pepper to taste.

9. Pour sauce into pot with chicken,
broccoli and pasta. Mix and serve.

Recipe courtesy of Helene’s Custom Cuisine

SERVES 4
INGREDIENTS
2 heaping cups assorted mushrooms
(shiitake, oyster, etc.)
1172 pounds ground chicken
1 tablespoon vegetable or peanut oil
Salt and pepper
3 garlic cloves, pressed
1 inch fresh ginger, grated
1 orange, zested
1 red pepper, diced
1 can sliced water chestnuts, chopped
3 scallions, sliced
3 tablespoons hoisin sauce
2 heads Boston lettuce
Wedges of navel orange
DIRECTIONS
1. Remove tough stems from mush-
rooms, wipe with a damp paper towel
and slice.
2. Warm sauté¢ pan over medium-high
heat. Add ground chicken and sauté for

2 minutes.

3. Add chopped mushrooms and cook
4 minutes. Scason with salt and pepper.

4. Add ginger and garlic and cook a
minute more.

5. Stir in orange zest, peppers, water
chestnuts and scallions and cook 4

minutes.

6. Pour in hoisin sauce and toss to coat
mixture.

7. Transfer contents to serving platter
and garnish with orange wedges. Serve
with lettuce leaves.

Recipe courtesy of Helene’s Custom Culsine
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Family Owned & Operated Since 1964

McLay’s Florist

1211 Osgood Street * Osgood Crossing
Route 125 North Andover

978.683.3164

www.mclaysflorist.com

We deliver to
any town!

MTM

INSURANCE
ASSOCIATES, LLC

575 Chickering Road
North Andover
P:(978) 681-5700
F:(978) 681-5777
www.mtminsure.com

Managing Partners
Cindy Traverso
Paul MacDonald
Laurie Mancinelli

Place your trust with MTM Insurance Associates LLC where we
are committed to finding the best insurance solutions for your
home, auto and business needs. Call today and let us show you
how different an insurance agency can be.

Homeowners - Life - Auto - Business- Professional Liability
Commercial Auto - Worker's Compensation - Disability - Long Term Care
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SERVES 4
INGREDIENTS FOR HENS
4 cornish game hens
2 tablespoons olive oil
1 teaspoon garlic powder
Salt and pepper
INGREDIENTS FOR GLAZE
1 tablespoon butter or margarine
1 cup apricot preserves
1 tablespoon dijon mustard
2 teaspoons Worcestershire sauce
1 teaspoon curry powder
DIRECTIONS
1. Preheat oven to 375 degrees I
a. Coat each hen with olive oil. Place in
lightly greased, foil-lined roasting pan. Sca-
son with garlic powder, salt and pepper.
3. Cover pan with foil and bake 30 minutes.
4. Melt butter in saucepan. Add apricot
preserves, mustard, Worcestershire and
curry powder. Heat thoroughly. Set aside.
5. After 30 minutes, remove the foil
from hens and baste with glaze.
6. Bake uncovered for additional 15 min-
utes, until skin becomes golden brown.
7. Remove pan from the oven. Cover
loosely with foil and let hens rest for 10
minutes. Serve with wild rice.
Recipe courtesy of Helene’s Custom Cuisine Iy

( Afresh idea for Mother's Day,
Graduation, and Memorial Day

Yy Same day pickup and delivery
;‘ ‘.'.-'0 Graduation Celebration® a\/ailable 7 da _ Week
O Y ;
—
3 Berry Special Occasion® :
E(:l i b I e@ with dipped strawberries
ARRANGEMENTS %‘_

To order, please call or visit
the location nearest you:

HAVERHILL
308 Main Street

978-372-0202

METHUEN TEWKSBURY
| 67 East Street | 768 Main Street

978-688-8117 978-851-3265

EdibleArrangements.com

©2011 Edible Arrangements, LLC. Containers may vary. Delivery not available in all areas. Available in a variety of sizes. Franchises available call 1-888-727-4258 or visit eafranchise.com
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> ANDOVER =
COUNTRY CLUB

60 Canterbury St. Andover, MA | 978.475.1263
www.andovercountryclub.com

The Andover Country Club proudly presents
its new Pool and Tennis Facility

The secluded location, spacious grounds and large deck surround-
ing the pool truly offer a “resort” atmosphere featuring a sensa-

tional swimming pool with “ beach entrance”, child’s spray ground,

tennis courts and basketball court. Food and Beverage service is
available with seating indoors as well as outdoors. The air condi-
tioned clubhouse is complete with locker rooms and restrooms.
Membership is open to the public, no sponsorship needed.
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