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Hellg friends,

This lovely spring weather {rain and all) has given me new
inspiration! Now all I nced is the follow through.

We had a lovely April meeting with our own Carclyn Councel,
member of the Balimore Watar Colar Society, teaching us to paint a
beautiful seascape or sky scene of our choosing, Masterpieces? not
nccessanly, but we had tots of fun and we leamed a lot about color
and new technigues.

On May 11 we will listen to Mike Ensor, an Anne Arundel Extension
Educator and originalor of the Master Gardner Program in Maryland.
Mike always has great information and suggestions far lawn, garden,
and house plants, urging us to put our hands in the soil. We look
forward to his presentotion.

June 8 wil! be our thank you luncheon for the staff at the Extension
Office. Ik would be difficult to find a staff 5o willing ta see to all of our
needs, They are alwdys so weicoming b us.

Please tring a sandwich to enjoy at the May meeting. Dessert will be
provided, We will discuss the June menu at our May meeting, Mease
bring some delidious ideast

Looking forward o seeing you.
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EXTRAORDINARY Tiings
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Suppestions for cooking for | or 2

Maodify the measurements on sonee of your favarite recipes. (Table tollows)
Write your changes in pencil on vour recipe card.

Take advaitage of your freever. Buy items in bulk, but package and fireeze
Inindividual servings. Stock up on single serving foods om sale. Buy
viegelables in hags and use portions ux nesdad,

Coole 4 Tub recipe, hut freeze serving size portions. Muoeathalls and sauce, a
large batch of soup, gorme cazseroles for cxumple, Make a meailoal’ bake
Balf, reeze remainder. Prevwe portions of stuffing, twice haked potutoes,
rice o tinke an easy addition to o meal.

Plan 2 to 4 meats [rom one entrée, Purchase a rorisserie chicken, Bave the
meat and w:u_-i:-huhh:!i the 2Irst might, use =ome of the chichen in an Jtalian
Fishr e 2™ nighat, uny Lo overs wark woll for soup, whia ki or with
niodles,

I &fover purlions of bruili. Lomaw saece, [aste el prace in small cealainers
o 'r'rﬂg,s or [Teere in jce cube trave, i baer and freeze fur fUlire aze.

\mnau! dneals - can use 1ed7 over mests ia st llas with shredded chocge, Fald
oviw rod heat in iy oo bake wdd choese e meitad ) Serve witl sels, Tlae
wlpgrd on bell over voneinb]es 0o feliai,
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Onion and Bacon Balked Chicken
Adapted from Guy Fierri by Bill McKenzie
Serves 3

One lare onion sliced
1/4 b bacon

sugar to taste

5 boneless chicken thighs
1 clove grated garlic
Poultry seasoning o taste
5alt and pepper to taste

Coak bacon till ensp, remowve fridm pan

Saute anion in oil, cook until well caramelized
Process onion and bacon in food processor

Add 1/4 cup water and 1 Tablespoon sugar to taste
Mix together in processor,

Spray pan with non-stick ép'rayf. Flace Chicken in paﬁ, Sprinkle with
poulliry seasoning, salt and pepper to taste. Top with onion, bacon,
water, sugar mixture, Cover with foil. Bake at 350° F until chicken is

coolked throughout. 30 - 45 minutes.

Mote: Since I did not have any bacon, [ used a bit of rendered bacon

fat I had in the freezar,

You could use chicken breast rather than thighs, just alter the

coaking time.



