MAY, 2003

MUGGLEWABBERS

Ingredients:


grapefruit juice


port 

Mix two parts grapefruit juice cocktail with one part port in fancy wine glasses

LAMB CHOPS WITH BLUE CHEESE

Ingredients:


8 lamb rib chops, cut ¾ to 1 inch thick


1 Tbs. cooking oil


1 clove garlic, minced


1 Tbs. margarine or butter


1 Tbs. or less flour 


½ cup milk


¼ cup blue cheese, crumbles (1 oz.)


1 Tbs. snipped parsley


1 small tomato, seeded and chopped

Trim fat from lamb chops.  In a large skillet, cook chops in hot oil over medium heat for 4 minutes.  Turn chops and cook for 3 to 5 minutes more for medium doneness.  Transfer lamb chops to a warm serving platter.  Cover to keep warm.

Meanwhile, in a small saucepan cook garlic in margarine or butter for 1 minute.  Stir in flour.  Add milk all at once.  Cook and stir until thickened and bubbly.  Cook and stir for 1 minute more.  Add blue cheese; stir until cheese almost melts.  Stir in parsley.  Spoon sauce over lamb chops and sprinkle with chopped tomato.  Makes 4 servings.

LEMON, RASPBERRIES AND CREAM

Ingredients:


1 package ladyfingers


port (optional)


1 bottle lemon curd


½ pint heavy whipping cream


½ pint raspberries (other fruit may be used)

Place several ladyfingers in bottom of each of 4 bowls.  Sprinkle ladyfingers with port if  desired.  Whisk lemon curd until smooth.  Beat cream and fold half of whipped cream into lemon curd.  Spoon some lemon curd over ladyfingers, add a dollop of whipped cream and top with raspberries.  Makes 4 servings.
