OCTOBER, 2007

RED HOT CHICKEN:

Ingredients:


Boneless Chicken Thighs


Frank’s Red Hot Sauce


Mayonnaise (enough to thicken Hot Sauce)

You can either marinade the chicken thighs for a few hours or just soak them and put them on the grill.  These chicken thighs are a fun grilled alternative to Buffalo Chicken Wings and just as tasty.  They’re great leftover for lunch the next day.

GRILLED BABY BAKED POTATOES:

Baby Red Potatoes, baked or boiled until tender

Cheddar Cheese, grated

Sour Cream

Chives, or Green Onions, chopped

Use your imagination on this one – add roasted peppers, bacon, or whatever suits your fancy!

SALAD IN LETTUCE LEAVES:

Ingredients:

Large Leaf or Red Leaf Lettuce leaves


Chinese or regular Cabbage (for crunch) finely shredded


Lettuce, finely chopped


Red Onion


Italian Dressing or Vinaigrette

Any vegetables of your choice, chopped (although cucumber will make mix a bit watery)

Combine all ingredients, except the large lettuce leaves – put salad mixture on the large lettuce leaves and roll as if you are creating a cabbage roll or egg roll.  If you have the bad luck we did while taping, and your lettuce leaves fall apart, just serve the chopped salad on the leaves – it still tastes great! 

