Creamy chive dressing
Ingredients
½ cup Buttermilk
¼ cup Low fat mayonnaise
1 each Lemon, juiced
2 tbl
Parmesan cheese
2 tsp
Low sodium soy sauce
1 clove Garlic, minced
2 tbl
Chives
Method
 Combine all ingredients in
bowl and mix well.
 Adjust seasoning with sea salt
and black pepper.

Strawberry
Vinaigrette
Ingredients
2 cups Strawberries, hulled
1 tbl Chives, chopped fine
1 clove Garlic, minced
½ tsp Mustard
½ tsp Honey
2 tbl
Cider vinegar
2 tbl
Olive oil
Method
 Puree strawberries in food
processor until smooth, transfer to mixing bowl..
 Add remaining ingredients.
and mix well.
 Adjust seasoning with sea salt
and white pepper.
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Whole Wheat Toaster
Pastries
Ingredients
2 ¼ cup whole-wheat flour,
½ tsp salt
1 cup cold, unsalted butter (2 sticks)
½ cup water plus ice
1 egg beaten with a splash of water
7-8 tsp apple or strawberry filling
Method
 Put the flour and salt in a food
processor with the dough blade
and pulse it together briefly.
 Take the cold butter straight out
of the fridge and cut it into 1/2
inch chunks.
 Turn on the food processor and
blend until the mixture resembles
a crumbly meal and add 1/3 cup
of water through the top.
 Remove the dough from the food
processor and with a rolling pin
flatten it out.
 Using a knife cut out 14 to 16 rectangles of dough. Spoon apple or
strawberry filling down the middle and seal around the edges by
pushing down with a fork.
 Brush the tops with the egg wash
and bake them at 375 degrees F
for 18-25 minutes. Enjoy!

Strawberry Filling
Ingredients
1 pint Strawberries, trimmed, cleaned
1 tsp Butter
¼ cup Sugar
2 tbl Corn Starch
1 tbl Lemon juice
Method
 Place strawberries, butter, sugar,
cornstarch in sauce pan and bring to
a simmer.
 When strawberries soften add lemon
juice and continue to cook until completely softened.
 Add pinch of salt and adjust sweetness.
 Cool sauce, and store in refrigerator
until needed.

Apple Filling
Ingredients
4 each Granny smith apples,
peeled and diced ¼”
1 tsp Butter
½ tsp Cinnamon
¼ cup Sugar
2 tbsp Corn Starch
1 tbl
Lemon juice
Method
 Place apples, butter in sauce
pan and sauté gently. Add sugar,
cornstarch and cinnamon in sauce
pan and bring to a simmer.
 When apples soften add lemon
juice and continue to cook until
completely softened.
 Add pinch of salt and adjust
sweetness. If desired, puree filling
in blender.

