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Dinner for Six
Chilled Cuscumber Soup
Family-5hyla Biudtulesta
Ofid-fashioned Coleslaw

Si-Bean Salad
Chasgonnay
Fresh Blackberry Pie

Chilled Cucumber Soup
6 SERVINGS
B cups choppod sceded peclod

cucimbers (alsout 4 loge)
2 cups plain yogun

I tablespoon homey
Vi teaspoon minced garlic
3 tablespoons chopped fresh mine

Additional chopped fresh ming

Purce hall of cach of liss 5 ingredicents in
blender untl] smooth. Teansler g bowd
Repest with remalning hall of same 3
ingredicnis, Season soup wish saly and
pepper Cover and chill untll cold. (Can
b preepared | oy ahiemd, Beep chilled. )

Laddle soup tnrn bowls. Gamish with
addinsoreal mint and serve

Family-Style Muffuletta
L Erup-size version of ami Piaftam codd-onid
andd plivesalad smdwich populerized i
Mew Ovleans, Locork o Choerdonnay

o SCEVINGS

| cup (packed) fresh basil leaves
¥ cup olive oil
Vi cup pitted Kalamatn ofives or
oither hrine-cured hlack alives
cup deained capers
imblespoon chopysed garlic

PRS-

round 2-pound loal sourdough or
French bread (about 10 inches in
diameier]

¥ pound thinly sliced satami

¥ pound thinly sliced provelone
cheese

T.23-0unce jars roasted med
peppers, dratned

| large onbon, thinly sliced

B plum tomatoes, sliced

-

| =]

Rlersdd first 5 inggredients m processor until
Frasd] and ofives are finely chopped. Scason
dressing with salt and pepper (Cim b
it | ety wheasd: Camer amal chill.)

Cut bread horzontally in hall. Padl or
cut out cnough interor beead 1o lene 1Y)
mch-thick <hell. Spread hall of dressing on
cut side of bomtom bread shell. Layer with
hall eich of sakimd, chose, peppers. ofion
ainel pommatoes. Repeat with remaining saks
fidl, cheese, peppers, onion sl omaoes
Spreacd remuining hall of dressing on oun
side of 1op brend shell; press onto filling,
Winp tightly in plastic; chill s leass 1 bour
(Carm b il § elory o], K chillest, !

Msce mfTuletia on planer Cant ingo
wediges and serve
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Oid-fashloned Coleslaw
B TO H SERYINLS

Wy cHip white wine WANCEAr

L CH SARgat

4 teaspoons minced fresh oregana
of X fcaspoons dlrted

cups finely sliced green cabbage
{about | medium head)

2 red bell peppers, diced

1 camrots, pecled, grated

2 celery stmlks, r|'||.1|111r|.'|

¥ cup chopped red onion

I

L=

Combine first 3 ingredients in Linge bowd,
stir uniil sugar dissolves, Add cablage,
bell peppers, camots, celery and onion
mmd o 1o combine. Season eo mste with
skt und pepper Cover and relrigenace 4
hamirs, possing eccasionally. (Can be pre-
r:u-'n] [ elay afaroud Hu'FI refrigeratod. Dvaim
before serving, i destred.)

Six-Bean Salad

6 TO B SERVINGS

Vi pound green beans, trmmed., cil
into 2-inch pieces

Yi pound vellow wax beans,
tnmmed, et inte 2-inch pleces

1 small onbon, coarsely chopped
Vi cup red wine vinegar
¥ cup olive oil
L large garlic clove
3 tablespoons chopped fresh thyme
or 3 Ieaspoons el
1 15 to lo-ounce can Mack-eyed
peas, nsed, drained
| 15 o L6-ounce can Gread
Nonhem beans, rinsed, drained
1 1% 10 IB=paince can kidney beans,
rinsed, drained
1V cups frozen baby lima beans, thawed

Choppeed fresh parsley

Cook green and yellow beans in pot ol
boiling saled water until crisp-render
abour 4 mimuees, Drain. Kinse under cold
water; domin agin

Combine onbon. vinege ol and gulic
in blemder; pumee unel smooth, For o
large bowl. Mix in thyme. Season diessing
o easte with salt and pepper. Add black
eved peas, Great Monhem beans, kidne

ez and |bma beans and wss oo Mo
Mix green and yellow beans o
salad. Cowver anad chill 4 howrs, ioesing
occasiommlly, (Cin be made 3 hovrs ahead
Kirep refrigevanad ) Sprinkle with parsley.

Fresh Blackberry Ple

i SERVIMNLGS

CRUST
2 cups unhleached all purpose Dour
I teaspoon salt
¥ cup chilled solid vegetable
shorteming, cul into pleoes
Ye cup (alsouii]) ioe waner

FILLIMG
I cup plus | mblespoon swgar
¥ cup unbleached all purpose Howr
4 !r"j-lrinl baskeis blackbemes {about
T4 t'ul'H-_:l
|.l|:||1.'.'-|FIlI:H'.III."|| fresh lemon |u|t|t

(B

Whipped cream (optional)

FOR CRUST Sir four and sals 0 lamge
bowad. Add shomening and rub in with fin-
gemips until misiure resembles coarse
meal, Using fork, gradually mix i enough
water to bind dough topether Divide
dough in hall Flaten each hall into disk
Wrap kn phetc s religerate uniil cold,
at beast 1 houe (Can be prepared | diy
dhacial Hrr]" ll.'rllﬂl!'liufli Hn.lr.nl Jl‘llﬂ-ll
ligghatly ot oo tevpweraure hofore rodling )

FOR FrilmsG: Poshson rack i bot
im third of cven and preleat 1o 423°F
Seir | cuep sugar aned Dowr in Large bovd (o
blend. Add bemies and bemon juice and
ioss gently o combine

Foll out 1 dowugh disk on lightly
fowred surface o 11- 1w 12-inch round
Trensler o D-mch-dameter e dizh
Spoon [lling inie crust. Roll out remain-
ing dough disk to 11- 10 12-inch round
|'|L'||:|.' |]|.1|.|._|J.'1 EVET :I".I:II.J.'_. IMress :r]:]{c:
tegpether 1 seal Fold overhang under
Crmp edge decoratively. Usimg small
sharp knile, cut seversd slits in wog crust
for steam 1o escape. Sprinkie op crust
with remaining 1 wblespoon sugar

ok pi 15 mvimaines, Beduce oven
emperature o 330°F Bake ple undl
CIUISE is al:nHl'l:l, abonat 45 mimires h:lll,!,',l.'l'.
Serve it WA OF Al 1oom emperane
with whipped cream il desiped wa T

BON AFFRTTIT By



