Open-Faced Broiled Sandwich

Ingredients:

+ 2 hoagie buns, =plit

+ 2 toblzspoons moyonnaise

+ 2 teaspoons prepared coarse-ground
mustard

o | pound deli gliced rooat heef, ham ar
Turkey

+ 2 tomatoes, thinky sliced

« 172 red onion, thinly gliced

+ 4dzlices provolone cheese

+ salt and pepper to toste

Preparation:

Preheat oven on brailer setting,

Cur rellg in half, andg toast ina bread
toaater. Place on a baking zheet. Spread
each half with mayonnaige and mustard.
Layer with roaost beef, tomato, red anion,

Pravalone, salt and pepper.
Brail 3to 8 inches from heat source for £

to 4 minutes (keep a corstant eye on it)
until cheese iz bubbly and iz beginning to
brown,

Great Dinners for Much Less Than You Think!

Crock Pot Pork & Sauerkraut
As seen on ABC 27 on 12/88/2011

Ingredients:

+ 3 |b= bonelzss butt pork roast

+ 1/2 teaspoon caraway seeds

+ 1/Z teazpeon black pepper

s | gmall baking apples, peeled, cored
and diced very small (can use about
1/% ¢ applezauce inztead)

« ¢ |ba gaverkraut, undrained

» |/4 cup packed brown sugar

s 4 toblespoons butter, melted

« salt, if needed, to taste

Preparation:

Place perk loin in crock pot, Sprinkle
with caraway seed= and black pepper.
Ploce diced apple {or apple=soucz) on
tap of pork. Four saverkrout and juice
an top. Evenly sprinkle the brawn
sugar on top of the sauerkrout. Driz-
zle the tap with melted butter.

Cook an low Tor about B nours or until
pork reoches infernal temp of at lenst
160°F,

Stir the gaverkraut around a bit be-
Tore serving.

Porcupines

Ingredients:

« | pounc lean ground beef

e 1/ cup uncooked white rice
« 172 cup water

« 1/Z cup chopped onian

o | teaspoon salt

» /¥ teaspoon celery zalt

= 1/B tecgpoon garlic powder

+ 1/8 teospoen ground black pepper
+ 115 ounce) can tamato sauce
» | cupwater

Preparation

Ina large bow!, combine the ground beef,
rice, 1/¢ cup of water and onion. Elend in
=alt, celery =alt, garlic powder and pep-
per. Mix well. Shape into | 172 inch ballz,
Preheat aven to 350°F. In a large gkillet
aver medium heot, brown the meathkalls:
drain faf.

Inan lx7 irch baking dish, combine the
tomato sauce and 1 cup of water, Place
the browned meatballz info the tomato
souce, turning to coat well,

Laver and bake ina preheated oven for
4k minutes, Uncover, and cook for an ad-
ditional 15 minutes.

Chicken with Bacon in White

Wine Sauce
Ingredients:
s 3 Thl slive al
» 11/4|b. skinless, boneless chicken
breast
« 1 ecup diced bacon or harmn
» 1/Htsp, garhc powder
« 1/8 tep. ground black pepper
= 1 rnedium onion, diced {about 1/2 cup)
» 1 3/4 cups Chicken Broth
« 3 toblegpoons all-purpose flour
1 (4 07.) can mushroar, drainad
v 1(8 0z.) can sliced water chestnuts,
drained
« 1 cup dey white wine
e /2 0fali-ounce pkg. medium 299 noo-
dles {about 4 cups), cooked and drained
Preparation
Heat the =il in a 12-inch skillet aver medium-
nigh heat. Add the chicken ond ool for 10 min-
utes or until well browned on both gides, Remove
the chicken Trom the skillet,
Stir the bason, garlie powder, black pepper and
onian in the =killet, Cook until the bacen is
cngked thraugh but not crisp,
Add the brath and flour to the =killet and caak
and atir until the mixture boils and thickens
Stir in the muahroams, water chestnuts and
wlime, Return the chicken to the skillet, Reduce
the heat to low, Cook far 5 minutes or urtil the
chicken iz cooked through. Serve the chicken
aned sauees over the rondles,



