Company’s Coming

Summer often means visitors. In some cases it’s an adult, child or relatives that we only see once or twice a year. If that is the case, we don’t want to spend all of our time in the kitchen. It’s much more fun to sit around and talk and catch up on the latest news.

This week we are going to take a look at easy foods to feed to casual company.  Remember that most recipes can be prepared in advance, or at least we can pull the ingredients together in advance so that it isn’t so time consuming when it’s time to cook.

The first recipe is really fun. It’s also easy for the host/hostess to create and provides a great opportunity for the guests to be involved. Use any omelet ingredients that appeal to you or your guests. If you want the omelet to appear more uniform, either cook it in a skillet, as you would a regular omelet, or trim the edges once you plate it. Garnish it with a slice of lemon or a sprig of parsley.

The second recipe is a breakfast pie and should be made a day in advance and refrigerated. This is an easy breakfast dish because you make it a day ahead. On the morning that you need it, you just pop it into the oven.

The third recipe is a Lime Chiffon Pie. It’s easy to make but needs to chill for a few hours before being served. If you have children in the group of your guests, you can let them make this dessert. Supervise with pouring the boiling water and then let them take over the rest.

The last recipe is a simple fresh vegetable salad. This will help you use up those fresh vegetables from the garden. Once you chop the veggies, toss with a Red Wine Vinaigrette and serve on a bed of mixed, shredded lettuces. It’s low fat and delicious. You can add or substitute any vegetables that you like.
Ziploc Omelet

Eggs (number needed varies with number of guests)

Cheeses (varied, shredded or diced)

Ham, diced

Onion, diced

Green pepper, diced (also any other peppers that you have on hand

Tomato, diced

Hash browns

Salsa

Good for when all your family is together. The best part is that no one has to wait for his or her special omelet!

Have guests write their name on a quart-size resealable freezer bag with permanent marker (must be freezer bags, regular bags aren’t thick enough). Crack 2 eggs (large or extra-large) into the bag (not more than 2) shake to combine them. Put out a variety of ingredients such as: cheeses, ham, onion, green pepper, tomato, hash browns, salsa, etc. Each guest adds prepared ingredients of choice to their bag and shake. Make sure to get the air out of the bag and zip it up.

Place the bags into rolling, boiling water for exactly 13 minutes. You can usually cook 6-8 omelets in a large pot. For more, make another pot of boiling water.

Open the bags and the omelet will roll out easily. Be prepared for everyone to be amazed. 

Nice to serve with fresh fruit and juice; everyone gets involved in the process and it is a great conversation piece. 

If you don’t want to cook the omelets in the bag, you can always have the guests prepare their bags and then cook them conventionally in a skillet.

Breakfast Pie

8 Slices Bacon, fried crisp, (crumble & set aside)
1/2 Cup Corn Flakes Crumbs
1 Tbsp. Bacon Drippings
6 Eggs, beat until foamy
1 1/2 Cups Frozen Hash Browns
1 1/2 Cups Swiss Cheese, shredded
1/2 Cup Cottage Cheese, small curd
1/3 Cups Milk
1 Green Onion, thinly sliced
1/2 Tsp. Salt (optional)
Dash of pepper

Combine Corn Flakes crumbs and bacon drippings. Add hash browns, Swiss cheese, cottage cheese, milk, green onion, salt and pepper. Pour into glass 9-inch pie pan. Sprinkle with crumb mix and bacon. Cover and refrigerate overnight. Remove from refrigerator. Uncover and bake in 325-degree oven about 50 minutes or until knife inserted near center comes out clean. 6-8 servings.

Lime Chiffon Pie

2/3-Cup Boiling Water 
1 pkg. (4-serving size) Jello Lime Flavored Sugar Free, Low Calorie Gelatin 
Ice cubes 
1/2-Cup Cold Water 
1-1/2 Tsp. Grated Lime Peel 
2 Tbsp. Lime Juice 
2 Cups Cool Whip Free, thawed 
1 Ready-To-Use Reduced Fat Graham Cracker Crumb Crust (6 Oz.) 
Stir boiling water into dry gelatin mix in large bowl for at least 2 minutes or until completely dissolved. Add enough ice to cold water to measure 1 cup. Add to gelatin; stir until ice is completely melted. Stir in lime peel and juice. 

Add whipped topping; stir with wire whisk until well blended. Refrigerate 15 to 20 minutes or until mixture is very thick and will mound. Spoon into crust.  

Refrigerate at least 4 hours or overnight. Store leftover pie in refrigerator. 

Recipe courtesy of www.kraftfoods.com
Fresh Vegetable Salad
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1 Cup Chopped Broccoli 
1 Cup Chopped Carrots 
1 Cup Chopped Red Pepper 
1 Cup Chopped Zucchini 
1/2 Cup Red Wine Vinaigrette 
Mix all ingredients in large bowl. Refrigerate several hours or until chilled. 

Special Extra: Prepare as directed. Toss with 1 bag salad greens or 8 cups torn greens.
Did You Know?

Time Saving Tips

Freeze left-over coffee in cubes. When you want a cup of coffee, heat a few cubes in a cup in the microwave. Especially like to do this with flavored coffees.

Rub a cut white potato over your hands to rid your hands of onion odor.

I buy cheap plastic wrap and cover my counter while cooking with messy stuff. After you are done peal it off with the mess.

Instead of buying precooked bacon, buy 2 or 3 pounds of thick bacon and cook on a cookie sheet in the oven for 15 minutes and freeze it. It microwaves well and can be taken on camping trips for easy reheating and not all the bacon grease.

Using leftover wine is a snap if you freeze it into ice cubes -- save calories and fat by sautéing in wine instead of butter or oil.

To bring butter or margarine to room temperature quickly, use a grater to shred it into your mixing bowl.

