THE MENU FOR SIX

Sour Cream Pesto Dip 

Fresh vegetables (crudites) to serve with Pesto Dip 

Overnight Ginger Fruit Bowl 

Beef Stuffed Manicotti 

Easy Sourdough French Bread 

Simple Chocolate Cake

TIMETABLE

TWO DAYS AHEAD 

Purchase food and supplies, except strawberries. 

If melons aren't quite ripe, place together in closed paper bag on the countertop. 

Set table if your dining room can be closed off, clean the house. 

Prepare meat sauce for the Manicotti, cover and refrigerate. 

Prepare salad dressing for Fruit Bowl, cover and refrigerate. 

Prepare French Bread, wrap well and freeze. 

DAY BEFORE PARTY 

Prepare Chocolate Cake, cover well and store at room temperature. 

Finish cleaning. 

Check over recipes and make sure you have correct supplies and enough of each ingredient, as well as ice and drinks. 

Purchase strawberries and other last minute items. 

Prepare Manicotti, cover well and refrigerate. 

Prepare Fruit Bowl (except for strawberries), mix with dressing, cover and refrigerate. 

MORNING OF PARTY 

Put last minute touches on table settings. 

Arrange centerpiece. 

Prepare crudites (fresh vegetables) for the Pesto Dip, arrange on platter, cover and refrigerate. 

Prepare Pesto Dip, cover and refrigerate. 

Take time for yourself, to relax, think about the fun you're going to have, go over your lists one last time. 

PARTY TIME! 

Welcome guests. 

I like to have appetizers set out just as guests arrive. When the doorbell rings, pull out your prepared Pesto Dip and platter of crudites and set it on the coffee table in your living room. 

JUST BEFORE SERVING 

Bake Manicotti. 

Put French Bread, wrapped in foil, in oven for last 25 minutes of Manicotti baking time, on rack next to Manicotti. 

Pour drinks on table, light candles. 

Wash and dry strawberries; slice. 

Pull Fruit Bowl out of refrigerator, add strawberries, and place on table. 

Slice warm bread, arrange on platter. 

Eat and have fun!

Sour Cream Pesto Dip

1 cup sour cream

1/2 cup purchased pesto

2 Tbsp. Parmesan cheese

Combine all ingredients and mix. Chill. 16 servings. 

Calories: 45

Fat: 3 grams

__________________________________________________________________________________

Overnight Ginger Fruit Bowl

3 Tbsp. chopped crystallized ginger

3 Tbsp. lemon juice

3 Tbsp. honey

2 cups cubed cantaloupe

2 cups cubed honeydew melon

3 cups cubed fresh pineapple

4 cups sliced strawberries

In large bowl, combine ginger, lemon juice and honey and whisk to blend. Add cantaloupe, honeydew melon and pineapple and mix gently. Cover and refrigerate at least 8 hours or overnight, stirring once. Just before serving, stir in strawberries. Serves 20 

Calories per 1/2 cup serving: 55

Fat: 0 grams

Sodium: 0 mg

Vitamin C: 50%

________________________________________________________________________

Beef Stuffed Manicotti

2 Tbsp. olive oil

1 chopped onion

1 28-oz. jar spaghetti sauce

2 cups cooked roast beef, finely chopped

Heat olive oil in large skillet and cook onion until tender. Stir in spaghetti sauce. Cook over low heat about 5 minutes until blended, stirring frequently. Stir in beef and set aside. 

2 cups shredded mozzarella cheese

1 16-oz. container ricotta cheese

1 8-oz. pkg. cream cheese, softened

1/2 cup grated Parmesan cheese

2 beaten eggs

1/4 tsp. pepper

Combine all ingredients and beat well. 

1 pkg. manicotti shells 

Stuff UNcooked manicotti shells with the mozzarella-ricotta filling. Cover bottom of 13x9" glass baking dish with 1/2 cup of the beef sauce. Place filled shells on beef sauce, then cover with remaining beef sauce. Cover tightly with foil and bake at 350 degrees for 50-60 minutes, until manicotti is tender when pierced with fork. Uncover, sprinkle with more Parmesan cheese, if desired, and bake 5 minutes longer. 12 servings 

________________________________________________________________________

Easy Sourdough French Bread Recipe

The sour cream or yogurt used in this bread recipe adds the tang and chewiness of true sourdough bread. 

4 to 5 cups bread flour

2 Tbsp. wheat germ

1 Tbsp. sugar

2 tsp. salt

1/2 tsp. ground ginger

2 pkg. fast-acting dry yeast

1 cup warm water

1 cup sour cream or plain full fat yogurt, at room temperature

2 Tbsp. vinegar

1 egg white

1 Tbsp. water

Combine 1-1/2 cups flour and remaining dry ingredients in a large bowl. Add water, sour cream or yogurt, and vinegar and beat well. Stir in additional 2 to 2-1/2 cups flour until dough forms. 

On floured surface, knead in 1/2 to 1 cup more flour until the bread dough is smooth and elastic, about 5 minutes. Place dough in greased bowl, turning to grease top. Cover and let rise for 25-35 minutes. 

Grease large cookie sheet. Punch down dough and cover with an overturned bowl on the counter for 15 minutes. Divide dough in half. Roll each half to 14x8" rectangle. Starting with long side, roll dough up tightly and pinch edges firmly to seal. Place seam side down on prepared cookie sheet. Cover and let rise in warm place until doubled, about 15 minutes. 

Heat oven to 375 degrees. Bake bread for 25 minutes. Beat egg white and water in small bowl until frothy. Brush over partially baked bread. Return to oven and bake an additional 5 to 10 minutes until bread is golden brown and sounds hollow when tapped. Immediately remove from cookie sheet and cool on wire rack. 

Calories: 90

Fat: 2 grams

Sodium: 130 mg

________________________________________________________________________

Simple Chocolate Cake

I adore every one of Dinah Shore's cookbooks. Did you know that she was an excellent cook and loved to entertain? Her three books are all out of print, but if you find them, snatch them up. This perfect cake recipe is from her first book Someone's In The Kitchen With Dinah. She says it comes from Fanny Brice. 

4 squares unsweetened chocolate

1 stick butter

1 cup hot water

2 cups flour

2 cups sugar

pinch of salt

1/3 cup buttermilk

1-1/4 tsp. soda

2 beaten eggs

1 tsp. vanilla

Preheat oven to 350 degrees. In a large saucepan, melt the chocolate and butter in the hot water and bring to a boil. Remove from heat and add flour, sugar and salt. Mix well with a wire whisk or eggbeater. Then stir in buttermilk, soda, eggs and vanilla and beat until smooth. Pour into 13x9" pan and bake at 350 degrees for 25-30 minutes, until the top springs back when touched with a fingertip. Make the frosting while the cake is in the oven. 

Chocolate Frosting 

2 squares unsweetened chocolate

1/4 cup butter

8 Tbsp. milk

4 cups powdered sugar

1 Tbsp. vanilla

While the cake is baking, make the frosting. In a heavy saucepan, melt the chocolate and butter together. Add remaining ingredients and beat well. You may need to add more milk or powdered sugar to reach the desired consistency: the frosting should be pourable. 

When the cake comes out of the oven, let cool for 15 minutes, then pour the frosting over. Spread if necessary, and let the cake cool. 16 servings

