Recipes...

2. Toassemble salad, arrange lettuce on plate; then
add pineapple, pepper rings and onion. Sprinkle
with almonds and sesame seeds. Top with
chicken tenders and spoon remaining marinade
over all. Makes 6 servings.
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: : Submitted by Wayne Denning:

1 = - One of his wife’s dishes by popular demand.

1 H awal | a_n Ch I Cke n Sal a_d : Even those who despise grits enjoy this one!
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: 2 thsp. prepared mustard | : :
2/3 cup pineapple juice ! | . "

I

I 3 thsp. soy sauce : : BaKEd Gfrlt& LT

: 2 thsp. red wine vinegar I " o o

| 1 thsp. honey | ! T T

1 1-1/2 Ib. chicken tenders | ,  6- Cups Water —_——— !

: 1 bunch leaf lettuce : | 2- Eggs :
One 14 oz. pineapple tidbits ! 2— Teaspoons Salt I

! . S 1 p

I 3 Anaheim peppers, sliced in rings | : ? - Cup Cheddar Cheese or 4 — Slices !

! Lsmall onion, sliced in rings l | 1%- Cups Grits (Uncooked) -

« 172 cup almond slices, toasted | ' 1 Stick Butter |

| 1/4 cup sesame seeds, toasted ! | % - Cups Milk !

| . . . 1 ! 1

: L In ts_ziuéclepgna stx dn(;ustard and p_lneapple J(;"Ce | : Bring the water and salt to a boil. Add grits cooking :

| En " er ¢d. h.sﬁyhsaltlc&(\j”;e_garta” boil : 1 them for one minute. Remove from heat and add the

I P(I)ney’ Eialgenmi/r:r tl)gw Ieangn :'Cvg r?na o ! cheese and butter. Stir until ingredients are melted. 1

: ace tC CKE da 2 vela t ptolu tal h sauce | 1 Add beaten eggs and milk and stir. Bake for one :

: over it; cover and refrigerate at least 1 hour. : I hour at 350° F. in a 9% X 13 inch pan. ,

| Remove chicken from marinade. Place marinade | | I

I in small saucepan and boil 3 minutes. Place " ' Optional: : : : : I

] . : ptional: Top with 2 sliced boiled eggs and lightly

! chicken on prepared grill (or broiler rack) about 1 : : : !

: 6 inches from heat. Cook, turning and basting : 1 sprinkle with parsley flakes for color. :

I with boiled marinade, about 6 minutes or until : Enjoy! |

: fork can be inserted in chicken with ease. 1 | :
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