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maraschino cherries
(about one 10-ounce
jar)

1 cup (6 ounces)
semisweet chocolate
pieces

(not imitation)

1/2 cup sweetened
condensed milk
Directions:

In a mixing bowl

Chef's Corner with Paula

Thanks to all of you in attendance of our 2010 Valentine
Dinner, "Love Is In the Air". It was a pleasure to see so
many of you and be a special part of your Valentine's
celebration! A special thank you to our staff and their
efforts; making it a special evening!

TIP OF THE WEEK: e
When cooking for diabetics, Granulated Splenda is a perfect substitution

(cup for cup) and doesn't sacrifice quality in baking or flavor. combine flour .
and cocoa; set aside.
Patty's Pantry: In a large mixing

bowl beat the

butter or margarine
This is delicious any time of year. It with an electric mixer

sounds time consuming, but is well - on medium to high
M \vorth the effort. Enjoy!!! speed about 30
seconds

or until softened.
Add sugar, salt,
baking powder, and

baking soda.
Beat until well
Pina Colada Bread Pudding combined.

Add egg and vanilla.
8 slices of sandwich bread Beat well.
2 (3-ounce) packages cream cheese, softened. Gradually beat in the
1 cup light brown sugar, firmly packed flour mixture.
6 large eggs Shape dough into 1-
1 cup milk inch balls;
1 (8-ounce) cans crushed pineapple, drained place on ungreased
2 cups flaked coconut baking sheet.
Coconut Sauce- see below Press down center of

each
Trim crust from bread, and discard, Cut bread into 1/2 inch cubes, and pall with thumb.
place on a baking sheet. Drain maraschino
Bake at 375 degrees for 10-12 minutes or until toasted. cherries,
Beat cream cheese at medium speed with and electric mixer until reserving juice.
smooth; Place a cherry in the
add sugar, beating well. Add eggs one at a time, beating until well center of each cookie.
blended after each addition. (Batter will be slightly lumpy.) Stir in In a small saucepan
milk, pineapple, and coconut: fold in bread cubes. Spoon into a lightly combine the
greased 1 1/2 quart baking dish. chocolate pieces and
Bake at 375 degrees for 30 minutes or until a knife inserted in center  sweetened condensed







