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          RECIPE OF THE MONTH




       THE EMPRESS CHILLED CUCUMBER SOUP

1 LARGE OR 2 SMALL GRATED CUCUMBERS


1 CUP HEAVY WHIPPING CREAM


½ CUP SOUR CREAM


1 MINCED GARLIC CLOVE


1 TABLESPOON CHOPPED GHERKINS


2 TABLESPOONS TARRAGON VINEGAR


CRABMEAT OR SHRIMP


SALT AND PEPPER TO TASTE


If it is too thick, use milk to thin it out to your preferred consistency.


MIX AND CHILL.  TOP WITH REAL CRABMEAT OR SHRIMP.   SERVES 4.






      BLT SALAD

6 BACON SLICES


¼ LOAF ITALIAN BREAD


¼ TEASPOON MINCED GARLIC


¼ CUP MAYONNAISE


1 TABLESPOON WATER


1 SMALL RED ONION


½ POUND CHERRY TOMATOES


1 HEAD BOSTON LETTUCE

PREHEAT OVEN TO 325 DEGREES.  PLACE BACON ON AN ALUMINUM FOILED

COOKIE SHEET AND COOK UNTIL YOUR DESIRED DONENESS...I LIKE CRISPY. 

IT TAKES APPROXIMATELY 20 MINUTES OR MORE.  RESERVE 1 TABLESPOON OF

THE BACON FAT.  PLACE BACON ON PAPER TOWEL FOR DRAINING.

CRUMBLE BACON.  CUT BREAD INTO ¾ INCH CUBES TO MEASURE ONE CUP.  HEAT

FAT OVER MODERATELY HIGH HEAT UNTIL HOT BUT NOT SMOKING AND SAUTE’

BREAD CUBES WITH SALT TO TASTE, STIRRING, UNTIL GOLDEN BROWN.  TRANSFER

TO PAPER TOWELS FOR DRAINING AND COOL.

IN A SMALL BOWL WHISK TOGETHER GARLIC, MAYO, WATER, AND SALT AND

PEPPER.  SLICE ONION AND HALVE TOMATOES.  TEAR LETTUCE INTO BITESIZE

PIECES.  IN A LARGE BOWL TOSS TOGETHER ONION, TOMATOES, LETTUCE,

BACON AND CROUTONS WITH ENOUGH DRESSING TO COAT.  SERVES 2.
