VIETRI

Inspiring Life, Italian Style

"

JULY/ALGUST 2000
SEUs
o "1 LB6T0281T a‘ “

Wi cookimpwithpautadaen g

Cooking with Paula Deen Magazine July 2010 1



VIETRI

Inspiring Life, Italian Style

Cooking with Paula Deen Magazine July 2010



VIETRI

Inspiring Life, Italian Style

SOUTH-MEETS-WEST
QUESADILLAS

Makes 8 quesadillas

ned and chieese m
cup barbecue sauce F i il b aboul 7 to 5 minutes. Flip and ¢

CU SOUF CIeam 11 ( o heat, 1 ] de untdl Brow:
tablespoon olive oil
cup chopped red onion i
cup butter 1 di butter. Cut intawec
pound shredded barbecue pork  and cilantr | : 1 dipping sauce, Sery
iredded Monterey Jack immediately
cheese i
iredded Cheddar cheese
esh cilantro leaves
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TOMATO-BASIL MAC AND
CHEESE
Makes b to 8 servings

1 pound elbow macaroni

1 cup panko ( Jopanese bread
crumbs)

Y enp chopped parsley

3 tablespoons unsalted butter

e eup all-purpose flour

4 cups skim milk

3 cups shredded reduced-fat

sharp Cheddar cheese
1 teaspoon salt
1'/: cups grape tomatoes, halved

Ui eup chopped fresh basil

Preheat oven to 4007, Spray a
13x%-inch baking dish with cooking
spray, Cook pasta until tender. Drain.
In a small bowl, combine panko and
parsley. Set aside,

In a large saucepan over medium
heat, melt butter. Add flour, stirring
constantly with a whisk. Gradually
add milk, stirring constantly until
smooth. Add cheese, stirring con-
stantly until thick and ereamy. Add
macaroni, salt, tomatoes, and basil.
Spoon into prepared haking dish. Top
with reserved panko mixture. Bake
until golden and bubbly, about 25
minutes.

SQUASH AND ZUCCHINI
CASSEROLE

Makes 4 to b servings

f cups (Y-inch-thick) sliced
yellow squash

6 cups (Vi-ineh-thick) sliced
zucchini

1 teaspoon salt

1 teaspoon freshly ground black
pepper

2 cups (Ve-inch-thick) sliced
yellow onion

2 cups shredded reduced-fat
sharp Cheddar cheese

1 cup crushed reduced-fat round
huttery crackers

Preheat oven to 4007,
Spray a 13x%-inch baking digh with
nomstick cooking spray. In a large
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bowl, combine sguash, zucchini,
galt, and pepper. Arrange half each
of squash and zucchini in a single
layer on bottom of dish. Top with
half of onion, and sprinkle with half
of cheese, Repeat layers, ending with
cheese, Top with crushed crackers,
Cover and bake until vegetables are
tender, about 1 hour. Uncover, and
bake until lightly golden, about 15
minutes.

¥ Lse cottage cheese or ricotta
chieese instead of cream cheess,

w im unbaked foods, substitute
low-fat, unflavored yogurt for sour
Cream,

¥ Sait-free seasonings, fresh herbs,
and lemon juice enhance flavor
without adding far
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