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Springtime Spaghetti

Zucchini and carrots are sauteed in butter, mixed in a creamy sauce, and tossed with
spaghetti. This is a great side dish that goes really well with barbeque. Original recipe
makes 6 servings Ingredients:

Directions: 8 ounces spaghetti

1. Bring alarge pot of lightly salted water to a boil, cook 2 tablespoons butter
spaghetti for 8 to 10 minutes, until al dente, and drain. | large zucchini, julienned

2. Meltthe butterin askillet over medium heat, and saute 3 large carrots, julienned

the zucchini, carrots, and garlic until tender. Stir in the 2teaspoons minced garlic
heavy cream, Parmesan cheese, and dill. Cook and stir 3/4 cup heavy cream

until thickened. 3. Mix with the cooked spaghetti to 3/4 cup grated Parmesan cheese
serve. 1 tablespoon chopped fresh dill
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Overni gt Blueberry
French Toast

This is a very unique breakfast dish. Good for any holiday
breakfast or brunch. Original recipe makes 10 servings.

Ingredients:

* 12slicesday-oldbread,cut * 1teaspoon vanillaextract
into 1-inch cubes * 1/3cup maple syrup

o L R ALY * 2(8ounce)packagescream 1 cup white sugar
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