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Few sandwiches are more widely enjoyed than BLTs. When hosting 
parties, hosts ot en look for foods that will appeal to their guests, 
which makes BLTs a great appetizer option. h ose hosts who want to 
take a chance on a less traditional “BLT” might want to consider the 
following recipe for “Inside-Out BLTs” from Bob Blumer’s “Surreal 
Gourmet Bites” (Chronicle Books). Unlike traditional BLTs, this 
recipe includes cheese and some additional unique properties guests 
are sure to love.

Inside-Out BLTs

Yields 12 bites

8 strips premium bacon, sliced crosswise into 1⁄8-
inch strips

8 i rm Roma tomatoes or green (unripe) tomatoes, 
cut into 1⁄4-inch-thick slices

1 cup l our
3 eggs, beaten
2 cups bread crumbs or panko
3 or more tablespoons olive oil
 Salt
 Freshly ground black pepper
1 4-ounce log goat cheese, approximately 11⁄2 

inches in diameter, sliced 1⁄8-inch-thick
24 arugula leaves, lower stems discarded

Cook bacon over medium heat until crispy. 
Drain on a paper towel. 

Select the 24 most uniform tomato slices and 
save the rest for tomorrow’s lunch. Dredge slices in 
l our, then in eggs, then pat down in bread crumbs. 
Reserve on plates, but do not stack.

In a sauté pan over medium-high heat, add 
3 tablespoons oil. When oil is hot, add as many 
breaded tomato slices as the pan can accommodate 
without them touching. Fry for approximately 
2 minutes per side, or until browned and crispy. 
Remove from pan and drain on paper towels. 

Add more oil if necessary for subsequent batches.
To assemble, line up 12 fried tomato slices. Season with salt and 

pepper, then top each with 1 cheese slice, a mound of bacon shrapnel 
and 2 arugula leaves. Cover with a second fried tomato slice. Secure 
with a toothpick. Let cool for a minute before serving. (Tomatoes 
have a surprising ability to hold the heat.)

~ FEATURED LOW-CARB SELECTIONS ~

SALMON: Grilled, Poached, or Blackened

CHICKEN BREAST: Boneless, Skinless Breast of Chicken

SHRIMP SKEWERS: 2 Grilled Shrimp Skewers

All of the above are served with
Green Beans or Mixed Steamed Veggies and a Shrimp Dinner Salad

BBQ PORK RIBS: Baby Back Pork Ribs with the

James Gang BBQ Sauce

BLACKENED SALMON CEASAR SALAD

NEW ITEMS

Hi, Welcome toMo’s

Mo’s Old Town, Florence • Daily 11 am - 8 pm
Serving Bowls of comfort for Over 50 Years • 541-997-2185

®

®
Mo’s Old Town, Florence • Daily 11 am - 8 pm

Serving Bowls of comfort for Over 50 Years

RestaurantMo’s

Every Month Mo's has brought in special "Motivation for Kids"

tables which raise money for local charities that are devoted to

helping the wellbeing of local children. This month 

Project Graduation is the local charity 

being honored.

HALIBUT FISH N CHIP
SANDWICH FOR $12.95

and for dessert...
MARIONBERRY OR PEACH COBBLER FOR $4.25

$1.00 more for ala mode

165 MAPLE ST. • 541-997-9811• WWW.MAPLESTREETGRILLE.COM

Open for Lunch & Dinner Tues- Saturday 11:30-8:30

Reservations Suggested.

COME TRY OUR NEW LOCAL HUCKLEBERRY VODKA MARTINI

Friday- Grilled Cod with 5 Shrimp 
with veggie rice asparagus 

Saturday- Blackened Rib Eye Steak
baked potato and sweet butternut 

squash and veggies.

Great Food
& Fine Wine

Wednesday 
Prime Rib Dinner $16

Thursday 
Spaghetti & Meatballs Dinner $10

Friday
Prime Rib Sandwich 

Lunch Specialp

Where good friends & 

great food come together!

Where good friends &

great food come together!

1285 Bay Street 

in Old Town Florence

(541) 902-8338

  Easter Dinner   
SSurfside Restaurant 

                                             On the beach 

$23.50 adults $ $13.50 children under 10 

Price includes:  Fresh brewed coffee, assorted teas and sodas 

Reservations Necessary:  541-997-8263   
88416  1

ST
 Avenue        Florence, Oregon 

Of ering Salad and Appetizer Bar, 
Choice of 4 Entrées:

Honey Glazed Ham, Salmon, New York Roast & 
Pasta Primavera & more

A BLT that thinks outside the box

www.bayviewl orence.com

85625 Hwy 101 

@ Best Western Pier Point Inn
541. 590.3000 • 7 Days - 4-9.

Local, fresh and savory dining with a view.

COMPLIMENTARY APPETIZER

w/purchase of entrée
Bring this ad in for discount. Of er expires 3/29/16

The Grill & Lounge 
a t  S a n d p i n e s

-ATTENTION FLORENCE-
SANDPINES WILL RE-OPEN FOR DINNER

Beginning March 25 & 26 from 5-8pm

All New menu Entrees are designed

fresh to order!!

Open every Friday and Saturday night

 Reservation accepted at:

541-997-4623 Ex 106

1201 35th Street at Kingwood, Florence
541-997-4623Highway 101 & 35 St.


