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FRLCLPE FOV: peyiled Eggs
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ngredients: Directions:
6 large eggs Hard boil eggs for 13 minutes. Cool
1/3 cup Mayonnaise immediately under cold water. Peel, and
1 tbsp. Horseradish slice in half lengthwise. Place all cooked
1 tbsp. Brown Mustard yolks in bowl and mash. Mix in
Salt & Pepper to taste mayonnaise, horseradish, and mustard.
Paprika Q};:é;’ Add salt and pepper to taste. Add a

-:f:}g?}f}‘\’\ spoonful of the mixture to each half of egg.
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FRLCLPE OV parmesan Roasted Garlic Scapes

ngredients: Directions:
Garlic Scapes (6-12) Rinse garlic scapes. In a large baggie
Olive Oil or bowl, add garlic scapes (with the

Parmesan Cheese (grated)
Salt
Pepper

buds) and as much olive oil as is

needed to coat the garlic scapes.

Coat scapes with parmesan cheese

(as much as needed), place on

cookie sheet and bake at 425°F for
10-15 minutes or until tips are

3 browned.




