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September 10, 2015 – Food on the Move!

Subject Line: 

Good Food on the Move!
Facebook and/or Twitter Words:
It’s a grab-and-go world!

It happens to all of us at some point in the day – an energy emergency!

Different shapes – muffin tins, cheesecake tin, rolled balls?

Searching for something that’s not cloyingly sweet – sometimes a problem with date-based concoctions.

Super food ingredients that your body loves, even craves.

In This Issue:

The Chicken

RECIPE: Greek Yogurt Muesli Bars 
RECIPE: Salty-Sweet Trail Bars


<More Cooking Tools>

RECIPE: Black Bean High Protein Brownie Cookbook Review
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MAIN BODY:

Slow-Roasted Filet of Beef with Basil Parmesan Mayonnaise


Chicken is braised to fall-off-the-bone tenderness in this recipe that features a coconut-based sauce rich with wonderful flavors and colorful vegetables. The one-pot dish starts out on the stove, and finishes in the oven. The result is a delicious chicken accompanied with plenty of fresh vegetables. The sauce’s fragrance along with aromatic jasmine rice is particularly entrancing as the dish is brought to the table. Delicious eating! 
Recipes from Barefoot Contessa Foolproof by Ina Garten. Copyright 2012. Published by Clarkson Potter/Publishers, and imprint of the Crown Publishing Group, New York, NY. Reprinted with permission of the publisher. All rights reserved.
Cooking Tools:
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	LE CREUSET
5.5 QT. ROUND OVEN
	STAUB 5.5 QT.

COCETTE
	LE  CREUSET
3.5 QT. BRAISER

	A classic pot in the original “Flame” color. A kitchen workhorse for braising, roasting, and soup-making.
	Elegant glazes grace this oval oven that’s comfortable on the stove, in the oven, or on the table. Charming lid knob!
	This pan shape offers lower sides for easier access during braising steps. Makes a great serving vessel, too!
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COOKBOOK REVIEW:


Recipes from Poulet, More Than 50 Remarkable Meals That Exalt the Honest Chicken by Cree LeFavour. Copyright 2011. Published by Chronicle Books, San Francisco, CA. Reprinted with permission of the publisher. All rights reserved.

We’ve been keeping this cookbook a secret for awhile – but now’s a great time to confess how much we’ve enjoyed trying several recipes and enjoying healthy, nutrition-packed bars. Like you, we’re always intrigued with “copycat” recipes, and this book is full of “remakes” of every popular energy bar out there. Now these great flavors are available without any “unwanted extras,” and a whole lot cheaper. 

Closing:

Relish all the special times and reasons to celebrate life with friends and family this spring.
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