Buddha’s Jewels—Thursday dinner special

Serves 8 to 10

 Dumplings

3 cakes Tofu, pressed and mashed

2 tbls. Peanut butter

3 tbls. Tamari

8 scallions, chopped

1 green pepper, diced

1 ½ c. chopped mushrooms

¼ fresh chopped parsley

½ c. diced water chestnuts

Sauce

 1½ cup pineapple, orange and /or apple juice

¼ c. maple syrup, honey or brown sugar

1/3 to ½ c. cider vinegar

¼ c tamari soy

1 garlic clove, minced or pressed

2 tbls cornstarch dissolved in 2 tlbs. cold water

In a large bowl , mix together all the ingredients for the tofu dumplings. Shape into

2 dozen 2 inch balls and place on oiled greasing pan.  Bake @ 375 degrees for 45 min until

golden and firm.

Combine all he sauce ingredients except the cornstarch in a stainless steel or enamel saucepan. Bring to a boil. Stir in dissolved cornstarch and simmer, stirring’

Constantly until sauce is clear and thickened. Pour sauce over the dumplings and serve immediately. 

Serve w/  rice. 

From: Josette Polzella [mailto:jpolzella@optonline.net] 
Sent: Saturday, August 16, 2008 7:07 PM
To: 'tedstools@aol.com'; 'Mlouc@aol.com'; 'Sherylid@optonline.net'; 'derocamora@yahoo.com'
Cc: 'StephSchaf@aol.com'; 'melin_g@bellsouth.net'
Subject: Tomato and Rosemary Tartlets - Wednesday Lunch special meals

Tomato and Rosemary Tartlets  serves 6 

Increase by  1/3 (* 1.33 )  to make 9 servings

1 pkg yeast   ( 1 1/3  pkg)

½ c lukewarm water (2/3 c)     

 ¼ c  olive oil       (1/3 c)

2 cups flour    (2 ¾ c)

½ tsp salt    (1/3 tsp )

2 tbls rosemary  (2 ¾ tsp)

2 tbls parmesan (2 ¾ tsp)

1 pound tomatoes  ( 1 1/3  lbs)

18 nicoise olives  (23 )

1 tb olive oil   (1 1/3 tbls)

S & P

Stir yeast into water and set aside until foamy about 10 min.  Stir in oil. Combine 2 cups flour  and salt in a large bowl.

Make a well in the center and pour in the yeast mixture.  Stir together to make a dough. 

Turn the dough out into a lightly floured surface and knead until smooth, about 2 to 3 min. Add extra flour as needed

To keep the dough from sticking to the surface. 

Place the dough in lightly oiled bowl, cover w/ damp dish cloth or plastic wrap and set aside until double in bulk, about 1 hour. 

Deflate the dough and divide into 6 equal pieces. Shape each piece into a smooth ball, cover w/ cloth or plastic and let rest 15

minutes.   Then roll each piece into a 5 to 6 inch circle about 1/8 inch thick, place the circles on a baking sheet.

Sprinkle /2 tsp rosemary over each circle and press into dough. Scatter 1 tsp. cheese on top of each circle. Overlap 5 to 6 tomato

slices on each circle, leaving a border at least 1 inch wide around the edge. Divide the olives among the circles, and sprinkle the 

remaining  1 tbls. rosemary on top.  Drizzle w/ ½ tbls. olive oil and season w/  s & p.  Brush the dough with the remaining ½ tbls.

salt & pepper. Fold the edge of the dough over tomatoes  creasing every inch or so. Brush the remaining dough w/ olive oil. 

Preheat the oven to 400 degrees. Bake tarts on the lower rack of your oven until the crust is brown, about 20 minutes.

Remove to cooling rack garnish w/ fresh rosemary.

