Apple Bundles (Delightful Desserts)

2 med. Granny Smith Apples

1 pkg. (11 oz) reg. Bread sticks

1 med. Orange

1 tbs. Butter or margarine, melted
½ cup sugar



½ tsp Korintje Cinnamon (or your own Cinnamon)

Preheat oven to 375.  Peel, core and slice apples with Apple Peeler/Corer/Slicer; cut slices crosswise in half.  Unroll dough; separate at perforations to form 12 strips.  Place 3-4 apples slices at the end of each strip of dough and roll up.  Arrange bundles in Deep Dish Baker.  Zest 1 tsp orange rind with Lemon Zester/Scorer; set aside.  Juice orange to yield 1/3 cup juice; pour into bottom of Deep Dish Baker, but not over bundles. Brush melted butter over bundles.  Mix zest, sugar and cinnamon; spoon over bundles.  Bake 25-30 min or until golden brown. Cal 130, Fat 2.5, Carb 25, protein 2, sodium 200, fiber less than 1g.  Diabetic exchange: 1 starch, ½ fruit (1 ½ carb) *May be served warm with ice cream or whipped cream, if desired.

Garden Dip (All The Best)
Serve this creamy dip with your favorite vegetable dippers for a fresh snack.

1 pkg. Cream cheese, softened
2 TBS mayo

1 tsp Pantry All-Purpose Dill Mix

1 garlic clove, pressed

1 plum tomato

¼ cup diced green bell pepper

1 small carrot, finely grated(1/4cup)
salt/pepper to taste
1-2 TBS milk

1 large red bell pepper

Assorted Fresh Vegetable dippers

In Small Batter bowl, combine cream cheese, mayo, dill mix and garlic pressed with Garlic Press.  Mix well.  Dice tomato and green pepper using Chef’s knife.  Grate carrot using Deluxe Cheese Grater.  Add vegetables to cream cheese mixture; mix well.  Season to taste with salt and black pepper.  Add 1-2 Tbs milk to dip to adjust consistency.  Using V-shaped cutter, cut off top of red bell pepper.  Discard top, membranes and seeds.  Place bell pepper in center of serving platter; fill with dip.  Serve with assorted vegetables.  ½ cups=12 servings.  2 TBS dip = 90 cal, 9 g fat, 2 g carbs, 2 g protein, 100mg sodium, 0 Fiber.  Guilt-Free Dip:  sub fat-free cream cheese and fat-free mayo.  Omit milk.  Cal 25, fat 0, protein 3, sodium 135, fiber 0.  Diabetic exchanges per serving (2TBS) Free Food.

Apple Bundles (Delightful Desserts)

2 med. Granny Smith Apples

1 pkg. (11 oz) reg. Bread sticks

1 med. Orange

1 tbs. Butter or margarine, melted
½ cup sugar



½ tsp Korintje Cinnamon (or your own Cinnamon)

Preheat oven to 375.  Peel, core and slice apples with Apple Peeler/Corer/Slicer; cut slices crosswise in half.  Unroll dough; separate at perforations to form 12 strips.  Place 3-4 apples slices at the end of each strip of dough and roll up.  Arrange bundles in Deep Dish Baker.  Zest 1 tsp orange rind with Lemon Zester/Scorer; set aside.  Juice orange to yield 1/3 cup juice; pour into bottom of Deep Dish Baker, but not over bundles. Brush melted butter over bundles.  Mix zest, sugar and cinnamon; spoon over bundles.  Bake 25-30 min or until golden brown. Cal 130, Fat 2.5, Carb 25, protein 2, sodium 200, fiber less than 1g.  Diabetic exchange: 1 starch, ½ fruit (1 ½ carb) *May be served warm with ice cream or whipped cream, if desired.

Garden Dip (All The Best)
Serve this creamy dip with your favorite vegetable dippers for a fresh snack.

1 pkg. Cream cheese, softened
2 TBS mayo

1 tsp Pantry All-Purpose Dill Mix

1 garlic clove, pressed

1 plum tomato

¼ cup diced green bell pepper

1 small carrot, finely grated(1/4cup)
salt/pepper to taste
1-2 TBS milk

1 large red bell pepper

Assorted Fresh Vegetable dippers

In Small Batter bowl, combine cream cheese, mayo, dill mix and garlic pressed with Garlic Press.  Mix well.  Dice tomato and green pepper using Chef’s knife.  Grate carrot using Deluxe Cheese Grater.  Add vegetables to cream cheese mixture; mix well.  Season to taste with salt and black pepper.  Add 1-2 Tbs milk to dip to adjust consistency.  Using V-shaped cutter, cut off top of red bell pepper.  Discard top, membranes and seeds.  Place bell pepper in center of serving platter; fill with dip.  Serve with assorted vegetables.  ½ cups=12 servings.  2 TBS dip = 90 cal, 9 g fat, 2 g carbs, 2 g protein, 100mg sodium, 0 Fiber.  Guilt-Free Dip:  sub fat-free cream cheese and fat-free mayo.  Omit milk.  Cal 25, fat 0, protein 3, sodium 135, fiber 0.  Diabetic exchanges per serving (2TBS) Free Food.

