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Cheesy Pita Bread Wedges

6 pita pocket bread rounds, cut in half

12 tablespoons garlic and herb cream cheese spread

3 tablespoons olive oil

¼ teaspoon salt

¼ teaspoon coarsely ground black pepper

Prepare grill for direct cooking over medium heat.  Cut pita bread rounds in half.  Using small spreader, spread 1 Tablespoon cheese in each pita half.  Combine oil, salt and black pepper.  Brush both sides of each bread half with oil mixture using Pastry Brush.  Place bread halves on grid of grill.  Grill, uncovered, 

1 ½ - 2 minutes on each side or until lightly browned, turning with Barbecue Tongs.  Cut bread halves into wedges.

Grilled Caprese Chicken
4 boneless, skinless chicken breast halves (4-6 ounces each)

¼ cup balsamic vinaigrette salad dressing

2 garlic cloves, pressed

1-2 large plum tomatoes, sliced

1-2 balls fresh mozzarella, sliced (about 4 oz)

¼ cup snipped fresh basil leaves

Additional salad dressing (optional)

Salt and coarsely ground pepper to taste

Flatten chicken to an even thickness using flat side of Meat Tenderizer.  Place chicken, dressing and garlic in resealable plastic food storage bag, turn to coat.  Marinate in refrigerator 30 mins.  Slice tomato using Chef’s Knife.  Slice mozzarella cheese using Egg Slicer Plus.  Snip basil using Kitchen Shears.  Meanwhile, prepare grill for direct cooking over medium heat.  Place chicken on grid of grill.  Grill, covered, 10-12 mins.  Turn once using BBQ tongs.  About 2 mins before chicken is done, arrange tomatoes and cheese over chicken.  Remove chicken from grill to serving platter; sprinkle with basil.  Drizzle with additional dressing, if desired.  Season with salt & pepper.  

Poor Man’s Margaritas

1 Bottle of Corona Beer (no substitutes)

1 bottle Margarita mix

1 liter of 7 Up

2-3 shots of Tequila (optional)

Mix together in the Quick Stir Pitcher.  Use equal parts of margarita mix and 7 Up  Slice up 2-3 limes and cut in half.  Swipe the rim of a glass with the lime and dip in margarita salt.  Put in ice cubes and pour margarita’s over.
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