LAVENDER CARROTS  
make ahead -  3-4 days is best!

Ingredients:
1 lb of carrots, peeled and cut into matchsticks



¾ C seasoned rice vinegar



1/3 C sugar



½ tsp lavender

1. Cook matchstick carrots in microwave in half-batches 2 minutes until crisp-tender

2. Combine sugar & vinegar, bring to a boil to create marinade

3. Add lavender to marinade, stir well

4. Pour over carrots.  Refrigerate 3-4 days and serve

a recipe from Pampered Chef Independent Kitchen Consultant

Scott Backus
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MOCHA FROST
“Iced Coffee Latte” from Casual Cooking Cookbook, p.101

1/3 cup instant coffee granules

½ cup boiling water

1 – 14oz. can sweetened, condensed milk (like Eagle brand)

2 cups cold water

1 quart low-fat chocolate milk

ice cubes

1. Place coffee granules in Small Batter Bowl.  Add boiling water; whisk using Stainless Steel whisk.  Incorporate milk and cold water until completely blended.

2. Pour coffee mixture into Quick Stir Pitcher.  Add chocolate milk, plunge to mix.  Chill at least 1 hour.  Serve over ice. 
a recipe from Pampered Chef Independent Kitchen Consultant #387145
Scott Backus
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