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FRANKOSFAVORITES

Dear Rcaders,

T his week |'m sharing two more of the recipes from “QOur [ avourite Recipcs”,
a cookbook put togethcr as a fundraiser for the (Cancer (linic at Joscph
Prant. T here are on19 i3 cookbooks still available and i]cgou’d like one, call
the Cancer Clinic at 905-33%6-410%. Theg’rejust $10 and worth every
penny. Both Marion (Greb and th”is Prandon who have Provided the
rcciPcs below have been volunteers at the hospita] for20 years. What would
we do without People like them!

Carol

CRANBLERRY FETAFINWHELELS (Phyllis Brandon)

Combine 6 oz. dried cranbcrries, 9 oz. tub sPreadable cream chccsc, I cup
crumbled feta cheese and cup choPPccl green onions and mix well. Divide
and sprea& mix evenlg among 4 large spinach, whole wheat or P]ain tortillas.
Roll up tight]y and wrap in Saran WraP. Re}crigerate atleast 1 hour. | o serve,
cutinto 12 slices each. Makes 48 aPPctizers.

SFICY BLACK OLIVE. AND FETA SFREAD (Marion (reb)
(ombine % cup Pit’ccd and Finelg choppe& marinated black olives, 12 tsp.

gratcd lemon rind, 1 TBSP Freshlg squeezecl lemonjuice, i clove minced garlic,
V2 tsp. dried oregano, Y+ tsp. hot Pcppcrﬂakcs and ' tsp. dried mint (oPtiona]).
(over and rcfrigcrate for up to 2 clags to infuse Havours. UP to? dags before



serving, mash 4 oz. crumbled feta cheese (rinse under cold running water if too
saltg) and 2 oz. cream c]‘neese, at room temperaure, until smooth. Blend in olive
mixture. (_over and regrigerate. Bring cheese to room temperature before

serving. Flace in serving bowl with sPreader and surround with sliced walnut or

seeded bread. (Garnish with mint leaves.



