
FF&W Menu: Jan-March 2018

Appetizer: Yummy Cranberry Brie Bites

Yield: 24 pieces

INGREDIENTS

1 tube crescent dough
Cooking spray, for pan
Flour, for rolling out dough
8 oz. wheel Brie
1 c. whole berry cranberry sauce
1/2 c. chopped pecans
6 sprigs of rosemary, cut into 1" pieces.

DIRECTIONS

1. Preheat oven to 375° and grease a mini 
muffin tin (one 24 tin or two 12’s) with 
cooking spray. On a lightly floured surface, 
roll out crescent dough, and pinch seams 
together. Cut into 24 squares. Place 
squares into muffin tin slots.

2. Cut brie into small pieces and place 
inside the crescent dough. Top with a 
spoonful of cranberry sauce, some chopped pecans, and one little sprig of 
rosemary.

3. Bake until the crescent is golden, about 15 minutes.

4. Serve warm.
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Salad: Jenni’s Simple Lettuce Tomato & Cucumber Salad and Bread

Yield: 6 large or 10 small servings

Ingredients

1 lb cucumbers, coarsely chopped
1 lb tomatoes, coarsely chopped
1 lb lettuce, coarsely chopped
1 small bunch dill, finely chopped
1/4 cup white or red onion, sliced
2 tbsp extra virgin olive oil
2 tbsp toasted sesame oil
1 tsp salt
Ground black pepper, to taste
Garlic and vinegar, to taste (optional)
Loaf of Artisan Bread

Directions

In a large bowl, add all ingredients in order as listed and as you are preparing 
them (washing and chopping the vegetables). Stir well and gently, and serve 
immediately or within a few hours.

Storage Instructions: To make ahead, refrigerate all vegetables covered in a 
bowl, and add oils, salt and pepper right before serving

Notes

Use garden's bounty or winter store's availability. Any type of cucumbers (pickle, 
dill, garden, long English, Persian), peeled or not, work. Any type of full-grown, 
grape or cherry tomatoes work. As for lettuce - Boston, red leaf, romaine, butter, 
green leaf are great. Just make sure to chop all vegetables in similar sizes.
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Entree: The Best Hungarian Goulash

Yield: 8

Prep time:15 m
Cook time: 2 hours
Ready In: 2 h 15 m

Ingredients
1/3 cup vegetable oil
3 onions, sliced
2 tablespoons Hungarian sweet paprika
2 teaspoons salt
1/2 teaspoon ground black pepper
3 pounds beef stew meat, cut into 1 1/2 
inch cubes
1 (6 ounce) can tomato paste
1 1/2 cups beef stock
1 clove garlic, minced
1 teaspoon salt
4 carrots, sliced into rounds
starch (your choice of noodles, rice or potatoes)
Directions 
1. Heat oil in a large pot or Dutch oven over medium heat. 
2. Cook onions in oil until soft, stirring frequently. Remove onions and

set aside.
3. In a medium bowl, combine paprika, 2 teaspoons salt and pepper.

   Coat beef cubes in spice mixture, and cook in onion pot until brown on all
      sides. 
4. Return the onions to the pot, and pour in tomato paste, beef stock, garlic, 
      the remaining 1 teaspoon of salt and the carrots.
5.   Reduce heat to low, cover and simmer, stirring occasionally, 1 1/2 to 2 hours,
      or until meat is tender.
6.   While goulash is cooking prepare the starch
7. Serve goulash over the starch
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Dessert: Delish Apple Crisp and Vanilla Ice Cream
 
Yield: 8-12
Prep time: 30 m
Cook time: 45 m
Ready In: 1 h 20 m

Ingredients
10 cups all-purpose apples, peeled, cored and sliced
1 cup white sugar
1 tablespoon all-purpose flour
1 teaspoon ground cinnamon
1/2 cup water
1 cup quick-cooking oats
1 cup all-purpose flour
1 cup packed brown sugar
1/4 teaspoon baking powder
1/4 teaspoon baking soda
1/2 cup butter, melted

Directions
1. Preheat oven to 350 degrees F (175 degree C).
2. Place the sliced apples in a 9x13 inch pan. 
3. Mix the white sugar, 1 tablespoon flour and ground cinnamon together, and 
sprinkle over apples. Pour water evenly over all.
4. Combine the oats, 1 cup flour, brown sugar, baking powder, baking soda and 
melted butter together. Crumble evenly over the apple mixture.
5. Bake at 350 degrees F (175 degrees C) for about 45 minutes.
6. Serve with vanilla ice cream
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