Menu & Recipes for Teacher Appreciation Luncheon

Get bread from bakery unsliced. Slice bread length wise, place fillings on bread and cut after filling. Wrap in plastic or in cloth towel to stay fresh. Edges can be spread with a thin layer of flavored butter then rolled in finely chopped herbs like dill or parsley or a mixture of chives or arugula & parsley.

Watercress sandwiches

1 C unsalted butter, cut into chunks, room temperature

8 C loosely packed watercress leaves (approx. 9 oz)

2 T & ¾ t lemon juice

½ t kosher salt

Process all but butter until finely chopped, add butter, process till smooth.

Salmon sandwiches

8 oz cream cheese

3 oz salmon

2 t lemon juice

¼ t pepper

¼ t salt

1 ½ T chives

1 T dill

Process in food processor until creamy. Store up to 5 days.

Egg salad sandwiches 

6 large boiled eggs

1/3 c sour cream

¼ t salt

1/8 t pepper

1/3 c minced celery

1/3 c minced onion

3 t fresh chives

1 ½ t fresh dill

Mash eggs with a fork until whites are finely chopped & yolks have mixed w/sour cream. Can be stored up to a day before serving.

Prosciutto Spread

½ lb prosciutto

1 C unsalted butter, cold, cut into ½ in pieces

4 teaspoons lemon juice

fresh ground black pepper to taste

Process/pulse in food processor until smooth.

Cheddar-sherry spread on toasted rye

Have ingredients at room temperature:

8 oz mild cheddar cut into ½ in cubes

6 T unsalted butter

2 T dry sherry

2 t Dijon mustard

¼ t white pepper

pinch cayenne pepper

2 T fresh parsley

2 T finely chopped chives

Combine ingredients in food processor until smooth. Store well wrapped up to 3 weeks.

Mushroom tarts in fllo

1 lb white mushrooms

2 large Portobello’s

Chinese black bean paste

Sherry or rice wine vinegar

Butter

Parmesan or other flavorful cheese

Chop mushrooms finely, sauté in butter until very soft. Add other ingredients to taste. Place in filo shells, top with shredded cheese, heat until warm

Apricot tarts

2 packages dried apricots

1 recipe pie crust

Gently boil apricots until soft. Blend until a fine paste.

Make pie dough, place on upside-down miniature cupcake pan. Cook until done. Serve apricot paste in pie dough, cover w/whipped cream. 

Scones

Bread, Frozen éclairs & cream puffs from Costco

Bread from Swedish bakery. 

