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THE MENU/ t r l INI

Cherry tomatoes stuffed with
marinated feta
Outside-in cheddar sliders on mini buns
Oil and vinegar potato salad

rHE PAYoFT/ A favofire
summcrmenu becomes
heahhicr.  ra$ief , .nd
nor€ kid-fticndly when

Potato salad is tosed in
vinaigr€tre.  the vegeta

bles are swecr cherfy
tofrato€s f i l lcd wi th
i ; t .  and ol ives,  and
rhe burgers are mclry.
gooey. cheese-stuffcd

rHE LEFrovERs/ Thc
Open E!.eCL€ddafand
Tomaro Sandwiches are
like grilled cheese only
b.uef.  thrnLs ro a pass
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41o 6 sEBvrNcs/A orea[ side dish or

1 7 to8.ounce Package leia cheese,
cut inio %'inch cubes

2 tablesDoons e\tra vi!gin olive oil
plus addiiional Jor drizzling

1 tablespoon minced shallot

% teasDoon chopped iresh oregano

1 pound large chery tomatoes

12 pnred (alamata olives, nalved

Tosscub€dieia orl shalloii aldor€ganoDr

snall bowl season wrih sali an.l p€pDer

cut l2 iomatoescrosswisernhal l .scoop
our ionaro pllp wLth nelon ballei or snall

spoon. Place romatoes, cul srd€ up, or

s€rvng Dlale sPrinkle with saltandpeDper

Sttfi hollowed cheiiy romatoes wriD

manna[ed leta slide iD olive hall alongsde

cheese. D.zzl€ wiih additionalohve orl
can be nrade 6 hours ahea.l

() l .r l  !  i la l ' .1 (- 
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MA(ES 3/ These kid.s'ze bugers nave

ilre chees€ on ilie ilside. Serve wrth your

iavonte burger acconpanNenis

r% pounds sround chuck (20Eo iai)

4 f.incncubes sharp whiie cheddar
cheese, eacl halved

I soft dinner rolls, splii

% snall red onioD. very thinly sliced

% cupextra vlginoliveoil
2 tablespoons choPPedlresh

cook Doiaioes n large poi of lroiling salle.l

warer unriltender abolt 30 mnnies. Drain

Cool ro jlsr waim, 10 io 1 5 minuies peel

poiaioes cut eacli Dotato innall, then cut

Place warm poiatoes n large bowl sft

red wiDe vnegar aM snsar n snau bowl

uniil sugar dissolves th€n drizzle over
potaioes. Toss iocoat Mix n onron slr€s.

seasonto iasre with salt and peDper cool io

Add olive oil aDd paisley lo potatoes.

Toss well and lei madnaie ai least20 mnutes

andupto 2houE at room tenperatur€ r

Maia Eenn Srlskev B he arthor al

willrams Sonona Fanily Meals

i ' f

Dinuies F€r side lor medrum. lJ desired, grill

cul side of rclls trntil loasied abotri I mDute

TraNfer patties io rolls;l€tresi 5 NDuies

Divrde nea! in io 3 eqral  p ieces shaDe'nio I  r  
'  A\ . l i r  , '  \F i  

' i . i lbal ls.  Press 1 cheese prece mto ceniei  o l  t  pal tAro. jAl  / \L
meaiball aDd enclose cheese rn mea[. Fbften 

4fo 6 sERvrNcs/ tor more ot a brra. a.rd iwo
to 2|| io 3-inch iliameter pattt Reteai to 

io thre€ reaspoons oi whole grau musrar(
lonT Dorepaitles. Spinkle both srdes ol 

alonqwiih rheolNeol.
Datries wrth salt and Delp€r.

PreFare barbecue (rnedium high to high

heao Cnll paftres unlil cooked to desired

doneness andclieese c€nteB soiten, about 5

1% pounds Yukon Gold polaioes
(about 5 medium), unpeelerl

% cup red winevinega!

<Eaa\Nln PrFnear b 'or lPt .  spl . t  le 'ovPr DTNNERToLLS nl . 'a 
' r ts i (16

: : : : l : : -  up orbakirssnaer 'o,es"wroparnrof l " i  c l  spreadwirh
f lELr l l \ ( lJ  MUSTARD s.c€ lef lover.H, RRyroruArocs rr  h"(  vpry"nal .

O Den-Face C heddar o r into 3 slice s j f large Arra nge on each roll h all spin&le with
salt and tepper' Thinlylaversliced leftover csElDAR aiop

sandwiches romatoesBroiluniilcheesebubbles,abour2minuies.
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