-~ YOGURT MARINATED RHUBARB BREAD PUDDING
— ~—  GRILLED CHICKEN Submitted by Lana Frederick

-~~~ Submitted by Lynn Facile, Yankton AR R R el —

B P 1 % Quart Baking Dish =
B j‘_" 4 boneless, skinless chicken breasts 1 rour at 3?0 = :7:_‘_ :
~ 12 ounces plain yogurt 1 % cups milk =

2 eggs, beaten —

~ 1% tsp. mild curry powder
4 pieces toast, cubed e

Y5 tsp. salt .
Y5 tsp. garlic powder 1 cup diced rhubarb :
cup sugar ———

Y4 tsp. paprika : : ===
Mix yogurt with the curry powder, salt, garlic powder and Scald milk and add eggs and mix well. Add the rest of the e

paprika. Spread all of the yogurt mixture on the chicken ingredients and pour into greased baking dish. Bake until =

breasts. Marinate the chicken overnight or 24 hours. custard sets. == ——

Discard the excess marinade. Grill the breasts 5 minutes each m———

side on low temperature or until a meat thermometer reads 170 PUFFY PANCAKE e
degrees. May be served with a green salad and rice. Submitted by Ethel Goeden s
2 tablespoons butter = = o
Y2 cup whole milk _—
APPLE NUT SALAD -

Y5 cup flour
Y4 cup sugar B
legg E=—=
1 tablespoon butter, melted =
Pinch nutmeg =
Powdered sugar ——
Fresh berries or peaches —-
Preheat oven to 425 degrees. Melt 2 tablespoons butter in e
a 10” ovenproof skillet over medium heat, tilting to cover T
bottom and sides of skillet. Mix flour, sugar, milk and =
unsoftened butter and nutmeg in a bowl mix well. Pour into =
skillet cook 1 minute. Place pan into oven and bake 12to 15~ .=
minutes until puffed and golden. Sprinkle with powdered -
sugar and berries or chopped peaches. Cut pancake in pan ——
%, and serve. Very good.

Submitted by Ethel Goeden, Yankton

3 medium green apples
3 medium red apples

1 cup chopped English walnuts
1 cup mayonnaise

1 % cup celery, chopped
1 Y2 cups raisins

Core and dice apples -
Do not peel. Add celery,
raisin and nuts. Mix well,
add mayonnaise and toss
until evenly mixed.

1 We do things differently...
...and put your mind at ease.

We simplify things when they seem so complex.

We are trained to focus on your specific needs.

We serve all faiths & cultures.

Our services range from the simplest to the most unique.
We offer pre-planning options to suit any budget.

Guiding and serving families with compassion and trust.
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Funeral Home & Crematory, Yankton
Memorial Resource Center, Tyndall |
Memorial Chapels, Tabor, Menno & Tyndall |
665-9679 - 1-800-495-9679
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