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2 apples -- chopped

2 small onions chopped

2 tablespoons minced garlic

1 tablespoon butter

Salt -- to taste

black pepper -- to taste

1 1/2 cups goat cheese (break it up into smaller pieces)

1 cup chopped almonds

1/2 cup chopped mint

1 Leg of lamb - (abt 5 Ibs) -- butterflied

2-3 tablespoons olive oil

You'll also need butcher's twine

Preheat oven to 375 degrees.

1- In a small frying pan saute apples, onions and garlic in butter
until lightly browned

2- Take this mix out of pan and into bowl add the goat cheese,
almonds and mint and mix.

3- Add salt and pepper

4- Arrange lamb on cutting board, inside facing up. Flatten the
meat slightly

until leg is a fairly even thickness.

5-Season the inside and outside of lamb.

6- Pile the stuffing mix lengthwise along one side of leg; roll up
extended lamb over stuffing,

tuck in the ends.

7-Tie twine under lamb rolling and tying it firmly.



8-Then tie roll along the length.

9-In a large frying pan heat the oil. Add the lamb roll and brown on
all sides.

(about 5 min.)

10- Place lamb un a roasting rack in a roasting pan and cook in the
over until brown and tender, 30 minutes for medium-rare, don't
forget to baste.

11- Remove from the oven let cool covered in foil for 10 minutes.
To serve, throw out strings, slice and serve with hot roasted Thyme
Potatoes.

Makes aprox. 6 servings.
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2-3 Ibs. small potatoes

3-4 tbsp. olive oil

2 tbsp. dry thyme or 1/2 c. chopped fresh thyme

salt

black pepper

1- Cut potatoes into quarters

2-Place olive oil in pan

3-Add potaoes

4-Sprinkle thyme, salt and pepper over potatoes and mix.
5- Roast potatoes in oven at 400 F for about 25 min. or until done
taking care to mix after first 12 minutes.
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2 pounds chocolate (great use of extra Easter bunnies)
1 cup cream

1 pint Strawberries

3 Bananas sliced

1. Chop each of the chocolates into small pieces, separately.
Place chocolate in its own fondue pot.

2. Turn the pot setting to medium or

3. In a sauce pan, heat the cream. When the cream comes to a
simmer, remove from the heat and pour over the chocolate.
Whisk until smooth.

4. Serve the fondue with the fruit.
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How to Make your Own Easter Basket
Easter Gift Craft

. Choose your theme

. Set your budget

. Choose a base container

. Choose the main gift items
. Choose afiller material

. Layer your items

. Wrap it up

. Add the finishing touches

O~NOOOUTRWN B

The loveliest Easter gift baskets are home made. You can make one
for each family member and the best part is the adults can get one
too!

The general directions above are good for any gift basket. Just
change the theme depending on the person you are making the
Easter gift basket for.

Grandpa likes to play golf, no problem, just change the theme and
add some golf related gifts, you can even add special diabetic
chocolates to the basket of loved ones with diabetes.

Baby bunnies for baby, and jewelry for mom, tucked tight in a

fill able plastic egg, makes for a great surprise.

You can put family favorites that have sentimental value together to
make a very special memory basket gift. Make an Easter gift basket
for the receiving hosts of a dinner party!
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