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FAMILY FEATURES

Salted Chocolate Tart with Chip Crust
F()r many hosts and hostesses, planning a holiday gathering

Servings: 9-inch tart
Recipe and image courtesy of Gaby
Dalkin, author of *Whats Gaby
Cooking”
For crust:
1 “Sharing Size” bag
Kettle Brand Chips,
Sea Salt flavor
5 tablespoons unsalted
butter, melted
1/4 cup all-purpose flour
For filling:
1/4 cup heavy cream
10 ounces semisweet
chocolate chips
2 large eggs
1 teaspoon vanilla extract
1/8 teaspoon salt

For topping:

Remove from oven and set
aside to cool.

To make chocolate filling,
combine cream and chocolate
chips in medium pot over
medium heat; warm cream
until chocolate starts to melt.
Whisk both ingredients
together until completely
smooth. Add eggs, vanilla
and salt and continue to
whisk until smooth.

Pour chocolate filling
mixture into cooled tart shell
and place back into oven and
bake for 22-25 minutes.
Remove from oven and let
cool for 30 minutes,

To make chocolate ganache
topping, heat cream in small

involves many details and careful planning of everything

from the tablecloths to the dessert plates. Free yourself from
this stress, and focus your attention on creating a holiday menu that
includes plenty of tasty bites, sweet eats and flavorful drinks. Focus
on the food and watch all the details fall into place, making your
festive celebration the most memorable event of the year.

Grilled Salmon Nachos with
Cilantro Lime Sour Cream
Servings: 4 (or 20 chips)
2 tablespoons jerk
marinade
1 package (6.3 ounces)
Gorton’s Classic
Grilled Salmon
Fillets
fresh mango, diced
2 tablespoons minced

Spoon marinade over fillets and
cook according to package
instructions.

Mix mango, red onion,
Jjalapeno, honey and pinch of
salt in medivm bowl. Sct aside.

Mix sour cream, lime zest,
lime juice, cilantro and pinch

—

red onion of salt in small bowl. Set aside. 1 cup heavy cream saucepan and add chocolate.
2 teaspoons minced Arrange tortilla chips in 8 ounces bittersweet Whisk together over medium
jalapeno single layer on platter. Top each chocolate chips heat until mixture is smooth

and all chocolate has melted.
Pour mixture over middle
of chocolate tart and usc

chip with mango mixture. Flaky sea salt, for garnish

Cut cooked fillets into
approximately 20 pieces and

1 teaspoon honey
Salt, to taste
2 tablespoons fat free

To make crust, first prcheat oven to
350°F.

sour cream
1/2 teaspoon lime zest
1 teaspoon lime juice
1 teaspoon fresh chopped
cilantro

place one piece on top of
cach chip.

Top with lime sour cream
and garnish each chip with
cilantro leaf. Serve with lime

In food processor, pulse potato
chips until finely ground. Add
melted butter and (lour and pulse
for 30 seconds to combine.

Press potato chip crust into

offset spatula to spread
around evenly.

Let entire tart chill over-
night in refrigerator.

Dust with flaky sca salt

bottom and sides of 9-inch before slicing and SCl’Vi‘ng»
tart pan.

Transfer to pre-heated oven and
bake for 12 minutcs.

20 tortilla chips
Cilantro lcaves and
lime wedges
(for garnish)

wedges.
For more recipes, visit

For more recipes, visit
www.kettlebrand.com.

WWWw.gortons.com.

Brie with Chilean Grape Salsa and Tortillas
Servings: 4
11/2 cups quartered fresh Chilean red seedless grapes
1 small mild red chile pepper (jalapeno), chopped
1 tablespoon fresh lime juice
1 tablespoon honey
Pomcegranate sceds (optional)
4 ounces wedge Brie cheese
6 (6-inch) flour tortillas

Preheat oven to 350°F.

Combine quartered grapes, chile pepper, lime juice, honey
and pomecgranate sceds (if using). Stir well. Keep chilled. Upon
standing, salsa generates delicious grape “juice.”

Cut tortillas into triangles. Place on baking sheet and bake for
8—10 minutes, until brown and crispy. Bake Bric until soft and
melted about 5-8 minutes.

Serve grape salsa from bowl or spoon it over top of warm Brie,

For more recipes, visit www.fruitsfromchile.com.

Apple Pie in a Glass
Servings: 2
12 ounces fresh apple cider
2 cinnamon sticks
2 thin slices fresh ginger root
Freshly grated nutmeg

2 teaspoons firmly packed light brown sugar

3 ounces dry sherry

2 ounces apple brandy
Put ¢ider, cinnamon, ginger, nutmeg and brown sugar in small
saucepan over high heat. Bring (o a simmer, then reduce heat to
low and cook for 5 minutes.

Remove from heat and divide between two Irish coffee glasses

or mugs. Transfer cinnamon stick to each. Top cach with half the
sherry and brandy. Serve hot.

For more recipes, visit www.usapple.org.

SCHOLASTICS

Fifth Grade Merit Roll
McCaffrey, Aidan
McCaffrey, Liam

SACRED HEART
SCHOOL

Academic Honor Rolls

Sundleaf, Morgan
Warriner, Grace
Wouestewald, Francisco

Reardon, Courtney
Stahly, Shaylen

’
Eighth Grade Roll of ls

Garry, Regan
Hohenthaner, Tatum
Jussel, Hannah*
Karolevitz, Ellie*
McGlone, Paul
Mueller, Houston
Pavlish, Will
Schulte, Joselyn
Schurman, Cora
Schwartz, Lizzy*
Strom, Sara*
Wintz, Isabelle
Woerner, Nicholas
* — Straight A’s
Fifth Grade Honor Roll
Bose, Allie
Carda, Anna
Fortner, Gavin
Gokie, Joe
Hebda, Zachary
Keller, Lainie
Kreitzinger, Jacob
Maderak, Kristen
Marsh, Kayla
Reinhardt, Emily
Salvatori, Jordynn
Schulte, Jillian

Madson, Lexi
Nelson, Hannah
Perakslis, Chloe*
Rembold, Allie
Schumacher, Leila
Shuey, Emily*
Stastny, Leona
Stephenson, Halle*
Taggart, Grace*
Trail, Ryan
Vornhagen, Molly
Wintz, Brooklynn

* — Straight A's

Sixth Grade Honor Roll

Budig, Christian
Dahlerup, Colton
Fitzgerald, Trevor
Frick, Austin
Gullikson, Paige
Hacecky, Simon
Hebda, Rachel
Jensen, Josie
Knoff, John
Kohl, Aron
Nguyen, Emily
Reardon, Chloe
Smith, Ella

Krajewski, Josephine*
LeFebvere, Rose
Vornhagen, Olivia
Woerner, Natalie*
Wolfgram, Payton*
Wuebben, Madison

* — Straight A’s

Seventh Grade Honor

Roll
Binder, Madeline
Bose, Keegin
Curran, Christian
Dayhuff, Billi Jo
Eichacker, Ryan
Haahr, Anneliese
Harrell, Jakob
Marsh, Jonah
Nelson, Grant
Payer, Justin
Salvatori, Carissa
Schroeder, Madison
Strom, Jakob
Wesseln, Ryann

Seventh Grade Merit

Roll

Lucht, Kyle

First Quarter 2014-15 - Seventh Grade Roll of Excellence
Fifth Grade Roll of Ex- Sixth Grade Roll Excellence Dangler, Bryce*
cellence of Excellence Baker, Tayden Geigle, Kellie* r
Bahm, Andrew Castillo, Isabel Campbell, Jada Jussel, Jess* \
(B:eigeklzannef Christensen, Brodie Fanta, Mary* Kusek, Noel* S S <
Uxa, Alex Covey, Kenzi Gokie, Hailey* McCarthy, Erin . H .
Ekroth, Caeden” G, Kyt Heine. Morean* Madatk. Lol A healthy diet is central to management of diabetes.
Elsen, Elizabeth Hladky, Ethan Kouri, Cecilia Perakslis, Catherine* ; . T
Frank, Coleman Liebig, Grace* Kouri Claire Reinhardt, Jessica® Join Kenny Tomek, Hy-Vee Registered Dietitian, on

Schulte, Miranda
Vyborny, Sophia
Wenande, Courtney*
Wubben, Madison*
* — Straight A's
Eighth Grade Honor
Roll
Becker, Abby
Buechler, Morgan
Hacecky, Harlie
Hochstein, Madelynn
Kolker, Emily
Kortan, Samantha
Lange, Tyler
Lehl, Nick
Liebig, Olivia
Madson, Brooke
Mueller, Evan
Nguyen, Brian
Sedlacek, Sydney
Shoberg, Anna
Warriner, Olivia
Woodmancy, Michael

Eighth Grade Merit Roll

Hebda, Joseph
Peitz, Brandon

a store tour and learn how to
make better nutritional choices
to help manage your diabetes.

Store Tours:
November 17 — 9am - 10:30am
5:30pm - 7pm
Tours and Snacks
November 19 - 1pm - 2:30pm
Store Tour

iyVee.

EMPLOYEE OWNED

2100 Broadway,
Yankton

665-4312

Kenny Tomek
Registered Dietitian



