Satisfying Side Dishes

Roasted Asparagus with Browned Butter

1. Arrange asparagus in a single layer on a cookie sheet.

2. Coat asparagus lightly with cooking spray.

3. Sprinkle w/ salt and pepper.

4. Bake at 400 degrees for 12 minutes or until tender.

5. While asparagus is cooking melt ½ stick of butter in a saucepan until browned.

6. Add a splash of balsamic vinegar and a few “glugs” of soy sauce to the melted butter.

7. Remove the asparagus when done and pour the butter mixture over all spears.

8. Optional: Sprinkle sliced or slivered almonds over the top.

Mom’s “famous” au gratin potatoes
2 cups whipping cream

1 container. Boursin soft cheese w/ herbs

3 lbs. Red potatoes, sliced thinly

1 ½ Tbsp. Chopped fresh parsley

1. Preheat oven to 400.

2. Butter a 9 x 13 pan.

3. Stir the cream and cheese over heat until melted and smooth.

4. Arrange ½ of the potatoes in overlapping rows, seasoning with salt and pepper.

5. Pour ½ cheese mixture over the potatoes.

6. Layer remaining potatoes and cheese.

7. Bake until golden and tender.

8. Sprinkle with fresh parsley.

Black Bean Salad

Combine the following in a mixing bowl:

(Serve chilled)

1 can black beans (drained and rinsed)

1 cup chopped red pepper

½ cup chopped red onion

¼ cup chopped parsley

1 ½ Tbsp. Red wine vinegar

1 Tbsp. Olive Oil

1 clove garlic minced

Salt and pepper to taste.

Spanish Rice

½ cup chopped onion




½ tsp. Oregano

½ cup chopped mixed peppers


¼ tsp. Each: salt, crushed red pepper, cumin

14 oz. Stewed tomatoes 





16 oz. Tomato sauce




1. Sauté vegetables


1 cup cooked rice




2. Add sauce and remaining ingredients

1 tsp. Chili powder
3. Bring to boil, then cover and simmer 20-25  minutes.

Cumin Rice

1 Tbsp. Butter

1 Tbsp. Garlic minced

1 tsp. Cumin

½ dry oregano

1 cup long grain rice (uncooked)

2 cups chicken stock

salt and pepper 

¼ cup scallion minced

1 tsp. Butter

1. Heat butter until butter

2. Add garlic, cumin, oregano & rice

3. Cook @ 3 minutes stirring constantly

4. Add chicken stock, salt and pepper

5. Bring to a boil, reduce heat and cook (covered) about 15 minutes or until liquid is absorbed and rice is tender.

6. Turn off heat and let rice sit 5 minutes.

7. Stir in additional butter and scallions.

Mom’s “famous” Rice & Cheese Bake

2 boxes frozen chopped broccoli

¾ cup chopped onion

¾ cup chopped celery

1 cup uncooked instant rice

1 stick melted butter

2 cans condensed soup (use any combination of the following: cream of celery, cream of broccoli, cream of mushroom, or cream of potato.)

1 small jar of Cheese Whiz

1. Partially thaw broccoli

2. Combine all ingredients in a bowl except the cheese whiz

3. Pour into a buttered 13 x 9 cake pan

4. Dot with cheese

5. Bake at 350 degrees for 45 minutes.

