aunt bobby’s
almond chocolate bars

1 cup butter
1 cup brown sugar

1 tsp. almond extract

1- 2 T. instant coffee

1 pkg. chocolate chips
2 % c. flour

V5 tsp. baking powder
V4 tsp. salt

% —1 cup Maisie Jane’s Organic

Natural Sliced Almond Delights

Glaze:
1 T. butter
% cup sifted powdered sugar
s tsp. almond extract

1- 2 T. milk

Cream butter with sugar. Add almond ex-
tract, then the instant coffee. Mix separately
the flour, baking powder and salt. Add dry
mixture slowly to ‘wet’ ingredients. Last, mix
in chocolate chips and almonds. Spread on a
rectangular baking dish. Bake at 350 degrees
for 20-25 minutes

While the bars are baking make the glaze.
First melt the butter. Then mix in the pow-
dered sugar, almond extract, and last the milk.
Frost the bars while they are still warm.

gingered vegetables
in honey-almond sauce

V2 cup onions-thinly sliced
Y4 cup dry sherry or apple juice
1 tsp. peanut oil
2 medium carrots-julienne
1 red bell pepper, seeded and thinly sliced
2 green onions, thinly sliced
2 T. grated fresh ginger root
1 tsp. honey
Y2 cup Maisie Jane’s Organic Tamari Sliced Almond Delights

Sauce: Whisk together the following:

2 T. Maisie Jane’s Almond Butter (Crunchy or Smooth)
2 T. tamari (soy sauce can be a substitute)
1 T. dark sesame oil
1 T. honey
2 tsp. rice vinegar
Y4 cup minced cilantro
Y2 —1 tsp. cayenne pepper, to taste

In wok or pan over medium heat, sauté onions in sherry and
oil until soft, not browned. Add carrots, bell pepper, green on-
ions, ginger and the tsp. of honey. Lower heat to medium,
cover, and cook 5 to 7 minutes or until carrots are soft. Stir
sauce into the sauté and heat through. Serve over pasta or rice
and sprinkle the almonds on top. Serves 4 .




