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Easy, Elegant Summer Supper
The Line-Up:

· Frozen Bellinis or Wine-a-Ritas

· Artichoke, Cherry Tomato, and Feta Salad with Artichoke-Lemon Pesto Crostini

· Grilled Pizza with Sausage and Tomato Sauce 
· Grilled Corn with Truffle Salt

· Sweet Lemon Buttery Jam Cups with Raspberry

Will serve 12.

The Recipes
Flavors From Afar ingredients highlighted in yellow.
Frozen Bellinis or Wine-a-Ritas

Follow instructions in package.  Pour ½ bottle of wine and ½ package of Bellini or Wine-a-Rita mix into blender.  Add ice.  Blend.  Repeat.

Artichoke, Cherry Tomato, and Feta Salad with Artichoke-Lemon Pesto Crostini
Ingredients:

Artichoke Lemon Pesto
¼ cup chopped shallot

¼ cup red wine vinegar

2 T Italian parsley

1 T coarse Dijon mustard

1 garlic clove, minced

¾ cup olive oil 

12 ½ inch thick baguette rounds

3 5-ounce packages mixed baby greens

2 jars Roasted Artichokes, drained and quartered
1 12-ounce package cherry tomatoes, halved

1 cup crumbled chevre (fresh goat cheese) or Feta cheese

Crostini:  Spread 1 T Artichoke-Lemon Pesto on baguette rounds.
Salad:  Whisk shallot, vinegar, parsley, mustard, and garlic in bowl.  Gradually whisk in oil.  Season to taste with salt and pepper.  Toss with Roasted Artichokes, baby greens, and cherry tomatoes in large bowl.

Grilled Pizza with Sausage and Tomato Sauce

1 package Flavors From Afar Pizza Dough Mix 

1 jar Vizzino Tomato Sauce
3 T olive oil

2 cloves garlic 

Salt and pepper to taste

4 links Italian Sausage, casings removed
1 cup grated cheese of your choice.  Try Fontina or Manchego.

For the sauce:  In a large, nonreactive pot, heat oil to a simmer and roast garlic cloves until soft.  Discard cloves.  Pour in tomato sauce and simmer about 20 minutes, until reduced to about 2 ½ cups.  Season to taste with salt and pepper.
Cook sausage in medium skillet about 5-6 minutes, until browned and cooked through

For the pizza dough:  Follow instructions on package to make the dough.  

To grill the pizza, Heat the grill to high, about 400 degrees. Follow the directions on our new Flavors From Afar Pizza Dough mix (light body and crunchy crust) or other recipe. On a floured surface (or on the top of an inverted, greased baking sheet), roll out the dough to desired shape, about ¼” thick. It doesn’t have to be perfectly round or pretty - the shape may well be quite rustic! Use your fingertips to lift the dough gently by the 2 corners closest to you, and drape onto the grill by catching the loose edge on the grill first and sliding the remaining dough into place over the fire. Within a minute the dough will puff slightly, the underside will stiffen, and grill marks will appear.
Flip the pizza, move it to a cooler portion of the grill, brush with olive oil and add sauce, cheese, and sausage. Drizzle with some more olive oil and return to hot portion of the grill and cook for 2-4 minutes, turning to keep the pizza from burning. 
Grilled Corn with Truffle Salt

9 large ears of corn, broken in ½. 
Olive oil for brushing.

Salt and Pepper to taste

Truffle Salt

Butter for finishing

Heat grill to medium-high heat.  Brush corn with olive oil and sprinkle with Truffle Salt and pepper.  Grill until charred in spots, stirring occasionally, about 10 minutes.  
Sweet Lemon Buttery Jam with Raspberry

Pastry Party Cups

Sweet Lemon Buttery Jam
Raspberries

Fill cups with 1 tablespoon jam.  Top with fresh raspberry.  Serve.

