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Jammy Chicken Meatballs 

Gently mix all ingredients except olive oil in 
medium bowl. Don't overmix or meatballs will 
be tough. 
Form into 1-inch diameter meatballs. 
Cook the meatballs in batches, shaking gently 
so they brown on all sides. Although they won't 
be cooked though, transfer each browned batch 
to a plate. 
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Jammy Chicken Meatballs 

1 pound ground chicken 
2 garlic cloves, minced 
1 egg, whisked 
1/s cup Panko bread crumbs - more if needed 
1 tablespoon of Worchester sauce 
½ tablespoon each ground rosemary, onion salt 
and parsley 
2 tablespoons fresh parsl~ 
2 -3 tablespoons olive oil ~ 

Almost Empty Jam Jar (Mo)Cocktail 
Instructions 

To make simple syrup, combine sugar and 
water in a small saucepan. Bring to a boil and 
cook, constantly stirring, until the sugar 
dissolves. Remove the pan from the heat, add 
the rosemary, and let steep for several hours. 
Discard the rosemary. Store in an airtight jar in 
the fridge . 
Fill the jam jar halfway with ice. Add juice, 
simple syrup and gin if using. Shake well. Top off 
with club soda and serve with a garnish. Serve 
in the jam jar if you can spare it! 
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~· -~•. I Herbed Olive and Feta Appetizer Instructions 

Herbed Olive and Feta Appetizer 

2/3 cup high quality hearty olive oil 
4-5 garlic cloves, peeled and smashed 
Fresh thyme sprigs - 2 tablespoons total 
Fresh rosemary sprig - 4 inches 
1 teaspoon dried oregano 
1 teaspoon dried basil 
Crushed red pepper flakes to taste 
16 oz (340g) pitted mixed olives 
4oz (115g) feta cheese, cubed and very cold 
2 tablespoons balsamic vinegar 
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Place a deep skillet over medium-low heat and 
add the oil, garlic cloves, pepper flakes, and 
fresh herbs. Warm gently until fragrant, about! 
minutes. 
Add the olives and warm through. 3-5 more 
minutes. 
Remove the pan from the heat and let cool 
slightly. Add the dried herbs, balsamic vinegar, 
and feta cheese cubes. Toss to coat and when 
the olives have reached rocim temperature, 
split between mason jars. Refrigerate for up to 
two weeks. Bring to room temperature before 
serving on a charcuterie board, or just nibble 
with cocktail forks. Makes a pretty hostess gift 
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Leftover Curried Turkey Salad 
Simple Curry Powder 

Blend together 
3 tablespoons ground cumin 
2 tablespoons ground coriander 
2 tablespoons turmeric 

1 tablespoon ground ginger 
1 tablespoon garlic powder 

2 teaspoons cayenne 

1 teaspoon celery seed 

Leftover Curried Turkey Salad Instructions 

Gently toss ingredients together adding 
additional mayonnaise to preference. Kewpie 

Mayonnaise carries the subtle curry flavor 
perfectly, but Hellman's or Dukes works too! 
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Quick Pickled Leftover veggies ,, 
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Clean and prepare enough leftover, sturdy 
vegetables to fill two quart- sized mason jars. About 
8 Cups. (Do not chop into small pieces.) Untouched 
crudites are a good source! Think carrots, 
cauliflower, green beans and cucumbers. Add thinly 
sliced red onions and several chilies or chunks of 
fresh jalapeno peppers. You'll want enough prepared 
veg to stuff the jars tightly. 
4 Cups of water 

10 cloves peeled garlic 
2 Cups white vinegar 
2 1/2 tablespoons kosher salt 

Several large sprigs of fresh dill 
1 teaspoon of each: celery seed 
whole coriander 

mustard seed 
mixed peppercorns 
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