
January 2010
Welcom e to 2010!  We think of  the New Year as the
perfect  time to start fresh.  What  could  be "fresher" than
som e healt hy an d  delicious recip es mad e with Lemon ?

We are so e xcit ed  for all t he possib ilities of  this year.  We
wish great  things for everyon e in 2010! 
 
Best,
 
Sarah  an d  Stace y
The Stocked Kitchen

January " Stocked"  Recipes
Lem on C hicken

1 lb Boneless Skinless Chicken Breasts
1/2 t Salt
1/4 t Pepper
1 T Unsalted Butter
1 T Olive Oil
1 C Chicken Broth
1 T Lemon Juice
1 t Lemon Zest (or approx. the zest of one medium lemon)
1 t Salt

Between two pieces of plastic wrap, pound the Chicken Breasts flat until they are
very thin (approx. 1/8" thick).  Sprinkle 1 t Salt and 1/4 t Pepper over both sides of
all of the Chicken.
In a fry pan over medium heat, melt butter and heat oil.  Cook the Chicken until
lightly browned and cooked through.  Remove Chicken from pan.
Add Chicken Broth to pan and scrape pan to de-glaze.  Allow to simmer for about
5 minutes.
Remove from heat, and stir in Lemon Juice, Zest, and remaining Salt.  Pour sauce
over Chicken and serve.

Lem on Basil Vinai gret te

1/4 C Fresh Basil, chopped
1/4 C Lemon Juice
1 clove Garlic, minced
1/2 t Salt
1/4 t Pepper
1/4 C Olive Oil

Make
getting "Stocked"

your
New Year's
Resolution

Start to
spend less, stress
less, waste less,

and enjoy cooking
more!

Click here to get
your copy now.

" Stocked"  Tips

LEMONS

To get the most juic e from
your lemons, roll on their
side s, pressing lightly,
be fore slic ing . 

Mic rowa ving for 10 - 15
sec onds c an help t he
pa rticula rly ha rd le mons
a lso.
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Mix together first 5 ingredients.  Whisk in Olive Oil until emulsified.

Serve over a mixed green salad, cooked green beans mixed with cannelini beans,
or any healthy concoction you come up with!

Lem on M eringue Bi tes (very Fruit Loopy)

1/2 C Flour
1/4 C Sugar
1 t Lemon Zest (or approx. the zest of one medium lemon)
3 Egg Whites
2 t Lemon Juice
1/4 C Sugar
Powdered Sugar

Preheat oven to 300 degrees.  Line 2 jelly roll pans with Parchment Paper.
In a small bowl, mix together Flour, 1/4 C Sugar and Lemon Zest.
In a (very clean) large bowl, with a (very clean) electric mixer at medium speed,
beat Egg Whites until they begin to foam.  Add Salt and Lemon Juice and beat
until soft peaks form.  While continuing to beat, add remaining sugar a little at a
time, until stiff peaks form.
Fold in Flour mixture.  Drop teaspoonfuls onto Jelly Roll Pan.  Bake for 25 minutes or
until lightly browned.  Sprinkle Powdered Sugar over cooled cookies. 

When zesting  a  lemon,
make sure tha t you o nly
remove  the ye llow rind.  
The wh ite "pith"
unde rnea th is the VERY
bit ter pa rt.

T.V. Spots
Clic k here to see us  on our
latest WZZM Take 5 &
Co mpa ny segment. 
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