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Keep Track of This
Turtle Popcorn

Y2 (14 0z.) bag Vic’s Gourmet
White Half Salt Popcorn
2 cups pecan halves

2 cups brown sugar

2 sticks butter

Y2 cup light corn syrup
1 tsp. salt

Y2 tsp. baking soda

4 oz. semisweet chocolate,
broken into small pieces

Divide 1 (7 0z.) bag of popcorn and pecans between two
13x9-inch cake pans; set aside. In large heavy bottomed
saucepan, combine brown sugar, butter, corn syrup and salt.
Bring to a boil over medium high heat, stirring occasionally;
boil and stir 5 min. Stir in soda and chocolate until chocolate

is melted. Quickly pour half of chocolate caramel over each
pan of popcorn and pecans, tossing to evenly coat. Bake in a
preheated 250°oven, 1 hr., stirring every 15 min.; cool. Store in
zipper closure food storage bags or airtight container

up to 1 week.

Amount: about 20 cups

Call the Senior LinkAge Line® at 1-800-333-2433
for a free health care journal. Keeping track
of the services you receive will allow you

to later compare your bills and Medicare
Summary Notices to ensure billing accuracy.

Alert Everyone
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Honey Crisp Apple Spinach Salad

With Maple Dressing

Y4 cup wine vinegar with citrus fruit juice

Y4 cup Kowalski’'s 100% Pure Maple Syrup
1 tbsp. walnut oll

1 tbsp. Dijon mustard
Y4 tsp. kosher salt

1 Honey Crisp apple,
cored, thinly sliced

1 (5 0z.) box organic
baby spinach salad

1 cup red grape halves
1 shallot, thinly sliced

Y2 cup coarsely chopped
Kowalski’'s Cinnamon Spiced Almonds

v 4

In large salad bowl, whisk together first 5 ingredients;
stir in apple slices. Layer remaining ingredients over apples;
refrigerate, covered.

TO SERVE
Lightly toss salad ingredients with dressing; serve immediately.

Serves 6

GOOD TO KNOW

e |f the Martin Pouret Wine Vinegar with Citrus Fruit Juice is not
availlable, you can substitute 2 tbsp. white wine vinegar and
2 tbsp. orange juice.

Do you suspect that your identity has been
stolen? Place a fraud alert on your name and
Social Security number. Call 1-800-269-0271.
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Protect, Detect and Report
Greek Edamame Salad

1 (12 0z.) bag frozen shelled edamame, thawed

1 (8.5 0z.) jar Bella Sun Luci julienne-cut Sundried Tomatoes,
drained, blotted dry

1 (4.75 oz.) jar pitted
kalamata olives,
drained

Y2 cup chopped red
onion

Y2 cup Girard’s Greek
feta Vinaigrette

1 (4 0z.) pkg. crumbled
feta cheese

In medium bowl,
combine first 5 ingredients. Gently fold in cheese.
Refrigerate several hours to blend flavors.

Serves 8

The Senior LinkAge Line® can help you protect,
detect and report by assisting in organizing your
Medicare Summary Notice and medical bills to

catch mistakes and errors. Call them today at
1-800-333-2433.

Underestimated
Asiago Au Gratin Potatoes

A2

Scrub potatoes; place in large saucepan and cover with cold
water. Boil until tender (30-35 min.); cool. In medium saucepan,
melt butter over medium heat; stir in flour and salt. Cook, stirring
constantly, until bubbly. Stir in cream; heat to boiling, stirring
constantly. Boil and stir 1 min. Remove from heat; stir in cheese
and continue stirring until cheese is melted.

2 Ibs. Yukon Gold Potatoes
Ya cup butter
1 tbsp. flour
1 tsp. salt
2 cups heavy whipping cream
2 cups shredded Asiago cheese

TO ASSEMBLE

Peel and slice potatoes. Alternately layer potatoes and sauce in
buttered 13x9-inch glass baking dish ending with sauce on top.
Bake, uncovered, in a preheated 350° oven until bubbly (30-35 min.).

Serves 6

GOOD TO KNOW

e Dish can be assembled and refrigerated, covereq,
for several hours before baking.

e The Asiago sauce will separate if the potatoes are
reheated after the initial baking.

If you think you are being discharged from a
hospital before you are medically ready, call
Stratis Health’s Hospital Discharge Appeal
Line at 1-866-894-1327.
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Keep It to Yourself
Black Bean Confetti Relish

1 Y3 cups Kuner’s Black Beans, rinsed, drained
Y cup Cascadian Farms® Frozen Organic Whole-Kernel Corn
Y4 cup diced yellow bell pepper

Ya cup diced plum tomato

2 tbsp. diced red bell pepper

2 tbsp. minced onion

2 tbsp. fresh squeezed lemon juice

1 tbsp. snipped fresh cilantro

2 tsp. olive oil

Y2 tsp. ground cumin

¥ tsp. coarsely ground black pepper

Y4 tsp. kosher salt

In medium bowl, combine all ingredients. Serve as a relish over
cooked fish or chicken, as a salsa with tortilla chips or double
and serve as a side salad.

Amount: 2 cups

Stratis Health investigates complaints about
quality care in a medical facility or services
provided by a Medicare provider. If you are
concerned about the care you received,

call the Stratis Health Medicare Helpline at
1-800-444-3423.
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Truthful Apple
Streusel Coffee Cake

1 Y2 tsp. baking powder

1 2 tsp. baking soda

% tsp. kosher salt

1 %2 cups sour cream

2 cups peeled, chopped apples
2 tbsp. firm butter

Y2 cup sifted powdered sugar

1 cup brown sugar

1 cup chopped Kowalski’s
Honey Roasted Pecans

2 tsp. Kowalski’'s Vietnamese
Cinnamon

% cup softened butter
1 Y2 cups sugar

3 eggs 2-3 thsp. Kowalski’'s Maple
1 Y2 tsp. vanilla Syrup
3 cups flour

In small bowl, combine brown sugar, pecans and cinnamon;

set aside. In large mixer bowl, beat 34 cup butter, sugar, eggs
and vanilla on medium speed (2 min.). In separate bowl,
combine flour, baking powder, soda and salt. Beat flour mixture,
alternating with sour cream, into sugar mixture on low speed;
fold in apples. Grease bottom and side of 13x9-inch pan; spread
half of batter in pan. Sprinkle with %2 of brown sugar mixture;
repeat with remaining batter and topping. Cut 2 tbsp. butter into
small pieces, sprinkling over topping. Bake in a preheated 350°
oven until toothpick inserted in center comes out clean (40-45
min.); cool slightly in pan. In small bowl, combine powdered
sugar and syrup; drizzle over warm coffee cake. Serve warm.

Serves 8- 12

GOOD TO KNOW

e £xcellent varieties of apples for baking include Haralson, Cameo,
Cortland, Golden Delicious, Granny Smith, Jonathan or Rome.

e For a do-ahead, assemble coffee cake the night before; cover
and refrigerate overnight. In the morning bake as directed above.

Never give out your Medicare or
Medicaid number to strangers.
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Surf’s Up!
Crusted Salmon

With Artichoke Aioli \
S\ N
1 cup mayonnaise \)
5 cloves garlic, finely minced
1 (6 0z.) jar marinated artichoke hearts, q(\

drained, chopped v \
Y cup Panko Bread Crumbs @ \f"’
Y4 tsp. kosher salt Q
1 Ib. Copper River Salmon fillets, skinned, cut into 4 pieces
Y4 cup Olio Verde Extra Virgin Olive Qil, divided
Lemon zest

In small bowl, combine first 3 ingredients; refrigerate, covered,
to combine flavors. In shallow pan, combine bread crumbs and
salt. Brush both sides of salmon fillets with olive oil; dredge in
seasoned bread crumbs. Heat remaining olive oil in large skillet
over medium heat; cook salmon in olive oil until only slightly pink
in center and crumb coating is crisp and brown, (10 min. per
inch of thickness), turning once.

TO SERVE
Divide Artichoke Aioli among salmon fillets; sprinkle with lemon
zest. Serve immediately.

Serves 4

Register for a free Senior Surf Day in your
area that will teach you how to protect
Medicare while surfing the Internet. Call the
Senior LinkAge Line® today at 1-800-333-2433

to get enrolled.
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Keeping It Honest
Buffalo Chicken Salad

4 boneless skinless chicken breast halves
1 (12 0z.) bottle Anchor Bar Buffalo Wing Sauce, divided

2 (12 0z.) bags leafy romaine

Y2 English cucumber, sliced

2 ribs celery, sliced

Grape tomatoes

Blue cheese salad dressing ] //

Onion and garlic croutons

Arrange chicken breasts in large zipper closure bag; pour

1 cup buffalo wing sauce in bag turning bag several times.

Heat grill to HIGH. Spray grill rack with non-stick cooking spray.
Pour buffalo sauce from bag into small pan; bring to a boil over
high heat. Arrange chicken breasts on grill rack; turn and baste
with reserved sauce several times until chicken is no longer pink
(10-15 min.); cool. Cut into small chunks.

TO ASSEMBLE SALAD

Arrange romaine on dinner plate; top with chicken, cucumber,
celery and tomatoes. Drizzle with blue cheese salad dressing
and a small amount of buffalo wing sauce; sprinkle with croutons.

Serves 4

Healthcare fraud is not an
honest mistake by the provider.
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Stop Everything
Butternut Squash and Apple Bisque

with Creme Fraiche

2 tbsp. butter
Y2 cup finely minced onion

1 V2 Ibs. butternut squash, peeled,
cut into 1”7 cubes (about 4 cups)

2 cups apple juice

% tsp. ground cinnamon

1 cup half-and-half (
Y2 apple, very thinly sliced

2 tsp. salt

Y4 tsp. white pepper

1 (7 oz.) carton créeme fraiche

N’

In large saucepan, melt butter. Stir in onion; sauté until slightly
softened (about 2 min.). Add squash, apple juice and cinnamon.
Bring to a boil over medium-high heat, covered; reduce heat and
simmer until squash is fork-tender (20-25 min.). Cool in pan 15 min.
Place squash mixture in food processor or blender and process
until smooth. Return pureed squash to saucepan; stir in half-and-
half, apple slices, salt and pepper. Warm over medium heat, stirring
occasionally, until heated through (about 10 min.).

TO SERVE
Ladle soup into cups; top with a small dollop of creme fraiche.

Amount: 4 (1 cup) servings

Become a Senior LinkAge Line®
volunteer. Call 1-800-333-2433 and
ask how you can stop fraud today!
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Signature Chocolate Tiramisu

ESPRESSO

% cup boiling water

1 tbsp. instant espresso coffee powder
2 tbsp. Baker’s Sugar

2 tbsp. Kahlua

CHOCOLATE MASCARPONE FILLING

2 (8 0z.) cartons mascarpone cheese

2 cups heavy whipping cream

Y2 cup Baker’s Sugar

Y4 cup Scharffan Berger Natural Cocoa Powder
Y2 tsp. pure vanilla extract

ADDITIONAL INGREDIENTS

2 (3 0z.) pkgs. ladyfingers

2 oz. Scharffan Berger Semi Sweet Chocolate, shaved
2 cup sliced almonds, toasted

In 2 cup glass measure, combine espresso ingredients; set
aside. In large mixer bowl, beat mascarpone filling ingredients
on low speed until thoroughly combined. Continue beating

on medium speed just until soft peaks form. Arrange 1 pkag.
ladyfingers, cut side down, in 7x11-inch glass baking dish.
Brush half of espresso mixture over ladyfingers. Spread half
of mascarpone mixture over ladyfingers; sprinkle with half

of nuts and shaved chocolate. Repeat layers with remaining
ingredients. Refrigerate, covered, several hours or overnight.

Serves 8-10

Never sign a document just because
someone asks or tells you to. Always read
the document first and know exactly
what you are signing.





