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This Thanksgiving,
be thankful for parchment paper!

Thanksgiving is a wonderful day to enjoy spending time with family and good friends. Who wants to take time away from that for kitchen clean up? Parchment paper is your new Thanksgiving secret! Every single component of your meal can be cooked in the oven (no stovetop with overflowing pots and pans) inside no-mess parchment. Parchment paper packets seal in moisture and flavors, and mean you won’t be scrubbing anything after dessert.

Parchment is easy to fold.


	Place the food in the center of a 20-inch long piece of paper and bring the short sides together. Fold them down to the food.

	Bunch the paper on the side together and twist it up tightly. Repeat for the other side.

	Place the packets on a foil covered baking sheet and bake.

	Allow the food to rest for a minute or two before opening the packets. Be careful—hot steam will come out when you unwrap the packet.



After dinner, you can scrape all the food off your parchment and recycle it. Your guests will be amazed at the meal you are able to prepare without a single pan to wash!

These easy recipes will feed a family of four. If there are more at your table, simply make additional packets.


Spinach Artichoke Pie Hors d’Oeuvres

Serves 4–6



1 prepared unbaked pie crust dough

10 ounces chopped frozen spinach, defrosted and squeezed dry

1 13-ounce can artichoke hearts, drained and chopped

¼ cup light mayonnaise

¼ cup fontina cheese, shredded

2 cloves of garlic, chopped

¼ cup shredded part skim mozzarella cheese

½ teaspoon fresh lemon juice

Salt and pepper to taste

½ cup light chive and onion cream cheese, softened


	Preheat oven to 400ºF.

	Cover a baking sheet with a piece of parchment paper.

	Place pie crust on the parchment and squish up the edges to make a 6-inch by 6-inch square, keeping the edges up to create a border.

	In a small bowl, mix all the other ingredients.

	Spread the mixture evenly over the pie crust and bake for 25 minutes.

	Allow to cool, then cut into 3-inch squares.






End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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