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Saturated Fats

Saturated fats are mostly
found in animal products such
as meat and butter, and
certain oils...
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I Do..Let's Eat!
wedding planning wauldn't be
complete without the food!

The Spring Pantry

By Jessica McLaughlin

& PRINT THIS

The =now is melting, the sun is shining and
flowers are starting to bloom. Your dusty

pantry can probably use cleaning out! It's _ S
time for fresh ingredients and a new o s e s e

outlook on food. ]Of Ehefs
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Fresh Fare — Fruit

s Apricots

= Grapes

* Pineapple

¢ Strawhberries (early)

Fresh Fare - ¥Yeqqgies

artichokes
Acparagus
Bamboo shoot
Brussels sprouts
Fava beans
Mangoes

Maorel mushrooms
Cyster mushrooms
Fhubarh

Scallion

Spinach

Sugar snap peas

Ready to put some of these fresh Spring ingredients on your family's menu? Try them
today:

Foast Leg of Lam with Apricots

Fed and Green Grape Foccacia

Pineapple Ginger Sundae

Strawberry Rhubarb Parfait

Herb Baked Artichokes

Asparagus Gruwere Tart

Japanese Bamboo Shoots with Sansho Leaf Sauce
Shap Pea and Brussels Sprout Saute

Favioli of Smashed Fava Beans, Mint and Picotta
Hot Gingered Mango

Wild Mushroom and Crostini Salad with a Hot Sherry-Mustard Yinaigrette
Mandarin Scallion Pancakes

Sautéed Spinach
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