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Summer Cooking Workshops at North Hills
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Kids learn fun and practical ways to prepare Hﬂ“""

Summer Cooking Classes.
Hills, the class had over 30 participants.

diced and sliced under Chef Cecilia de Castro’s expert
guidance,

While the recipes were simple, Chef Cecilia added
her own twist to each dish, making it appealing to little
ones. One example is a veggie stick with dip or Crudite
-- a great way to make kids eat their vegetables!

Chef Cecilia also showed her young students how
to make dishes look appetizing through proper plating
and the use of garnish.

is free — just present a Seafood City to sign up.
Saturday, luly 18 at Seafood City North Hills,

You may also register at:
www.seafoodcity.com or email at

»
r seafoodcity@3mcplus.com.

Here are Some of

Chef Cecilic's deligniful recipes

Pisnoy-Shyle
Grilled Cheese Samdesich

“Talways enjoy serving Finlippise fovoned ioe cream fomy
culimary studente. They ore amarzed af the vanety mnd
uniqueness of the Bavors from Lomglea [jackfindl) to Libe (Sweet
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And the kids definitely had a blast as they chopped,

Along with the fun activities, kids brought home
goodie bags from Seafood City, made new friends and
found a great way to spend the summer! Moms who are
looking for inexpensive yet productive ways for kids to
spend their summer vacation should consider activities
like the Seafood City Home Cooking Class. Participation

their favorite treats at the Seafood City

Launched last Saturday at Seafood City in North

Catch fun and easy cooking lessons for Teens this
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typcal Halo-Hato® condimenrs.” - Chef Ceeilia Ingredients: stkced ar whole raw vegetabies which are dipped in @
4 slices chigddar cheese wirsatgrEtlE o vy dipping davce” — Chel Cecilig
4 pan de 2al |

Ingredients:
1 quart Magnolia Langka or Mango ice oream
1 quart Magnalia Macapuns loe crearm

4 glices of heirfoom tomatoes, optional
4 slices of Martin Purefoods ham or tacing,

Ingrediants:
2 carrots, peeled, cut into sticks or 1 cup baby

f 1 optional carrots
1 quart Magnolia Ui ice créam H 3 celery fibs; cut D sHicks
1 srall jr Pamana Preseryies - Kaong I y :
Preparation: 1 small ficama, cut into sticks

1 small jar Pamana Preserves - mung beans

1 small jar Pamana Preserves - macapuno strings
1 small jar Pamana Preserves - navy white beans
1 small jar Pamana Halayang Ube

1 small Pamana Preserves - Mata de Coco

1 cup Piniplg (toasted rice crispies)

10 Barquillios

Preheat a saute pan or a panini grill,

Slice the pan de sal in half crosswise, Place a slice
of cheddar cheese, tomatoes (if destred) and ham
of tocing (if desired), Repeat process until you
have 4 sandwiches

Place the sandwiches on the preheated saute pan

Preparation: s ;
pa ar Panini grill and cook until cheese is melted,

Arrange the various ingredients on a table,

On a serving bowl, scoop your cholce of ice cream
and top with a vaniety of Hala-Halo condiments,

Serve immediately with a cold fruit juice or & hot
day or with warm soup on a cold day,

1 red bell pepper, cored, seeded, cut into %" strips
1 yellow bell pepper, cored, seeded, cut Into ¥
strips

1 cucumber, cut into W cincles

1 eup cherry oF Qrape Iom atoses

1 sl bunch asparagus tips

1 head curly green lettuce, washed, cored

1 green bell pepper, cut into a boawl

1 recipe Hummus Dip or 1 pint of vour favorite
dip

Preparation

SRR CH ORI ERIEHG: St il ‘Wash and drain all the vegetables.

Blarcuibices.
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Frepare the Hummus Dip or cholce of dip.

Cut all the vegetables and chill,

Mearmwhile, line a serving platter with the lettuce
keaves, Place the green bell pepper bowl in the
T rerrsernioer misen | was young, iy navny Liing wouks moke | mickdle and fill with dip
camtelnupe tuh during the Lumaer monmifr. it was both |
rifreihing and Ailing, * - Chef Cecita | Arrange the assorted cut up and whole
i vegetables around the dip. Serve

Ingredients:
1 cantaloupe
Sugar, to taste

Jr

Water
Shawved ice
Preparation:
Wash the cantalowpe and pat dry, Cut in half
and rernove the speds,
SUPERMARKET

or cut into fine julienne. Place in a pitcher, aad
wenter and shaved ice. Seaion I0 tasie with
sugar, Serve chilled with your favorite cookies.

|
Shred the cantaloups with 8 cantaloupe scarper :Irj




