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Nutrition Facts Panel, Ranch Wheat Thins

My Plate Information

Packaged food recipe, Keebler Vanilla wafers Banana
Pudding
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●
●

48 Keebler® Golden Vanilla
Wafer Cookies
1 (3 ounce) package vanilla
pudding and pie filling
2 1/2 cups milk
1 tablespoon margarine
2 medium bananas, sliced
Whipped Topping, Redi Whip

1. Line bottom and sides of 8x8x1-inch or 1-1/2-quart baking dish with
Vanilla Wafers.
2. Combine package of vanilla pudding and pie filling,milk, and
margarine in saucepan. Cook and stir over medium heat until mixture
comes to a full boil. Remove from heat. Layer slices of banana over
Vanilla Wafers, then add a layer of pudding. Repeat layers of Vanilla
Wafers, bananas, and pudding.
3.Chill until firm, about 3 hours. Serve with whipped topping and
garnish with banana slices.

Whole Food Coupon, 25 cents off bananas at Weis

Food Advertisment, Rev Wrap Snacks, Sports
Illustrated

Health Article Weight Loss, Men’s Health
Magazine

Weekly Store Ad, Weis Market Mifflintown, PA

Unusal Ingredient: Tumeric
Tumeric Shrimp with Mango and Basil
INGREDIENTS
●

1 pound raw shrimp, (21-25 per pound), peeled and
deveined, tails left on
● 1/4 teaspoon salt
● 1/4-1/2 teaspoon cayenne pepper
● 1/4 teaspoon ground turmeric
● 1 tablespoon extra-virgin olive oil
● Bertolli Olive Oil Extra Virgin
● $8.49
● Thru 09/18
● 1 large ripe, firm mango, peeled and cut into 1/2-inch
cubes (see Tip)
● 1 bunch scallions, green tops only, thinly sliced
● 1/4 cup firmly packed fresh basil leaves, finely chopped

PREPERATION
1. Toss shrimp with salt, cayenne to taste and
turmeric in a medium bowl. Cover; refrigerate
for about 30 minutes.
2. Heat oil in a large nonstick skillet over
medium-high heat; place the shrimp in a
single layer and cook until the undersides
turn salmon-pink, about 1 minute. Flip them
over and cook for 1 minute more.
3. Add mango, scallion greens and basil and
cook, stirring, until the shrimp is just cooked
and starts to barely curl, 1 to 2 minutes.

Cookbook
Title: Simple Classics Cookbook

Publisher:Weldon Owen Inc.
Publication Date: 1994

Fruit Recipe: Strawberry Shortcake
Ingredients
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3 cups all purpose flour
4 teaspoons baking powder
3/4 teaspoon cream of tartar
1 cup butter
2/3 cup heavy cream
1 egg, beaten
3 cups sliced fresh strawberries
3 tablespoons white sugar
1/4 cup white sugar

Preparations
1.

Preheat oven to 350 degrees F (175 degrees C).

2.

In a large bowl, mix flour, 1/4 cup sugar, baking powder
and cream of tartar. Cut in butter with pastry blender or
two knives. Stir in cream and egg. Turn out onto a lightly
floured surface and knead 2 minutes. Press into a halfinch thick sheet. Cut into squares. Place on baking
sheets.

3.

Bake in preheated oven 20 minutes, or until golden.
Sprinkle 3 tablespoons sugar over sliced berries.

4.

Let shortcakes cool before splitting and filling with
sugared berries.

Ethnic Recipe: Korean Rice Bowl
Ingredients:
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1 pound skinless, boneless chicken breast
halves cut into Cubes
1 tablespoon dark soy sauce
1 tablespoon all-purpose flour
2 tablespoons cooking oil
2 tablespoons green curry paste
2 green onions with tops, chopped
3 cloves garlic, peeled and chopped
1 teaspoon fresh ginger, peeled and finely
chopped
2 cups coconut milk
1 tablespoon fish sauce
1 tablespoon dark soy sauce
2 tablespoons white sugar
1/2 cup cilantro leaves, for garnish

Preparation:
1.

Toss chicken first in 1 tablespoon dark soy
sauce, then in the flour, coating pieces

evenly. Heat the oil in a large skillet over
medium high heat. Place chicken in the
skillet, cook and stir chicken until browned,
2.

about 5 minutes. Remove chicken.
Reduce heat to medium and stir in curry paste.
Cook for 1 minute until fragrant, then stir in
green onions, garlic, and ginger; cook an
additional 2 minutes. Return chicken to the
skillet, stirring to coat with the curry mixture.
Stir the coconut milk, fish sauce, 1 tablespoon
soy sauce, and sugar into the chicken-curry
mixture. Allow to simmer over medium heat for
20 minutes until the chicken is tender. Serve
garnished with cilantro leaves.

Selfie with 5 Healthiest Foods
1.They have vitamins in them that are good for your health

2.They have fiber for good digestion
3.They are low in Calories

Food Tradition,Christmas Day Feast
Every my family and I go up to my Aunt Sandra’s and eat a Christmas day dinner. At my Aunt’s we would have
ham,turkey,mashed potatoes,corn,stuffing, and green beans. This tradition started in a sad way though. It started
because my grandma used to have it at her house but sadly she past away. After that my Aunt decided to have to at
her place shortly after. This carried on and we have always had it there since. That is my food tradition and how it
started.

Takeout Menu: Texas Roadhouse

Food Mascot: Kool Aid Man

Food Slogans
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

Finger Licken Good, KFC
Better Ingredients.Better Pizza, Papa John’s Pizza
We Have the Meats, Arbys
America Runs on Dunkin’, Dunkin’ Donunts
Subway Eat Fresh, Subway
Have it Your Way, Burger King
Eat Mor’ Chiken’, Chick-fil-a
Pizza!Pizza!, Little Ceasers
I’m Lovin it, McDonalds
Red Robin-Yummmmm, Red Robin

