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Saturated Fat: 3 g
Cholesterol: 16 mg
Sodium: 638 mg
Carbohydrates: 40 g

Serving Size: 1 sandwich (156 g)
Servings Per Recipe: 2
Total Calories: 288
Total Fat: 11 g

Dietary Fiber: 7 g
Total Sugars: 15 g
Added Sugars: 12 g
Protein: 11 g

Vitamin D: 0 mcg
Calcium: 88 mg
Iron: 2 mg
Potassium: 45 mg
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Makes 2 Servings

⅓ cup refrigerated grilled chicken breast
strips
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X¥¨{§28
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+> 6& ;>.I( F.66(>Ų

2 multigrain pre-sliced sandwich thins

½ teaspoon apple cider vinegar

3 Tablespoons light salad dressing (mayo-type)

6 medium seedless red grapes 
3 Tablespoons diced apple with skin on 

2 Tablespoons dried cranberries (50%
less sugar) 

2 Tablespoons toasted almonds

Pinch of salt

2 Tablespoons chive and onion cream cheese
spread
⅓ cup chopped romaine lettuce 

Time: 10 minutes

This creative combination of healthy
ingredients (whole grains, lean protein,
fruit, and nuts) is easy and delicious!
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?JºÄ³JºXT *Jºŷ Ǐ z
$|­ӃX´ºX³­Ӄŷ Ӆǐ ªz
?­T Äªŷ ӄǔǐ ªz
$J³M­|ÉT³JºX´ŷ Ǔǒ z

?X³Æ «z ? ÊXŷ ǑǏӅ z
?X³Æ «z´ ;X³ >XN °Xŷ Ǒ
A­ºJӃ $JӃ­³ X´ŷ ǒӄǐ
A­ºJӃ *Jºŷ ǎǒ z

& XºJ³É * MX³ŷ ǒ z
A­ºJӃ ?ÄzJ³´ŷ ǎǔ z
 TTXT ?ÄzJ³´ŷ ǎǓ z
;³­ºX «ŷ ǐǐ z

E ºJª « &ŷ Ǎ ªNz
$JӃN Äªŷ Ǒǒ ªz
.³­«ŷ Ǐ ªz
;­ºJ´´ Äªŷ ǓӅǑ ªz

ᶶ z³XX« MXӃӃ °X°°X³

ǒ MӃJN¦ ­Ӄ ÆX´

$­­¦ «z ´°³JÉ
ǎ AJMӃX´°­­« Z³X´| MJ´ Ӄ
ǎ AJMӃX´°­­« Z³X´| ­³XzJ«­

ᶶ ­³J«zX MXӃӃ °X°°X³
ǎ Ç|­ӃXƈÇ|XJº ° ºJ
Ӌ NÄ° ´|³XTTXT ª­ÊÊJ³XӃӃJ N|XX´X
Ǐ AJMӃX´°­­«´ º­ªJº­ ´JÄNX

*/(3&%*&/54�

5J¦X´ ǎƈǏ ?X³Æ «z´

Vegetable Pita Pizza

Finalist

A ªXŷ ǏǍ ª «ÄºX´

*Ä« º­ ªJ¦X Ç º| ­«ӃÉ
J Ӄ ººӃX JTÄӃº ´Ä°X³Æ ´ ­«Ÿ
?Xº Ä° J º­°° «z´ ´ºJº ­«ŵ
J«T  «Æ ºX Z³ X«T´ J«T
ZJª ӃÉ º­ ªJ¦X º|X ³
­Ç«Ų

EXzXºJMӃX ; ºJ ; ÊÊJ ƅ ǎǑ









?JºÄ³JºXT *Jºŷ ǎ z
$|­ӃX´ºX³­Ӄŷ ǑǓ ªz
?­T Äªŷ ǎŵǎǑǏ ªz
$J³M­|ÉT³JºX´ŷ ǐӅ z

?X³Æ «z ? ÊXŷ Ǐ °Jºº X´ ƎǏǏǐ zƏ
?X³Æ «z´ ;X³ >XN °Xŷ Ӆ
A­ºJӃ $JӃ­³ X´ŷ ǏǑǒ
A­ºJӃ *Jºŷ ǒ z

& XºJ³É * MX³ŷ ӄ z
A­ºJӃ ?ÄzJ³´ŷ Ǔ z
 TTXT ?ÄzJ³´ŷ Ǐ z
;³­ºX «ŷ ǎǍ z

E ºJª « &ŷ Ǎ ªNz
$JӃN Äªŷ ǎǎǎ ªz
.³­«ŷ ǐ ªz
;­ºJ´´ Äªŷ ǏǍӄ ªz

5J³NXӃ­ Ӄ ÆX´ Ç º| | ´ °J³X«º´ŵ º|³XX ­ӃTX³ ´ ´ºX³´ŵ J« XӃTX³ӃÉ
H­³¦ Xƈ°­­ŵ ºÇ­ «­ ´É °J³J¦XXº´ŵ J«T ºÇ­ NӃXÆX³ zX³M Ӄ´Ÿ ,X
Ӄ­ÆX´ º­ ³ TX | ´ M ¦X J«T T­ Ӄ­º´ ­Z °|É´ NJӃ JNº Æ ºÉŸ F|X«
|XŻ´ «­º N­­¦ «zŵ |X Z «T´ º ªX Z­³ T³JÇ «z J«T N³XJº «z
º| «z´ Z³­ª | ´  ªJz «Jº ­«Ÿ

GonzBanzos Chickpea Burgers

>XN °X J«T °|­º­ ´ÄMª ººXT MÉ 5J³NXӃ­

*³­ÊX« ÆXzz X´ J«T NJ««XT
MXJ«´ ªJ¦X º| ´ J« JZZ­³TJMӃXŵ
°ӃJ«ºƈMJ´XT MÄ³zX³Ÿ

Finalist

+­«Ê#J«Ê­´ $| N¦°XJ #Ä³zX³´ ƅ ǎӅ





1111....

2222....

3333....

4444....

5555....

6666....

7777....

8888....

DDDDIIIIDDDD YYYYOOOOUUUU    ....    ....    ....
1111.... Wash hands with warm water and soap 

for 20 seconds before preparing food? 

2222.... Wash hands with warm water and soap for 
20 seconds before eating?   

3333.... Clean countertops before preparing food?   

4444.... Rinse fruits and vegetables with cold 
running water before preparing them?

5555.... Rinse fruits and vegetables with cold 
running water before eating them? 

FFFFaaaammmmiiii llllyyyy    HHHHaaaannnnddddwwwwaaaasssshhhhiiiinnnngggg    SSSSccccoooorrrreeeebbbbooooaaaarrrrdddd::::     

Date:  Name: When washed:

CCCCuuuuttttttttiiiinnnngggg    BBBBooooaaaarrrrdddd
CCCCrrrriiiittttiiiiqqqquuuueeee

Number of 
cutting boards:  

Type (plastic, wood, etc.):

————————————

————————————

————————————

DDDDIIIIDDDD YYYYOOOOUUUU    ....    ....    ....
6666.... Clean the cutting boards used for 

raw meat, fish and poultry 
before using for any 
other foods?  

7777.... Keep raw meat, fish and poultry 
wrapped properly in the refrigerator so 
juices do not drip on other foods?     

8888.... Put cooked meat, fish or poultry on a 
different platter than the one with the
raw juices?

TTTTOOOOTTTTAAAALLLL

HOME FOOD SAFETY

A B      C      D    
MMMMEEEE            

TTTTOOOOTTTTAAAALLLL

A B      C      D    
MMMMEEEE

Add the initials of family 
members in each column head.

AAAATTTTTTTT
EEEENNNNTTTT IIII

OOOONNNN

Food Sa
fet

y In
spect

ors!
 

Use 
this s

urve
y to

 ch
eck

 out 

your fo
od sa

fet
y practic

es 
at h

ome.

Y

N

Y

N

Y

N

Y

N

Y

N

Y

N

Y

N

Y

N

Date Started:
—————

Answer 
questions 1-15:  
Y = Yes  N = No



FFFFRRRRIIIIDDDDGGGGEEEE EEEEXXXXAAAAMMMM    

The refrigerator is set at ________ degrees.

Food storage containers found:

____ tall containers 

____ shallow containers 

DDDDIIIIDDDD YYYYOOOOUUUU    ....    ....    ....
11113333.... Use a cold pack for packed 

lunches or picnic foods? 

11114444.... Refrigerate leftovers right away?

11115555.... Defrost foods in:
— the refrigerator 

or
— cold water

or
— the microwave?

DDDDIIIIDDDD YYYYOOOOUUUU    ....    ....    ....
9999.... Rotate food in the microwave to avoid  

“cold spots?”  

11110000..... Bring sauces, soups and gravy to a boil 
when reheating?  

11111111.... Make sure eggs were cooked properly? 

11112222.....  Eat cookie dough or cake batter that was 
made with raw eggs? 

11113333....

11114444....

11115555....

SSSSaaaaffffeeee    TTTTeeeemmmmppppeeeerrrraaaattttuuuurrrreeee    SSSSuuuummmmmmmmaaaarrrryyyy

Kind of Meat: Date Cooked: Food thermometer temp:   

Kind of Poultry:   Date Cooked: Food thermometer temp:      

Kind of Fish: Date Cooked: Food thermometer temp: 

Date Completed:
—————

Student signature:
————————————————————————

Parent/Guardian signature:
————————————————————

9999....

11110000....

11111111....

11112222....

TTTTOOOOTTTTAAAALLLL

A B      C      D    
MMMMEEEE    

TTTTOOOOTTTTAAAALLLL

A B      C      D    
MMMMEEEE    

Y

N

Y

N

Y

N

Y

N

Y

N

Y

N

Y

N

Y

N

Partnership for Food Safety Education        Visit our website at www.fightbac.org



?JºÄ³JºXT *Jºŷ Ǐ z
$|­ӃX´ºX³­Ӄŷ Ӆǐ ªz
?­T Äªŷ ӄǔǐ ªz
$J³M­|ÉT³JºX´ŷ Ǔǒ z

?X³Æ «z ? ÊXŷ ǑǏӅ z
?X³Æ «z´ ;X³ >XN °Xŷ Ǒ
A­ºJӃ $JӃ­³ X´ŷ ǒӄǐ
A­ºJӃ *Jºŷ ǎǒ z

& XºJ³É * MX³ŷ ǒ z
A­ºJӃ ?ÄzJ³´ŷ ǎǔ z
 TTXT ?ÄzJ³´ŷ ǎǓ z
;³­ºX «ŷ ǐǐ z

E ºJª « &ŷ Ǎ ªNz
$JӃN Äªŷ Ǒǒ ªz
.³­«ŷ Ǐ ªz
;­ºJ´´ Äªŷ ǓӅǑ ªz

Ǐ AJMӃX´°­­«´ ­Ӄ ÆX ­ Ӄ
Ǐ NÄ°´ M³­NN­Ӄ  ZӃ­³Xº´
ǎ Ç|­ӃX NJ³³­º ­³ ӌ NÄ° MJMÉ NJ³³­º´
ӌ ÉXӃӃ­Ç MXӃӃ °X°°X³
ӌ ³XT MXӃӃ °X°°X³
Ǐ ºXJ´°­­«´ Z³X´| z «zX³
Ǐ zJ³Ӄ N NӃ­ÆX´
ǎ °­Ä«T M­«XӃX´´ŵ ´¦ «ӃX´´ N| N¦X« M³XJ´º
ӌ ºXJ´°­­« ´JӃº
Ӌ ºXJ´°­­« MӃJN¦ °X°°X³
Ǒ NÄ°´ N­­¦XT M³­Ç« ³ NX

ǎ AJMӃX´°­­« N­³«´ºJ³N|
Ǐ AJMӃX´°­­«´ N­ӃT ÇJºX³
Ӌ NÄ° Ӄ­Çƈ´­T Äª N| N¦X« M³­º|
ǐ AJMӃX´°­­«´ Ӄ­Çƈ´­T Äª ´­É ´JÄNX
Ӌ NÄ° |­«XÉ
ǎ AJMӃX´°­­« º­J´ºXT ´X´JªX ­ Ӄ

REMEMBER: Do not rinse raw chicken.
> «´ «z N| N¦X«  «N³XJ´X´ º|X N|J«NX´ ­Z
´°³XJT «z ³JÇ ¤Ä NX´ J³­Ä«T É­Ä³ ¦ ºN|X«Ÿ
>XªXªMX³ŵ N­­¦ «z N| N¦X« º­ ǎӄǒ ù*
 «ºX³«JӃ ºXª°X³JºÄ³X  ´ º|X 862H ÇJÉ º­
¦ ӃӃ MJNºX³ JŸ

For the sauce: 

*/(3&%*&/54�
Makes 4 Servings

Runner-Up

Uz{u}w¡2hwyy{w2e§{¥2X¥¬

A ªXŷ ǎӅ ª «ÄºX´

$|J«zX Ä° º|X ÆXzXºJMӃX´ MÉ º³É «z
z³XX« ­« ­«´ŵ ªÄ´|³­­ª´ŵ ÊÄNN| « 
­³ J´°J³JzÄ´Ų 8³ Ä´X Ç|JºXÆX³ É­Ä
|JÆX ­« |J«T º­ XӃ ª «JºX Z­­T
ÇJ´ºXŸ

$| N¦X« EXzz X ?º ³ *³É | ǏǏ



$| N¦X« EXzz X ?º ³ *³É | Ǐǐ

>XÉJ««J |J´ ӃXJ³«XT º­ X«¤­É N­­¦ «zŵ J«T ´|X  ´
XÈ°X³ X«N «z ª­³X Z­­T´Ÿ

*/4536$5*0/4�

1) FJ´| |J«T´ Ç º| ´­J° J«T ÇJºX³Ÿ

2) > «´X º|X M³­NN­Ӄ  ZӃ­³Xº´ J«T zJ³Ӄ N NӃ­ÆX´
Ä«TX³ N­ӃT ³Ä«« «z ÇJºX³Ÿ +X«ºӃÉ ´N³ÄM º|X
NJ³³­º´ŵ ÉXӃӃ­Ç J«T ³XT MXӃӃ °X°°X³ŵ J«T Z³X´|
z «zX³ Ç º| J NӃXJ« ÆXzXºJMӃX M³Ä´| Ä«TX³
³Ä«« «z ÇJºX³Ÿ &³É Ç º| J NӃXJ« º­ÇXӃŸ

3) A| «ӃÉ ´Ӄ NX NJ³³­º´ŵ ³XT J«T ÉXӃӃ­Ç MXӃӃ
°X°°X³ŵ J«T ´Xº J´ TXŸ * «XӃÉ ª «NX º|X
z «zX³ J«T NӃ­ÆX´ŵ J«T ´Xº J´ TXŸ

4) .« J ´ªJӃӃ M­ÇӃŵ °³X°J³X º|X ´JÄNX MÉ
Ç| ´¦ «z º­zXº|X³ º|X N­³«´ºJ³N| J«T ÇJºX³Ÿ
 TT º|X ³XªJ « «z ´JÄNX  «z³XT X«º´ J«T
Ç| ´¦ º­ N­ªM «XŸ ?Xº J´ TXŸ
5) 8« J ´X°J³JºX NÄºº «z M­J³Tŵ NÄº º|X
N| N¦X«  «º­ ªXT Äªƈ´ ÊXT N|Ä«¦´Ÿ &­ «­º
³ «´X ³JÇ N| N¦X«Ÿ
6) FJ´| |J«T´ Ç º| ´­J° J«T ÇJºX³ JZºX³
|J«TӃ «z ³JÇ N| N¦X«Ÿ
7) .« J ӃJ³zX ´¦ ӃӃXº ­³ Ç­¦ ­ÆX³ ªXT Äªƈ| z|
|XJºŵ JTT ǎ AJMӃX´°­­« ­Ӄ ÆX ­ ӃŸ

8) ?XJ´­« º|X N| N¦X« Ç º| ´JӃº J«T °X°°X³
J«T JTT º­ º|X ´¦ ӃӃXºŸ FJ´| NÄºº «z M­J³Tŵ
N­Ä«ºX³ŵ J«T ÄºX«´ Ӄ´ JZºX³ |J«TӃ «z ³JÇ
N| N¦X«Ÿ FJ´| |J«T´ Ç º| ´­J° J«T ÇJºX³Ÿ

9) $­­¦ Ä«º Ӄ º|X N| N¦X« ³XJN|X´ ǎӄǒ Ƥ*
­« J Z­­T º|X³ª­ªXºX³ŵ JM­Äº ǐ º­ ǒ
ª «ÄºX´Ÿ C´ «z J NӃXJ« °ӃJºXŵ ³Xª­ÆX º|X
N| N¦X« Z³­ª º|X °J« J«T ´Xº  º J´ TXŸ

10) >XTÄNX |XJº º­ ªXT Äª J«T JTT º|X
³XªJ « «z ǎ AJMӃX´°­­« ­Z ­ Ӄ º­ º|X ´¦ ӃӃXºŸ

11)  TT º|X M³­NN­Ӄ ŵ NJ³³­º´ŵ ÉXӃӃ­Ç MXӃӃ
°X°°X³ J«T ³XT MXӃӃ °X°°X³Ÿ ?º ³ N­«´ºJ«ºӃÉ
Ä«º Ӄ N³ ´°ƈºX«TX³ŵ JM­Äº ǐ º­ ǒ ª «ÄºX´Ÿ

12)  TT º|X z «zX³ J«T zJ³Ӄ NŸ $­­¦ Z­³ ǎ
ª «ÄºXŵ ´º ³³ «z N­«´ºJ«ºӃÉŸ

13)  TT º|X N| N¦X« MJN¦  «º­ º|X ´¦ ӃӃXº
J«T ª È ÇXӃӃŸ

14) ;Ä´| º|X  «z³XT X«º´ º­ º|X ´ TX ­Z º|X
°J« J«T Ç| ´¦  « º|X ´JÄNXŸ

15) 5 È JӃӃ º|X  «z³XT X«º´ º­zXº|X³ Ä«º Ӄ
ÇXӃӃ N­ªM «XTŸ #³ «z º­ J Ӄ­Ç M­ Ӄ J«T
N­­¦ Z­³ Jº ӃXJ´º ǎ º­ Ǐ ª «ÄºX´ º­ JӃӃ­Ç
º|X ´JÄNX º­ º| N¦X«Ÿ

16) ?X³ÆX ­ÆX³ M³­Ç« ³ NXŸ

Recipe submitted by Reyanna and Braulio 
Recipe photo by Chef Leslie Owens

#³JÄӃ ­  ´ J ӃJ TƈMJN¦ ¦ T Ç|­ Ӄ ¦X´ º­ ³XӃJÈ Ç º|
| ´ Z³ X«T´Ÿ



?JºÄ³JºXT *Jºŷ ǔ z
$|­ӃX´ºX³­Ӄŷ Ǒǒ ªz
?­T Äªŷ ǔǏǑ ªz
$J³M­|ÉT³JºX´ŷ Ǒǎ z

?X³Æ «z ? ÊXŷ ǎ Ç³J° ƎǏӄǑ zƏ
?X³Æ «z´ ;X³ >XN °Xŷ ǎ
A­ºJӃ $JӃ­³ X´ŷ ǑǓǒ
A­ºJӃ *Jºŷ ǏǓ z

& XºJ³É * MX³ŷ ǎǎ z
A­ºJӃ ?ÄzJ³´ŷ ǔ z
 TTXT ?ÄzJ³´ŷ ǐ z
;³­ºX «ŷ ǎǔ z

E ºJª « &ŷ Ǎ ªNz
$JӃN Äªŷ ǎǔǑ ªz
.³­«ŷ ǎ ªz
;­ºJ´´ Äªŷ ӄǐǎ ªz

_w«{us¡2
Uz{u}w¡2
i¥s£
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Makes 1 Serving

ǎ AJMӃX´°­­« N| ÆX J«T ­« ­« N³XJª N|XX´X ´°³XJT

Ǐ AJMӃX´°­­«´ ¤J³³XT ° «XJ°°ӃX ´JӃ´J

Ӌ ª­Ä«TXT NÄ° T NXT ZÄӃӃÉ N­­¦XT ³XZ³ zX³JºXT
?­Äº|ÇX´º z³ ӃӃXT N| N¦X« M³XJ´º ´º³ °´ŵ T NXT

Runner-Up

ǐ AJMӃX´°­­«´ ´|³XTTXT 5XÈ NJ«
N|XX´X ª È

Ӌ NÄ° ´|³XTTXT  NXMX³z ӃXººÄNX

ӌ JÆ­NJT­

ǎ ªXT Äª ´­Zº Ç|­ӃX Ç|XJº º­³º ӃӃJ Ç³J°

A ªXŷ ǎǍ ª «ÄºX´
+³XJº Z­³ º|X ӃÄ«N|M­ÈŲ ;³X°J³X
º|X « z|º MXZ­³X J«T ´º­³X  «
º|X ³XZ³ zX³Jº­³Ÿ C´X J Z³­ÊX«
zXӃ °JN¦ ­³ Z³­ÊX« ¤Ä NX M­È º­
|XӃ° ¦XX° °X³ ´|JMӃX Z­­T´ N­ӃT
Ä«º Ӄ ӃÄ«N|º ªXŸ

5XÈ NJ« $| N¦X« F³J°´ | ǏǑ



*/4536$5*0/4�

5XÈ NJ« $| N¦X« F³J°´ | Ǐǒ

$ӃJÉº­« Ӄ ¦X´ N³XJº «z ³XN °X´ º|Jº
M­º| ¦ T´ J«T JTÄӃº´ Ç ӃӃ X«¤­ÉŸ ,X
N­­¦´ Ç º| | ´ ­ӃTX³ M³­º|X³ $­ӃX
J«T | ´ z³XJºƈz³J«Tª­º|X³ #J³MŸ
$ӃJÉº­«Ż´ ª­ª J«T TJT X«¤­É
XJº «z º|X ÉÄªªÉ N³XJº ­«´Ų

1) FJ´| |J«T´ Ç º| ´­J° J«T ÇJºX³Ÿ

2) ?N³ÄM º|X JÆ­NJT­ Ç º| J NӃXJ« ÆXzXºJMӃX
M³Ä´| Ä«TX³ ³Ä«« «z ÇJºX³Ÿ

3) ?Ӄ NX º|X JÆ­NJT­  « |JӃZŸ AJ¦X º|X |JӃZ
Ç º|­Äº º|X ´XXTŵ J«T Ä´X J ´°­­« º­ ³Xª­ÆX
º|X JÆ­NJT­ ZӃX´| Z³­ª º|X ´¦ «Ÿ $Äº  º  «º­ Ǒ
Ӄ­«z ° XNX´ŵ JM­Äº Ӌƈ «N| º| N¦Ÿ

4) A­ ´º­³X º|X Ä«Ä´XT °­³º ­«ŵ ӃXJÆX º|X
JÆ­NJT­ ´XXT  «ŵ J«T T³ ÊÊӃX ӃXª­« ­³ Ӄ ªX
¤Ä NX ­« º|X XÈ°­´XT JÆ­NJT­ ZӃX´|Ÿ F³J°
º z|ºӃÉ J«T ³XZ³ zX³JºX Z­³ Ä° º­ ­«X TJÉŸ

5) ;ӃJNX º|X º­³º ӃӃJ Ç³J° ­« J NӃXJ« NÄºº «z
M­J³TŸ ?°³XJT N| ÆX J«T ­« ­« N³XJª N|XX´X
´°³XJT ­« º|X º­³º ӃӃJ Ç³J° º­ Ç º| « ӌƈ «N|
­Z XTzXŸ

6) 5 È N| N¦X« J«T ´JӃ´J º­zXº|X³ŵ J«T ´°­­«
º|X ª ÈºÄ³X JӃ­«z º|X NX«ºX³ ­Z º­³º ӃӃJ Ç³J°Ÿ

7) A­° Ç º| ӃXººÄNXŵ JÆ­NJT­ŵ J«T N|XX´XŸ

8) *­ӃT º|X ´ TX´ ­Z º|X º­³º ӃӃJ Ç³J° ­ÆX³ º|X
Z ӃӃ «zŵ º|X« Z­ӃT Ä° º|X X«T´ º­ N­ÆX³ º|X
Z ӃӃ «zŸ

9) $Äº º|X º­³º ӃӃJ Ç³J°  « |JӃZ J«T ´X³ÆXŸ

NOTE: ?­Äº|ÇX´º z³ ӃӃXT N| N¦X« M³XJ´º
´º³ °´ J³X Z­Ä«T  « º|X ³XZ³ zX³JºXT ªXJº
´XNº ­«´ ­Z ´Ä°X³ªJ³¦Xº´Ÿ

REMEMBER:  Æ­ T N³­´´ƈN­«ºJª «Jº ­«
MÉ °ӃJN «z °­ÄӃº³É  « J °ӃJ´º N MJz Jº º|X
ªXJº N­Ä«ºX³  « º|X ´Ä°X³ªJ³¦XºŸ 1XX°
°­ÄӃº³É  « º|X °ӃJ´º N MJz J«T °Äº  º ­« º|X
M­ºº­ª ´|XӃZ  « É­Ä³ Z³ TzXŸ

Recipe and photo submitted 
by Clayton
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Ǐ NJ«´ zJ³MJ«Ê­ MXJ«´
ƎN| N¦°XJ´Əŵ ³ «´XT J«T T³J «XT
ǐ NӃ­ÆX´ zJ³Ӄ N
Ӌ ­« ­«
ӌ NÄ° °ӃJ « É­zÄ³º
Ӌ NÄ° ­Ӄ ÆX ­ Ӄ
0Ä NX ­Z ǎ ӃXª­«
ǎ ºXJ´°­­« ´JӃº
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ǎ NÄ° M³­NN­Ӄ  ZӃ­³Xº´
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Ǐ ´ºJӃ¦´ NXӃX³É
ǎ ³XT MXӃӃ °X°°X³
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