                                               B’s Hors D’oeuvres 
                                 Procedure:

1. Serve Hazelcot Better Butta with Goat Cheese and unsalted quality crackers.

                                                  Better Butta™ Quesadillas
                                                  2 - flour tortillas (larger than 6 inches)
                                                  1 - container Better Butta™ Fruit and Nut Spread

                                                  1 - banana, thinly sliced

                                                  ¼ - ½ - apple (your favorite type), thinly sliced
                                                  2- tablespoon honey

                                      Procedure:

                                      1.  Spread Better Butta™ evenly on ½ of each tortilla 

                                      2.  Layer bananas and apples on top of the spread
                                      3.  Drizzle honey on top of the fruit

                                      4.  Fold tortillas in half.

                                      5.  In a non-skillet or lightly oiled skillet, cook quesadillas for                                       

                                           a few minutes on each side until golden brown.  
                                      6.  Enjoy!

Nero’s Better Chicken Recipe
                                                  4 - chicken breasts

                                                  Extra virgin olive oil (to sauté chicken in)

                                                  1 - mesquite flavoring or seasoning of choice

                                                  2 - tablespoons of Brooklyn Butta

                                                  1-2 - teaspoons of olive oil

                                                  Sautéed Onions and green peppers (optional)

                                      Procedure:

                                      1.  Season chicken.

                                      2.  Sear chicken in a skillet using high heat on both sides to 

                                           brown, then lower heat and cover chicken.  Cook for 15 

                                           minutes or till thoroughly done.

                                      3.  At the end of cooking, turn off heat.  

                                      4.  Mix olive oil with Brooklyn Butta™ and add to skillet.  

                                      5.  Toss and fully coat chicken in the Brooklyn Butta™ 

                                           mixture.

                                      6.  Remove chicken from skillet and serve.

                                      7.  Enjoy!

                                         Try serving with steamed broccoli and whole grain pasta!

Quick Snack Corner:

Lori’s Better Butta™ Wraps
                                                  2 - tablespoon agave or honey
                                                  2 - tablespoon Better Butta™
                                                  1 - flour tortilla (larger than 6 inches)
                                                  1 - small banana, whole and peeled
                                        Procedure:

                                           1.  Spread Better Butta™ on the tortilla.  
                                           2.  Put banana on spread 

                                           3.  Drizzle with agave or honey and roll the tortilla around  

                                                the banana.  
                                               Note:  This recipe can also be achieved using any flat
                                                          whole grain bread in place of flour tortilla.

                                               The Better Salad Dressing
                                                  1 ½ - 2  teaspoons Better Butta™
                                                  ½ - teaspoon balsamic vinegar

                                                  2 - teaspoons extra virgin olive oil

                                                  ¼ - teaspoon garlic powder
                                                  1/8 - teaspoon kosher salt (optional)               

                                        Procedure:

                                                1.  Whish ingredients together and enjoy your salad.

                                              Note:  This recipe is a good dressing for any fresh vegetable.  

                                               Better Breakfast Shake
                                               ½ cup - low-fat milk (soy or almond milk can be substituted)

                                               1 - container of Better Butta™
                                               1 - banana, sliced
                                               4 - ice cubes (optional)
                                               6-8 ounces of your favorite yogurt, chilled
                                               ½ tsp - cinnamon

                                        Procedure:

                                               1.  Blend all ingredients in a blender.  Enjoy.
