Recipes from Women’s Winter Gathering 2011
Country apple coleslaw

Combine ¼ cup red wine vinegar, 3 tablespoons brown sugar, 1 teaspoon vegetable oil, and ¼ teaspoon salt in microwave-safe bowl.  Microwave at High temp for 1 minute. Combine in a bowl 1 (10 ounce) package coleslaw, 2 cups chopped apple and ½ cup craisins.  Pour dressing over and toss well to coat.  Serve chilled.

Tuscan Vegetable Soup

1 can (15-ounce) cannellini beans, drained and rinsed

1 tablespoon olive oil

1 cup diced onions

1 cup sliced carrots

1 cup diced celery

1 zucchini, cut into bite size pieces

1 clove garlic, minced

1 tablespoon chopped fresh thyme leaves (or 1 tsp dried)

2 teaspoons chopped fresh sage leaves (or ½ tsp dried)

1 sprig of fresh rosemary, chop to measure 1 tablespoon
½ teaspoon salt

¼ teaspoon pepper

32 ounces low-sodium vegetable broth (or chicken)

1 (14.5 ounce) can diced tomatoes (do not drain)

½ cup lentils

2 to 3 cups baby spinach leaves, whole or chopped
Parmesan cheese for garnish

Heat oil in a large pot over medium-high heat.  Add the onion, carrots, celery, zucchini, garlic, thyme, sage, salt and pepper and cook stirring occasionally until the vegetables are tender, about 5 to 8 minutes.
Add broth, tomatoes with the juice, lentils and rosemary and bring to a boil. Reduce heat and simmer for an hour (or more) covered.

A few minutes before serving, put spinach on top of soup, put lid back on and let it wilt. Mix into soup before serving.

Serve topped with a spoonful of Parmesan and some good whole grain bread.

