
Green Bean and Cherry Tomato Salad

1 1/4 pounds greens, trimmed

1 1/4 pounds cherry tomatoes, quartered

1 tsp chopped fresh oregano

1 TBLSP minced shallots (I use green onions)

2 TBLSP red wine vinegar

2 1/ 2 tsp olive oil

1/2 tsp salt

1/4 tsp freshly ground pepper

Cook beans in boiling water 7 minutes. Drain. Place beans, tomatoes and oregano in
bowl and toss gently to combine. Combine shallots and vinegar stirring with a whisk.
Let vinegar mixture stand 10 minutes. Add oil, salt and pepper whisking until well
blended. Pour vinaigrette over bean mixture, toss well. 8  servings 1 cup each.

Recipe from Kathy Machotka

Chocolate Zucchini Cake
(Known in our family as Bear Bait Cake)

Drain two cups grated unpeeled zucchini in a sieve. Set aside.
Sift together: 2  cups flour

1 1/1 cups sugar
1 tsp. salt
1 1/2 tsp. baking soda
1/2 cup cocoa

Add 2  tsp. vanilla
1/2 cup oil
2 cups zucchini
2 eggs, well beaten
1 cup chocolate chips (optional)

Stir until well combined. Bake in a greased bundt pan or two loaf pans at 350
degrees for 40 minutes.


