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Ve g’etal)le s and Grains

Asparagus with shallot butter

Herbed asparagus with Parmesan cheese
Asparagus with toasted walnut butter
Asparagus served cold with mustard vinaigrette
Baked beans

Ranch style beans

Green l)eans provencal

Green beans with tomatoes, white wine, lemon juice, and garlic
Green beans with pine nuts and sun-dried tomatoes
Green beans with bacon-balsamic vinaigrette

Green beans almondine

Broccoli with Parmesan cheese

Broceoli with garlic butter

Broccoli with lemon sauce

Orange glazecl broccoli and carrots

Broccoli with Dijon vinaigrette

Carrots with cassis mustard and red onions

Glazed carrots

Carrots with orange and ginger glaze

Corn served with butter or cilantro butter

Corn pudding

Moussaka

Eggplan’c with tomato sauce, parsley, bread crum]os, and a béchamel sauce



Ratatouille
Eggplan’c with onion, bell peppers, zucchini, tomatoes, and herbs

Roasted ratatouille with basil aioli

Eggplant Parmesan with marinara sauce and Parmesan cheese
Double-mushroom bread puclcling

Peas with pine nuts, green onions, and butter

Peas with mushrooms and fresh basil

Italian peas with onion, garlic, and olive oil

Minted peas and carrots

Rosemary potatoes

Roasted red potato Weclges with artichokes and feta

Herb roasted potatoes Dijon

Roasted red potatoes with red onions

Red potato weclges with garlic and olive oil

Honey glazecl red potato Weclges

Onion roasted red potato Wedges

Parmesan Weclges with butter

Stuffed potatoes toppe(l with cheddar cheese

Baked potatoes with Laoon, sour cream, chives, and butter on the side

Basque potatoes

Sliced potatoes, loacon, tomatoes, mushrooms, garlic, and olives cooked in butter and sl’lerry
Au gratin potatoes

Mashed potatoes

With sour cream and cream cheese
With green onions and butter
With olive oil and Parmesan cheese
With goat cheese

With roasted garlic



Scaﬂoped with cheese

Parsley potatoes with butter

Oven roasted potatoes and Vegetaloles
Red potato wedges with carrots, green })eans, eggplant, onions, and bell peppers

Yams with butter, brown sugar, and orange juice
Sweet potato casserole with praline topping
Cider glazed sweet potatoes

Honey mustarcl—whippecl sweet potatoes
Cranl)erry glazecl sweet potatoes

Oven roasted Vegetalales with goat cheese sauce

Vegetal)le me(ﬂey

Zucchini, green })eans, bell peppers, onions, tomatoes, and corn, sautéed in olive oil
Orange glazed acorn squash

Sautéed zucchini

Zucchini and sun-dried tomatoes

Sautéed squash and red bell pepper with tarragon and honey

Rice

Green chile and cheese rice with sour cream
Minted rice with orange juice

Long grain and wild rice with pecans

Pine nut and orange 1ong grain and wild rice
Rice pilaf

Lemon rice with pine nuts, cliﬂ, and mint

Roasted Vege’caloles with rice

Bell pepper, zucc}lini, yellow squas}l, brown rice, Lasil, and feta cheese



Green rice

Tomatiuos, cilan’cro, jalapeﬁo, garlic, and basmati rice









