A very special Mother’s Day for very special mothers!

Parmesan and Thyme Crackers 
1 stick of unsalted butter, room temperature

4 ounces freshly grated Parmesan cheese (about 1 cup)

1 tsp minced fresh thyme leaves

½ tsp kosher salt

½ tsp freshly ground black pepper

1 ¼ cups all-purpose flour

Cream butter for one minute with paddle attachment of mixer on low speed, add Parmesan, thyme, salt, and pepper and combine.  With mixer still on low, add flour and combine until mixture is in large crumbles (about 1 minute).

Dump dough onto floured board, press into a ball, and roll into a 9-inch log.  Wrap in plastic and refrigerate for 30 minutes up to 4 days.

Cut log 3/8 inch thick with small sharp knife and place crackers on a sheet pan lined with parchment.  Bake for 22 minutes at 350 degrees, until very lightly browned.  Rotate pan once during baking.  

Shrimp Bacon Appetizer 
16 fresh jumbo shrimp in shells

8 slices thick-cut bacon, halved

1 ½ lb. coleslaw mix (about 11 cups)

¼ cup red wine vinegar

¼ cup finely chopped fresh chives

Peel and devein shrimp.  Rinse shrimp, pat dry, set aside.  Cook bacon in large skillet on medium heat until crisp.  Transfer bacon to paper towels; reserve drippings.  Return 2 tbsp drippings to skillet.  Add shrimp to hot drippings; cook and stir over medium heat 4-5 minutes or until shrimp are opaque.  Remove from skillet – keep warm.

Add coleslaw mix to hot skillet (add 1-2 tbsp additional bacon drippings if necessary;  discard remaining drippings).  Cook and stir over medium heat 6 minutes or until coleslaw mixture is wilted and just tender.  Stir in vinegar and chives.  Season to taste with salt and freshly ground black pepper. Divide coleslaw mixture among plates.  Top each with a shrimp and ½ slice bacon.  (Makes 16 appetizer servings or 4 entrée servings.)
Grilled Watcrmelon and Arugula Salad 
Salad:

24 1-inch-wedges ripe watermelon

olive oil or canola oil

6 cups arugula

1 ½ cup (6 ounces) crumbled blue cheese, divided in half

2/3 cup roasted, salted pistachio nuts

Dressing:

2 shallots, finely chopped

½ cup white wine or champagne vinegar

½ cup olive oil or canola oil

2 tbsp snipped fresh thyme

salt and ground black pepper

Dressing -  Combine shallot and vinegar in bowl.   Let stand 10 minutes.  Whisk in ½ cup oil and thyme until well-mixed.  Season to taste with salt and pepper.

Salad -  Lightly brush watermelon wedges with additional oil;   sprinkle lightly with salt and pepper.  On preheated grill to med-high, place wedges on grill rack, cover for 1-2 minutes or lightly charred, turned once halfway.  Transfer to plate, reserve juices.
     In medium boiwl combine arugula and half the cheese.  Add reserved juices from watermelon to dressing.  Whisk to combine.  Add half of dressing to arugula mixture;  toss gently to coat.
    Divide arugula mixture among plates.  Top with 2 wedges.  Drizzle with additional dressing.  Sprinkle with remaining cheese and nuts.
Creamy Tomato Dill Soup 
2 tbsp olive oil

1 onion, finely chopped

3 cloves garlic, minced

4 cups chicken broth

1 28-ounce can crushed tomatoes

1 6-ounce can tomato paste

2 tbsp sugar

¾  tsp salt

¼ tsp ground black pepper

½ cup heavy whipping cream

¼ cup chopped fresh dill

In a Dutch oven, heat olive oil over medium heat.  Add onion and sauté 4-5 minutes.  Add garlic and sauté 1 minute.  Add chicken broth, tomatoes, paste, sugar, salt, pepper.  Bring to a boil;  reduce heat and simmer 10 minutes. Stir in cream and dill.  Bring to a simmer for 1 minute.

Strawberry-Turkey-Brie Panini 
3 (8 ounce) Brie rounds

24 Italian bread slices

24 oz. thinly sliced smoked turkey

24 fresh basil leaves

1 ½ cups sliced fresh strawberries

6 tbsp red pepper jelly

6 tbsp butter, melted

Garnish: strawberry halves

Trim and discard Brie rind.  Cut into ½ inch slices.  Layer 4 bread slices evenly with turkey, basil, strawberries and Brie.  Spread pepper jelly on 1 side of each of remaining 4 bread slices.  Place bread slices (jelly side down) on top of Brie.  Brush sandwiches with melted butter.  Cook sandwiches in batches in a preheated panini press 2-3 minutes or until golden brown.  Garnish.

Strawberry-Fruit Toss with Shortcakes 
Fruit mix:

2 16-ounce containers of fresh strawberries, sliced

2 cups chopped fresh pineapple

4 kiwifruit, peeled and chopped,
½ cup sugar
2 tbsp chopped fresh mint
1 tsp lime zest

2 tbsp fresh lime juice

1 cup whipping cream

2 tsp sugar
12 Shortcakes:
3 cups all-purpose flour 
1/4 cup sugar
3 teaspoons baking powder 

1 cup butter 

2/3 cup heavy cream 

 1 egg, beaten 

For fruit mix:  Combine first 7 ingredients.  Let stand for 15 minutes, gently stirring after 7 minutes. 
For homemade whipped cream:   Beat whipping cream and 2 tsp sugar at medium speed until soft peaks form.  Use immediately, or cover and chill up to 2 hours.  

For shortcakes:  Preheat oven to 350 degrees.  In a large bowl, mix flour, 1/4 cup sugar and baking powder. Cut in butter with pastry blender or two knives. Stir in cream and egg. Turn out onto a lightly floured surface and knead 2 minutes. Press into a half-inch thick sheet. Cut into squares or form them into round, flattened balls. Place on baking sheets.  Bake for 20 minutes, or until golden.  

Serve fruit mix over top of shortcakes.  Dollop homemade whipped cream on top and serve immediately.  (You may want to have the dough ready to pop into the oven during dinner so shortcakes are warm).
Molten Chocolate Surprise 
4 squares semi-sweet baking chocolate

1 stick butter

2 whole eggs

2 egg yolks

1 cup powdered sugar

1/3 cup flour

12 Chips Ahoy chocolate chip cookies

½ cup thawed cool whip

Microwave chocolate and butter in bowl 2 minutes or until butter is melted.  Stir with wire whisk until chocolate is completed melted and mixture is well-blended.  Beat whole eggs, egg yolks, sugar, and flour with wire whisk until blended.  Gradually add to chocolate mixture, beating constantly.  Line 12 medium muffin cups with paper liners.  Place one cookie, upside-down, in each.  Cover with batter.  Bake 8 minutes at 425 degrees or until cakes are firm around edges but still soft in the center.  Let stand 1 minute.  Carefully remove cakes from muffin pan.  Invert onto dessert dishes, removing paper liners.  Serve with whipped topping.

