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Smart Food Advice

Helpful tips to make your time in the kitchen easier and tastier

ENTERTAINING MADE EASY

BIG FLAVOR
FROM A
SLOW ROAST
Fresh garlic
transforms in the
oven, losing its raw
bite and becoming
caramelized and rich.
To roast, cut off the
very top of a head
of garlic; drizzle with
oil. Wrap in foil and
bake for 30 minutes
at 400°F or until soft.
Cool slightly; squeeze
the garlic pulp out of
the head and into a
bowl. Then enjoy:

1

Liven up your
favorite sour cream
or Greek yogurt–based
dip with a few cloves.

2

Stir into mashed
potatoes or toss
with roasted root
vegetables or broccoli.

3

Using an immersion
blender or a food
processor, add a few
cloves to almost any
flavor of hummus.

4

In the same way,
add to a vinaigrette
or Caesar dressing for
a mellow garlicky hit.
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5

Spread a bit on
French or Italian
bread to go with your
favorite pasta dish.

Talk about supercute snacks! Use a portable chalkboard as a
cheese plate, or craft your own. This version, by Kelsie and Lexi Aziz of
pizzaandchampagne.com, is actually a piece of craft wood covered in
nontoxic chalkboard paint. Even easier? Apply chalkboard paint to a piece
of poster board and cut that to fit a serving tray. Place a variety of cheeses
(Cheddar and blue cheese, say, as well as a softer option, like Brie) on top
with small pieces of parchment or waxed paper (to make cleanup quicker
and easier). Write the name of each cheese in chalk and fill out the tray, if
desired, with apple slices, crackers, dried fruit, jam, nuts or other treats.
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Give your child
Rice Krispies and see
what they create.

Use any berry in
this recipe, or
try a different
taste altogether
with banana
and peanut or
almond butter.

SCAN
THE DISH
TO SAVE THE
RECIPE AND
SHOP FOR
INGREDIENTS.

See page 2.

Strawberry Cream Cheese Waff le Sandwiches
COST PER SERVING $1.30

/ HANDS-ON 10 min. / TOTAL 15 min. / SERVES 4

4 ounces Neufchâtel (about
½ cup)
4 tsp. brown sugar
¼ tsp. ground cinnamon
8 frozen multigrain waffles
(such as Kashi), toasted

EDITORS’

A SLOW COOKER WITH CHARACTER

Our favorite appliance has gone
mod. This slow cooker by Bella
PICK
Housewares—available in fun
colors including purple, lime
green and hot pink—can be preprogrammed,
so you can set it and walk away. The hinged lid
has a slot for a spoon (to help keep your counter
clean), and it locks for easy transport.

Linea Collection 5-quart programmable slow cooker, $40; walmart.com.

SCAN THE
COOKER
TO BUY IT.

See page 2.
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COURTESY OF COOKING LIGHT/RANDY MAYOR (WAFFLES)

¾ cup sliced strawberries

The night before: Place cheese, sugar and cinnamon
in a medium bowl; beat with a mixer at medium speed
until well blended. Store covered in the refrigerator.
In the morning: Gently fold in strawberries. Spread
about 3 Tbsp. cheese mixture over each of 4 waffles;
top with remaining 4 waffles.
PER SERVING 269 Cal., 9g Fat (4g Sat.), 20mg Chol., 7g Fiber, 10g Pro.,
42g Carb., 443mg Sod.

