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3/4 pound good cream cheese,          
softened

1/2 cup minced green onions,  
(white and green parts)

1 loaf dense raisin-nut bread,  
sliced thin

16 thin slices smoked turkey breast

 1 bunch fresh basil leaves

1. For the scallion cream cheese: combine 

the cream cheese and green onion in an 

electric mixer. Barely combine on a slow 

speed. 

2. For the sandwiches: (it works best to do 

this assembly style). Lay out the bread 

slices and spread one side of each slice 

with the cream cheese. Place a layer of 

turkey on half the slices. Place basil leaves 

on top of the turkey (about 3 or 4 leaves 

per samdwich). Top with the other slice  

of bread, cut into fi ngers, and serve. 

serves 8 to 10

T U R K E Y  T E A  S A N D W I C H E S   

Great for parties, cut the sandwiches into fingers right before you serve them.

5 ears of corn, shucked

1/2 cup small-diced red onion

3 tablespoons cider vinegar

3 tablespoons good olive oil

1/2 teaspoon kosher salt 

1/2 teaspoon fresh black pepper

1/2 cup fresh basil leaves,    
cut into thin slices

  

1. In a large pot of boiling water, cook the 

corn for three minutes. Drain and rinse 

with cold cold water.  

2. When the corn is cool, cut the kernels 

off the cob, cutting as close to the cob as 

possible.

3. Toss the kernels in a large bowl with 

the red onions, vinegar, olive oil, salt and 

pepper. Just before serving, toss in the 

fresh basil.

F R E S H  C O R N  S A L A D   

A fantastic way to use fresh corn when it is in season in the summer. 1 lb. penna pasta – cooked 
(save 1 cup pasta water for later)

1 cup hot water

1/2 cup smoked sun dried 
tomatoes, julienned

2 cubes chicken bouillon 
(equiv. to 2 tsp)

1 cup sliced mushrooms

3 garlic cloves

1/3 cup chicken broth

1 lb. chicken cut into 3/4” cubes

2 tablespoons fresh basil

2 tablespoons olive oil

2 cups half & half

2 tablespoons cornstarch

1. Combine in a small bowl the hot water, 

sun dried tomatoes and bouillon. Let  sit 

for 15 minutes. 

2. In a 12” skillet, sauté mushrooms, 

garlic, onion and chicken broth together 

for 3 minutes. Add olive oil and basil to 

the skillet and sauté chicken briefl y. 

3. Add the fi rst mixture of sun dried 

tomatoes, cook 15 minutes covered. 

4. Add the half & half mixed with 

cornstarch to the skillet, cook stirring until 

thickened. Add saved pasta water to thin 

sauce if needed. Pour over the pasta, and 

serve immediately.

L E A N N E ’ S  PA S TA  

Chicken pasta, with sun dried tomatoes, mushrooms, and basil in a cream sauce.

c o u r t e s y  o f :
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