COLESLAW

1tsp. Splenda 2cups shredded green
2thsp. vinegar
1/2cup buttermilk 2 cups

In a screw-top jar mix Splenda, vinegar,
buttermilk and horseradish. Shake until
well mixed. Toss cabbage and carrots
together. Add dressing and mix well. Sprin-
kle with caraway seeds.

BARBECUED CHICKEN

1/4cup minced onion 1/4cup water Heat grill or barbecue. Brush chicken with barbecue

2 cloves garlic minced 1tsp.  Splenda sauce. Grill 6-8 minutes on each side.

1cup tomato purée 1/4tsp. Tabasco BA HBEOUE SAucE

1/4cup vinegar sauce

4 boneless, skinless chicken breasts Ina small saucepan heat ingredients over low heat for
- 5-6 minutes. Set aside until ready to use.

Spvay gvld wde. Fawa cocleurp sproy fo pravent chicken from Shicking

POTATO SALAD

SERVES 4 Cover potatoes with salted water in a large
2pouince polsioss: pot. Cover and boil gently until potatoes
2tbsp.  white wine vinegar : :

el oy st are tender. Drain and cool slightly. Peel
3/4 nonfat yogurt and cut into 1"’ cubes. Transfer to a large
1tsp.  Splenda sweetener bowl. In a small bowl stir vinegar and
1tsp.  paprika mustard. Mix in yogurt, Splenda and
:’2 ﬁ?ﬁm paprika. Add chopped peppers, celery,
Yibp: il | M and Gl dill and eggs. Pour dressm‘g ov?r warm
4 hard-boiled eggs; yolks removed, potatoes. Toss gently. Garnish with pars-

whites chopped ley. Serve at room temperature.
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