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Allspice is a remarkably aromatic
spice that elevates both savory and
sweet dishes to new heights. With its
bold, spicy flavor and enticing aroma,
it tantalizingly mimics a delightful
blend of nutmeg, cloves, cinnamon,
and black pepper. 

À la grecque is a culinary method involves
marinating fresh produce in a zesty blend of
vinegar or lemon juice, olive oil, and an array
of seasonings. Often linked to the vibrant
flavors of Greek cuisine, this technique is all
about serving those marinated veggies
chilled, making them the perfect refreshing
sidekick to any meal. 

CHICKEN
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TOPPINGS

Taking the five loaves and the two
fish and looking up to heaven, he
gave thanks and broke them. Then
he gave them to the disciples to
distribute to the people. They all
ate and were satisfied, and the

disciples picked up twelve
basketfuls of broken pieces that

were left over.
Luke 9:16-17
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Following the birth of Enoch, the Hebrew text
of Genesis 4:17 presents some ambiguity. It is
unclear whether Cain built a city and named it
after his son Enoch, or if Enoch himself was
responsible for the city's construction.
However, the King James Version of the Bible
clarifies that it was indeed Cain who built the
city and named it in honor of his son.

Across

 1 Desperation; Praised

 5 God, doing this on day 7

 9 More refined

 10 One of Paul’s letters

 11 Uncared for

 12 Encamp against city

 13 Charitable giving

 15 Consecrated

 18 Abraham received these

 19 Jesus raised in 3

 22 Colour found only in

Ezekiel

 24 Someone who shields

 26 Continuance of life

 27 Grind together

 28 Unusual

 29 Athalia’s cry
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Rockford Toasted Pickle

One weekend and on a whim, hubby and I decided to embark on an adventure to the Toasted Pickle, a culinary
gem we had yet to explore.
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by Cherie Britton

What happened after an
explosion at the French
cheese factory?
There was de brie
everywhere.

I decided to indulge in the Nashville Hottie—a tantalizing creation that
promises to set your taste buds ablaze! Picture this: crispy chicken,
perfectly paired with sweet and spicy pickles, all nestled atop a bed of
house-made coleslaw. To elevate this flavor fiesta, it’s drizzled with our
signature Toasted Pickle Hottie sauce and a zesty serrano crema, all
encased in a buttery brioche bun. It’s not just a sandwich; it’s a delicious
adventure waiting to happen!

We had already placed our orders when we spotted that tantalizing sandwich featured on the Food Network
menu. Alas, it was too late to change our minds! Talk about a culinary plot twist! This isn't just any grilled
cheese; it's a culinary masterpiece featuring creamy goat cheese, sharp cheddar, ripe avocado, and a sweet
house-made pesto crafted from walnuts, all nestled between two slices of perfectly toasted sourdough. And to
elevate this experience, it’s served with a shot of our delectable house-made tomato soup. 

My impression is that the interior exudes a casual and vibrant atmosphere, perfectly tailored for the younger
crowd. While that demographic may not exactly include us, it’s reassuring to see that there are others in our
age group—parents and grandparents—who enjoy dining here as well.

Hubby decided to indulge in the legendary "Billy From Philly." This
delightful creation features a classic Philadelphia cheesesteak,
crafted with our house's slow-roasted beef, perfectly grilled bell
peppers, and onions, all topped with provolone cheese and our
signature horseradish sauce, all nestled in a toasted hoagie. It's a
mouthwatering masterpiece that transports you straight to the streets
of Philly with every bite!

On the side, we served a delightful Broccoli Salad that’s anything but
ordinary. Picture this: crisp broccoli mingling with juicy, fresh grapes, all
topped off with crunchy sunflower seeds and savory hickory bacon. And
let’s not forget the pièce de résistance—a scratch-made creamy cider
vinegar dressing that ties it all together. It’s a salad that’s as fun to eat
as it is to say!

The Toasted Pickle is at 17 Squires St. Square NE, Rockford, MI.



In "Now You See Me,"
Isla Fisher found herself
in a rather precarious
situation—she nearly

drowned in front of the
entire cast and crew

while filming a daring
underwater magic trick.

Talk about a
disappearing act! It

seems that even the most
skilled illusionists can

find themselves in a bit
of a bind.
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Chicken breasts
Louisiana-style hot sauce

Honey
Butter

Slider buns
Toppings of your choice: lettuce,
tomato, onion and blue cheese

Add the chicken breasts to a 3-quart slow cooker. Toss with
2 tablespoons hot sauce and the pepper. Cover and cook on
low for three to four hours, until tender. Remove the
chicken. Discard the cooking juices.

In a small saucepan, combine the butter, honey and
remaining hot sauce. Cook, stirring occasionally, over
medium heat until blended.

Shred chicken with two forks, then stir into the sauce. Cook
until heated through.

o serve, spoon the Buffalo chicken on sliced rolls, and
garnish with any desired optional toppings.

BUFFALO CHICKEN SLIDERS

“One cannot think well, love

well, sleep well, if one has

not dined well.”

― Virginia Woolf, 

A Room of One’s Own

“If your dreams
don’t scare you,
they’re not big
enough.” 
—Ellen Johnson
Sirleaf

Butter vs. Oil: Which One Keeps Brownies Moist?

Butter adds a delightful richness and depth of
flavor, making brownies taste even more
indulgent. Plus, it helps achieve a slightly firmer
texture that’s just right.

Oil brings in extra moisture, resulting in a softer,
more tender brownie. Since oil stays liquid at
room temperature, it helps keep those brownies
moist for a longer time. 


