PARSLEY BUTTER 

YOU WILL NEED:  

ONE STICK OF SALTED BUTTER, SOFTENED

2 TBS FINELY CHOPPED PASRLEY

½ TSP LEMON JUICE

GARLIC AND PEPPER TO TASTE

DIRECTIONS:

MIX INGREDIENTS TOGETHER, ROLL INTO A LOG, WRAP IN WAX PAPER AND SEAL IN PLASTIC WRAP AND REFRIGERATE.  THIS IS GREAT ON FISH, VEGIES OR CHEESE RAVIOLI. 

FLAVORED BUTTERS ARE SO VERSATILE.  HERE ARE SOME SUGGESTIONS;

HONEY AND ORANGE ZEST FOR BREAD

BLEU CHEESE FOR STEAK

IN THE ABOVE RECIPE, SUBSTITUTE DILL FOR THE PARSLEY FOR FISH

NEXT WEEK:  CHEWY IRISH COFFEE BLONDIES

