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Chef's Corner with Paula
Unbearably hot temps call for something that doesn't require an oven. Try
this layered taco salad for your family!

TIP OF THE WEEK:

Flank steak is a flavorful cut of beef. For even more
flavor, try grilling the steak. For rare, 5 minutes per ;
side over medium-high heat. Add grilling time per side,
for desired doneness.

Be sure to slice against the grain at an angle to
achieve best texture.

Patty's Pantry:

This a delicious Southern
Living recipe. Squash is
bountiful this time of year

and so many ways to pre- pare
it. This is one of my

favorites.

Squash Casserole:

3 pounds yellow squash, cut into 1/4-inch-thick slices ( about
6-8 cups)

1 small onion, chopped

1 1/2 tablespoons salt

16 saltine crackers, divided

1 1/2 cups (6 0z.) shredded sharp Cheddar cheese, divided
1/2 cup mayonnaise

1 large egg, lightly beaten

2 tablespoons butter, melted

1/4 teaspoon pepper

1/8 teaspoon salt

Makes: 4 salads
Total time: 45 minutes

FOR THE DRESSING-
1 cup sour cream

1 Thsp. chili powder

1 1/2 tsp. ground cumin
1/2 tsp. paprika

1/4 tsp. garlic powder
1/4 tsp. dried oregano
Salt and black pepper
to taste

FOR THE
VINAIGRETTE-

3/4 cup purchased salsa
2 Thbsp. vegetable oil
FOR THE SALAD-

1 Ib. flank steak
seasoned with salt and
black pepper

1 Thsp. vegetable oil

1 can black beans,
drained and rinsed (15
0z.)

2 avocados, pitted,
peeled, and sliced

1 cup sliced black
olives

2 cups shredded
romaine lettuce

1 cup crushed corn
chips

Combine sour cream,
chili powder, cumin,
paprika, garlic powder,
and oregano in a bowl;
season with salt and
pepper; set aside.
Purée salsa in a food
processor while slowly
drizzling in 2 Thsp. oil.
Blend vinaigrette until
ingredients are
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