Bruschetta with crostini:  Serves 4
 

· 4-5 roma tomatoes or 1 ½  C Diced tomatoes
· 1 TB red onion,  chopped
· ¼ C fresh basil leaves torn
· 1 garlic clove finely minced or grated
· 1 tsp Granulated Garlic Spice
· 1 tsp Granulated Onion Spice
· 1 tsp Lime Juice
· 1 tsp Lemon Pepper
· 1 TB EVO
· 1 tsp rice vinegar or white balsamic
· ¼ C Smoked Mozzarella Cubed (I think this does sound amazing so let's try it!)
· Kosher Salt and Ground Black Pepper to taste
· Baguette/crusty bread sliced.  I’d say enough to get around 8-10 pieces per couple.
Smoked Chicken and Marsala mushroom tossed in fettuccine for 4 (After thinking it over, I think  the fettuccine would be a better choice.
· ·        8 ounces uncooked fettuccine  or olive oil
·        1 TB EVO
·        2 TB butter divided
·        2 boneless chicken breasts or large boneless thighs cut into small pieces  
·     2 garlic cloves finely chopped or grated
·     1 tsp granulated garlic spice
·     Flour (About 1 ½ TB) 
·        8 oz sliced fresh cremini or portabella mushrooms
·     2 TB fresh chives chopped
·        1/2 C Real Marsala wine (white or dry - not sweet red)
·        ½ C chicken broth or stock
·        1 tsp rice vinegar
·        1 tsp Crushed Red Pepper (optional)
·        2 tsp Worcestershire Sauce
·        1 tsp Smoked Paprika
·        1 tsp Liquid Smoke
·        ½ tsp dijon mustard
·        ½ C heavy whipping cream 
·        Salt and black pepper to taste
·        Parmesan/Romano/Asiago or Mozzarella for Topping (grated parmesan and shredded smoked mozzarella would be amazing)
