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Take Holiday Hosting to the Next Level

FAMILY FEATURES Rosemary and Raspberry 1 teaspoon pepper
t can be easy to impress your holiday guests without overdoing it in Balsamic Roasted Leg of Lamb 3 onions, quartered
the kitchen by putting to use recipes that require little time to prep. 1 cup water
After all, those precious moments with loved ones are meant for Pren time: 10 minut
reflection and conversation, but that doesn’t mean you have to settle for rep time: 19 minutes Gravy:
lesser dishes. Cook time: 1 hour, 30 minutes 3 tablespoons all-purpose flour
Appetizers like Beet Carpaccio Salad with Toasted Hazelnuts Servings: 8 1/2 cup dry red wine
provide aesthetic appeal and taste to tide appetites. As one of the key Roasted Leg of Lamb: 4 cups chicken stock
ingredients, Filippo Berio Classic Balsamic Glaze adds tanginess and 3 tablespoons Filippo Berio 2 tablespoons Filippo Berio
artistic flair for flavorful small bites. Olive Oil Raspberry Balsamic Glaze
Go above and beyond with a main course that’s prepped in 10 minutes 2 tablespoons Filippo Berio 1 sprig fresh rosemary
and ready in less than two hours like this Rosemary and Raspberry Raspberry Balsamic Glaze 1/2 teaspoon salt
Balsamic Roasted Leg of Lamb, which can be the center of attention as 1 tablespoon chopped 1/4 teaspoon pepper

guests dig in for a delightful meal.

Finally, for a nightcap worth celebrating, this Dark Chocolate and
Cherry Cheesecake can serve a crowd thanks to ingredients like Filippo 1
Berio Raspberry Balsamic glaze, providing tangy, fruity flavor with its
rich, smooth blend of raspberry juice and balsamic vinegar of Modena.

Find more holiday recipes that can take your gathering to the next

level at filippoberio.com.

Ramey's

13150 St. Stephens Ave., Chatom

251-847-2470

Happy Thanksgiving

from our family

to yours.

For all your holiday
cooKing needs...
‘We have the best
, prices and highest
/ quality around!

Margarita Specials
Tues. & Thurs. 5pm - Close
$350 Smaﬂ = ROCk or Frozen (with purchase of full meal)

** Party Room available with reservations
great for Birthdays and Baby Showers!**

To Go Orders &
Gift Certificates Available

Mon. - Wed. 11am - 9pm
Thurs. - Sat. 11am - 10pm
Sunday - Closed

19855 N. Third St. « Citronelle, AL « 251.866.2058
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fresh rosemary
4 teaspoons grainy mustard
bone-in leg of lamb
(about 6 pounds)
2 cloves garlic, thinly sliced
1 teaspoon salt

ﬁ(:)3-S}'Ou’l\ll\'.l'\l«'\yL'A'.I'\".-'&S’\J-\S’L'A'.I'\&«is’L'A'./’\".«\S’\J-'\S’L'A'.I'\L«iy\.'A'J"L'v\S'‘J-iyL'A'J’\L«is"\.'A'J"L'O\S'\D-iS’\.'A'J"LwS)‘\.'A'J‘l)«S’OvL"O é\g;

N A

let us qe thanks

May you be blessed with all the joys of Thanksgiving.
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Come See Us for All Your

Hardware and Building
Supply Needs

M.S.GATLIN
BUILDING SUPPLY

Since 1941

75 Woodwards Switch Road
(North Spring Street)
Waynesboro, MS

601-735-2358
M -F6:30a.m.-6p.m. SAT 7 a.m. - 4 p-m.
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To make Roasted Leg of Lamb: Heat
oven to 400 F. In bowl, whisk olive oil,
raspberry balsamic glaze, rosemary and
mustard; set aside.

Make small incisions in lamb and
insert garlic slices. Rub olive oil mixture

over lamb. Sprinkle with salt and pepper.
Transfer to roasting pan fitted with rack.
Add onions; pour water into bottom of pan.

Roast 80-90 minutes, or until internal
temperature reaches 145 F for medium-
rare, adding water to pan as needed to
avoid scorching and onions drying out.

Transfer lamb to carving board and tent
with foil.

To make Gravy: Place roasting pan on
stovetop over medium-high heat; stir in
flour. Whisk in wine; boil 1-2 minutes, or
until reduced by half. Whisk in chicken
stock and raspberry balsamic glaze. Add
rosemary; bring to boil and simmer 8-10
minutes, or until thickened. Season with
salt and pepper. Serve with lamb.

See HOLIDAY HOSTING, 16C

MLS 619651
9630 Sand Ridge Rd

Citronelle AL 36522

$280,000

MLS 618680
Lloyd Ln

Citronelle, AL 36522
$16,800

MLS 617758
13624 Howells Ferry Rd

Wilmer, AL 36587

$289,900

MLS 617696
19350 Prine Rd

$72,000

MLS 617545
428 Audubon Dr S
Satsuma, AL 36572

$148,900

Citronelle, AL 36522 [F

Casey Lewis - Broker/Owner

MLS 616360
8050 Maree St

Citronelle, AL 36522

$192,000

MLS 616359
Averett Ln

Citronelle, AL 36522

$98,000

MLS 612334
20790 Lonnie Walker Rd
Citronelle, AL 36522

$229,900

MLS 609931
13916 HWY 45

Chunchula, AL 36521

$89,000

MLS 608537
315 Kings Way -
Citronelle, AL 36522

$546,000

19670 N. Third St., Suite D
Citronelle, AL 36522

www.crosscreekrealty.net
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Bring in your church bulletin and receive 10% off

“We Have a Great Reputation. Ask Around.”
(251) 631-

£) ] -
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__ (BEHINDICOCKRELL’S BOD)

3925

HOP & FAUSAKSTIRES)

Paul Riels
Owner
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