
        
            
                
            
        

    
	

	Terms and Conditions

	Copyright © 2022 by The Food Bible

	All rights reserved. No part of this publication may be reproduced, distributed, or transmitted in any form or by any means, including photocopying, recording, or other electronic or mechanical methods, without the prior written permission of the author, except in the case of brief quotations embodied in critical reviews and certain other noncommercial uses permitted by copyright law.

	The contents of this work, including, but not limited to, the accuracy of events, people, and places depicted; opinions expressed; permission to use previously published materials included and any advice given or actions advocated are solely the responsibility of the author, who assumes all liability for said work and indemnifies the publisher against any claims stemming from publication of the work.

	Disclaimer

	The information in this book should not be used for diagnosing or treating any health problem. Not all diet and exercise plans suit everyone. You should always consult a trained medical professional before starting a diet, taking any form of medication, or embarking on any fitness or weight-training program. The author and publisher disclaim any liability arising directly or indirectly from the use of this book.

	Always follow safety and commonsense cooking protocol while using kitchen utensils, operating ovens and stoves, and handling uncooked food. If children are assisting in the preparation of any recipe, they should always be supervised by an adult.

	Readers are encouraged to seek professional help when is required.

	This guide is for informational purposes only and the author does not accept any responsibilities for any liabilities resulting from the use of this information.

	While every attempt has been made to verify the information provided here, the author cannot assume any responsibility for errors, inaccuracies or omission.
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	Hunter Style Chicken

	 

	Ingredients

	
		4 tablespoons olive oil

		1 (3 pound) whole chicken, cut into pieces

		6 slices bacon, diced 

		2 onions, chopped

		1 cup fresh sliced mushrooms 

		1 tablespoon chopped fresh parsley

		1 tablespoon chopped fresh basil 

		1 teaspoon salt

		freshly ground black pepper 

		1 cup white wine

		1 pound tomatoes, diced



	Directions

	
		Heat oil in a large skillet; brown chicken; remove. Add bacon and sauté over medium heat for about 2 minutes.

		Add onions and mushrooms and continue to saute until onions are translucent. Return chicken to skillet, sprinkle with parsley, basil, salt and pepper. Add wine and tomatoes. Cover and let simmer for 25 to 30 minutes, turning chicken once during cooking. Remove chicken from skillet and pour sauce over chicken.



	 

	Green Bean Bundles

	 

	Ingredients

	
		2 (15 ounce) cans whole green beans, drained

		1 cup Italian-style salad dressing 

		9 slices bacon, cut in half



	Directions

	
		In a medium bowl combine green beans and dressing; toss gently. Cover and chill overnight.

		Preheat oven to Broil. Place a rack high in the oven, about 5 inches from the top.

		Drain beans; arrange in bundles of 10 to 12 beans each. Wrap half a slice of bacon around each bundle, and secure with a toothpick.

		Place bundles on a baking sheet and broil for 7 minutes, or until bacon is cooked.



	 

	Chicken Salad with Bacon, Lettuce and Tomato

	 

	Ingredients

	
		3 cups chopped cooked chicken breast

		5 slices bacon

		2 stalks celery, chopped

		1 cup chopped fresh tomato 

		1 cup mayonnaise

		1 tablespoon chopped fresh parsley

		2 tablespoons chopped green onion

		1 teaspoon lemon juice

		1 dash Worcestershire sauce 

		salt and pepper to taste

		12 leaves romaine lettuce

		1 avocado - peeled, seeded and sliced



	Directions

	
		Place bacon in a large, deep skillet. Cook over medium-high heat until evenly brown. Drain, crumble, and set aside to cool.

		Prepare the dressing by mixing together the mayonnaise, parsley, green onions, lemon juice, Worcestershire sauce, salt, and pepper.

		In a medium bowl, stir together the chicken breast, tomatoes, and bacon. Pour dressing over chicken mixture and toss well to coat. Refrigerate until chilled; serve over lettuce leaves and garnish with avocado slices.



	Garlic, Basil, and Bacon Deviled Eggs

	 

	Ingredients

	
		12 eggs

		6 slices bacon

		2 large cloves garlic, pressed

		1/2 cup finely chopped fresh basil 

		1/3 cup mayonnaise

		1/4 teaspoon crushed red pepper flakes

		salt and pepper to taste

		1/4 teaspoon paprika for garnish



	Directions

	
		Place the eggs into a saucepan in a single layer and fill with water to cover the eggs by 1 inch. Cover the saucepan and bring the water to a boil over high heat. Remove from the heat and let the eggs stand in the hot water for 15 minutes. Drain. Cool the eggs under cold running water. Peel once cold. Halve the eggs lengthwise and scoop the yolks into a bowl. Mash the yolks with a fork.
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