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The Pizza Is 

That Good.

We Guarantee It!

$10.00
Large Pizza

Cheese & One Topping
Plus CheezyBread

937-258-9000           1030 Patterson Rd.
Please mention this certificate when ordering. Minimum order $8.00 for de-
livery. Prices, tax, delivery area and charges may vary by location. Excludes 

other offers. Good at participating locations only. Offer expires 12/31/09.

2 Dine For $9.00
Plus Tax

Two adult meals and drinks for only $9 plus tax, 
Includes 3,4 or 5 way Chili Dinners and drinks

Brown Street/UD Skyline only. Limited time only.
2 meal and 2 drinks for only $9 plus tax.

UD Skyline
1153 Brown St.

937.528.7900
Go to udskyline.com for more offers & coupons

Stop In 
& Say 

Hello To 
Meef And 

Enjoy 
The 

Food!

Open 
Mon-Sat 
11-11

Happy 
Hour

Daily 3-6

2667 South Dixie Drive   299-8888
2 blocks north of Dorothy Lane

Open Thanksgiving Day
From 12:00 to 8:00 pm

Menu
Turkey with stuffing • Mashed potatoes
Asparagus • Side salad • Pumpkin Pie

Adults $12.99
Kids 1/2 Off

STAINED GLASS HOLIDAY 
JELLO SALAD
I.
1-3 oz. pkg. orange jello
1 lg. can apricots (coarsely chopped)
Heat 1 1/2 c. apricot juice and add to jello.  Let set up 
slightly; add apricots and jell firmly.
II.
1- 3 oz. pkg. lime jello dissolved with 1c. hot water
Cool to room temp.  Let jell slightly. 
Whip 1/2 c. whipping cream.
Fold 1/2 c. drained pineapple into whipped cream and 
add to lime jello. 
Pour lime jello mixture over top of apricot layer.  Jell 
until firm.
III
1- 3 oz. pkg. rasperry jello dissolved with 1 c. hot 
water.
Puree some frozen or fresh raspberries
Save 1/2 c. to place on top
Place pureed berries into jello.  Jell slightly.
Then pour raspberry jello over apricot layer.  Jell 
until firm.
 
Unmold the jello and place on a cake stand.  Garnish 
with whipped cream and chopped pecans.

POMEGRANATE SAUCE FOR 
CHICKEN OR PORK
 8 whole cardamon pods-stir in skillet over med. heat, 
4 mins; cool crack; crush seeds
2 c. water
1 lb. slab bacon, cut in 1/2” cubes.
2 c. low sodium chicken broth
3 Tbsps. pomegranate molasses
1/2 c. roasted pine nuts
1/3 c. fresh pomegranate seeds
  
Bring 2 cups.water to a boil.  Add bacon and cook 
30 seconds.  Drain.  Combine bacon and broth.  Boil.  
Reduce to med. low & simmer gently until almost 
all liquid is absorbed--35 mins.  Wipe away grease.  
Add molasses, nuts, pomegranate seeds and ground 
cardamon seeds.  Simmer 3 mins.  Serve over pork 
or chicken with a rice pilau.

WINTER SALAD WITH 
POMEGRANATE SEEDS, 
BLOOD ORANGES AND    
GOAT CHEESE
2 or 3 blood oranges (or any orange)
1 Tbsp. orange juice concentrate
2 Tbsps. lemon juice
1/4 tsp. salt
1/4 tsp. freshly ground pepper
6 Tbsps. extra virgin olive oil
6 cups lettuce or greens of your preference (Spinach 
is a nice choice too)
1 log goat cheese, plain
1/2 c. toasted pine nuts
1/3 c. pomegranate seeds
2 egg whites
1/2 c. Panko (Japanese bread crumbs)
1 tbsp. oil (to saute cheese rounds)
 
	 Segment the oranges and remove all of the bitter 
white pith.  Combine the juices, salt and pepper and 
mix well.  Whisk in the olive oil. Wash the greens 
and spin dry; tear into bite-sized pieces.  Toast the 
pine nuts in a 350 degree oven for 6 or 7 mins. or 
until lightly browned.  Dip slices of the goat cheese 
into egg white and then into Panko (Japanese bread 
crumbs) and lightly saute until the cheese becomes 
very soft.  Just before serving, toss the greens, orange 
segments, and pine nuts with the dressing.  Arrange 
on individual plates and garnish with the pomegran-
ate seeds and Goat cheese.  (Pomegranate juice will 
stain and my tip is to cut it while you have it sub-
merged under water) Use the rest of the pomegranate 
arils in this delicious:
 
 Gotta run.  Soup’s on! For questions, comments or 
suggestions go to Musicalfeast@att.net

Let

do your
 cooking
tonight!

Authentic Family Recipes
Family Owned & Operated Since 1979

Homemade sauces & desserts prepared daily | Lunch & Dinner Menus
Catering | Banquet Rooms available for parties of 10-65

937-299-5831
1375 E. Stroop Rd. | Kettering
www.mammadisalvo.com
Tue-Thur 11am-10pm, Fri 11am-11pm
Sat 2 pm-11pm, Closed on Mondays & 

Major Holidays


