
MAY 2022

® Easy, Elegant 
Brunch for Mom

page 4

Dessert Alert!
Chocolate 

Crunch 
Bars 

page 11

We ♥ TACOS!
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 relish relish relish relish
Shrimp +

Pineapple 
Slaw

Sausage, Bean +
Mango Salsa

Cilantro-Lime 
Chicken
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First Bite

CONTACT US Send mail to Relish, 2451 Atrium Way, Suite 320, 

Nashville, TN 37214, call 800-284-5668 or email relish@amgparade.com

Banana-Berry Salad
In a large bowl, combine 2 medium fi rm bananas, sliced; 2 cups 
fresh blueberries; 2 cups raspberries; and 2 cups sliced straw-
berries. In a small bowl, whisk together 5 Tbsp honey, 1 tsp
lemon juice and ¾ tsp poppy seeds. Pour over fruit and toss to 
coat. Serves 8
From Taste of Home: American Summer Cookbook, © 2020 by Trusted Media Brands, Inc. All rights reserved.

Repurpose 
those leftovers 
or last bits of 
past-prime 
produce with 

these no-waste ideas from To 

the Last Bite (Simon & Schus-
ter) by Alexis deBoschnek.

HERBS  Parsley or cilantro start-
ing to wilt? Use them in a salsa to 
drizzle on tacos, grilled chicken 
or roasted vegetables.

HEAVY CREAM  Use the last of 
the bottle to add to an egg wash 
for a pie, or swirl into tomato or 
carrot soup.

CONDIMENTS  Use up 
half-empty bottles of mayon-
naise and ketchup in a Thousand 
Island dressing with chopped dill 
pickles, minced garlic and white 
vinegar.

NUTS  Toss extra nuts into sal-
ads, brownies, granola, or make 
your own nut mix: Stir nuts in 
a mixture of brown sugar, olive 
oil, maple syrup, salt, pepper, 

 ON SHELVES

Godiva Ice Cream

($5.50/pint, grocery 
stores) delivers supreme chocolate luxury by the spoonful 
with fl avors like Hazelnut Crunch, Praline Cone Crunch, 
Chocolate Strawberry and Salted Caramel Brownie, all 
inspired by Godiva’s best-selling candy varieties. 

Found in the frozen section, SeaPak Southern 

Style Jumbo Shrimp ($10, grocery stores) can 
be baked, fried or prepared in an air fryer. The 
shrimp have a subtle pickle-fl avored breading 
that pairs perfectly with the included sweet 
mustard barbecue sauce.

The zingy citrus 

dressing in this 

salad is a delight 

drizzled over 

any fresh fruit. 

Fresh &
FRUITY

MAY 2022  •  relish.com

More Recipes and Ideas! Visit Popkitchen.co 
   
YouTube.com/c/popkitchen      @popkitchen  

  @popkitchenfromparade     popkitchenfromparade

USE IT 
ALL!

Serve 

with our 

Mother’s Day 

brunch dish 

on page 4!

paprika and cayenne. Bake 
for 20 minutes at 300°F.

FRUIT  For a quick snack 
that feels special, add the last 
handful of grapes or berries 
to a cheese plate with crusty 
bread and pantry remnants 
like crackers, olives and 
jams.

POTATOES  Bought too many 
potatoes? Use them in frittata 
for a make-ahead breakfast. 

CELERY  Add the last bits of 
celery to tuna salad, soup, 
chicken stock, coleslaw or a 
simple salad with walnuts, 
shaved parmesan cheese 
and a Dijon vinaigrette.

Excerpted from To The Last Bite by Alexis 

deBoschnek. Copyright © 2022. Reprinted by 

permission of Simon & Schuster, Inc. All rights 

reserved.

jams.



Marie 
Osmond 
LOST  
50 LBS.*
*Weight lost on 

prior program. 

Expect to lose 

an average of  

1-2 lbs per week.

On Nutrisystem, additional grocery items required.
†Discount off full retail price. Initial purchase of first two months required. With this offer, you are automatically charged and shipped your plan once every 4 weeks unless you cancel. This offer is not transferable, and is 
valid while receiving consecutive shipments only. Plus, free Continental U.S. shipping on all 4-week plan orders. If you’re not satisfied with your first order, call 1-800-727-8046 within first 14 days and send the remaining 
food back for a full refund, less shipping.
© 2022 Nutrisystem, Inc. All rights reserved.

WEIGHT LOSS NEVER 
TASTED SO GOOD

BIGGER & BETTER MENU FOR 2022

1-866-941-8746 
nutrisystem.com/r522

DELIVERED TO YOU 

FREE

with auto-delivery†

ORDER NOW! 
160+ DELICIOUS
MENU CHOICES:

       BREAKFASTS

       LUNCHES

       DINNERS

       SNACKS

TRY IT. LOVE IT. 

14-DAY MONEY BACK GUARANTEED!

ALL 
PLANS50% OFF

POWERED BY PROVEN  
WEIGHT LOSS SCIENCE 

HIGH-protein meals + LOWER-glycemic nutrition.

NEW! HEARTY 
PREMIUM MEALS
Big and filling choices 
packed with up to 30g 

protein to crush hunger.

NEW! SIZZLING 
SKILLET DINNERS

Easy-to-prepare options 
that bring a satisfying 

sizzle to your plate.

NEW! INDULGENT 
RESTAURANT FAVES
Just like the restaurants  
you love—but portioned  
with half the calories!

serving 
 suggestion

14
DAY

G

U
A R A N T E

E

M
O

NEY BAC
K

LOSE WEIGHT, CRUSH HUNGER & FEEL SATISFIED:
Get convenient meals delivered to your door!

FREE
HOME

DELIVERY
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Ham & Egg Braid
This dish is easy enough for kids to help prepare but special enough for the occasion. 

 8 large eggs 
 ¼ cup milk
 2 Tbsp sliced green onion
 1 Tbsp unsalted butter
 ¼ tsp salt

1∕8 tsp pepper
 2 (8-oz) cans refrigerated crescent dough  
  sheets 
 ¼ lb sliced deli ham
 ¾ cup shredded cheddar cheese

1. Preheat oven to 375°F. Line a large baking sheet with parchment paper or coat with nonstick 
cooking spray.

2. In a medium bowl, whisk together eggs and milk. Reserve about 2 tablespoons egg mixture in 
a small bowl. Stir green onion into remaining egg mixture.

3. In a large skillet, melt butter over medium. Add egg mixture. Cook, stirring occasionally, until 
just done. Season with salt and pepper.

4. Unroll crescent dough sheets onto prepared baking sheet. Place long sides of sheets side by 
side. Press crescent dough together with your fi ngers or roll with a rolling pin to create a large 
rectangle.

5. Layer ham lengthwise down center of rectangle. Top with scrambled egg mixture and 
shredded cheese.

6. Cut 1-inch slits in the dough down both sides, width-wise. Starting at the top, fold each strip 
over the egg mixture, alternating sides, to braid.

7. Brush reserved egg mixture over dough. Bake 30 to 35 minutes or until braid is golden brown 
and center is fully cooked. Top with additional sliced green onion. Serves 8 
Per serving: 348 cal, 21g fat, 241mg chol, 15g prot, 24g carbs, 6g sugar, 1g fi ber, 619mg sodium

© Scrumptious by Christy Denney courtesy of Shadow Mountain Publishing.

holiday

Make Mom’s 
MORNING

Give her 
what she 
really 
wants for 
Mother’s 
Day … 
brunch! 



BEYOND
ORDINARY

Better taste. 

Better nutrition. 

Better eggs.

The way you care for your family isn’t ordinary. So why give them ordinary eggs? 

Eggland’s Best provides extraordinary nutrition—which is important for today’s healthy and active lifestyles.

Plus, more of the delicious, farm-fresh taste everyone loves. 

No matter what you’re cooking up.

The best matters. Especially when it comes to family.

10x MORE

Vitamin E*

6x MORE

Vitamin D*

25% LESS

Saturated Fat*

*compared to ordinary eggs
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Turkey & Swiss 
Lettuce Wraps
Ten minutes is all you need to 
make the zesty fi lling for these 
low-carb, high-protein wraps. 

 2 tsp olive oil
 ½ medium red onion, thinly  
  sliced
 6 oz sliced deli turkey,   
  coarsely chopped
 6 cherry tomatoes
 2 tsp balsamic vinegar
 6 Bibb lettuce leaves
 ½ avocado, cubed
 ¼ cup shredded Swiss cheese

1. In a nonstick skillet, heat oil 
over medium-high. Add onion, 
cook and stir until tender, 3 
to 4 minutes. Add turkey and 
heat through. Stir in tomatoes 
and balsamic vinegar until just 
combined.

2. Divide mixture evenly among 
lettuce leaves. Top with avocado 
and cheese. Makes 6 wraps
Per serving: 98 cal, 6g fat, 20mg 
chol, 6g prot, 6g carbs, 3g sugar, 2g 
fi ber, 346mg sodium

Recipe for Deli Turkey Lettuce Wraps originally published 

on TasteofHome.com. Copyright © 2019 by Trusted Media 

Brands, Inc. Used by permission. All rights reserved.

Let’s Do 
LUNCH

150% off regular price of $9999 is only valid for new lines of service. Offer valid through 5/28/22 at Rite Aid and Walgreens. Offer valid through 
5/29/22 at Best Buy. 2Monthly fees do not include government taxes or fees and are subject to change. Plans and services may require purchase 
of Lively device and one-time setup fee of $35. Urgent Response or 911 calls can be made only when cellular service is available. Urgent Response 
tracks an approx. location of device when device is turned on and connected to the network. Lively does not guarantee an exact location. 
Urgent Response is only available with the purchase of a Lively Health & Safety Package. Consistently rated the most reliable network and best 
overall network performance in the country by IHS Markit’s RootScore Reports. By enabling Alexa on the Jitterbug Flip2, you acknowledge that 
Lively is not responsible for Amazon Alexa’s functionality or services. Amazon, Alexa and all related logos are trademarks of Amazon.com, Inc. 
or its affiliates. Screen images simulated. Appearance of device may vary. LIVELY and JITTERBUG are trademarks of Best Buy and its affiliated 
companies. ©2022 Best Buy. All rights reserved.

Most reliable
nationwide coverage

100% U.S.-based live
customer service

No hidden
monthly fees

Keep your current 
phone number

 No long-term
contracts

Our easiest Jitterbug® phone ever.

Plans as low as 

$1499
month2

To order or learn more, call 

1.866.765.0201

The Jitterbug® Flip2, from the makers of the original easy-to-use 
cell phone, has big buttons and an exclusive Urgent Response 
button on the keypad.

EASY TO USE Today, cell phones are hard to hear, 
difficult to dial and overloaded with features 
you may never use. That’s not the case with the 
Jitterbug Flip2. A large screen, big buttons and 
one-touch speed dialing make it easy to call family and friends. 
The powerful speaker ensures every conversation will be loud 
and clear. A straightforward, list-based menu makes navigating 
the phone simple.

EASY TO ENJOY Wherever you go, a built-in camera makes it 
easy and fun for you to capture and share your favorite memories. 
And a built-in reading magnifier and LED flashlight help you see 
in dimly lit areas. With all the features you need, the Jitterbug 
Flip2 also comes with a long-lasting battery, so you won’t have 
to worry about running out of power.

EASY TO BE PREPARED Life has a way of being unpredictable, 
but you can be prepared in unsafe or uncertain situations with 
our Urgent Response service. Simply press the Urgent Response 
button to be connected with a highly trained Agent who will 
confirm your location, assess the situation and get you the help 
you need, 24/7.

The Jitterbug Flip2 is one of the most affordable cell phones on 
the market and comes with reliable nationwide coverage. With 
no long-term contracts or cancellation fees, you can switch 
plans anytime.

Available in-store 
or online at: lively.com/flip

$1999 
month2

Unlimited

Talk & Text

MOTHER’S DAY

50%
OFF

1



A Safe Step Tub can 
help increase mobility, 
boost energy and 
improve sleep.

Remember when…

Think about the things you loved to do 

that are diffi cult today — going for a 

walk or just sitting comfortably while 

reading a book. And remember the last 

time you got a great night’s sleep? As we 

get older, health issues or even everyday 

aches, pains and stress can prevent us 

from enjoying life. 

So what’s keeping you from having 

a better quality of life? Check all 

the conditions that apply to you.

Then read on to learn how a Safe Step 

Walk-In Tub can help.

Feel better, sleep better, live better

A Safe Step Walk-In Tub lets 

you indulge in a warm, relaxing bath 

that can help relieve life’s aches, pains 

and worries. 

It’s got everything you should look 

for in a walk-in tub:

•  Heated Seat – Providing soothing 

warmth from start to fi nish.

•  MicroSoothe® Air Therapy System – 

helps oxygenate and soften skin 

while offering therapeutic benefi ts.

•  Pain-relieving therapy – Hydro 

massage jets target sore muscles 

and joints.

•  Safety features – Low step-in, 

grab bars and more can help you 

to bathe safely and maintain 

your independence.

•  Free Shower Package – shower 

while seated or standing.

Personal Hygiene 
Therapy System 
and Bidet 

Hydro-Jet Water Therapy – 
10 Built-In Variable-Speed 
Massaging Water Jets

Wider Door, 
The Industry’s 
Leading Low Step-In

Foot 
Massaging 
Jets

Anti-Slip 
Tub Floor

Complete 
Lifetime Warranty 
on the Tub

Safe Step includes more standard therapeutic and safety features than
any other tub on the market, plus the best warranty in the industry:

How a Safe Step Walk-In Tub 
can change your life

THERAPY, SAFETY AND INDEPENDENCE

www.BuySafeStep.com

Electronic Keypad

CSLB 1082165  NSCB 0082999  0083445

Heated Seat and Back

16 Air Bubble Jets New Rapid Fill 
Faucet

MicroSoothe®

Air Therapy System

Call now toll free

1-800-645-4836      
for more information and for our Senior Discounts. 

Financing available with approved credit.

Call today and receive a 

FREE SHOWER 
PACKAGE

PLUS $1600 OFF
FOR A LIMITED TIME ONLY

Call Toll-Free 1-800-645-4836
With purchase of a new Safe Step Walk-In Tub. Not applicable with 

any previous walk-in tub purchase. Offer available while 

supplies last. No cash value. Must present offer at time of purchase.

Personal Checklist:

 Arthritis

 Insomnia

 Diabetes

 Dry Skin

 Lower Back Pain

 Anxiety

 Mobility Issues

 Poor circulation
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A fresh and simple 

approach to eating 

could be the key to 

lowering your risk of 

cancer, heart disease 

and diabetes. 

Mediterranean-
Inspired Salad
This colorful overachiever packs 
of punch of vitamin C, healthy fats 
and flavor. 

3 large Roma tomatoes, cut 
into ¾-inch pieces 

1 English cucumber, cut into 
¾-inch pieces 

1⁄3 cup pitted and sliced 
kalamata olives

1 medium avocado, cut into 
¾-inch pieces 

½ (15-oz) can chickpeas, 
drained and rinsed 

¼ cup extra-virgin olive oil
1 tsp lemon-pepper seasoning
1 Tbsp plus 1 tsp lemon juice

½ tsp salt, divided
1 small clove garlic

½ cup chopped fresh parsley

1. In a large bowl, place the 
tomatoes, cucumber, olives, 
avocado and chickpeas. 

2. In a small bowl, combine the 
olive oil, lemon-pepper, lemon 
juice and ¼ tsp salt. Finely grate 
garlic into the bowl. Whisk to 
combine. 

3. Transfer dressing to the bowl 
with the vegetables. Sprinkle with 
parsley and mix to combine. Season 
with remaining salt. Serves 4

Per serving: 311 cal, 25g fat, 0mg chol, 
6g prot, 19g carbs, 4g sugar, 8g fiber, 
428mg sodium

Recipe from Practically Vegan. Copyright ©2022 by Nisha 

Melvani. Published by Rodale Books, an imprint of Penguin 

Random House.

healthy table

8   

THE 
Mediterranean 
ADVANTAGE

The Mediterranean Diet 
is rich in whole grains, 
veggies, fruits, nuts and 
healthy fats like olive oil, 

with moderate amounts of fish and 
lean protein.
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Walnut & Oat-
Crusted Salmon
The fi sh and nuts in this 
20-minute main dish are great 
sources of omega-3 fatty acids, 
which can bolster heart, lung 
and immune health.

 2 (6-oz) salmon filets, skin  
  removed
 ¼ tsp salt
 ¼ tsp pepper
 3 Tbsp quick-cooking oats,  
  crushed
 3 Tbsp finely chopped   
  walnuts
 2 Tbsp olive oil

1. Preheat oven to 400°F. Place 
salmon on baking sheet and 
sprinkle with salt and pepper. 

2. Combine oats, walnuts and 
olive oil and press mixture onto 
fi sh. Bake 12 to 15 minutes, until 
fi sh fl akes easily with a fork. 
Serves 2
Per serving: 575 cal, 43g fat, 
107mg chol, 40g prot, 6g carbs, 
0g sugar, 1g fi ber, 79mg sodium

Recipe originally published in Taste of Home Light & Easy 

Weeknight Cooking Copyright © 2022 by Trusted Media 

Brands, Inc. Used by permission. All rights reserved.T
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Digital Hearing Aid
RECHARGEABLE

CHARGE AND GOAT NIGHT ALL DAY

For the Lowest Price Call

45-DAY RISK-FREE TRIAL!
If you are not completely satisfi ed with 

your MDHearingAids, return them 

within 45 days for a FULL REFUND!

1-800-677-4062
www.MDVolt.com

Nearly Invisible

DOCTOR DESIGNED | AUDIOLOGIST TESTED | FDA REGISTERED

How can a rechargeable 
hearing aid that costs 
only $14 999                            be every bit as good 
as one that sells for $2,400 or more?

The answer: Although tremendous 
strides have been made in Hearing Aid 
Technology, those cost reductions have 

not been passed on to you. Until now...

The MDHearingAid® VOLT uses the 
same kind of technology incorporated 
into hearing aids that cost thousands 

more at a small fraction of the price.

Over 600,000 satisfi ed MDHearingAid

customers agree: High-quality, digital, 

FDA-registered rechargeable hearing 

aids don’t have to cost a fortune. The fact 

is, you don’t need to spend thousands 

for a hearing aid. MDHearingAid is 

a medical-grade, digital, rechargeable 

hearing aid offering sophistication 

and high performance; and works 

right out of the box with no time-

consuming “adjustment” appointments.

You can contact a licensed hearing 

specialist conveniently online or by 

phone — even after your purchase 

at no cost. No other company provides 

such extensive support. Now that 

you know...why pay more?

Carrying case is also the charger.

NEVER
CHANGE 

A BATTERY

AGAIN!

rating for
10+ years

BBBAA++ Proudly assembled 
in America!

Use Code MT72
and get FREE Shipping

BUY 1

FREE
GET 1

NEW LOW

PRICE
ONLY

$14 999

REG $299.98

Each When You Buy a Pair

PLUS FREE SHIPPING

Limited Time Only!

CHARGE AND GOAT NIGHT ALL DAY

“Wow, I didn’t realize what 
 I was missing!” I was missing!” — Tina R., Atlanta
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A.M.azing!
Put a fun spin on two 
breakfast classics

Tater Tot Waffles
Preheat waffl  e iron and coat 
with nonstick cooking spray. 
Arrange the desired number of 
frozen potato tots, thawed, in a 
tight even layer on the bottom 
of the waffl  e iron. Close lid, 
pressing gently to fl atten and 
cook until browned and crispy, 
3 to 5 minutes. 

Candied Bacon
 1 lb sliced bacon
 ¼ cup dark brown sugar
 ¼ tsp cracked black   
  pepper
 ¼ tsp ground ginger

1. Preheat oven to 375°F.

2. Line a baking sheet with 
parchment paper and arrange the 
bacon on it in a single layer.

3. Cook bacon 7 minutes. Flip 
slices and cook 5 minutes more.

4. In a small bowl, combine brown 
sugar, pepper and ginger. Sprinkle 
over one side of the cooked bacon. 

5. Reduce oven to 350°F and cook 
10 to 15 minutes, seasoned-side-
up, until bacon is crispy. Drain the 
slices briefl y on a paper-towel-
lined plate, removing the bacon 
before the sugar cools and sticks 
to the paper towels. Serves 8
Reprinted from Sunday Best. Copyright © 2022 Adrienne 

Cheatham with Sarah Zorn. Published by Clarkson Potter, an 

imprint of Random House

Ooh and Ahh Without the Ouch
Spoil her (and your wallet) with sparkling Verdant Peridot for just $39

Going over the top on jewelry doesn’t have to 
mean going overboard on the cost. We’re in 

the business of oohs and ahhs without the ouch, 
which is why we can bring you an eff ervescent 
verdant peridot ring for a price that simply can’t 
be beat.

Its vivid and unique color makes verdant peridot 
unlike any other green gemstone. If you are 
looking to mark a milestone or make any 
occasion special, the Verdant Peridot Ring 
is all you need. 

Th is elegant ring features 2 1/3 carats of 
captivating verdant peridot in three perfectly-
faceted cushion cut gemstones. And, the .925 
sterling silver setting is fi nished in tarnish-
resistant rhodium for added durability and 
superior shine.

You could easily spend $400 on a sterling silver 
ring set with peridot stones. But, with Stauer in 
your corner, the sky’s the limit for aff ording the 

extraordinary. Priced at just $39, you can treat 
her to the Verdant Peridot Ring set in .925 
sterling silver and save your money and your 
love life all at the same time.

Satisfaction guaranteed or your money back.
Indulge in the Verdant Peridot Ring for 30 
days. If you aren’t perfectly happy, send it back 
for a full refund of the item price. 

Limited Reserves. Don’t let this gorgeous ring 
slip through your fi ngers. Call today!

Rating of A+

14101 Southcross Drive W., Ste 155, Dept. TPR234-02, 

Burnsville, Minnesota 55337  www.stauer.com

Stauer¨

Over 2 carats of Verdant Peridot in 
precious .925 sterling silver

ONLY $39
Save $260!

“Found in lava, meteorites, and deep in
the earth’s mantle, yellow-green peridot is 
the extreme gem” — Gemological Institute of 

America’s Gem Encyclopedia

• 2 ¹⁄3 ctw Verdant Peridot • White zircon accents

• Rhodium-finished .925 sterling silver setting • Whole sizes 5-10

You must use the insider offer code to get 
our special price.

  1-800-333-2045
Your Insider Offer Code: TPR234-02 
Please use this code when you order to receive 

your discount. 

† Special price only for customers using the offer code versus 

the price on Stauer.com without your offer code.

Verdant Peridot Ring (2 ¹⁄2 ctw) $299†
$39 +S&P  Save $260

“Known as 
‘the Evening Emerald’ 
because its sparkling green 
hue looks brilliant any time of day.”
— The American Gem Society (AGS)
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Raise the Bar
Chocolate and caramel prove once 
again to be the perfect partners in this 
deluxe dessert

The Best Chocolate Caramel Crunch Bars
Tuck these cookie-like treats into lunch boxes or wrap up a 
(double!) batch for bake sales. A walnut-caramel topper gives 
the bars their namesake crunch, but feel free to experiment with 
your favorite nuts and candies.

 1 cup (2 sticks)  
  butter, room   
  temperature 
 1 cup packed light  
  brown sugar 
 1 large egg yolk
 2 tsp vanilla extract 
 2 cups fl our
 ½ tsp salt 
 12 oz bar-style    
  milk chocolate   
  (like Hershey’s),  
  broken up
 1 cup walnuts,   
  roughly chopped 
 ½ cup crushed hard  
  caramel candies  
  (like Werther’s  
  Original) 

1. Preheat oven to 350°F. 
Line a 13 x 9–inch baking pan with parchment paper with an 
overhang around the sides or coat with nonstick cooking spray.

2. In a large bowl, using an electric stand or hand mixer, beat 
butter, brown sugar, egg yolk and vanilla on medium speed 2 to 
3 minutes until creamy and fl uff y. Add fl our and salt and mix to 
combine. 

3. Press dough evenly into the bottom of the pan. Bake 25 to 30 
minutes, until golden brown. 

4. Remove from oven and arrange chocolate pieces in a single 
layer on top of the baked crust. Let sit for about 5 minutes, or 
until chocolate is melted. Spread evenly and top with walnuts 
and caramels. 

5. After 10 minutes, use the parchment to lift bars out of the 
pan and let cool completely on a wire rack, or leave in pan if you 
didn’t use parchment. Cut into squares and store in an airtight 
container at room temperature. Makes 15 bars
Per serving: 416 cal, 25g fat, 50mg chol, 5g prot, 44g carbs, 27g sugar, 
2g fi ber, 116mg sodium

Reprinted with permission from The Chocolate Addict’s Baking Book by Sabine Venier, Page Street Publishing Co. 2020. 
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Dept. 6XP412

Obverse 

Actual Size

Please send me the following:YES

✁

Mail to:

Dept. 6XP412  Littleton Coin Co.
1309 Mt. Eustis Road, Littleton NH 03561-3737

Name ____________________________________________

Address_____________________________  Apt #_________

City _____________________ State ____  Zip ____________

E-Mail ____________________________________________

Card #: Exp. Date

 Check payable to Littleton Coin Co.  

Charge my:  VISA  MasterCard

  American Express  Discover

ORDERS MUST BE RECEIVED WITHIN 15 DAYS

Final Issue

You’ll also receive a handpicked trial 
selection of fascinating coins from our 
No-Obligation Coins-on-Approval Service, 
from which you may purchase any or none 
of the coins – return balance within 15 days 
– with option to cancel at any time.

•  FREE Shipping!

•  FREE Gift: 
Uncirculated Lincoln 
Shield Cent

Don’t miss out! Th e fi nal coin has been released and quantities 
are limited for these Uncirculated Complete 56-Coin sets! Th e fi rst 
coin in this set was issued in 2010.

Now! Complete National Park 
Quarter Set Only $29.95!

SPECIAL OFFER FOR NEW CUSTOMERS ONLY

Display Folder

Mail Coupon Today! For Faster Service 
Visit: LittletonCoin.com/Specials

QTY  DESCRIPTION PRICE TOTAL

56-Coin Quarter Set (limit 3) $29.95

$4.95

Personalize my folder for $1.97 each (Reg. $3.95)*

1  Uncirculated Lincoln “Shield” Cent FREE!

Shipping FREE!

Sales Tax FREE!

TOTAL

•  Add a name or special message 

•  Embossed in gold-colored foil 

Personalize Your Folder!Personalize Your Folder!

SAVE 50%

Write your personalization here, limited to 30 characters including spaces

ACTUAL LETTERING WILL APPEAR ON ONE LINE. Folder sold separately.



T
E

R
E

S
A

 B
L
A

C
K

B
U

R
N

12  12  

TACONight!
Get any spring 

celebration started—

Cinco de Mayo and 

beyond—with a 

rainbow of mini tacos!

TORTILLA TIP
Heat tortillas in a hot 
skillet for 20 seconds 
per side and wrap in 
a clean dish towel to 
keep warm.

Sausage-Black Bean with Mango Salsa 

 1 Tbsp olive oil
 1 (12-oz) pkg fully cooked chicken sausage, sliced
  into rounds
 2 Tbsp 5-Spice Taco Seasoning
 1½ cups sliced bell peppers
 1 small onion, sliced
 2 cups diced fresh mango
 ½ cup diced red onion
 2 jalapeños, seeded and diced
 ½ cup cilantro
 1 lime, juiced
 ¼ tsp salt
 1 can low-sodium black beans; 
  drained, rinsed and warmed
 10 mini corn or flour tortillas, warmed

1. In a nonstick skillet, heat oil over medium. Add sausage, 
sprinkle with taco seasoning and cook until warmed 
through. Remove from skillet.

2. Add peppers and onion to skillet; cook until softened 
and just beginning to brown. 

3. In a medium bowl, combine mango, red onion, jalapeño, 
cilantro, lime juice and salt. 

4. To assemble tacos, layer sausage-onion-pepper mixture, 
black beans and mango salsa evenly in tortillas. Makes 10

Per serving: 170 cal, 5g fat, 20mg chol, 9g prot, 24g carbs, 7g 
sugar, 4g fi ber, 306mg sodium

5-Spice Taco Seasoning
Sprinkle this blend in all your favorite 
tacos. For extra heat, add ½ tsp 
cayenne pepper.

In a jar, combine ½ cup chili powder, 
2 tsp garlic powder, 2 tsp onion 
powder, 4 tsp cumin, 2 tsp paprika
and 1 tsp kosher salt. Shake jar to 
combine. Makes about 1 cup

(Continued on page 14)

 2 Tbsp 5-Spice Taco Seasoning

 2 jalapeños, seeded and diced

can low-sodium black beans; 
  drained, rinsed and warmed

with Mango Salsa Sausage-Black Bean

!
celebration started—

Cinco de Mayo and 

rainbow of mini tacos!

Sausage-Black Bean with Mango Salsa Sausage-Black Bean with Mango Salsa 
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Quick-Pickled Red Onions
In a small saucepan bring ¾ cup apple cider vinegar, ¼ cup water, 1 tsp salt and 
1 tsp honey to a boil. Place 1 large thinly sliced red onion in a jar; add hot vinegar 
mixture over it and fully submerge onions. Marinate at least 30 minutes before 
serving. Refrigerate up to 2 weeks. Makes about 1 cup

Cilantro-Lime Chicken
 1 tsp olive oil
 2 cups shredded cooked chicken 
 1½  Tbsp 5-Spice Taco Seasoning

½   cup sour cream
 1 cup cilantro, chopped
 1 lime, zested and juiced
 ½ tsp minced garlic
 1 jalapeño, seeded and diced
 ¼ tsp salt
 10 mini corn or flour tortillas,  
  warmed

1. In a medium skillet, heat oil over 
medium-high. Add chicken and 
sprinkle with taco seasoning. Cook 2 to 
3 minutes, until warmed through. 

2. In a small bowl, stir together sour cream, 
cilantro, lime juice and zest, garlic, jalapeño 
and salt. 

3. To assemble tacos, layer chicken, cilantro-
lime sauce and Pickled Red Onions (recipe 
below) in tortillas. Serve with diced avocado 
and sliced jalapeño. Makes 10

Per serving: 128 cal, 5g fat, 3mg chol, 9g prot, 
13g carbs, 1g sugar, 2g fi ber, 132mg sodium

sprinkle with taco seasoning. Cook 2 to 

 In a small bowl, stir together sour cream, 

(Continued from page 12)

Sparkling Limeade
In a small saucepan over 
medium-high, whisk together 
1 cup sugar and 1 cup water. 
Simmer and whisk until sugar 
dissolves. Remove from heat 
and set aside to cool. Then, stir 
in 1 cup lime juice, 4 cups water 
and 1 cup sparkling water. 
Serve over ice with sliced limes. 
Serves 6
Reprinted from Tables & Spreads by Shelly Westerhausen 

Worcel with permission by Chronicle Books, 2021. 

Quick-Pickled Red Onions
In a small saucepan bring ¾ cup 
1 tsp 
mixture over it and fully submerge onions. Marinate at least 30 minutes before 
serving. Refrigerate up to 2 weeks. 

below) in tortillas. Serve with diced avocado 
and sliced jalapeño. 

Per serving: 128 cal, 5g fat, 3mg chol, 9g prot, 
13g carbs, 1g sugar, 2g fi ber, 132mg sodium

(Continued from page 12)((Continued from page 12)

Seared Shrimp with Pineapple Slaw

 2  Tbsp olive oil, divided
 1 lb peeled, deveined shrimp, tails off
 2 Tbsp 5-Spice Taco Seasoning
 1 cup diced pineapple
 2 cups shredded green cabbage
 ¼ cup thinly sliced radishes
 1 lime, juiced
 3 Tbsp pineapple juice
 ¼ tsp salt

1∕8 tsp pepper
 2 Tbsp chopped cilantro

1∕3  cup crumbled queso fresco (sold in rounds,  
  near the shredded cheese), or shredded  
  Monterey Jack
 10 mini (4.5-inch) corn or flour tortillas, warmed

1. Heat 1 tablespoon olive oil in a skillet over 
medium-high. Add shrimp and sprinkle with taco 
seasoning. Cook 3 to 5 minutes, until pink and 
slightly browned. 

2. In a medium bowl, combine pineapple, green 
cabbage, radishes, lime juice, 1 tablespoon olive oil, 
pineapple juice, salt, pepper and cilantro.

3. To assemble tacos, spoon pineapple slaw into 
tortillas and top with cheese. Divide shrimp evenly 
among tortillas. Serve with limes. Makes 10

Per serving: 110 cal, 5g fat, 24mg chol, 5g prot, 17g carbs, 
3g sugar, 3g fi ber, 249mg sodium



THE LEAFFILTER SYSTEM

Virgin Vinyl

Micromesh

New or

Existing

Gutter

Hanger

LIFETIME 

WARRANTY

1-800-970-8716
www.LeafFilter.com/relish

Promo Code: 328

CALL US TODAY FOR
A FREE ESTIMATE

“My only regret is that I wish I had 
known about LeafFilter sooner.” 

–Doug L.

INSTALLS ON NEW
& EXISTING GUTTERS

2The leading consumer reporting agency conducted a 16 month outdoor test of gutter guards in 2010 and recognized LeafFilter as the “#1 rated professionally installed gutter guard system in America.”   *For those who qualify. One coupon per household. No obligation estimate valid for 1 year. 
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52229-H  License# 2705169445 License# 262000022 License# 262000403  License# 0086990  Registration# H-19114

YOUR ENTIRE LEAFFILTER PURCHASE*

Exclusive Offer – Redeem By Phone Today! 

THE FIRST 50

CALLERS WILL
RECEIVE AN ADDITIONAL

15% OFF

YOUR ENTIRE INSTALL!
**Offer valid at estimate only

10% OFF SENIOR &
MILITARY DISCOUNTS

FINANCING 
THAT FITS

YOUR BUDGET!
1

1Subject to credit 
approval. 

Call for details.

5% OFF

PLUS!

ADDITIONALLY

ONE CALL IS ALL IT TAKES TO
NEVER CLIMB THE LADDER AGAIN!



You can’t always lie down in bed and sleep.  
Heartburn, cardiac problems, hip or back aches – and 
dozens of other ailments and worries.  Those are the 
nights you’d give anything for a comfortable chair to sleep in: 
one that reclines to exactly the right degree, raises your feet 
and legs just where you want them, supports your head and 
shoulders properly, and operates at the touch of a button.  

Our Perfect Sleep Chair® does all that and more.  More 
than a chair or recliner, it’s designed to provide total 
comfort.  Choose your preferred heat and massage 
settings, for hours of soothing relaxation.  Reading or 
watching TV?  Our chair’s recline technology allows you to 
pause the chair in an infinite number of settings.  And best of 
all, it features a powerful lift mechanism that tilts the entire 
chair forward, making it easy to stand.  You’ll love the other 
benefits, too.  It helps with correct spinal alignment and 
promotes back pressure relief, to prevent back and muscle 
pain.  The overstuffed, oversized biscuit style back and 

unique seat design will cradle you in comfort.  Generously 
filled, wide armrests provide enhanced arm support when 
sitting or reclining.  It even has a battery backup in 
case of a power outage.  

White glove delivery included in shipping charge.  
Professionals will deliver the chair to the exact spot in 
your home where you want it, unpack it, inspect it, test it, 
position it, and even carry the packaging away!  You get your 
choice of Genuine Italian Leather, plush and durable Brisa™, 
stain and liquid repellent DuraLux™ with the classic leather 
look or plush MicroLux™ microfiber, all handcrafted in a 
variety of colors to fit any decor.  Call now! 

The Perfect Sleep Chair®

1-888-602-3058
Please mention code 116960 when ordering.

“To you, it’s the perfect lift chair.

To me, it’s the best sleep chair I’ve ever had.”
— J. Fitzgerald, VA

4
6
6
1
2

Because each Perfect Sleep Chair is a made-to-order bedding product it cannot be returned, 

but if it arrives damaged or defective, at our option we will repair it or replace it.  © 2022 Journey Health and Lifestyle

ACCREDITED

BUSINESS  A+

Make your home more comfortable than ever

REMOTE CONTROLLED
EASILY SHIFTS FROM FLAT TO 

A STAND-ASSIST POSITION

Now available in a variety

of colors, fabrics and sizes.

Footrests vary by model

REMOTE CONTROLLED
EASILY SHIFTS FROM FLAT 

A STAND-ASSIST POSITION

Now available in a variety

of colors, fabrics and sizes.

Footrests vary by model

MicroLux™  Microfi ber
breathable & amazingly soft

Burgundy Cashmere  Chocolate Indigo

Long Lasting DuraLux™
stain & liquid repellent

Burgundy Tan Chocolate Blue 

Genuine Italian Leather
classic beauty & style

Chestnut Saddle

Coffee 

Bean
Brisa™

plush & durable

Three Chairs 
in One

Sleep/Recline/Lift

Also 

available in 

Genuine 

Italian 

Leather

NOW
available in plush 

and durable BrisaTM 

(Saddle color pictured)
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