





Fresh Vegetable Wraps

with Boursin Cheese Spread

Ingredients:

* 1 red onion
* 2 green bell peppers
¢ 2 red bell peppers
* 2 medium zucchini squash
* 2 medium yellow squash
* 1 bag spring mix

field greens
* 2 packs boursin cheese
* 1 pack 10" flour tortillas
e salt, pepper

and garlic powder

Preparation:

Julienne onion, peppers and squash.

(if available, use a mandoline to julienne

squash and zucchini). Mix vegetables together

and season lightly with salt, pepper and garlic powder. Spread
boursin cheese on upper half of tortilla. Fill lower part of
tortilla with vegetables and spring mix. Roll tortilla towards
boursin spread which will hold tortilla together. Slice in

half and serve. Fresh fruit goes well as side dish. A healthy
alternative to the boursin cheese is to mix two packs low-fat
or non-fat cream cheese with two tablespoons of dry ranch
dressing seasoning. Yield: six wraps
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The Silver Palm Catering Company combires a passion for good
food with impeccable service and a commitment to create memorable events
for any special occasion. As a full service catering and event company,
they bandle every aspect of your party from food to beverages to seating to
lighting to flowers to music. Two years ago, they were voted “Best Catering
Company in Augusta” by Metro Spirit and this last year voted second best
catering company and placed third as best local chef

Chef lan Peckel is a native of Augusta, GA. After graduating from Georgia
Southern University, be attended Jobnson and Wales University in Vail,
CO, where he received his Associate Degree in Culinary Arts. He spent five
years in Vail working for such prestigious restaurants in the Valley as the

Cordellia Golf Resort and Allies Cabin in the Beaver Creek Club.

Returning to Augusta, be opened Café on the Green in National Hills
Shopping Center and started a catering business in his spare time. The
catering side of the business flourished, and since it was in such bigh
demand, be shut down the restaurant and established The Silver Palm
Catering Company over five years ago..

lan is also Executive Chef for the sports marketing compamy Executive
Marketing Services which entertains clients from around the world during
the Masters and other events such as the U.S. Open, Final Four, Super
Bowl and the Olympics.

Contact The Silver Palm at 706-533-2592 for your next event, whether it's
a corporate seated dinner, a five course wedding reception or a themed casual
cocktail party for 20 of your best friends on your patio.

SERVICES

Cardiac and Surgical Consultations
Nuclear Cardiology
Cardiac Echo-Doppler

Non-Invasive Peripheral
Vascular Testing

External Counterpulsation
Therapy (ECP)

Cardiac Rehabilitation

Cardiac Catheterization

Stroke Intervention

Biventricular Resynchronization
Therapy (Pacemaker Therapy
for Heart Failure)

Surgical Aortic Aneurysm Repair

Coronary Artery Surgery
Cardiac Valve Replacement

Surgical Ventricular Restoration
in Heart Failure

Lung Surgery
Peripheral Vascular Surgery
Esophagus Surgery

Treadmill/Bicycle Stress Testing
Stress Echocardiography
Carotid Doppler Ultrasound
Holter & Event Monitoring

CTA (Non-Invasive Angiography)

Blood Drawing & PT/INR Testing

Coronary, Carotid, & Peripheral
Angioplasty & Stenting

Permanent Pacemaker Implantation

Transmyocardial Laser
Revascularization

Envascular Stent Grafting
for Aortic Aneurysms

Off-Pump Coronary Artery Surgery
Cardiac Valve Repair

Lung Volume Reduction Surgery
Vascular Access Surgery
Thoracoscopic Surgery
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