EL SEGUNDO HERALD

Raspberry Ba

Tart raspberry filling is swirled into a low-fat
cream filling in these beautiful bars. They’re
a festive treat for a summer picnic or party.

Servings: 16 bars

Total Time: 3 3/4 hours

Ease of Preparation: Moderate

Health: Low Sodium, Diabetes Appropri-
ate, Healthy Weight, Low Calorie, Low Sat
Fat, Heart Healthy

Ingredients:

Crust

3/4-cup white whole-wheat flour (see Note)

1/2 cup chopped pecans

2 tablespoons granulated sugar

1/2-teaspoon salt

3 tablespoons cold butter, cut into small
pieces

2 tablespoons ice water

1/2-teaspoon vanilla extract

Raspberry Filling

2 teaspoons unflavored gelatin

2 tablespoons water

3 cups fresh raspberries, divided

1/2 cup granulated sugar

4 tablespoons nonfat cream cheese, softened

2 tablespoons low-fat milk

1-tablespoon confectioners’ sugar

Steps:

1: To prepare crust: Preheat oven to 400°F.
Coat an 8-inch-square baking pan with
cooking spray.

2: Place flour, pecans, 2 tablespoons sugar
and salt in a food processor; process until
the nuts are finely ground. Add butter one
piece at a time, pulsing once or twice after
each addition, until incorporated. Add ice
water and vanilla and pulse just until the
dough starts to come together. Transfer to
the prepared pan. Press evenly and firmly
into the pan to form a bottom crust.

3: Bake the crust until it looks set, but
not browned, about 15 minutes. Let cool
on a wire rack.

4: To prepare raspberry filling: Sprinkle
gelatin over 2 tablespoons water in a small
bowl; let stand, stirring once or twice, while
you prepare the rest of the filling.

5: Reserve 16 raspberries. Puree the re-
maining raspberries in a food processor until
smooth. Transfer to a medium saucepan and
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stir in 1/2-cup sugar. Cook over medium heat
until bubbling. Stir in the gelatin mixture
and cook, stirring, until the gelatin is melted,
about 1 minute.

6: Fill a large bowl with ice water. Pour the
raspberry mixture into a medium bowl and
set it in the bowl of ice water. Refrigerate,
stirring occasionally with a rubber spatula,
until the mixture thickens to the consistency
of loose jam and is beginning to set around
the edges, about 30 minutes.

7: Meanwhile, beat cream cheese, milk
and confectioners’ sugar in a medium bowl
with an electric mixer until smooth.

8: Spread the thickened raspberry filling
evenly over the crust. Dollop the cream
cheese mixture over the filling. Draw the
tip of a sharp knife or skewer through the
two fillings to create a swirled effect. Nestle
the reserved berries into the filling, evenly
spacing them so each bar will be topped with
a berry when cut. Refrigerate until the bars
are completely set, about 3 hours. Cut into
16 bars, one raspberry per bar.

Nutrition: (Per bar)

Calories - 101

Carbohydrates - 14

Fat - 5

Saturated Fat - 2

Monounsaturated Fat - 2

Protein - 2

Cholesterol - 6

Dietary Fiber - 2

Potassium - 64

Sodium - 94

Cover and refrigerate for up to 1 day.

Note: White whole-wheat flour, made from
a special variety of white wheat, is light in
color and flavor but has the same nutritional
properties as regular whole-wheat. Find it in
the baking section of the supermarket or online
at bobsredmill.com and kingarthurflour.com.
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American Casual

Britt’s BBQ: 408 Main Street 310-640-0408

El Segundo Fish Co.: 210 E. Grand Ave. 310-648-7222

Good Stuff: 131 Richmond Street 310-647-9997

IHOP: 755 N. Sepulveda Blvd. 210-227-8300

Main Street Caté: 450 Main Street  310-522-0011

Mandy’s: 241 Main Street 310-322-7272

MariPosas Restaurant: 525 N. Se ulveda Blvd. 310-615-0015
Wendg’s Place Café: 107 W. Grand Ave. 310-322-%942

Bar & Grill/Sports Bar

Old Town Patio: 115 Richmond Street 310-414-9270 a
Richmond Bar & Grill: 145 Richmond Street 310-322-7397 V.
Stick & Stein: 707 N. Sepulvccla Blvd. 310~-414-9283
The Tavern on Main: 123 Main Street  310-322-3851

Chinese

Canton Low: 439 Main Street  310-322-316%

Exl:)ress Chinese Food: 630 N. Se[:)ulveda Bhvd. 310-322-3517
Pagocla Chinese Food: 100 W. lmPeria[ Ave. 310-414-9323

PF Chang’s China Bistro: 2041 Rosecrans Ave. 310-607-906!

1440 bistro and bar: Embassg Suites, 1440 E. lmpcrial Ave. 310-640-1070
Chef Hannes: 411 15 Main Street, 310-640-0164

Dailg Grill: 2121 Rosecrans Ave. 310-524-0700

Farm Stand: 422 Main Street 310-640-3276

Fleming’s Prime Steakhouse & Wine Bar: 2301 Rosecrans Ave. 310-64%-6911
Marma%ade Café: 2014 Park Place (Plaza £l Segunclo) 310-648-7200
McCormick & Schmick’s: 2101 Rosecrans Ave. 310-416-1123

Salt Creek Grille: 2015 Park Place (Plaza £l Segundo) 6]0-565-928Z .
Second City Bistro: 223 Richmond Street 310-322-6085 -

Indian
Indian Summer: 219 Main Street  310-322-7550

ltaliang Pizza

Andiamo Pizzeria: 134 Main Street 310-345-5000

Deluca Trattoria: 225 Richmond Street  310-640-7600
Hank’s Pizza: 202 E. lmPeria[ Ave. 310-3%5-0066

Justa Pizza: 100 W. lmPeria! Ave. #B 310-3%5-6070

Little Gourmet: 117 Main Street 310-322-6285

Romano’s Macaroni Grill: 2321 Rosecrans Ave. 310-64%-0812
Stuft Pizza: 400 Main Street 310-322-2666

Valentino’s Pizza: 150 S. SePu!veda Blvd. #A 310-426-9494
Vinny’s Pizza: 145 Main Street 310-322-5464

Z Pizza: 829 N. Douglas Street 310-648-7919

Jaganese

Hanabi Japanese Grill: 310 E. Grand Ave. #111 310-416-9785
Hana Haru: 409 Main Street 310-640-2352

Maki Yaki: 100 W. Imperial Ave. #H 310-364-1231

O-Shun: 357 Main Street 310-640-9630

San Sai Japanese Grill: 650 N. SCPulvecla Bivd. %10-640-7665
Sushi Avenue: 130 E. Grand Ave. #K 310-414-9%59

Taiko: 2041 Rosecrans Ave. 310-647-3100
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Mediterranean

Chicken Dijon: 251 Main Street 414-9000
Hummus l:actorgz 204 E. Grand Ave. 322-1000
Petit Café: 630 N. Sepulveda Blvd. 322-9139

Mexican

Chili Verde: 630 N. Sepulveda Bivd. %10-640-7666

ChiPot[e Mexican Grill: 307 N. SePulveda Bhvd. 310-426-1437
Cozgmcl’s Mexican Grill: 2171 Rosecrans Ave. 310-606-5464
El Tarasco: 210 Main Street  310-414-9612

La Paz: 514 Center Street 310-%22-3742

La Sirena Grill & Cantina: 710-D Allied Way (Plaza El Segunclo) 310-640-6170
Pachanga Mexican Grill: 962 Main Street 310-322-822

Su Casa: 4035 Main Street  310-524-9985

Taco Time: 310 E. Grand Ave. #109 310-640-8226

Teresa’s Mosaic Café: 150 S. Scpulvec{a Blvd. 310-648-7212

Peruvian
Playa Blanca: 413 Main Street 310~ 615-0979

Sandwiches/Wralps

big Mike’s Phi”g Steaks: 507 Main Street 310-726-9638

El Segundo Sandwich & Grill: 310 E. Grand Ave. 310-322- /K%\'\
Havana Sandwich Co.: 229 Main Street 310-640-0014 “< - ________,.—-
MegaWraPs: 630 N. Sepu]vecla Blvd. 310-322-9727

Origina] Rinaldi’s: 323 Main Street 310-647-2860

Thai

Asia House: 150 S. Se[:)u]vccla Bivd. #D 310-640-9772
Siam Bay Thai Cuisine: 130 E. Grand Ave. #D 310-416-9907
Thai Dis%ncs: 150 S. ScPulvec{a Blvd. 310-64%-6199

Vegeta rian

\ The Veggie Grill: 720 5. Allied Way # D (Plaza El Segundo) 310-535-0025




