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	· Drinks: A juice to wake up to 

· Everyday Food: Turn simple into spectacular 

· Food Safety: Prep, packing are key 

· Free Stuff: Recipes for dorm-room dinners in a hurry 

· Fridge Clip: Meet you halfway 

· Kitchen to Kitchen: Try shrimp bisque in oven, microwave 

· On the Grocer's Shelf: Cheese crackers double as croutons, crunchy 

· On the Side: Radishes and rice: a winning combo 

· Tablehopping: Alexander the Great Greek's gold-medal meal 

· Tool: Keeps things hot, and coolly gracious 

· Trend: Splenda measures up to cooks' needs 

· Wine: Santa Rita some of Chile's best 





ON THE GROCER'S SHELF
Cheese crackers double as croutons, crunchy
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When you're watching your diet, what you miss is something crunchy to nosh on. The Kitchen Table Bakers' Gourmet Cheese Crackers are a lifeboat. They're rich, crispy and as satisfying as any potato chip could ever be. They're a perfect base for hors d'oeuvres, or crumble them up in salads or soups to add a rich crunch. The crackers are sugar, gluten, and wheat-free and are made from aged cheeses. 

THE SCOOP 

· What: Gourmet Cheese Crackers by the Kitchen Table Bakers 

· Where: Rice Epicurean Market 

· Cost: $5.99 
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