Packing it up: PICNIC: Redlands' Martha Green offers
 take along tips for Bicycle Classic. 

Author: Laurie Lucas; The Press-Enterprise 
The secret is out. Martha Green's favorite outdoor recreation is going on a picnic. One, of course, that she concocts. 

So expect to see Redlands' culinary guru and husband Wes toting a little table, chairs, tablecloth and a huge basket to Prospect Park this week to catch some of the Redlands Bicycle Classic. 

"It's a great way to get away from the phones," says Green, 57, a successful real estate agent and cookbook author. "I don't own a pager." 

So what do the Greens pack? Please delete low-fat and diet-conscious dishes from the menu. "Everything is fattening," Green says. 

She speaks lovingly of one of her favorites, Florentine bread salad. The day-old French bread, cut into cubes, soaks up the dressing, a blend of oil, vinegar, basil, garlic, salt and dash of pepper. "It's divine," says Green. Goes great with chicken, either home-made or take-out. * * * 

WALLY'S CHILI PEPPER APPETIZERS 

1 package (8 ounces) cream cheese 

4 ounces chopped black olives 

Garlic salt to taste 

5 long, mild chili peppers 

Mix the first three ingredients for the stuffing. Blanche peppers. Cut one side lengthwise, remove seeds and inside veins. Stuff, chill and cut into slices. Pack in ice for picnic. * * * 

FLORENTINE BREAD SALAD 

Serves 8 

1 pound romaine lettuce 

1 large cucumber 

2 stalks of celery, thinly sliced 

1 large tomato, cut into thin wedges 

1 cup sliced radishes 

Thinly sliced onion, optional 

1/2 pound day-old French bread, cut into 1-inch cubes 

1 cup olive oil 

1/2 cup wine vinegar 

1 teaspoon basil 

2 cloves minced garlic 

1/2 teaspoon salt 

Fresh ground pepper, to taste 

1/2 cup freshly grated Parmesan 

Wash lettuce, pat leaves dry and tear into bite-size pieces. Peel cucumber, cut in half lengthwise. Seed it by scooping out the center with a small spoon, then thinly slice. 

In large bowl, combine lettuce, cucumber, celery, tomato, radishes, onions and bread cubes. 

Combine in a blender oil, vinegar, basil, garlic, salt and some pepper and mix at high speed for 1 minute. 

Pour dressing over the salad, sprinkle with cheese and toss gently for several minutes. The bread will soak up a lot of the dressing. Adjust seasoning to taste. 

Chill salad for at last 1/2 hour before serving. 

* * * 

PERFECT PICNIC IN A BASKET 

1/2 cup flour 

11/2 tablespoons sesame seeds 

1/2 tablespoon dried thyme 

3/4 teaspoon dried tarragon 

1/2 tablespoon poppy seeds 

1 teaspoon salt 

1 teaspoon pepper 

8 chicken thighs or combination of pieces 

2 egg whites, lightly beaten 

2 tablespoons butter 

2 tablespoons margarine 

1 round fresh sourdough bread 

SAUCE: 

4 tablespoons butter 

3 tablespoons sesame seeds 

1 tablespoon dried thyme 

11/2 teaspoon dried tarragon 

1 tablespoon of poppy seeds 

For the sauce: Melt butter in a small saucepan and add rest of ingredients. 

In a small mixing bowl combine the flour, sesame seeds, thyme, tarragon, poppy seeds, salt and pepper. Dip chicken pieces into beaten egg whites. Coat each piece thoroughly with flour mixture. 

Meanwhile, melt butter and margarine in large skillet. Brown chicken thoroughly over medium heat. Put chicken in 3-quart casserole dish, cover, bake 40 minutes at 350 degrees. 

For the basket: Cut a large top in the bread round. Scoop out inside, leaving 3/4 inches of bread all the way around the edge. 

With a pastry brush, spread sauce over top and inside of loaf. Place loaf on a cookie sheet. 

Put chicken in the basket and return to oven on cookie sheet to bake an addition 20 minutes, uncovered. 

Remove from oven, put top on and wrap basket in several layers of foil, surrounded by several layers of newspaper. It will remain warm for hours. * * * 

MARTHA GREEN'S PICNIC MENU 

Appetizer: Wally's chili cheese 

Salad: Florentine bread salad or Stacy's favorite broccoli salad 

Entre: Perfect picnic (baked chicken) in a basket or Ritzy chicken (with sour cream and crushed Ritz crackers) 

Dessert: Blackberry custard or Potato chip cookies 

