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4 tbs unsalted butter
1/4 cup all-purpose flower
1 cup whole milk
1 cup half-and-half
1/4 tsp garlic powder
salt and pepper to taste
3 cloves of garlic, minced
1 yellow onion, diced
2 cups diced carrots
3 stalks celery, sliced
6 cups chicken broth
1 1/2 cups cooked basmati rice
3 lbs of cooked chicken, shredded
2 cups of thinly sliced mushroom
2 tbs chopped fresh parsley
3 sprigs of rosemary
2 bay leaves
1/2 tsp dried thyme

2 packages of crescent rolls
2, 8oz packages of cream cheese, softened
1 cup sugar
1 tbs of vanilla
1 stick of butter, melted
3/4 cup of sugar mixed with 1 tbs
cinnamon

In a large saucepan, melt the butter over medium heat. Whisk in the flour and

cook until lightly browned, about 1 minute. Whisk in the milk and half-and-half and

cook, stirring constantly, until it thickens,  4 to 5 minutes. Season with the garlic

powder, and salt and pepper to taste. 

Add the garlic, onion, carrots, celery, chicken broth and rice to the pot and bring

to a boil over high heat. Reduce the heat to medium-low and add the shredded

chicken, mushrooms, parsley, rosemary, bay leaves, and thyme and simmer until

all the flavors have come together, about 15 minutes. 

Discard the bay leaves and rosemary stems and serve with warm bread. 
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Heat oven to 350 degrees F

Grease a 9x13 pan with cooking spray or butter

Spread 1 can of crescent rolls in a single layer of pan pinching the seams together.

In a medium size mixing bowl, mix the cream cheese, 1 cup of sugar and vanilla

together until creamy. Spread the mixture evenly over the layer of dough. Take the

second can of crescent rolls and roll out on parchment paper, pinching all the

seams together. Place this layer over the cream cheese filling. Pour the stick of

melted butter evenly over the top. Then sprinkle cinnamon/sugar mixture over the

top.

Bake for 30 minutes. Let cool completely before chilling in the refrigerator. Cut

into bars and enjoy!
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Fresh gyro, tzatzi drizzled falafels, and according to customers, award-winning chili - Helena's has got you covered for
your next meal! This unique spot will not only be your new favorite lunch spot. It's also an import store that offers hard-
to-come by items, especially at their competitive prices. To name a few: grated pecorino Romano cheese,
Mediterranean dipping spice blend, and Lefas olive oil -- yum!

While your chowing down, you'll also be supporting a local, family-owned business. Four years ago, Bob (father) Amelia
(daughter), and Cody (son-in-law) purchased the business from Mike, a Greek immigrant who created the business
eighteen years ago, then called Mediterranean Specialties. Mike facilitated a seamless transition by working alongside
the three new owners daily. Soon they knew customers by name and their favorite food, became expert importers of
specialty items, and brainstormed a list of improvements - by the time the transition was official everyone felt right at
home, including the customers!

Amelia, whose middle name is Helena which is where the new name originated, expressed her thanks to their regulars:
"As we come to a close [in] 2020, which has been such a challenging year for everyone, we first want to say thank you.
When we began this journey years ago of taking over a favorite hidden gem to many, our main goal was to keep it as
authentic and special as possible, while adding our personal touch. We had no idea the adversity that would come along
with having this unique spot during a global pandemic, but what has made us successful now and always, has truly been
our customers. We want to get to know people by name, we love having families come in to watch them grow and have
us be a part of special days, and we are always looking to improve and change with customer needs. There is not
enough 'thank you's' we could say to everyone that has shopped with us and helped bring our vision and dream to life"- 

-Amelia, co-owner.



Find us Online
Follow us on Facebook, Twitter, and Instagram to
keep up to date with our market's and vendors!

Submit Market photos & recipes to be featured on
our social platforms!

 

Thursday Farmers Market
(May-November 19th) 7am-2pm

 
Saturday Farmers Market

(Year-round) 7am-2pm
 

Sunday Flea Market
(Year-round) 7am-2pm

@CNYRMA           @CNYRMA          @cnyregionalmarket


