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Garden Fresh
Caprese Salad
Ingredients
Garden Fresh tomatoes
If you can't grow them yourself, store-bought is fine
Garden Fresh Basil
Again, you can buy it at the store but it's better if you don't
Mozzarella
Either small balls or one large log- no shredded, no string cheese
Olive Oil
Balsamic
Salt and pepper

Vera Benschop
PRINT FINISHING ASSISTANT

Preparation
1. Plant your tomatoes and basil in the spring after Mother's Day. Water them daily and make sure they
receive love and sunlight. They will get bigger over many months.
2. Once you've waited for the tomatoes and basil to grow, harvest them from the garden.
3. Wash them in the sink because there might be spiders.
4. Cut the tomatoes into bite-sized pieces.
5. Cut the basil into smaller bits.
6. Cut the mozzarella into bite-sized pieces.
7. Dump everything into a big bowl, drizzle with olive oil, and mix.
8. Add salt and pepper to taste.
9. Drizzle balsamic over your bowl when you're ready to eat.
Enjoy!

Roasted
Brussels Sprouts with Pine Nuts
Ingredients
1 lb. brussels sprouts, trimmed and quartered
2 T olive oil
1 T Minced Garlic
1 T balsamic vinegar
2 T Parmesan cheese
1 T pine nuts, or more
1 Small Yellow Onion

Meredith Milburn
HR MANAGER

Preparation
1. Preheat oven to 450°F/230°C. (You can also roast the brussels sprouts at a lower temperature for a
longer time if you need to cook other things in the same oven.)
2. Trim brussels sprouts, remove any discolored leaves, and cut into quarters (or halves if they are small.)
3. Chop onions.
4. Whisk together the olive oil, minced garlic, and balsamic vinegar.
5. Put sprouts in mixing bowl and toss with the olive oil-balsamic mixture.
6. Spray the roasting pan with olive oil or non-stick spray.
7. Arrange sprouts and onions in a single layer on roasting pan, and roast 15-20 minutes, turning
occasionally, or until sprouts are slightly crisp and golden brown on the edges.
8. When sprouts are nearly done, toast pine nuts in a dry pan about 2-3 minutes, until barely starting to
brown. (Be careful, they can become overdone quite quickly.)
9. Put cooked sprouts back into a mixing bowl and toss with Parmesan cheese. Arrange on a serving
plate and sprinkle with pine nuts. Serve hot.

Big Pot of
Chicken Noodle Soup
You can feed your entire family and have enough for seconds. Or, in my
case, you can feed two people for like half a week.
Ingredients
1 lb cooked chicken breast
2 tbsp salted butter
¾ cup chopped celery
¾ cup chopped yellow onion
1 cup chopped carrots
3 cloves freshly chopped garlic
64 oz Chicken stock
32 oz Vegetable stock
¼ to ½ tsp red pepper flakes depending on desired heat level
1 tsp dried basil
2 tsp dried oregano
Salt and pepper to taste
¼ to ½ box of Farfalle or preferred fun shaped pasta
Preparation
1. Fill small pot with water, add a pinch of salt, and set to boil
2. Melt butter on medium-low heat in Dutch oven or large pot.
3. Add onion, carrots, and celery to pot. Turn heat up to medium.
4. When onions are clear, add garlic to pot and cook for 2 minutes.
5. Add your stock to the pot.
6. Cook pasta for 3/4 length of time on box.
7. Bring veggies and stock up to boil, then lower to a simmer.
8. Add your reserved cooked chicken and let simmer for 10 minutes.
9. Add ¾ cooked pasta and simmer for another 10 minutes.

Lauren Beecher
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Frosted
Basic Bitch Meatloaf
Hand-me-down recipe for generations so you know it's
amazeballs. Thanks Rosa!
Meatloaf
2 lbs ground beef
2 eggs
⅓ cup milk
Diced onion to taste [I use ⅓ cup yellow onion. Dice that shit
small, it tastes better and children will eat it.]
⅓ cup shredded then diced carrots [...again, small. I am now
learning minced may be a better term.]
½ sleeve of saltines mashed up
Salt + Pepper

Kristen Bowlin
SENIOR ACCOUNT MANAGER

Frosting
1 cup ketchup + 1 cup brown sugar + hefty squirt of yellow
mustard, stir it up
Preparation
1. Mix all ingredients except frosting in a large mixing bowl.
2. Put that shit in a loaf pan and cover with half of the frosting.
3. Bake at 350°F for 1 to 1.5 hours or until the internal temperature reaches 155°F.
4. Let it sit for a bit. Once sliced, you can add extra frosting, everyone loves that stuff.

15 Minute
Garlic Lime Peanut Zoodles
Need a quick dinner that everyone will eat up? Then this super
easy, vegan, and DELICIOUS dinner is for you. It’s flexible too! Add
your own twist with mushrooms, peppers, etc.
Zoodles
8 cups shredded zucchini
1 cup shredded carrots - I use the pre-shredded ones!
1 cup chopped peanuts. Cashews are good too - or a mix!
3 tbsp fresh chopped cilantro

Jen Gauerke
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Sauce
¼ cup peanut butter
1 tbsp sriracha sauce - I like it spicy so I use 3 tbsp!
1 tbsp soy sauce
juice from ½ lime
5 cloves of garlic - minced
1 tsp sesame oil
Preparation
1. Spiralize the zucchini on medium, spiralize carrots thin. Set aside.
2. In a large skillet add all the sauce ingredients on medium-high heat. Stir constantly for 2 min or until
the garlic has started to cook.
3. Add zucchini and carrots into sauce mixture. Gently toss for 4-5 min until everything is lightly cooked
and heated through. The zucchini will release some liquid which will help make a nice saucy-sauce.
Top with chopped nuts and cilantro and serve! YUM!

Fan Favorite
BBQ Chicken Pizza
Customize this classic with your own personalizations. Infinite
possibilities on my all-time favorite for a cozy night in.
Ingredients
1 or 2 thin crust pizza crusts
2 tbsp BBQ sauce
1 cup of cooked chicken (fajita chicken works the best)
½ red onion, chopped
1 pkg provolone cheese (if you use slices you will need 5-7 slices
per pizza)
Fresh cilantro

Sarah McCann
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Preparation
1. Preheat your oven according to the instructions on the back of the pizza crust package.
2. Chop up the onions and chicken into ¼” sized pieces and heat up a skillet with some oil.
3. Fry up the chicken and onions until they are fragrant and start tor caramelize (about 3-4 mins).
4. While the chicken and onions are cooking spread 2-ish tablespoons of BBQ sauce on the pizza crust.
5. Next chop up the cilantro and spread it on top of the BBQ sauce.
6. Next spoon the chicken and onions all over the pizza crust.
7. Top it off with the cheese and pop it straight into the oven directly on the rack and cook for about
10-12 minutes.

Fan Favorite
Pierogies
As I was strolling through the pastures of my great grandmother’s
mule farm in the Fall of 1976, the evening sun hit the horrifying roots
of our beloved mangrove tree in just the right way that…
I’m just kidding, here’s the recipe:
Dough
2 cups all-purpose flour
1 cup warm water
1(ish) tablespoon of vegetable oil
1(ish) tsp Salt

Christine Mealy
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1. Mix dry ingredients, add wet stuff. I’m supposed to suggest creating a well in the center of the dry
ingredients into which to pour the wet, but honestly I don’t really understand why. Last night I just
dumped everything in and it worked out fine.
2. Stir, obviously. You may wonder if you should use a stand mixer or something. I don’t know. Just do
something until you get a slightly-sticky ball of dough.
3. Knead on a floured surface for a while.
4. Cover and let rest and go walk your dog or something.
Filling
Leftover mashed potatoes with cheddar cheese
One time I used mashed sweet potatoes mixed w/ butter & brown sugar for Thanksgiving and that
was good.
Also try ground beef, cabbage, or literally anything else except broken glass.

Assembly
1. On a floured surface, roll out sections of dough to about ¼” thickness.
2. Use a biscuit cutter, drinking glass, Play-Doh mold, or anything else that’s round and approximately 2”
- 3” in diameter to cut out circles.
3. Set aside to rest, again. I know... this dough is super needy but if you don’t let it rest a lot it just gets
incorrigible.
4. Lightly roll out those circles again to about twice their size. Let them rest again.
5. Forcibly remove your needy family from the kitchen DON’T YOU PEOPLE HAVE THINGS TO DO I
NEED SOME SPACE TO WORK.
6. Roll out once more into a larger oval until the dough is about 1/16” thick. Not *too* thin because these
things just WANT to fall apart in the pot and make the water all cloudy and then get pulled out as an
empty sack of what could have been.
7. Spoon out a couple tablespoons of filling onto the rolled out dough. The exact amount is up to you,
kiddo.
8. Fold it over and seal edges. You can get fancy but I just fork it. Um, seal it with a fork.
9. Set aside and for the love of all things Polish do not let them touch one another. Use parchment paper
to separate until ready to cook.
Cooking
1. Gently hurl small batches into large pot of gently boiling water.
2. Cook until they float, usually 3-5 minutes.
3. Remove from pot and again, pleeeease keep them separated or you’ll be sorry.
“Optional” (totally worth it) Finishing
1. Sautee them in butter, oil, bacon grease, etc until golden.
Toppings
Butter & (sauteed) onions, obviously.
Or sauteed mushrooms, or cabbage.
Sour cream is super good, and some people like apple sauce but I’m not those people.

30 Minute
Cheesy Garlic Chicken Pasta
Ingredients
Chicken breast (2)
Garlic (2 cloves)
Garlic and herb butter (3 slices)
Onions (half)
Tomatoes (Cherry)
Spinach (2 cups)
Basil (3 basil leaves)
Cheese (as much as you like)
Sour cream (a dollop or 2)
salt/pepper/oregano/Italian seasoning/garlic butter (as much as you
like/season to taste)
Pasta

Mikki Murray
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Preparation
1. First cut tomatoes. Chop garlic into small pieces. Then chop onions into long strands.
2. Prepare chicken. Season it with: salt/pepper/oregano/Italian seasoning.
3. Next, heat up garlic butter and a bit of olive oil. When butter is melted add onions (season with salt
and pepper). Cook onions until slightly brown then add garlic and tomatoes to the pan. Season with
oregano and Italian seasoning. Stir occasionally.
4. While the other items are cooking, prepare a pot with water to boil your pasta.
5. Next add chicken to the pan with the other items. Cook, stirring occasionally until the chicken is
almost done (slightly brown edges).
6. Towards the end of cooking the chicken add sour cream, spinach, and cheese. Mix until cheese is
melted and spinach is soft.
7. After pasta is cooked, drain and place in respective bowls add sauce mixture to pasta!
8. Eat and enjoy!

Jersey-Italian
Stromboli
Allow about an hour to assemble, bake, cool, and slice.
Ingredients
Ask deli counter to slice ALL cold cuts THIN:
1/2 lb. Ham
1/4 lb. Salami
1/4 lb. Pepperoni
1/4 lb. Provolone
1/4 lb. Swiss cheese
1 canister of Pillsbury PIZZA dough
1 egg
Sprinkle of flour
Pasta

Lauren Pinto
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Preparation
1. Preheat oven to 375°F, and oil or grease a jelly roll pan.
2. Open canister of dough and roll out dough with a floured rolling pin on a floured surface to form a 12 x
14” rectangle.
3. Layer on the cold cuts to cover the entire surface, leaving a 1” perimeter.
4. Fold in the sides of the rectangle dough; then carefully roll up the stromboli from the longer side,
keeping it tight as you roll. Try to carefully seal the bottom by pinching together.
5. Place seam-side down on the greased pan.
6. Beat an egg, and brush over the entire stromboli.
7. Bake 20-25 minutes until golden brown.
8. Let cool about 15 minutes until cool enough to handle.
9. Slice into about 16 slices.
Mangia!

Chocolate Chip
Pumpkin Bread
Ingredients
2 cups all-purpose flour
¾ cups white sugar
1 tablespoon pumpkin spice or a mix of cinnamon, ginger, and nutmeg
1 tsp baking soda
1 tsp baking powder
1 tsp vanilla extract
⅓ cup plant milk
⅓ cup vegetable oil
1 can pumpkin pie filling or pumpkin puree
¾ cup chocolate chips

Quinn Hassrick
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Preparation
1. Preheat oven to 350°F and coat a loaf pan with vegan butter or oil.
2. Combine your dry ingredients in a large mixing bowl. Set aside.
3. In a small bowl, combine your wet ingredients, adding the pumpkin filling/puree last. Stir until
combined.
4. Pour wet ingredients into dry, mixing until all large clumps are gone (do not overmix or the dough will
get tough!)
5. Fold in the chocolate chips.
6. Add the mixture to the loaf pan. Top with extra chocolate chips if desired.
7. Bake the loaf for 50-60 minutes.
8. Let cool, slice, and enjoy!

Perfect
Pumpkin Cookies
Ingredients
2 cups all-purpose flour
1 ½ teaspoon baking soda
1 tsp baking powder
2 tsp pumpkin pie spice
1 teaspoon salt
½ cup salted butter softened
1 cup light brown sugar packed
¼ cup granulated sugar
2 large eggs
¾ cup 100% pure pumpkin puree
1 teaspoon pure vanilla extract
2 cups chocolate chips

Katie Hicks
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Preparation
1. Preheat the oven to 350°F.
2. Whisk the dry ingredients (flour, baking soda, baking powder, pumpkin pie spice, and salt) in a large
mixing bowl.
3. Using an electric mixer, beat the butter and both sugars together until light and fluffy. This takes ~3-5
minutes.
4. Slowly add eggs, pumpkin puree, and vanilla extract to the butter/sugar mixture. Beat until smooth.
5. Slowly add the dry ingredients as you mix until just combined - add in 3 parts.
6. Fold in the chocolate chips.
7. Scoop 2 tbsp of cookie dough onto prepared baking sheets about 1 ½ inches apart.
8. Bake for 9-10 minutes or until lightly browned on the edges.
9. Set the cookies aside to cool.

My Mummy's
Gobs
Cookies
½ cup Crisco shortening (or coconut oil)
2 cups sugar
2 eggs at room temperature
4 cups flour (or almond flour - GF)
¾ cups unsweetened cocoa powder
½ tsp baking powder
Sara-Lou Klein
2 tsp baking soda
EXECUTIVE ASSISTANT
½ tsp salt
1 tsp vanilla extract
1 cup sour milk (achieve by adding 1 tbsp vinegar)
1 cup boiling water
Olive oil spray (or parchment paper for baking sheets)
Filler
3 cups powdered sugar
1 cup shortening (or coconut oil)
⅓ cup milk
1 tsp vanilla extract
1 tsp salt
Preparation
1. Preheat oven to 400 degrees. Cream together in LARGE bowl: shortening (or coconut oil), sugar, eggs.
Sift together into the bowl: flour, cocoa, baking powder, baking soda, ½ tsp. salt. Then stir in: vanilla,
sour milk, boiling water. Mix everything together - this makes the dough, outsides of gobs.
2. Grease or line cookie sheets. Use a sugar spoon to place on cookie sheet (just make small dollops).
3. Bake for approximately 6 minutes (to check - insert toothpick in the center. If it comes out clean then
they are ready). Continue making the little cakes. Put to the side when complete. Bribe your niece to
help you, as this will take a while.
4. NOW prepare the frosting filler: In another bowl, cream together the powdered sugar, shortening (or
coconut oil), milk, vanilla, 1 tsp. salt. Spread frosting on top of one gob, place other gob on top and
VOILA! Wrap neatly in waxed paper or plastic baggie. Can be placed in the freezer to save for a fun
holiday treat!

Too Good to Give Away
Banana Bread
Ingredients
½ butter, softened
1 cup granulated sugar
2 eggs
3 ripe bananas
1 ½ all purpose flour
1 tsp baking soda
½ tsp salt
½ tsp vanilla extract (optional)

Maria Nguyen
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Preparation
1. Preheat oven to 350F. If lazy, you can do this step later but you’ll probably forget about it until you’re
already finished with the batter.
2. Then, lightly grease pan.
3. Peel bananas into a bowl and cause harm.
4. Cream together room temperature butter and sugar in a separate bowl.
5. Add eggs and bananas to creamed mixture and combine well.
6. Sift flour, baking soda, and salt into creamed mixture and mix until just combined. To avoid a historical
reenactment of the Dust Bowl, sift incrementally.
7. Pour mixture into greased pan.
8. Bake at 350 for 55-60 minutes.
9. Stab knife through center to check if fully baked. If knife does not come out clean, continuing to
incrementally bake for 5 minutes until knife comes out clean.*
10. Let cool for 5-10 minutes before slicing into even pieces.
11. Devour entire loaf even though it was meant for your mother. Enjoy!
*Note: If the top of the banana bread begins to burn but is not fully baked through, cover with aluminum
foil and continue baking.

Anything Goes
Apple Crisp
I love this simple apple crisp recipe because it allows you to put your
own spin on it.Try swapping the ginger for allspice, adding nuts to the
topping, etc. Peel the apples, half-peel them, or leave them unpeeled.
Anything goes!
Filling
5 cups fresh apples, sliced
½ cup white sugar
½ tsp cinnamon
½ tsp ground ginger
1 tsp vanilla extract

Cynthia Ord
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Topping
½ cup all purpose flour
⅓ cup rolled oats
⅔ cup packed brown sugar
¼ tsp salt
½ tsp cinnamon
¼ cup (1/2 stick) butter, melted
Preparation
1. Preheat oven to 350°F. Grease a deep dish pie plate or large baking dish with butter or cooking spray
and set aside.
2. Mix the sliced apples with the sugar, cinnamon, and vanilla extract in a large bowl until all of the
apples are evenly coated. Pour into the prepared baking dish.
3. In a separate bowl, combine the flour, oats, brown sugar, salt, and cinnamon. Pour in the melted butter
and stir until well-coated and crumbly. Sprinkle the crumb mixture evenly on top.
4. Bake in the preheated oven for 45-60 minutes until fruit is soft and the topping is golden brown. Allow
to cool slightly before serving. Serve warm with vanilla ice cream on top. Enjoy!

Healthy
Dog Food
This recipe is a healthy option for dogs struggling with old age or other
health issues. It's also cheaper than the "healthy" store bought stuff.
Recipe made around 25 days of dog food for us. Portions will be different
depending on how much your doogie should eat for its weight.
Ingredients
10lb highest fat % beef or turkey. Try to get 20% fat.
4 drained cans of green beans
12 eggs - Save egg shells!!
4 medium size sweet potatoes
4 cups (2lbs) uncooked brown rice

Jason Minard
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Preparation
1. Cook the meat (do not drain fat). Cook the rice. Scramble the eggs.
2. Cook egg shells for the calcium: Preheat the oven to 375 and bake saved egg shells (6-8min), then
grind eggshells in a clean coffee grinder down to a powder.
3. Cook the sweet potato: Poke the potato with a fork or knife in multiple locations. Wrap each potato
individually in a wet paper towel. 10min on high in the microwave. Chop the potato into cubes.
4. Open and drain green beans.
5. I have a basic kitchen aid mixer and it fits about ¼ of everything at a time. Mix ¼ of all ingredients.
Mix lightly on a low setting or it will become a mush. My dog liked a little chunk. Measure out correct
portions for each meal and freeze.
6. At meal time heat dog food portion in microwave 30sec – 1min
7. Let your dog enjoy!
I can't express enough how much this dog food helped our dog Kendra. Our dog was about to turn 11 then
was diagnosed with kidney disease. We switched to this vs traditional dog food. It helped her and
reversed the symptoms of kidney disease.
Hope you give it a try!

Bon
Appetit!

