Appetizers
& Sides

Cherry Tomato Bruschetta

“Bruschetta is an easy to prepare but yet elegant
appetizer. It is perfect to make ahead because the
tomatoes only become better as they marinate!.” - Dina

Ingredients
1 pint red cherry tomatoes halved and even quartered
1 pint yellow cherry tomatoes halved and quartered
1/3 cup olive oil
1 tbsp balsamic vinegar
2 tbsp garlic cloves minced
1 tsp black pepper
1 tsp kosher salt
1 tsp fresh basil, choppped
1/4 cup shaved parmesean
1 french baugette
1/4 cup olive oil
1 garlic clove

Instructions
1. Wash your cherry tomatoes. Then halve them and
quarter them if you can. I know they are small! Transfer
them into a bowl.
2. Add the olive oil, balsamic vinegar, garlic cloves, salt, and
pepper. Mix together gently. Cover the bowl and place it in
the refrigerator for at least an hour.
3. In the meantime you can make the toasts for the
bruschetta or visit the bakery section of your grocery section
and find them ready made.
4. Slice the bread on a diagonal making the slices about
a half-inch think. Then rub each slice with the garlic clove.
Then brush each one with olive oil
5. Place the pieces of bread on a baking sheet and toast
them in the oven at 450 degrees for about 6-7 minutes.
You will see them start to get golden brown
6. When they are done arrange the slices of bread on a
platter. Remove the tomato mixture from the fridge. Add
the chopped basil to the tomatoes and mix. Then spoon the
mixture onto each piece of bread.
7. You may garnish by sprinkling more chopped basil

over the platter. In addition, you can take pieces of shaved
parmesan cheese and place them on top of each piece of
bread.
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Honey-Barbecue Shrimp Deviled Eggs

“I’m a firm believer in the power of deviled eggs. They
can turn an ordinary day into a celebration, and a small
get together into a full-blown party. With the addition of
barbecue sauce, honey, and shrimp, these deviled eggs
really get the party started.” - Colleen

Ingredients
1 lb large shrimp, peeled & deveined
2 tbsp barbecue sauce
2 tbsp honey
1/4 tsp finely ground black pepper
1/4 tsp garlic powder
1 tbsp barbecue sauce
1 tbsp honey
12 hard-boiled eggs
1/3 cup + 2 tbsp mayonnaise
2 tbsp barbecue sauce
chopped chives

Instructions
1. Preheat a grill to 350 degrees.
2. Stir all of the shrimp ingredients together in a large bowl.
Allow to rest at room temperature for 15 minutes.
3. Place the shrimp on metal or wooden skewers.
4. In a small bowl, combine the basting sauce ingredients.
5. Place the shrimp on the grill, baste the side facing up,
close the lid, and grill for 3 minutes.
6. Flip the skewers over, baste the shrimp, and grill for
another 3 minutes.
7. Remove the shrimp from the grill and immediately
remove them from their skewers.
8. Allow to cool to room temperature.
9. Slice each hard-boiled egg in half lengthwise and place
the yolks into a food processor with the mayonnaise
and barbecue sauce; puree until smooth. Add additional
mayonnaise or barbecue sauce if needed to reach desired
consistency.

10. Place the filling in a large plastic bag, snip off the corner,
and then pipe the mixture into the well of each egg.
11. Top each egg with a grilled shrimp and garnish with
chopped chives.
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Quick and Easy Baked Greek Toast

“When I think of lunch, I usually think of salad and cold
sandwiches. However, with it starting to get cold in Colorado, I
wanted something warmer and more comforting for lunch. The
answer? Greek Toast!” - Saesha

Ingredients
2 slices of bread
olive oil
hummus
greek pepperoncini
roasted red peppers, jarred
kalamata olives
marinated artichokes
sliced red onion
2 cloves garlic
hot sauce (optional)

Instructions
1. Blend the egg, softened cream cheese, mozzarella cheese
and Pecorino Romano cheese together well using a heavy
spoon. Using your hand, squeeze out all the liquid from the
spinach and add it to the cheese mixture. Mix well until all
the cheese and spinach are combined thoroughly.
2. Next, prepare your casserole dish by lightly brushing the
bottom of the pan with your pasta/spaghetti sauce.
3. When the toast is ready, take it out of the oven, and put
it off to the side. Drizzle a little more olive oil into the pan
and throw in the rest of your ingredients to warm up ina
the oven for 4 minutes (I do this because I keep all of my
jarred vegetables in the fridge and they are usually very
cold, but if yours are already at room temperature, just
throw in the garlic and red onion so they can roast). When
the veggies are done, take them out of the oven and start
assembling your toast.
4. Spread a thick layer of hummus on each piece of toast,
and then add your warmed veggies. Finally, put the toast
back in the oven for 5 minutes to warm the hummus and
finish toasting the bread. When it comes out, you can add
a few shakes of hot sauce (if you want), but it either way it
will still be a delicious, warm and hearty lunch for a cool fall
day.
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Soups &
Stews

Cauliflower and Cheese Soup

“ If you love potato soup than this Cauliflower soup is an
even healthier alternative. Drizzle it with a little truffle oil
before serving if you have it on hand! It makes the soup
extra decadent!” -Dina

Ingredients
6 tbsp butter, unsalted
1 shallot, chopped
1 spanish onion, chopped
1 1/2 heads of cauliflower; remove the thick stem parts,
and chop into pieces
3 cups chicken stock
2 cups water
1 cup whole milk
4 tbsp flour
4 tbsp butter
2 cups cheddar cheese
1/4 cup parmesan cheese, grated
salt
pepper
1 tsp cayenne pepper
1 tsp nutmeg
chives for garnish

Instructions
1. In a large pot, melt butter over medium heat. Add the
onion, shallots and cook, stirring occasionally, until softened,
10 minutes. Add cauliflower pieces and cook until just
beginning to brown, 12 minutes. Add broth and water;
bring to a boil over high. Reduce heat and simmer until
cauliflower is very tender, 20 minutes.
2. In batches, fill a blender halfway with mixture and puree
until smooth (be careful blending hot liquids). Or use an
immersion blender right in the pot! Blend to your desired
consistency.
3. In a smaller pot melt 4 tablespoons and slowly add in the
flour. Whisk together for about 2 minutes to get the raw
flour taste out. Then turn off the heat and whisk in the milk
until the mixture is smooth. Season this mixture with the
nutmeg and cayenne pepper.
4. Combine the cauliflower mixture and milk mixture
together in the large pot. Stir to combine over medium
heat. Then add in the parmesan and cheddar cheese. Stir to
incorporate. Add salt and pepper to taste.
5. After the soup has warmed through you may serve
it with fresh chopped chives sprinkled on top. If you are
feeling fancy swirl a little truffle oil in if you have it on hand!
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Toscana Soup

“A uniquely hearty but light soup that’s Italy
in a bowl. Perfect with your favorite slice of
crusty bread.” - Andrea

Ingredients
1 lb italian sausage
1 tbsp minced garlic
1 tsp oregano
1 tsp dried basil
1 tbsp italian seasoning
1 tsp garlic powder
1/4-1 tsp red pepper flakes
1/2 tsp black pepper
4 cups chicken stock
4-6 medium potatoes
2/3 cup milk
1/3 cup butter

Instructions
1. Cut your potatoes into 1 inch cubes
2. Brown your sausage in a frying pan over medium heat.
When it’s almost cooked through add garlic, oregano, basil,
italian seasoning, garlic powder, red pepper flakes, and
pepper. Finish cooking sausage.
3. Put sausage mixture in your crock pot with the chicken
stock and potatoes. Cook on low 4-5 hours until the potatoes
are tender.
4. Wash, destem, and chop up your kale into ribbons.
5. After potatoes are tender, add kale, milk and butter to
the crock pot and cook for another hour.
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Homemade Chicken & Pastry

“The perfect soup for a chilly night or when
you need a bowl of comfort to make you feel
better. ” - Andrea

Ingredients
3-5 lb chicken
4 quarts chicken broth (16 cups or 128 ounces)
1/2 package of anne’s old fahioned flat dumplings
1 tub knorrs homestyle concentrated chicken stock
1 1/2 cups matchstick carrots
sea salt
pepper
garlic powder
onion powder
poulty seasoning
cayenne pepper

Instructions
1. Pour chicken broth into pot with rinsed whole chicken.
Add all seasoning except sea salt. Cook at a slow boil for
90 minutes or until it’s falling apart. Take chicken out and
let cool.
2. Skim fat off the top and bring broth to a rolling boil.
Slowly add pastry strips as directed on box. Remeber to stir
or they will stick to the bottom of the pan.
3. Take skin off chicken and shred it. Reduce heat to med
low and return shredded chicken to the pot. Add the
concentrated chicken stock and carrots.
4. Taste and add seasoning to your taste. You can add the
sea salt now if you want. I also add 4 tsp ground flax seed.
Simmer for 15 minutes and enjoy.
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Taco Soup

“Enjoy the taco flavor in soup! It’s perfect for
the colder months, and it is ready in 30 minutes
or less. .” -Jackie

Ingredients
1-1 1/2 pounds lean ground beef (not pictured)
1 tbsp. olive oil
one med. green bell pepper, diced
one med. yellow onion, diced
1 tbsp. minced garlic
1 tbsp. parsley
2 tsp. chilli powder
salt and pepper
16 oz jar of medium picante sauce
32 oz box of beef or chicken broth
14.5 oz can of diced tomatoes (undrained)
1 cup of dried pasta mini wheels (small shells or elbows also
do the trick.)
optional: any kind of shredded cheddar cheese for topping
optional: sour cream for topping
optional: tortilla chips for topping

Instructions
1. Heat oil in medium saucepan.
2. Add diced peppers and onions and sauté on med. heat
for a few minutes, being careful not to burn them.
3. Add beef to pan and brown, adding garlic and any salt
and pepper halfway through browning.
4. Stir in picante sauce, diced tomatoes, broth, parsley, chill
powder, and dried pasta.
5. Turn heat to high and bring to boil.
6. Reduce heat, cover, and simmer for 10 minutes, stirring
periodically.
7. Scoop into bowls and top with cheese, sour cream, chips,
and anything else you like.
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Roasted Tomato and Basil Soup
with Grilled Cheese Croutons

“This classic comfort food is elevated by roasting
the tomatoes before turning them into soup. Grab
yourself a grilled cheese to go with it and you have the
ultimate supper for a chilly night.” - Dina

Ingredients
4 (1/2-inch-thick) slices country white bread or
sourdough
2 tbsp unsalted butter, melted
4 oz gruyere cheese, grated
3 lbs. ripe plum tomatoes, cut in half lengthwise
¼ cup + 2 tbsp. olive oil
2 cups chopped yellow onions
6 garlic cloves, minced
2 tbsp. unsalted butter
¼ tsp. crushed red pepper flakes
1 (28 oz) can whole plum tomatoes, with juice
4 cups fresh basil leaves, packed
1 tsp. fresh thyme leaves
4 cups chicken stock low sodium

Instructions
Grilled Cheese Croutons
1. Heat a grill pan or a non-stick frying pan.
2. Place the four slices of bread on a cutting board and
brush lightly with the melted butter, even the crust part.
3. Turn the slices over and pile Gruyere on two of the
slices. Place the remaining two slices of bread on top of the
Gruyere, buttered sides up.
4. Grill the sandwiches for about 3 minutes on each side,
until you see each side brown. Then place them on a
cutting board and let them rest for two minutes.
5. Then cut them into 1-inch cubes.
Roasted Tomato and Basil Soup
1. Preheat the oven to 400F.
2. Toss the tomatoes with ¼ cup olive oil. Layer on a
baking sheet in a single layer. Season with salt and pepper.
Roast for 45 minutes.
3. In a large stockpot over medium heat, saute the onions

and garlic with 2 tablespoons of olive oil, butter, and red
pepper flakes until onion is translucent and starts to brown,
about 10 minutes.
4. Add the canned tomatoes, basil, thyme, and chicken
stock. Add the oven roasted tomatoes, including the juices.
Bring the soup to a boil and simmer for 40 minutes,
uncovered.
5. Adjust salt and pepper as needed.
6. Transfer the soup to a blender or large food processor
and puree.
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Lunch &
Dinner

Easy Sausage and Pasta with Red
Wine Sauce

“This simple pasta dish has few ingredients and takes
minutes to make! The balsamic dressing and red wine
really give the dish a unique gourmet taste..” -Jackie

Ingredients
1 package of sausage without casing
8 oz pasta.
1 tbsp. olive oil
a pinch or two each of salt and pepper
parsley for topping
1 tsp. dried oregano
1/4 tsp. red pepper flakes
1.5 tbsp. minced onions
1.5 tbsp. minced garlic
1 28 oz. can san marzano tomatoes and their juice
half a jar of pitted kalamata olives
1/4 cup light balsamic dressing
1/2 cup red wine
1/2 cup starchy water taken from your pot before
you drain the pasta
optional- grated pecorino romano cheese for topping.

Instructions
1. Add oil to skillet and brown the sausage, stirring in
minced onions, garlic, red pepper flakes, salt, and pepper
halfway through.
2. In the meantime, chop up the olives in halves or quarters,
whatever you prefer.
3. When sausage is brown, stir in red wine.
4. Add olives, dressing, and tomatoes. You may have to
break up the tomatoes a bit.
5. Cover and simmer on low, stirring occasionally until you
are ready to eat.
6. Cook pasta according to instructions on box,
remembering to save 1/2 cup starchy water to stir into the
sauce.
7. Drain pasta, add to skillet, and stir into sauce. Top with
desired amount of parsley and cheese.
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Chicken and Pea Orzo

“Love risotto but find the stirring too much work?
Then orzo (risoni) is your friend. Be a risotto cheat
with this surprisingly easy chicken and pea orzo.” Caroline

Ingredients
1/2 tbs of olive oil
1 tsp minced garlic (equal to one clove)
1/4 brown onion, finely diced
130g skinless chicken breast, cut in to one inch cubes
1/4 cup of orzo (risoni)
60ml white wine
1 and 1/2 cups of chicken stock
1/2 cup of frozen peas - run under cold water to
defrost slightly and remove any ice
salt and pepper to taste
1 tbs of parmesan cheese, grated

Instructions
1. In a heavy bottomed pan heat the oil on a medium-low
heat
2. Add the onion and garlic to the pan and cook for about
3 minutes until the onions have softened
3. Add the chicken to the pan, turn the heat up to mediumhigh and cook the chicken until it is sealed on all sides
- about 3-5 minutes. Stir as you go so the chicken cooks
evenly.
4. Add the orzo (risoni) to the pan and coat with the
oil, stir the orzo for a couple of minutes to make sure the
coating is fairly even.
5. Add the wine and cook until the wine has almost entirely
absorbed in to the orzo. Stirring constantly.
6. Add a ladle of chicken stock and cook until almost
entirely absorbed, stirring constantly.
7. Add another ladle of chicken stock and repeat previous
step until absorbed, remembering to stir.
8. Keep gradually adding chicken stock, tasting the orzo as
you go along until it is cooked to the texture you want.
9. Strictly speaking this should be al dente but I like mine
a bit softer. This should take about 10-15 minutes. You also

need to make sure the chicken is cooked.
10. Stir the peas in about half way through incorporating
the chicken stock.
11. Once the orzo has the texture you want and the chicken
is fully cooked, season with salt and pepper to taste.
12. Serve in a bowl and garnish with the parmesan cheese.
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Tater Tot Casserole

“You guys are going to love this. Tator tots, cheese,
beef- Mmmmm what’s not to like? This is one of my
go-to dishes. It’s simple, it has few ingredients, and it’s
delicious.” - Jackie

Ingredients
1 tbsp. olive oil
1.5 tbsp. minced garlic
1.5 tbsp minced onions
1 tbsp. italian seasoning
1 tbsp. parsley
cooking spray
2 cans condensed tomato soup
3/4 bag of shredded mozzarella cheese
2-3 tbsp. grated pecorino romano cheese
3/4 bag frozen extra crispy tator tots
1.5 pounds lean ground beef
salt and pepper to taste

Instructions
1. Set your oven to bake at 400 degrees.
2. Pour olive oil into skillet.
3. Brown beef on medium heat, stirring in garlic, minced
onions, salt, and pepper halfway through.
4. Once beef is browned, add the tomato soup, Italian
seasoning, and parsley. Lower heat and stir.
5. Spray a 9×12 glass dish with cooking spray.
6. Pour beef mixture into dish in an even layer.
7. Top with mozzarella cheese.
8. Cover with frozen tater tots.
9. Sprinkle tots with Pecorino Romano.
10. Bake for 30 minutes, uncovered and on middle rack.
11. Optional- Broil for 3-4 minutes after baking for crispier
tots- But be careful not to burn them! It can happen very
quickly.
Use a spatula to scoop out, and ENJOY!
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Nonna’s Slow Cooker Pasta Sauce

“Make delicious homemade pasta sauce in your Slow Cooker! Come
home from work after a hard day to a big pot of pasta sauce ready
and smelling divine! All you need to do is boil the pasta, toss the
salad and heat the bread. Dinner’s Served!” - Melissa

Ingredients
1 1/2 tbsp olive oil extra virgin
1 medium yellow onion chopped
1 large garlic clove chopped
2 29 oz cans tomato sauce
1/2-1 can water thick sauce 1/2 can, thinner 1 can
1 6 oz can tomato paste
1 heaping tsp sugar
1 heaping tsp dried parsley
1 tsp italian seasoning
3 whole dried bay leaves

Instructions
1. Chop the onion and garlic, keeping them separated. Add
the olive oil and onions to your saucepan and saute for
about 5 minutes on medium heat until the onions are soft
and fragrant. Then add the garlic and cook for about one
more minute.
2. Next, add the tomato paste and the sugar. Stir constantly
on medium heat for about 3-5 minutes, scraping up the
bits on the bottom as you go. This will become slightly
darker red as you cook it. Next add the tomato sauce and
then add 1/2 to 1 can of water to the paste mixture. (For a
thicker sauce, add less water-for thinner more) Stir this to
combine the paste mixture with the sauce until it is smooth.
3. Next add the parsley, italian seasoning and bay leaves
and stir well to incorporate the seasonings. At this point, the
sauce can be transferred to your Crockpot and set on low to
cook for up to 8 hours. If you have less time you can cook it
on high for 4 hours.
NOTE: If you want to cook it on the stove top, leave it in
the same pot, cover it and cook on very low heat for 4-6
hours. You will need to watch it closely as it will get thicker
the longer it cooks and the bottom may burn if not stirred
frequently. This is not an issue if using the crockpot.
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Spinach and Cream Cheese
Cannelloni

“This delicious cannelloni is made with spinach and cream cheese
combined with Mozzarella and Romano cheeses, rolled in lasagna
noodles, then baked to perfection! Have it as a side dish with some
meatballs on the side or as an entree for a meatless meal.” - Melissa

Ingredients
12-14 single lasagna noodles, cooked al dente and
drained well
8 oz cream cheese softened
8 oz mozzarella cheese 2 cups shredded
1/2 cup pecorino romano cheese, grated
1 large egg
1 small package frozen spinach thawed and
drained completely
10-12 oz spaghetti sauce

Instructions
1. Blend the egg, softened cream cheese, mozzarella cheese
and Pecorino Romano cheese together well using a heavy
spoon. Using your hand, squeeze out all the liquid from the
spinach and add it to the cheese mixture. Mix well until all
the cheese and spinach are combined thoroughly.
2. Next, prepare your casserole dish by lightly brushing the
bottom of the pan with your pasta/spaghetti sauce.
3. Cut the Lasagna noodles in half and add about 1 to 1 1/2
tablespoon of the filling to the center. Roll the noodle around
the filling and place the seam side down in a casserole
dish. After each layer add a light, thin layer of pasta sauce
finishing with another thin layer of pasta sauce over the top
of the casserole. You don’t want too much sauce on this, just
enough to keep it moist while baking.
4. Cover the Cannelloni with foil. Bake at 375 for 30-45
minutes until it’s hot and bubbly. Enjoy!
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Desserts

Classic Red Velvet Cupcakes With
Cream Cheese Frosting

“The red velvet cupcakes are universally
loved! I hope you enjoy.” - Kimba

Ingredients
1 stick & 2 tbsp butter, softened to room temperature
1 2/3 cups granulated sugar
2 eggs & 1 yolk
1 splash vanilla
4 oz unsweetened melted chocolate
1 cup buttermilk
1/3 cup cold water
heaping 1/2 tsp baking soda
1 tsp baking powder
1 pinch of salt
2 cups cake flour
1 oz. red food coloring
1/4 lb butter (softened to room temperature)
8 oz cream cheese (softened to room temperature)
4 cups confectioners sugar
1 splash vanilla extract

Instructions
For the Cakes
1. Preheat oven to 300 degrees.
2. Combine butter and sugar in mixing bowl. Mix until
sugar and butter forms a cream.
3. Crack eggs into a separate bowl, add a splash of vanilla
extract to the eggs, then add the eggs to the mixing bowl.
4. Mix on medium speed until the mixture becomes light
and fluffy.
5. Melt chocolate by placing the bowl of chocolate over a
pot of gently simmering (not boiling) water. Stir constantly
until melted.
6. Add melted chocolate to the mixing bowl and mix on
medium speed until incorporated.
7. Combine baking powder, baking soda, salt, and flour.
8. Stir in half the flour mixture, then the buttermilk and
water, then the remainder of the flour mixture.
9. Stir in red food coloring. Mix until all ingredients are

incorporated; be careful not to over-mix. Make sure to
scrape the sides of the bowl.
10. Spoon batter into lined cupcake tray.
11. Bake in oven for 23 minutes (time may vary depending
on your oven).
12. After taking cupcake tray out, cool for 5 minutes. Take
cupcakes out of tray and cool completely before frosting
and decorating.
For the Frosting
1. Mix butter and cream cheese on medium speed for 5
minutes.
2. Slowly incorporate confectioner’s sugar while mixing on
low.
3. After sugar has blended, add in vanilla and mix on
medium for about 3 minutes or until icing has reached a
fluffy consistency.
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