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LUNCH Hours is Always the BEST Hour of the Day! ★ Read this book for FREE on the Kindle
Unlimited NOW ~ DOWNLOAD FREE eBook (PDF) included ILLUSTRATIONS of 365 recipes
right after conclusion!  ★ Lunch is a hot topic in the country today, from kitchens of celebrity
chefs to schools and even the White House. Food enthusiasts are committed to making healthy
and tasty lunch meals available to all. Everyone eats lunch—whether it’s a simple home-cooked
meal, packed lunch we eat at work or for our children to take to school, something special to
feed your guests at home, or foods to bring to a picnic. No doubt, lunch meals are good for
everyone and can vary every day. So let’s discover the book "Lunch 365" right now!
Introduction365 Amazing and Tasty Lunch RecipesYou won’t spend much time preparing the
healthy lunch recipes in this cookbook. Let’s say a friend invited you over for lunch, and you’re
served a yummy and healthy lunch. Wouldn’t that make you happy? My hope is that you always
delight in your lunch, regardless of what and where you eat! You also see more different types of
lunch recipes such as:Gluten-Free LunchKid's LunchLow-Calorie LunchLunch BoxVegan
Lunch... Purchase the Print Edition & RECEIVE a digital copy FREE via Kindle MatchBook  I
really hope that each book in the series will be always your best friend in your little kitchen. Let’s
live happily and eat lunch every day! Enjoy the book,Tags: lunch box cookbook, lunch box
recipes, bento lunch cookbook, bento lunch recipes, bento lunch box book, school lunch
cookbook, work lunch recipes
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on November 6 2018All rights reserved. No part of this publication may be reproduced, stored in
retrieval system, copied in any form or by any means, electronic, mechanical, photocopying,
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U.S. Copyright Act of 1976, the scanning, uploading and electronic sharing of any part of this
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intellectual property. If you would like to use material from the book (other than just simply for
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cheflucyliu@gmail.comThank you for your support of the author’s rights.Get Started with 5
AWESOME GiftBONUS #1: 52 Sunny Dinners52 Sunny Dinners (eBook – PDF)BONUS #2:
Breakfast In A FlashBreakfast In A Flash (eBook – PDF)BONUS #3: Top Chef Tips and Cooking
InformationTop Chef Tips and Cooking Information (eBook – PDF)BONUS #4: FREE PDF -
FULL 365 ILLUSTRATIONSLunch 365 Volume 1 with FULL 365 ILLUSTRATIONS: Follow the
instructions at the end to receive this eBook FREE!BONUS #5: [Super Gift] 50+ Awesome
eBooks (Cookbook, Healthy Guides and More)Follow the instructions at the end to receive all
these awesome eBooks FREE!ContentsGet Started with 5 AWESOME GiftBONUS #1: 52
Sunny DinnersBONUS #2: Breakfast In A FlashBONUS #3: Top Chef Tips and Cooking
InformationBONUS #4: FREE PDF - FULL 365 ILLUSTRATIONSBONUS #5: [Super Gift] 50+
Awesome eBooks (Cookbook, Healthy Guides and More)ContentsIntroduction365 Amazing and
Tasty Lunch Recipes1. 5 Cup Salad2. 7Layer Salad3. A Potato Salad Sandwich4.
Almost Authentic Caesar Salad5. Almost White Castle Hamburgers6. Amazing Gnocchi
Soup7. Amazingly Good and Healthy Tuna Salad8. American Turkey Tacos9. Amish
Macaroni Salad10. Andouille and Poblano Quesadillas11. Antipasto Salad II12. Apple
and Zucchini Salad13. Ashleys African Peanut Soup14. Asian Pasta Salad with Beef
Broccoli and Bean Sprouts15. Asparagus with Gorgonzola and Roasted Walnuts16.
Authentic German Potato Salad17. AvocadoShrimp Salad18. Awesome Grilled Cheese
Sandwiches19. Bacon Avocado Salad20. Bacon Deviled Eggs21. Bacon Potato Salad
with Ranch22. Baja Salad23. BajaStyle Chicken Bowl24. Baked Blazing Hot Wings25.
Baked Mac and Cheese for One26. Baked Potato Salad27. Baked Ranch Chicken28.
Barbeque Chicken Pasta Salad29. Barbies Tuna Salad30. Beakers Vegetable Barley
Soup31. Bean Rarebit32. Beaumont Ranch Potato Salad33. Beautiful Salad34.
Beckys Chicken Salad35. Beef Chimichangas36. Beet Salad with Goat Cheese37.
Bellepeppers Orzo and Wild Rice Salad38. Berry Fruit Salad39. Best Cream Of Broccoli



and Potato Soup40. Best Greek Quinoa Salad41. BestEver Cucumber Dill Salad42. Bills
Seasoned Ketchup43. Black Bean and Chickpea Chili44. Black Bean and Corn
Quesadillas45. Black Bean Tacos46. BlackEyed Pea Soup47. BLT Bow Tie Salad48.
BLT Salad with Basil Mayo Dressing49. BLT Wraps50. Blue Cheese and Bacon Potato
Salad51. Boozy Birdy52. Bread Machine Pumpernickel Bread53. Bread Machine
Swedish Coffee Bread54. Broccoli Pasta Salad55. Broccoli Salad with Margarita
Dressing56. Bucket Salad57. Buffalo Chicken Wraps58. Bunwiches59. Busy Day
Slow Cooker Taco Soup60. Butchs Strawberry Avocado Salsa61. Cabbage and Smoked
Sausage Pasta62. California Melt63. California Tacos64. Cape Cod Turkey Salad65.
Caprese on a Stick66. Caprese Salad with Balsamic Reduction67. Carols Chicken
Salad68. Caveman Stew69. CBs Black Eyed Peas70. Chayote Soup71. Cheddar
Baby Leek and Tomato Sandwich72. Cheesy Potato Pancakes73. Cheesy Potato Salad74.
Chef Bevskis Greek Salad75. Chef Johns City Chicken76. Chef Johns Shrimp and
Grits77. Chef Johns Shrimp Cocktail78. Chicken Caesar Pitas79. Chicken Club Pasta
Salad80. Chicken Noodle Salad with PeanutGinger Dressing81. Chicken Pesto
Sandwich82. Chicken Pockets83. Chicken Salad Al La Barbara84. Chicken Salad With
Bacon and Red Grapes85. Chicken Salad with Peaches and Walnuts86. Chicken Zoodle
Soup87. Chiliville Chili88. Chunky and Creamy Potato Salad89. Cilantro Lime Quinoa90.
Cilantro Tabouli91. CilantroLime Coleslaw92. Cinnamon Ants on Sticks93. Classic
AmericanStyle Potato Salad94. Classic Cuban Midnight Medianoche Sandwich95. Cogys
World Famous Matzo Balls96. Colombian Stewed Flank97. Corn Chowder Fast and
Great98. Cranberry and Cilantro Quinoa Salad99. Cream of Tomato Soup with Pesto100.
Creamy Carolina Potato Salad101. Creamy Taco RollUps102. Creamy TomatoBasil
Soup103. CroqueMonsieur104. Crusty Herb Potato Wedges105. Cuban Midnight
Sandwich106. Curried Cream of Cauliflower Soup107. Curried Pumpkin Soup with
Chives108. Curried Sweet Potato and Carrot Soup109. Daddys If Theyda had This at the
Alamo we wouldha WON Texas Chili110. Dans Favorite Chicken Sandwich111. Darras
Famous Tuna Waldorf Salad Sandwich Filling112. Delicious Avocado Egg Salad113.
Deviled Eggs Mexican Devils114. Dijon Chicken Salad115. Dill Gazpacho116. Dis
Delicious Deluxe Deviled Eggs117. Donna Leighs Creamy Broccoli Slaw118. Easy and
Fast Cajun Chicken Caesar Salad119. Easy Cold Pasta Salad120. Easy Fruited Chicken
Salad121. Easy Mini Bagel Pizzas122. Easy Portuguese Kale Soup123. Easy Speedy
Corn Muffins124. Easy Tortellini Soup125. Easy TwoIngredient Pulled Pork126. ECU
Tailgate Wings127. Edamame Fresca128. Egg Drop Soup Better than Restaurant
Quality129. Everyones Favorite Spinach Salad with Poppy Seed Dressing130. Fancy
Chicken Salad131. Fantastic Chicken Burgers132. Fast and Easy Ricotta Cheese Pizza
with Mushrooms Broccoli and Chicken133. Fennel Soup134. First Class Bleu Cheese
Salad135. Fresh Mint and Cilantro Melon Salad136. Fresh Veggie Bagel Sandwich137.
Fruited Curry Chicken Salad138. Garlic Bread Spread139. Gluten Free Elbows with Mixed



Mushrooms and Italian Sausage Soup140. Good and Easy Sloppy Joes141. Gourmet
Chicken Sandwich142. Grandmas Easy Turkey Taco Salad143. Great Chicken Salad144.
Greek Grilled Cheese145. Greek Quinoa146. Greek Salad The Best147. Green Salad
with Cranberry Vinaigrette148. Grilled Cheese De Mayo149. Grilled Corn Salad150.
Grilled Fish Tacos with ChipotleLime Dressing151. Grilled Hearts of Romaine152. Grilled
Hot Turkey Sandwiches153. Grilled Italian Sausage with Marinated Tomatoes154. Grilled
Mussels with Curry Butter155. Grilled Potato Salad156. Grilled Turkey Reuben
Sandwiches157. Guacamole Salad158. Halloween Eye of Newt159. Ham and Beans
and More160. Harvest Salad161. Hawaiian Bruddah Potato Mac Macaroni Salad162.
Hawaiian Cole Slaw163. Hawaiian Pork Hash164. HawaiianStyle Sausage and Rice165.
Holiday Chicken Salad166. Homemade Deviled Ham Sandwiches167. Homemade
Hamburger Buns168. Honey Bean Salad169. Hot Curried Tuna Sandwiches170. Hot
Ham and Cheese Sandwiches171. How to Make Cheese Sticks172. How to Make Tomato
Bisque173. Huli Huli Pineapple Chicken174. Irish Bacon And Cabbage Soup175. Italian
Panzanella Bread Salad176. Jans Pretzel Dogs177. Japanese Cucumber Salad
Sunomono178. Japanese Restaurant Cucumber Salad179. Jenns Chicken Parmesano
Supreme180. Jennys Sweet Waldorf Salad181. Joels Jerk Chicken Pineapple Pasta182.
Johnsonville Italian Sausage Onions Peppers Skillet183. Kale Apple Avocado and Bacon
Salad184. Kale Salad185. Kentucky Tomato Soup186. Kyles Favorite Beef Stew187.
LCS Sweet Potato Fries188. Leek and Fennel Soup189. Lemon Chicken Orzo Soup190.
Light and Easy Greek Potato Salad191. Light Avocado Egg Salad192. Lorraines Club
Sandwich193. Low Carb Cheddar and Garlic Cauliflower Mash194. LowCarb Fauxtato
Salad195. Luckys Gazpacho196. Lunch Box Hot Hot Dogs197. Magical Egg Salad198.
Make Ahead Lunch Wraps199. Maurice Salad200. Meatloaf Cupcakes201.
Mediterranean Chicken and Orzo Salad In Red Pepper Cups202. Mediterranean Style
Roasted Red Pepper and Lentil Salad203. Mediterranean Three Bean Salad204.
Mediterranean Zucchini and Chickpea Salad205. Mexican Chicken and Black Bean
Salad206. Mexican Chicken Quinoa Salad207. Microwave CornontheCob in the Husk208.
Midnight Snack Avocado Sandwich209. Mommas Pasta and Shrimp Salad210. Moms
Dill Potato Salad211. Moms Mashed Potato Salad212. Moms Oyster Stew213. Moms
Portuguese Beef Stew214. Moms Sushi Rice215. Monte Cristo Sandwich216.
Mushroom and Swiss Burger217. Mushroom Veggie Burger218. My Favorite Sloppy
Joes219. New Wife Tuna Salad220. New Year Black Eyed Peas221. Ninas Cucumber
Salad222. Nippy Pork Salad223. Nonies Best BBQ224. Noodle Kugel Dairy225. Not
Your Everyday Green Beans226. Okra with Tomatoes227. Olivier Salad228. Oriental
Edamame Salad229. Oriental Sesame Slaw230. Oriental Shrimp Noodle Soup231.
Oyakodon Japanese Chicken and Egg Rice Bowl232. Ozarks Potato Salad233. Paleo
Chorizo Sweet Potato and Kale Stew234. Pammys Slow Cooker Beans235. Pantry Curried
Quinoa with Garbanzo Beans and Roasted Peppers236. Parmesan and Basil Chicken



Salad237. Parmesan Basil Tomato Soup238. PBM Sandwich239. Pea Jicama and
Cashew Salad240. Peach Salad with Raspberry Vinaigrette241. Peanut Butter Bacon and
Apple Sandwiches242. Pepperoni Meatza243. Perfect Lobster Bisque244. Pesto
Spaghetti Squash245. Pesto Tuna Salad with SunDried Tomatoes246. Pineapple Rocket
Salad247. Poor Mans Caviar248. Potato Salad Deviled Eggs249. Prosciutto and
Provolone Panini Sandwiches250. Prosciutto Parmesan Pasta251. Pumpkin Bean
Soup252. Quick and Easy Carrot and Chickpea Salad253. Quick and Easy Pimento
Cheese254. Quinoa Salad with Winter Veggies and Buffalo Chicken Sausage255. Quinoa
Vegetable Salad256. Rachels Cranberry Chicken Salad257. Red White and Blue
Burgers258. Refreshing Korean Cucumber Salad259. Refreshing Tomato Cucumber
Salad260. Refreshing Watermelon Salad261. Reuben Sandwich II262. Rhubarb
Salsa263. Roast Beef Burritos264. Roast Beef Panini with Caramelized Shallots and
Roquefort265. Roasted Asparagus Salad with Feta Cheese266. Roasted Beet and Potato
Soup267. Roasted Carrot Salad268. Roasted Cauliflower Soup269. Roasted Pork Banh
Mi Vietnamese Sandwich270. Roasted Potato Salad with Balsamic Dressing271. Roasted
Raspberry Chipotle Grilled Cheese Sandwich on Sourdough272. Rosemary Chicken
Couscous Salad273. Russian Potato Salad274. Salmon Salad275. Sandys Simple
Spring Lettuce Salad276. Sardines with SunDried Tomato and Capers277. Sassy Tailgate
Sandwiches278. Sausage White Bean Soup279. Savory Halibut Enchiladas280. Savory
Spanish Potato Salad281. Seeduction Bread282. Sesame Noodle Salad283. Shish
Tawook Grilled Chicken284. Shrimp and Vegetable Couscous285. Shrimp Quesadillas286.
Simple Sweet and Spicy Chicken Wraps287. Simply The Best Chicken Waldorf Salad288.
Skillet Summer Squash289. Sliced Tomatoes with Fresh Herb Dressing290. Sloppy
Sams291. Slow Cooked Corned Beef for Sandwiches292. Slow Cooker Barbequed Pork
for Sandwiches293. Slow Cooker Machaca294. Slow Cooker Spicy BlackEyed Peas295.
Slow Cooker Spicy Chicken296. Smoked Turkey Split Pea Soup297. Southern BBQ
Chicken298. Spaghetti Tacos299. Spicy Black Bean Salad300. Spicy Cream of
Asparagus Soup301. Spicy Shrimp Tacos302. Spinach and Strawberry Salad with Feta
Cheese303. Spinach Basil Pasta Salad304. Spinach Cheese Pie305. Split Pea Smoked
Turkey Soup306. Spring Strawberry Salad with Chicken307. Steak Soup308. Strawberry
Avocado Salad309. Strawberry Summer Salad310. Summer Soup of Butternut and
Corn311. Summer Squash Soup312. Summery Bean Salad313. SunDried Tomato and
Blue Cheese Burgers314. Sunflower Chicken Salad315. Super BLT316. Super Fluffy
Bread Sticks317. Sweet and Savory Broccoli Salad318. Sweet Restaurant Slaw319.
Taco Slaw320. Taco Turkey Wraps321. Tams Black Eye Peas322. Tangy Buffalo
Chicken Pasta Salad323. Taras Sweet and Chunky Chicken Salad324. TarragonDill Grilled
Chicken Salad325. Tarte a lOignon French Onion Pie326. Thai Curry Soup327. Thai
Ginger Soup328. ThaiInspired Confetti Salad329. Thaistyle Cucumber Salad330. The
Best Chicken Fried Steak331. The Best Veggie Sandwich332. The Last Caesar Salad



Recipe Youll Ever Need333. Three Bean Salad334. Toasted Cuban Sandwich335.
Tomato and Avocado Salad336. Tomato Gorgonzola Soup337. Top Ramen Salad338.
Torta di Riso339. Tortellini Bacon Broccoli Salad340. Trees Seeds and Beans Broccoli
Slaw341. Triple Decker Grilled Shrimp BLT with Avocado and Chipotle Mayo342. Tuna Fish
Pea Salad343. Tuna Salad344. Turkey Corn Chowder345. Turkey Garbanzo Bean and
Kale Soup with Pasta346. Tuscan Bean Chicken and Italian Sausage Soup347. Tuscan
Smoked TurkeyBean Soup348. Ukrainian Salat Vinaigrette Beet Salad349. Ukrainian
Sandwiches350. Ultimate Grilled Cheese Sandwich351. Vegan Black Bean
Quesadillas352. Veggie Bulgur Salad Kisir353. Veggie Pasta Salad354. VELVEETA
Cheesy Broccoli Soup355. Venison Gyros356. Vietnamese Chicken Salad357. Warm
Dijon Potato Salad358. Warm Greek Pita Sandwiches With Turkey and CucumberYogurt
Sauce359. Wheres the Tuna Salad360. White and Gold Pizza361. Whole Rice and
Lentils Majadara362. Wild Rice Corn and Black Bean Quesadillas363. Wild Rocket
Arugula and Parmesan Salad364. Worlds Best Potato Salad365. Zucchini Patty
PancakesConclusionBONUS #4: FREE PDF - FULL 365 ILLUSTRATIONSBONUS #5: [Super
Gift] 50+ Awesome eBooks (Cookbook, Healthy Guides and More)Introduction***Lunch is a hot
topic in the country today, from kitchens of celebrity chefs to schools and even the White House.
Food enthusiasts are committed to making healthy and tasty lunch meals available to all.
Everyone eats lunch—whether it’s a simple home-cooked meal, packed lunch we eat at work or
for our children to take to school, something special to feed your guests at home, or foods to
bring to a picnic. No doubt, lunch meals are good for everyone and can vary every day. Welcome
to the book “Lunch 365 Volume 1”Making a turkey sandwich? Add mango chutney and arugula
to make the sandwich more appetizing. Make that old and dull chicken salad more exciting to eat
with something extra like the mild, crisp taste of fennel, nutty and crunchy textures of toasted
almonds, and sweetness of dried cranberries. You won’t spend much time preparing them.
Similarly, easy recipes like Roasted Beets and Carrots with Orange or Pea and Garlic Dip are
more enticing than that same old cafeteria lunch you’ve been having for years. Let’s say a friend
invited you over for lunch, and you’re served a yummy platter of grilled three-cheese sandwiches
and a good-smelling bowl of summer tomato soup with Parmesan cream basil. Wouldn’t that
make you happy?When I recall my favorite food memories, all I could think of are amazing
lunches. An unforgettable meal was a lunch I had at a dear friend's home. We enjoyed a Spanish
tortilla made of onions poached in olive oil and thin potato slices then folded into beaten eggs
and cooked in a skillet on the stove. We also had bagels, bacon, and fruit salad. Nothing grand
about that lunch, but it’s so special I couldn’t get it off my head. It’s hard to forget the colorful
dining table, sunlight through the window, scrumptious food, and lovely people I shared the
lunch with. We had just enough food to enjoy with the perfect balance of sweet and salty foods
on the table. It’s simple yet elegant—something that can be said only about lunchtime. It’s when
everyone is just chill, there’s less time commitment, and there’s no pressure that usually comes
with a dinner party. Perhaps, both guests and hosts tend to be more energetic at lunchtime.



Lunch must be considered the new dinner simply because hosting and enjoying it is a lot
easier.My hope is that you always delight in your lunch, regardless of what and where you eat!
You also see more different types of lunch recipes such as:Gluten-Free LunchKids' LunchesLow-
Calorie LunchLunch for TwoVegan Lunch...Thank you for choosing “Lunch 365 Volume 1”. I
really hope that each book in the series will be always your best friend in your little kitchen.Let’s
live happily and cook yourself every day!Enjoy the book,365 Amazing and Tasty Lunch
Recipes***5 Cup Salad"My Gami always made this for Thanksgiving. It's a sweet fruit and
coconut salad that's simple to make."Serving: 8 | Prep: 10 m | Cook: 5 h | Ready in: 5 h 10
mIngredients1 cup mini marshmallows1 cup shredded coconut1 cup drained mandarin
oranges1 cup drained pineapple chunks1 cup sour creamDirectionMix marshmallows, coconut,
oranges, pineapple, and sour cream together in a bowl. Cover and refrigerate until flavors blend,
5 to 6 hours.Nutrition InformationCalories: 157 caloriesTotal Fat: 8.7 gCholesterol: 13
mgSodium: 51 mgTotal Carbohydrate: 19.2 gProtein: 1.5 g7Layer Salad"This salad has been a
regular at our church potluck dinners and is always enjoyed by many. I asked for the recipe early
on and have made it many times in the past 15 years."Serving: 12 | Prep: 30 m | Ready in: 30
mIngredients1/2 head lettuce, torn1 cucumber, peeled and chopped, or more to taste3 cups
frozen peas, thawed2 cups shredded Cheddar cheese4 hard-boiled eggs, peeled and sliced1
cup creamy salad dressing (such as Miracle Whip®)1/2 cup white sugar2 tablespoons white
vinegar12 ounces cooked crumbled baconDirectionLayer lettuce, cucumber, peas, Cheddar
cheese, and egg, respectively, in a 9x13-inch casserole dish.Whisk creamy salad dressing,
sugar, and vinegar together in a bowl until dressing is smooth; spread over the egg layer.
Crumble bacon over dressing layer.Nutrition InformationCalories: 382 caloriesTotal Fat: 25.4
gCholesterol: 128 mgSodium: 1005 mgTotal Carbohydrate: 18.1 gProtein: 19.6 gA Potato Salad
Sandwich"This sandwich is based wholly on potato salad. Invented by my mother and I. Put it in
the ice-box for lunch anywhere! Use any type of potato salad."Serving: 1 | Prep: 5 m | Ready in: 5
mIngredients1 hamburger bun1 1/2 tablespoons mayonnaise2 leaves of lettuce2 slices
tomato1/3 cup prepared potato saladDirectionOpen bun and spread each side with mayonnaise.
Place lettuce leaves and tomato slices on bottom half of bun. Scoop potato salad onto tomato,
and gently spread toward edges of bun. Cover with top of bun.Nutrition InformationCalories: 378
caloriesTotal Fat: 23.5 gCholesterol: 38 mgSodium: 637 mgTotal Carbohydrate: 36 gProtein: 7
gAlmost Authentic Caesar Salad"I always hated gloppy Caesar dressings, so I came up with my
own, which is very similar to the original one created in Tijuana in the 1920s. This quick and easy
salad is a huge hit whenever I serve it, and it easy to prepare ahead of time. Just wait until the
last minute to combine the lettuce, croutons, dressing, and cheese. The key is to use real grated
Parmesan cheese, not the stuff in the can."Serving: 6 | Prep: 20 m | Cook: 10 m | Ready in: 30
mIngredients3 thick slices French bread, cut into cubes2 tablespoons butter1 clove garlic,
mincedsalt and ground black pepper to taste1 1/2 teaspoons dried parsley1/2 lemon, juiced1
tablespoon Dijon mustard1 1/2 teaspoons Worcestershire sauce1 1/2 teaspoons kosher salt1
1/2 teaspoons anchovy paste1 clove garlic, mincedfresh ground black pepper to taste1/3 cup



canola oil1 head romaine lettuce, coarsely chopped1/2 cup freshly grated Parmesan
cheeseDirectionPreheat oven to 375 degrees F (190 degrees C).Arrange French bread cubes in
a single layer on a baking sheet with a rim. Melt butter in a small saucepan over medium heat;
cook and stir 1 clove garlic until fragrant, 1 to 2 minutes. Pour butter mixture over bread cubes;
season with salt, black pepper, and parsley. Toss to coat.Bake in the preheated oven until lightly
browned on the outside and crisp in the middle, 10 to 15 minutes.Whisk lemon juice, Dijon
mustard, Worcestershire sauce, kosher salt, anchovy paste, 1 clove garlic, and black pepper
together in a bowl. Slowly drizzle in canola oil, while whisking lemon mixture with opposite hand
until emulsified.Combine romaine lettuce, Parmesan cheese, and half the dressing in a bowl;
toss to coat. Add croutons and remaining dressing; toss to coat.Nutrition InformationCalories:
243 caloriesTotal Fat: 18.7 gCholesterol: 17 mgSodium: 961 mgTotal Carbohydrate: 14.6
gProtein: 5.8 gAlmost White Castle Hamburgers"If you are from the Chicago area, you have
heard of White Castle® hamburgers. I believe down south they are Krystal®. This is the closest I
have come to the real deal. Serve each with American cheese, dill pickle slices, and Dusseldorf
mustard. Enjoy!"Serving: 24 | Prep: 15 m | Cook: 10 m | Ready in: 25 mIngredients1 1/2 pounds
ground chuck1/3 cup plain bread crumbs1 egg1 (1 ounce) package dry onion soup mix2
tablespoons water1/2 teaspoon ground black pepper24 small square dinner
rollsDirectionPreheat oven to 400 degrees F (200 degrees C).Combine ground chuck, bread
crumbs, egg, onion soup mix, water, and black pepper in a bowl; press into a 10x15-inch jelly roll
pan. Prick holes through the chuck mixture for ventilation while cooking.Bake in the preheated
oven until browned and cooked through, about 10 minutes. An instant-read thermometer
inserted into the center should read at least 160 degrees F (70 degrees C). Drain excess
grease.Cut chuck mixture into squares the size of the rolls. Place 1 chuck patty in each
roll.Nutrition InformationCalories: 155 caloriesTotal Fat: 6.2 gCholesterol: 26 mgSodium: 283
mgTotal Carbohydrate: 16.4 gProtein: 8.3 gAmazing Gnocchi Soup"This scrumptious soup
makes a lovely all-in-one dinner. Full of vegetables and hearty potato gnocchi, it's sure to make
you happy! You can adjust the amount of water, salt and pepper, and spices to taste."Serving: 3 |
Prep: 15 m | Cook: 15 m | Ready in: 30 mIngredients3 cups water1 1/4 cups potato gnocchi1
chopped cooked chicken breast1 small tomato, diced1/3 onion, diced1/2 cup corn1 green
onion, chopped2 teaspoons chicken bouillon granules3 broccoli stalks1/4 teaspoon dried
thyme1/8 teaspoon ground black pepper1/8 teaspoon salt1 pinch dried basilDirectionCombine
water, gnocchi, chicken, tomato, onion, corn, green onion, chicken bouillon, broccoli, thyme,
pepper, salt, and basil a stockpot; bring a boil. Reduce heat and simmer until gnocchi are
cooked through and flavors have blended, about 15 minutes.Nutrition InformationCalories: 275
caloriesTotal Fat: 9.4 gCholesterol: 42 mgSodium: 491 mgTotal Carbohydrate: 33.2 gProtein:
18.1 gAmazingly Good and Healthy Tuna Salad"This recipe is tweaked from one I found. It is so
good, my husband, who is a very picky eater, often requests this! Enjoy and pat yourself on the
back for eating a healthy meal."Serving: 2 | Prep: 10 m | Ready in: 1 h 10 mIngredients1 (5
ounce) can tuna in water, drained1/3 cup dried cranberries1/2 sweet apple, cut into 1/4-inch



pieces2 tablespoons light mayonnaise1 green onion, choppedsea salt to tasteground black
pepper to taste4 cups chopped fresh spinachDirectionMix tuna, cranberries, apple, mayonnaise,
green onion, sea salt, and black pepper together in a bowl; refrigerate 1 hour.Put 2 cups spinach
on each of 2 plates. Top spinach with about half the tuna salad.Nutrition InformationCalories:
217 caloriesTotal Fat: 5.8 gCholesterol: 24 mgSodium: 342 mgTotal Carbohydrate: 25.5
gProtein: 18.2 gAmerican Turkey Tacos"These tacos taste nothing like the Mexican-style tacos
but they are, by far, mine and my husband's favorite. Out of everything I make for him, this is his
number one!!!"Serving: 4 | Prep: 10 m | Cook: 15 m | Ready in: 25 mIngredients1 pound ground
turkey1/2 sweet onion, choppedsalt and ground black pepper to taste1 pinch garlic powder, or to
taste8 taco shells, warmed2 avocados, peeled and mashed3/4 cup reduced-fat sour cream1
cup pico de gallo1 cup shredded Colby cheeseDirectionHeat a large skillet over medium-high
heat; cook and stir the ground turkey and onion in the hot skillet until the turkey is crumbly,
evenly browned, and no longer pink. Season with salt, pepper, and garlic powder. Drain and
discard any excess grease.Spread one side of the taco shell with avocado and the other side
with sour cream. Fill each taco shell with ground turkey and top with Colby cheese and pico de
gallo.Nutrition InformationCalories: 738 caloriesTotal Fat: 48.2 gCholesterol: 133 mgSodium: 841
mgTotal Carbohydrate: 43.2 gProtein: 37.8 gAmish Macaroni Salad"A colorful and flavorful
macaroni salad made with hard cooked eggs, bell pepper and celery in a creamy dressing. Best
macaroni salad I have ever had. I always get many requests for recipe. Enjoy!"Serving: 6 | Prep:
15 m | Cook: 10 m | Ready in: 1 h 25 mIngredients2 cups uncooked elbow macaroni3 hard-
cooked eggs, chopped1 small onion, chopped3 stalks celery, chopped1 small red bell pepper,
seeded and chopped2 tablespoons dill pickle relish2 cups creamy salad dressing (e.g. Miracle
Whip)3 tablespoons prepared yellow mustard3/4 cup white sugar2 1/4 teaspoons white
vinegar1/4 teaspoon salt3/4 teaspoon celery seedDirectionBring a pot of lightly salted water to a
boil. Add macaroni, and cook for 8 to 10 minutes, until tender. Drain, and set aside to cool.In a
large bowl, stir together the eggs, onion, celery, red pepper, and relish. In a small bowl, stir
together the salad dressing, mustard, white sugar, vinegar, salt and celery seed. Pour over the
vegetables, and stir in macaroni until well blended. Cover and chill for at least 1 hour before
serving.Nutrition InformationCalories: 532 caloriesTotal Fat: 25.3 gCholesterol: 133 mgSodium:
944 mgTotal Carbohydrate: 66 gProtein: 9 gAndouille and Poblano Quesadillas"These
quesadillas are unique and filling - with a bit of a kick! If you have any leftover filling, scramble
with some eggs for a Tex-Mex breakfast."Serving: 4 | Prep: 15 m | Cook: 25 m | Ready in: 40
mIngredients1 tablespoon canola oil2 andouille sausage links, finely diced1 poblano chile, finely
diced1/2 red bell pepper, finely diced1/2 large red onion, finely diced1/2 cup frozen corn
kernels4 flour tortillas2 cups shredded Colby cheese1 tablespoon canola oil1/4 cup sour cream
(optional)1/4 cup salsa (optional)DirectionHeat 1 tablespoon of canola oil in a large skillet over
medium heat. Stir in the diced sausage, poblano pepper, red pepper, red onion, and corn. Cook
until soft, about 15 minutes.Spoon 1/4 of the sausage mixture on one half of each tortilla; top
each with 1/2 cup cheese. Fold over tortillas to make a half moon shapes. Repeat with remaining



ingredients.Heat the remaining 1 tablespoon of canola oil in large skillet over medium heat.
Cook quesadillas until the cheese is melted and the tortilla is brown and crispy, about 5 minutes
per side. Cut each quesadilla into 4 wedges, and top with sour cream and salsa, if
desired.Nutrition InformationCalories: 598 caloriesTotal Fat: 35.9 gCholesterol: 64 mgSodium:
967 mgTotal Carbohydrate: 47.7 gProtein: 22 gAntipasto Salad II"After searching for a recipe for
an antipasto salad that I had envisioned in my head, I gave up and just decided to create one
myself. I made this dish for a party and everyone couldn't stop talking about it. The ratio of meat/
cheese to veggies can be adjusted to taste."Serving: 10 | Prep: 30 m | Ready in: 30
mIngredients8 ounces Genoa salami, cut into bite-size pieces8 ounces sopressata or other hard
salami, cut into bite-size pieces8 ounces sharp provolone cheese, cut into bite-size pieces8
ounces fresh mozzarella cheese, cut into bite-size pieces2 large tomatoes, cut into bite-size
pieces1 (14 ounce) can artichokes, drained and cut into bite-size pieces1/2 (12 ounce) jar
roasted red peppers, drained and sliced1/2 cup pitted and coarsely chopped Kalamata olives1/4
cup pitted and chopped green olives1 tablespoon extra-virgin olive oil3 tablespoons red wine
vinegarfreshly-ground black pepper, to taste1/4 cup shredded fresh basil
leavesDirectionCombine the Genoa and sopressata salami, provolone, mozzarella, tomatoes,
and artichokes in a bowl. Slice the roasted red peppers and add them to the bowl, along with
about 3 tablespoons of their juice.Mix in the chopped olives. Drizzle olive oil over the entire dish,
followed by the red wine vinegar and black pepper. Salad can be made ahead of time and
refrigerated until serving.Tear the fresh basil leaves into bite-sized pieces and add them to the
salad just before serving. Mix thoroughly and serve.Nutrition InformationCalories: 383
caloriesTotal Fat: 29.1 gCholesterol: 74 mgSodium: 1783 mgTotal Carbohydrate: 7.9 gProtein:
21.7 gApple and Zucchini Salad"Fresh-tasting. Colorful. Potluck and picnic-worthy."Serving: 8 |
Prep: 20 m | Ready in: 20 mIngredients1 pound zucchini, diced3 apples, diced1/2 green bell
pepper, diced1/2 red onion, chopped1/3 cup vegetable oil2 tablespoons red wine vinegar1
teaspoon white sugar1 teaspoon dried basil3/4 teaspoon salt1/4 teaspoon ground black
pepperDirectionCombine zucchini, apples, green bell pepper, and onion in a bowl.Whisk
vegetable oil, vinegar, sugar, basil, salt, and black pepper together in a separate bowl; drizzle
over zucchini-apple mixture. Toss to coat.Nutrition InformationCalories: 124 caloriesTotal Fat: 9.3
gCholesterol: 0 mgSodium: 225 mgTotal Carbohydrate: 10.9 gProtein: 1 gAshleys African
Peanut Soup"I made my own version of this recipe after eating it at a restaurant. The mixture of
ingredients seems a little peculiar, but trust me, they work wonderfully together."Serving: 20 |
Prep: 30 m | Cook: 5 h | Ready in: 5 h 30 mIngredients2 tablespoons olive oil2 large skinless,
boneless chicken breast halves1 onion, chopped2 red bell peppers, sliced4 cloves garlic,
minced1 (28 ounce) can crushed tomatoes2 sweet potatoes, peeled and cut into bite-size
pieces3 cups sliced carrots4 cups chicken broth, or more as needed1/2 teaspoon curry
powder1/2 teaspoon ground cumin1/4 teaspoon chili powder1/4 teaspoon cayenne pepper1/4
teaspoon crushed red pepper flakes1/4 teaspoon ground cinnamon1/4 teaspoon ground black
pepper1 cup brown rice1 cup crunchy peanut butterDirectionHeat olive oil in a skillet over



medium heat, and brown the chicken breasts on both sides, about 5 minutes per side. Place the
chicken breasts into a slow cooker. Cook the onion, red bell peppers, and garlic in the hot skillet
until the onions are translucent, about 5 minutes; transfer the cooked vegetables into the slow
cooker.Stir the crushed tomatoes, sweet potatoes, carrots, chicken broth, curry powder, cumin,
chili powder, cayenne pepper, red pepper flakes, cinnamon, and black pepper into the slow
cooker. Set the cooker to High, and cook for 5 to 6 hours, or cook on Low for 10 hours. Stir in
additional chicken broth throughout the cooking time if needed.Mix in the brown rice 3 hours
before serving, and mix in the peanut butter at least 1 hour before serving. Shred chicken meat,
and serve hot.Nutrition InformationCalories: 205 caloriesTotal Fat: 8.7 gCholesterol: 14
mgSodium: 353 mgTotal Carbohydrate: 22.8 gProtein: 10.8 gAsian Pasta Salad with Beef
Broccoli and Bean Sprouts"A creamy Asian dressing nicely compliments this pasta salad with
broccoli, red pepper, bean sprouts, and peanuts."Serving: 8IngredientsSoy-Ginger Dressing:3
medium garlic cloves, minced6 tablespoons soy sauce1 tablespoon rice wine vinegar1
tablespoon sugar1 tablespoon sesame oil1 teaspoon ground ginger3/4 teaspoon hot red pepper
flakes2 tablespoons mayonnaise1/4 cup vegetable oilPasta Salad:2 tablespoons salt1 pound
penne pasta8 ounces broccoli florets1 pound rare deli roast beef, sliced 1/8 inch thick and cut
into bite-size strips3 medium carrots, peeled and coarsely grated1 medium red bell pepper, cut
into bite-size strips2 cups bean sprouts3 green onions, thinly sliced1/2 cup chopped roasted (or
honey-roasted) peanuts1/4 cup chopped fresh cilantroDirectionMix garlic, soy sauce, vinegar,
sugar, sesame oil, ginger, and pepper flakes in a 2-cup Pyrex measuring cup. Whisk in
mayonnaise until smooth, then in a slow steady stream, whisk in oil to make an emulsified
dressing; keep chilled until ready to toss with salad. Store in a clean jar with lid.Bring 1 gallon of
water and 2 tablespoons of salt to boil in a large soup kettle. Add pasta and, using package
times as a guide, boil, stirring frequently and adding broccoli the last 1 minute, until just tender.
Drain thoroughly (do not rinse) and dump onto a large, lipped cookie sheet. Set aside while
preparing remaining salad ingredients.Place all salad ingredients (except soy-ginger dressing) in
a large bowl or transfer to a gallon-size zipper bag. (Can be covered and refrigerated several
hours at this point). When ready to serve, add dressing; toss to coat and serve.Nutrition
InformationCalories: 468 caloriesTotal Fat: 19.2 gCholesterol: 29 mgSodium: 3120 mgTotal
Carbohydrate: 53.7 gProtein: 23.9 gAsparagus with Gorgonzola and Roasted Walnuts"This
recipe for asparagus lovers is easy to make but tastes gourmet! I was given this recipe by my
stepmother."Serving: 4 | Prep: 5 m | Cook: 14 m | Ready in: 19 mIngredients1 bunch fresh
asparagus2 tablespoons extra virgin olive oilkosher salt to taste1/2 cup coarsely chopped
walnuts1/2 cup crumbled Gorgonzola cheeseDirectionPreheat oven to 400 degrees F (200
degrees C).Rinse asparagus and snap off woody stem ends. Dry asparagus and arrange in a
single layer in a shallow baking dish (a nonstick jelly-roll pan works well). Drizzle the olive oil over
the asparagus and roll the spears to coat well. Sprinkle lightly with kosher salt.Roast in oven for
7 to 14 minutes depending on the thickness of the spears (thin spears will take much less time
than thick ones). When done, asparagus should still be crisp.About 3 to 5 minutes before the



asparagus are done, place chopped walnuts in a small pie tin and put into the oven alongside
the asparagus. Watch so they don't burn!Remove asparagus and walnuts from the oven. Divide
asparagus among four luncheon plates. While asparagus are still hot, sprinkle them with the
gorgonzola and the roasted walnuts.Allow to cool slightly. Serve at room temperature for best
flavor.Nutrition InformationCalories: 257 caloriesTotal Fat: 22.7 gCholesterol: 22 mgSodium: 313
mgTotal Carbohydrate: 6.5 gProtein: 9.3 gAuthentic German Potato Salad"This is my mother's
recipe. Everyone, German or not, loves it. It is easy to double the recipe as well. I often bring it to
potlucks, and we also have it at home on special occasions. There are usually no leftovers, but if
there are, they don't last long!"Serving: 4 | Prep: 30 m | Cook: 20 m | Ready in: 50 mIngredients3
cups diced peeled potatoes4 slices bacon1 small onion, diced1/4 cup white vinegar2
tablespoons water3 tablespoons white sugar1 teaspoon salt1/8 teaspoon ground black pepper1
tablespoon chopped fresh parsleyDirectionPlace the potatoes into a pot, and fill with enough
water to cover. Bring to a boil, and cook for about 10 minutes, or until easily pierced with a fork.
Drain, and set aside to cool.Place the bacon in a large deep skillet over medium-high heat. Fry
until browned and crisp, turning as needed. Remove from the pan and set aside.Add onion to
the bacon grease, and cook over medium heat until browned. Add the vinegar, water, sugar, salt
and pepper to the pan. Bring to a boil, then add the potatoes and parsley. Crumble in half of the
bacon. Heat through, then transfer to a serving dish. Crumble the remaining bacon over the top,
and serve warm.Nutrition InformationCalories: 183 caloriesTotal Fat: 3.9 gCholesterol: 10
mgSodium: 796 mgTotal Carbohydrate: 32.2 gProtein: 5.4 gAvocadoShrimp Salad"Shrimp,
avocado, tomato and sweet onions with fresh squeezed lime juice, nice on a hot day"Serving: 4 |
Prep: 25 m | Ready in: 25 mIngredients2 avocados - peeled, pitted, and cubed2 tomatoes,
diced1 small sweet onion, chopped1 pound cooked salad shrimp1 pinch salt and pepper to
taste2 tablespoons lime juiceDirectionStir together avocadoes, tomatoes, onion, and shrimp in a
large bowl. Season to taste with salt and pepper. Stir in lime juice. Serve cold.Nutrition
InformationCalories: 319 caloriesTotal Fat: 17.1 gCholesterol: 196 mgSodium: 203 mgTotal
Carbohydrate: 14.9 gProtein: 29.1 gAwesome Grilled Cheese Sandwiches"My husband and I
were sick of frying grilled cheeses on the stove because you have so many pieces of bread to
use, and you have to stand there for a long time if you feed up to six people like we do. So we
came up with this idea."Serving: 9 | Prep: 10 m | Cook: 15 m | Ready in: 25 mIngredients18
slices bread4 tablespoons butter9 slices Cheddar cheeseDirectionPreheat oven to 450 degrees
F (230 degrees C).Butter one side of 9 slices of bread, and place butter-side down on a baking
sheet. Arrange cheese on each slice of bread. Spread butter on 9 remaining slices of bread, and
place them buttered-side up on top of the cheese.Bake in preheated oven for 6 to 8 minutes. Flip
the sandwiches, and bake an additional 6 to 8 minutes, or until golden brown.Nutrition
InformationCalories: 293 caloriesTotal Fat: 16.2 gCholesterol: 43 mgSodium: 553 mgTotal
Carbohydrate: 25.7 gProtein: 10.9 gBacon Avocado Salad"This salad is a favorite during the hot
summer months. Serve it on a bed of your favorite leafy greens with some garlic bread, and
everyone is a happy camper."Serving: 6 | Prep: 20 m | Ready in: 20 mIngredients1 pound bacon,



chopped1 cucumber, diced1 cup quartered cherry tomatoes1/4 cup seasoned rice vinegarsalt
and ground black pepper to taste5 avocados - peeled, pitted, and diced1/2 cup chopped fresh
cilantro4 green onions, choppedDirectionPlace bacon in a large skillet and cook over medium-
high heat, turning occasionally, until evenly browned, about 10 minutes. Drain bacon on paper
towels.Stir cucumber, tomatoes, rice vinegar, salt, and pepper together in a bowl. Gently stir
bacon, avocado, cilantro, and green onions into cucumber mixture.Nutrition InformationCalories:
427 caloriesTotal Fat: 35.1 gCholesterol: 27 mgSodium: 828 mgTotal Carbohydrate: 20.5
gProtein: 13.3 gBacon Deviled Eggs"Deviled eggs with bacon and ranch dressing. Easy and
tasty. I invented this recipe when I was looking for a new way to make deviled eggs. Week-old
eggs peel easier than fresh eggs. You can use precooked bacon if you like."Serving: 24 | Prep:
15 m | Cook: 15 m | Ready in: 1 hIngredients12 eggs6 slices bacon1/4 cup ranch
dressingDirectionPlace the eggs into a saucepan in a single layer and fill with water to cover the
eggs by 1 inch. Cover the saucepan and bring the water to a boil over high heat. Remove from
the heat and let the eggs stand in the hot water for 15 minutes. Drain. Cool the eggs under cold
running water. Peel once cold. Halve the eggs lengthwise and scoop the yolks into a bowl. Mash
the yolks with a fork.Cook the bacon in a large, deep skillet over medium-high heat until evenly
browned, about 10 minutes. Drain on a paper towel-lined plate; chop once cool. Add to the egg
yolks with the ranch dressing. Spoon the mixture into the egg white halves. Arrange on a tray
and refrigerate at least 30 minutes before serving.Nutrition InformationCalories: 60 caloriesTotal
Fat: 4.7 gCholesterol: 96 mgSodium: 151 mgTotal Carbohydrate: 0.3 gProtein: 4 gBacon Potato
Salad with Ranch"An amazing potato salad, very simple to make. Always a hit at BBQs and
family gatherings."Serving: 8 | Prep: 30 m | Cook: 20 m | Ready in: 2 h 50 mIngredients6 russet
potatoes, peeled and cubed4 eggs4 slices bacon, cooked and crumbled1/4 cup finely chopped
dill pickles1/4 cup chopped green onion1/4 cup finely shredded Cheddar cheese2 tablespoons
chopped fresh parsleysalt and ground black pepper to taste1/3 cup fat-free ranch dressing2
tablespoons light mayonnaise1 tablespoon prepared mustardDirectionPlace potatoes into a
large pot and cover with salted water; bring to a boil. Reduce heat to medium-low and simmer
until tender, about 10 minutes. Drain. Place cubed potatoes into a large bowl.Place eggs in a
saucepan and cover with water. Bring to a boil; simmer for 10 minutes. Cool eggs under cold
running water and peel. Chop eggs into small pieces and add to potato cubes.Add bacon,
pickles, green onion, Cheddar cheese, parsley, salt, and ground black pepper to bowl. Stir to
combine.Whisk together ranch dressing, mayonnaise, and mustard in a bowl. Add to potato
mixture and mix well to coat. Refrigerate at least 2 hours before serving.Nutrition
InformationCalories: 232 caloriesTotal Fat: 7.4 gCholesterol: 104 mgSodium: 403 mgTotal
Carbohydrate: 32.7 gProtein: 9.4 gBaja Salad"Favorite ingredients of mine come together as a
kitchen sink-style Mexican salad with a crisp, fresh flavor. Goes great with homemade
pizza!"Serving: 6 | Prep: 20 m | Ready in: 20 mIngredientsSalad:1 (12 ounce) package romaine
lettuce leaves1 large tomato, diced1 avocado, diced1 pickling cucumber, diced3/4 cup crumbled
feta cheese1/4 cup diced red onion1/4 cup white corn kernels1/4 cup cooked black beans1/4



cup crushed tortilla chips, or to tasteDressing:2 tablespoons olive oil (optional)2 tablespoons
lemon juice (optional)1/4 teaspoon ground cumin (optional)salt and ground black pepper to
taste (optional)DirectionPlace romaine lettuce in a large bowl. Add tomato, avocado, cucumber,
feta cheese, onion, corn, and black beans; toss well. Sprinkle tortilla chips over salad.Whisk
olive oil, lemon juice, cumin, salt, and pepper together in a bowl until dressing is smooth; drizzle
over salad.Nutrition InformationCalories: 223 caloriesTotal Fat: 16.8 gCholesterol: 28 mgSodium:
405 mgTotal Carbohydrate: 13.6 gProtein: 7.4 gBajaStyle Chicken Bowl"For a little extra flavor,
add the salsa while cooking instead of after."Serving: 2 | Prep: 15 m | Cook: 5 m | Ready in: 20
mIngredients2 teaspoons olive oil4 ounces diced cooked chicken1/2 cup frozen corn1 red bell
pepper, slicedsalt and ground black pepper to taste1 cup cooked brown rice1/2 cup salsa1/4
cup shredded Monterey Jack cheeseDirectionHeat oil in a skillet over medium heat. Cook and
stir chicken, corn, and red pepper in hot oil until heated through and pepper is slightly softened,
about 5 minutes. Season with salt and pepper.Spoon rice into 2 bowls, divide chicken mixture
between the two bowls, and top each with salsa and Monterey Jack cheese.Nutrition
InformationCalories: 379 caloriesTotal Fat: 14.6 gCholesterol: 55 mgSodium: 581 mgTotal
Carbohydrate: 39.2 gProtein: 23.9 gBaked Blazing Hot Wings"This blazing hot wing recipe is an
alternative to deep-fried wings. They are baked instead of fried and stay juicy rather than crisp. I
started making these about 5 years ago and they were an instant hit. I am always asked to bring
the wings for all the parties we are invited to now."Serving: 15 | Prep: 10 m | Cook: 55 m | Ready
in: 1 h 10 mIngredients5 pounds frozen chicken wings2 cups hot pepper sauce (such as Frank's
RedHot®)1/2 cup butter2 tablespoons distilled white vinegar1 tablespoon all-purpose
flourDirectionPreheat oven to 400 degrees F (200 degrees C). Arrange frozen chicken wings in a
single layer in a shallow baking dish.Bake in the preheated oven for 25 minutes, then flip wings.
Continue baking until the skin is crispy and meat is no longer pink at the bone, about 20 minutes
more.Meanwhile, cook and stir hot sauce, butter, and vinegar in a saucepan over medium heat
until butter is melted, about 5 minutes. Add flour; whisk until sauce is smooth. Continue cooking
until sauce is thickened, about 5 minutes more.Drain grease from chickens wings and let stand
for 5 minutes. Transfer chicken to a large bowl and add sauce. Toss to coat.Nutrition
InformationCalories: 169 caloriesTotal Fat: 13.6 gCholesterol: 48 mgSodium: 863 mgTotal
Carbohydrate: 0.9 gProtein: 10.4 gBaked Mac and Cheese for One"This is a fast, easy to
prepare, and filling meal. Once you try homemade mac and cheese, you'll never want the boxed
stuff again. I cook mine in a soup crock."Serving: 1 | Prep: 10 m | Cook: 20 m | Ready in: 30
mIngredients3 tablespoons uncooked macaroni pasta1 tablespoon butter1 tablespoon all-
purpose flour1/4 teaspoon salt1 pinch pepper1/8 teaspoon onion powder1/2 cup milk1/3 cup
shredded Cheddar cheese1/8 teaspoon ground mustard1 dash Worcestershire sauce1 dash
hot sauce1 teaspoon bread crumbs1 tablespoon shredded Cheddar cheeseDirectionPreheat an
oven to 400 degrees F (200 degrees C). Grease an oven-proof soup crock or 1 cup baking
dish.Fill a small saucepan with water, and bring to a boil. Stir in the macaroni; boil until cooked
but still firm to the bite, about 8 minutes. Drain well, and reserve.In the same saucepan, melt the



butter over medium-high heat. Stir in the flour, salt, pepper, onion powder, and milk; whisk until
smooth. Cook, stirring, for 2 minutes. Reduce heat to low, and whisk in 1/3 cup cheese, mustard,
Worcestershire sauce, and hot sauce. Stir in the cooked macaroni. Spoon the macaroni and
cheese into the prepared dish. Sprinkle with bread crumbs and 1 tablespoon cheddar
cheese.Bake, uncovered, until the cheese is melted and the macaroni is heated through, about
10 minutes.Nutrition InformationCalories: 469 caloriesTotal Fat: 30 gCholesterol: 89 mgSodium:
1046 mgTotal Carbohydrate: 30 gProtein: 19.8 gBaked Potato Salad"This is an unusual recipe
for potato salad. It is a switch from your everyday mayonnaise-based salad. It's like a baked
potato in a bowl!"Serving: 12 | Prep: 30 m | Cook: 20 m | Ready in: 8 h 50 mIngredients4 pounds
potatoes, peeled15 slices bacon1 (16 ounce) container reduced-fat sour cream2 tablespoons
mayonnaise2 cups shredded Cheddar cheese2 tablespoons dried chives1 teaspoon salt1
teaspoon ground black pepperDirectionPlace the potatoes into a large pot and cover with lightly
salted water. Bring to a boil over high heat, then reduce heat to medium-low, cover, and simmer
until just tender, about 15 minutes. Drain the potatoes, and allow to cool to room temperature.
Dice once cooled.Place the bacon in a large, deep skillet, and cook over medium-high heat,
turning occasionally, until evenly browned, about 10 minutes. Drain the bacon slices on a paper
towel-lined plate. Allow to cool, and crumble the bacon into a large bowl.Place the cooled
potatoes into the bowl with the bacon, and mix in the sour cream, mayonnaise, Cheddar cheese,
chives, salt, and pepper. Refrigerate overnight before serving.Nutrition InformationCalories: 322
caloriesTotal Fat: 17.5 gCholesterol: 48 mgSodium: 614 mgTotal Carbohydrate: 28.6 gProtein:
13.2 gBaked Ranch Chicken"This is a recipe that I just made up."Serving: 4 | Prep: 15 m | Cook:
30 m | Ready in: 45 mIngredients2 tablespoons vegetable oil2 cups dry bread crumbs1 cup
ranch-style salad dressing (such as Hidden Valley® Original Ranch®)4 skinless, boneless
chicken breast halves - lightly pounded to an even thicknessDirectionPreheat oven to 350
degrees F (175 degrees C). Grease baking sheet with vegetable oil.Put bread crumbs and ranch
dressing into separate bowls.Dip chicken into ranch dressing and press into bread crumbs to
coat. Gently toss between your hands so any bread crumbs that haven't stuck can fall away.
Arrange onto prepared baking sheet.Bake in preheated oven until no longer pink in the center
and the juices run clear, about 30 minutes. An instant-read thermometer inserted into the center
should read at least 165 degrees F (74 degrees C).Nutrition InformationCalories: 695
caloriesTotal Fat: 43.5 gCholesterol: 81 mgSodium: 1026 mgTotal Carbohydrate: 41.5 gProtein:
31.6 gBarbeque Chicken Pasta Salad"Zesty and sweet, this unique pasta salad melds the
flavors of barbeque chicken, pasta, and freshly diced vegetables for a delicious summer meal.
Can also be made without the chicken or with less, for a side dish."Serving: 12 | Prep: 30 m |
Cook: 25 m | Ready in: 1 h 35 mIngredients3 skinless, boneless chicken breast halves1 cup
barbeque sauce1 (16 ounce) package small whole-wheat pasta shells1 cup barbeque sauce1
cup mayonnaise1 teaspoon ground cumin1 cup jicama, peeled and diced2 red bell peppers,
seeded and diced2 orange bell peppers, seeded and diced2 (15.25 ounce) cans whole kernel
corn, drained3/4 cup minced fresh cilantro2 (15 ounce) cans black beans, rinsed and drained2



jalapeno peppers, seeded and chopped (wear gloves) (optional)1 red onion, chopped
(optional)DirectionPlace the chicken breasts into a saucepan over medium-low heat, and pour in
1 cup of barbeque sauce. Simmer the chicken until the meat is no longer pink inside, about 15
minutes. Allow to cool, and dice chicken meat.Fill a large pot with lightly salted water and bring
to a rolling boil over high heat. Once the water is boiling, stir in the shell pasta, and return to a
boil. Cook the pasta uncovered, stirring occasionally, until the pasta has cooked through, but is
still firm to the bite, about 10 minutes. Drain well in a colander set in the sink. Rinse pasta with
cold water until chilled, and drain again thoroughly.In a large salad bowl, whisk 1 cup of
barbeque sauce with mayonnaise until thoroughly combined. Mix in the cumin, then stir in
cooked chicken. Place cooked pasta, jicama, red and orange bell peppers, corn, cilantro, black
beans, jalapeno peppers, and red onion into the salad bowl, and gently fold to combine with the
dressing. Serve warm or chilled.Nutrition InformationCalories: 435 caloriesTotal Fat: 16.4
gCholesterol: 24 mgSodium: 808 mgTotal Carbohydrate: 61.6 gProtein: 15 gBarbies Tuna
Salad"This is a really great tuna salad recipe I got from a friend who used it in her catering
service business many years ago. The secret ingredients are the curry and Parmesan cheese!
Odd combinations but this makes a terrific tuna sandwich! She used it for an appetizer with
gourmet crackers and people always wanted her recipe. I have never tasted another tuna salad
quite like this one, and it has been my favorite recipe for tuna salad for many, many
years."Serving: 4 | Prep: 10 m | Ready in: 10 mIngredients1 (7 ounce) can white tuna, drained
and flaked6 tablespoons mayonnaise or salad dressing1 tablespoon Parmesan cheese3
tablespoons sweet pickle relish1/8 teaspoon dried minced onion flakes1/4 teaspoon curry
powder1 tablespoon dried parsley1 teaspoon dried dill weed1 pinch garlic powderDirectionIn a
medium bowl, stir together the tuna, mayonnaise, Parmesan cheese, and onion flakes. Season
with curry powder, parsley, dill and garlic powder. Mix well and serve with crackers or on a
sandwich.Nutrition InformationCalories: 228 caloriesTotal Fat: 17.3 gCholesterol: 24 mgSodium:
255 mgTotal Carbohydrate: 5.3 gProtein: 13.4 gBeakers Vegetable Barley Soup"Easy to make
and delicious. Vegetable broth, barley, and lots of veggies make this soup hearty and filling. I use
and recommend organic products. Please add a review if you make it. Enjoy!"Serving: 8 | Prep:
15 m | Cook: 1 h 30 m | Ready in: 1 h 45 mIngredients2 quarts vegetable broth1 cup uncooked
barley2 large carrots, chopped2 stalks celery, chopped1 (14.5 ounce) can diced tomatoes with
juice1 zucchini, chopped1 (15 ounce) can garbanzo beans, drained1 onion, chopped3 bay
leaves1 teaspoon garlic powder1 teaspoon white sugar1 teaspoon salt1/2 teaspoon ground
black pepper1 teaspoon dried parsley1 teaspoon curry powder1 teaspoon paprika1 teaspoon
Worcestershire sauceDirectionPour the vegetable broth into a large pot. Add the barley, carrots,
celery, tomatoes, zucchini, garbanzo beans, onion, and bay leaves. Season with garlic powder,
sugar, salt, pepper, parsley, curry powder, paprika, and Worcestershire sauce. Bring to a boil,
then cover and simmer over medium-low heat for 90 minutes. The soup will be very thick. You
may adjust by adding more broth or less barley if desired. Remove bay leaves before
serving.Nutrition InformationCalories: 188 caloriesTotal Fat: 1.6 gCholesterol: 0 mgSodium: 969



mgTotal Carbohydrate: 37 gProtein: 6.9 gBean Rarebit"This is a lovely cheese sauce on toast. It
was my mom's recipe. She used to make this when she had to feed a family of 9 with very few
resources. However, I remember this as some of the best comfort food. Serve over buttered
toast. For an extra special dish, we like to top it with a fried egg."Serving: 6 | Prep: 10 m | Cook:
15 m | Ready in: 25 mIngredients1/4 cup butter1/4 cup chopped onion1/4 cup all-purpose
flour1/2 teaspoon salt2 cups milk1 teaspoon Dijon mustard2 cups shredded Cheddar cheese1
(15.5 ounce) can white beans, drained and rinsedDirectionMelt butter in a saucepan over
medium heat. Cook and stir onion until soft, about 5 minutes.Stir flour and salt into onion until
flour forms a paste, 1 to 2 minutes.Gradually whisk milk and Dijon mustard into onion mixture
and bring to a simmer, whisking constantly until the sauce thickens, 5 to 7 minutes.Stir Cheddar
cheese and white beans into sauce until cheese melts into sauce, 5 to 7 minutes.Nutrition
InformationCalories: 365 caloriesTotal Fat: 22 gCholesterol: 66 mgSodium: 540 mgTotal
Carbohydrate: 24.4 gProtein: 18 gBeaumont Ranch Potato Salad"I have kept this recipe a ranch
secret, but I have decided to share it. This is my variation of a French classic garlic potato salad.
It is different than the dish that inspired it, but very good and easy as well."Serving: 20 | Prep: 20
m | Cook: 20 m | Ready in: 1 h 40 mIngredients5 pounds red potatoes1 (.7 ounce) package dry
Italian salad dressing mix (such as Good Seasons®)1/4 cup tarragon vinegar1/4 cup water1
cup extra-virgin olive oil1/2 cup chopped celery1 cup real bacon bits1/4 cup chopped dill pickle
(optional)1/4 cup chopped green onion3 cups mayonnaiseDirectionPlace the potatoes into a
large pot and cover with water. Bring to a boil over high heat, then reduce heat to medium-low,
cover, and simmer until tender, about 20 minutes. Drain and allow to steam dry for a minute or
two.In a bowl, whisk together the dry Italian dressing mix, tarragon vinegar, water, and olive oil
until thoroughly blended. Set aside.Place the hot potatoes into a large bowl, and roughly but
thoroughly slice them with a table knife until the potatoes are in chunks. Pour the dressing
mixture over the hot potatoes, toss to coat, and let the potatoes cool. Add the celery, bacon bits,
dill pickle, and green onion to the potatoes; lightly stir in mayonnaise until all ingredients are well
combined, and serve.Nutrition InformationCalories: 441 caloriesTotal Fat: 38.8 gCholesterol: 17
mgSodium: 555 mgTotal Carbohydrate: 19.8 gProtein: 4.9 gBeautiful Salad"A spur-of-the-
moment creation when I wanted something with a great flavor punch and lots of color, plus quick
to prepare---this one fills the bill, with baby spinach and colorful cranberries and mandarin
oranges, plus the crunch of sweetened almonds and the pungent feta cheese---a new favorite at
our house! You may substitute blue cheese for the feta and any kind of sweetened pecans or
walnuts, if desired, for the almonds."Serving: 6 | Prep: 10 m | Ready in: 10 mIngredients8 cups
baby spinach leaves1/2 medium red onion, sliced and separated into rings1 (11 ounce) can
mandarin oranges, drained1 1/2 cups sweetened dried cranberries1 cup honey-roasted sliced
almonds1 cup crumbled feta cheese1 cup balsamic vinaigrette salad dressing, or to
tasteDirectionPlace servings of spinach onto salad plates. Top with red onion, mandarin
oranges, cranberries, sliced almonds and feta cheese in that order. Drizzle dressing over each
salad.Nutrition InformationCalories: 459 caloriesTotal Fat: 29.5 gCholesterol: 22 mgSodium: 811



mgTotal Carbohydrate: 43.9 gProtein: 9.5 gBeckys Chicken Salad"A delicious, rich and tasty
cold chicken salad! Whipped cream gives this a lift. Serve on a lettuce leaf or in
sandwiches."Serving: 10 | Prep: 20 m | Ready in: 20 mIngredients2 1/2 cups diced and chilled,
cooked chicken meat1 cup chopped celery1 cup sliced, seedless grapes1/2 cup sliced
almonds2 tablespoons chopped fresh parsley1 teaspoon salt1 cup mayonnaise1/4 cup heavy
whipping creamDirectionIn a medium bowl, whip cream to soft peaks.Combine meat, celery,
grapes, almonds, parsley, salt, and mayonnaise with whipped cream. Chill.Nutrition
InformationCalories: 274 caloriesTotal Fat: 23.6 gCholesterol: 43 mgSodium: 388 mgTotal
Carbohydrate: 5 gProtein: 11 gBeef Chimichangas"The family requests this all the time. It is easy
for my husband to make when I have to work late. Top with shredded cheese, lettuce, tomato,
salsa, and sour cream."Serving: 6 | Prep: 15 m | Cook: 25 m | Ready in: 40 mIngredients1 pound
ground beef1 small onion, chopped1 clove garlic, minced1/2 teaspoon taco seasoning mix, or
more to taste1 teaspoon dried oregano1/4 cup sour cream1 (4 ounce) can chopped green
chilies2 tablespoons distilled white vinegar1 cup shredded Cheddar cheese1/4 cup margarine6
(7 inch) corn tortillasDirectionPreheat oven to 450 degrees F (230 degrees C).Brown the ground
beef, onion, garlic, taco seasoning, and oregano in a skillet over medium heat, breaking the
meat up into crumbles as it cooks, about 8 minutes. Drain off excess fat. Stir in sour cream,
chilies, and vinegar until well mixed. Remove from heat, and mix in the Cheddar cheese.Melt
margarine in a small skillet over low heat. When melted, dip each tortilla into the margarine for
about 30 seconds, or until soft. Place the softened tortilla onto a baking sheet, and fill with about
1/3 cup of the meat mixture. Fold the right and left sides of the tortilla over the filling, then the top
and bottom, making an envelope that completely encloses the filling. Flip the tortilla seam side
down on the baking sheet. Repeat with remaining tortillas and filling.Bake in the preheated oven
until the tortilla is crisp, about 15 minutes.Nutrition InformationCalories: 369 caloriesTotal Fat:
25.4 gCholesterol: 70 mgSodium: 504 mgTotal Carbohydrate: 15.8 gProtein: 19.7 gBeet Salad
with Goat Cheese"This is a delicious and easy salad which takes little time and is a great
meatless main course. It uses beets, goat cheese, candied walnuts and baby greens. For a main
dish salad, add chicken. Feel free to include more of your favorite vegetables too."Serving: 6 |
Prep: 10 m | Cook: 30 m | Ready in: 40 mIngredients4 medium beets - scrubbed, trimmed and
cut in half1/3 cup chopped walnuts3 tablespoons maple syrup1 (10 ounce) package mixed baby
salad greens1/2 cup frozen orange juice concentrate1/4 cup balsamic vinegar1/2 cup extra-
virgin olive oil2 ounces goat cheeseDirectionPlace beets into a saucepan, and fill with enough
water to cover. Bring to a boil, then cook for 20 to 30 minutes, until tender. Drain and cool, then
cut in to cubes.While the beets are cooking, place the walnuts in a skillet over medium-low heat.
Heat until warm and starting to toast, then stir in the maple syrup. Cook and stir until evenly
coated, then remove from the heat and set aside to cool.In a small bowl, whisk together the
orange juice concentrate, balsamic vinegar and olive oil to make the dressing.Place a large
helping of baby greens onto each of four salad plates, divide candied walnuts equally and
sprinkle over the greens. Place equal amounts of beets over the greens, and top with dabs of



goat cheese. Drizzle each plate with some of the dressing.Nutrition InformationCalories: 347
caloriesTotal Fat: 26.1 gCholesterol: 7 mgSodium: 107 mgTotal Carbohydrate: 25 gProtein: 5.3
gBellepeppers Orzo and Wild Rice Salad"I enjoyed this salad at a well-known restaurant and
when they wouldn't divulge the recipe, I created my own. Although a bit time consuming,
everything can be prepared at least a day ahead, covered and refrigerated. I took this salad to
the 2011 AR Buckeye Bash and am posting for those who requested the recipe. This salad may
be served cold or at room temperature."Serving: 6 | Prep: 30 m | Ready in: 30 mIngredients2
cups cooked orzo1/2 cup cooked wild rice1/2 cup diced orange bell pepper1/2 cup diced red
bell pepper1/2 cup frozen corn, thawed1/2 cup dried currants1/4 cup diced red
onionDressing:1/4 cup vegetable oil3 tablespoons white sugar2 tablespoons white wine
vinegar2 tablespoons cider vinegar1 teaspoon minced fresh onion1 pinch ground white pepper1
pinch paprika1 pinch garlic powder, or to tastesalt to tastesalt and ground black pepper to
taste1/4 cup chopped toasted pecans1/4 cup toasted slivered almonds1/4 cup chopped fresh
parsleyDirectionCombine orzo, wild rice, orange bell pepper, red bell pepper, corn, currants, and
red onion together in a large bowl.Blend vegetable oil, sugar, white wine vinegar, cider vinegar,
minced onion, white pepper, paprika, garlic powder, and 1 pinch salt together in a blender or
food processor until smooth.Mix pecans, almonds, and parsley into orzo mixture. Drizzle enough
dressing to coat salad; toss to evenly coat. Season with salt and black pepper.Nutrition
InformationCalories: 297 caloriesTotal Fat: 15.3 gCholesterol: 0 mgSodium: 6 mgTotal
Carbohydrate: 37 gProtein: 5.5 gBerry Fruit Salad"Mixture of different delicious berries."Serving:
6 | Prep: 10 m | Ready in: 10 mIngredients1 cup fresh strawberries, hulled and quartered
lengthwise1 cup fresh blueberries1 cup fresh blackberries1 cup fresh raspberries1 teaspoon
white sugarDirectionMix strawberries, blueberries, blackberries, and raspberries together in a
bowl. Sprinkle with sugar.Nutrition InformationCalories: 45 caloriesTotal Fat: 0.4 gCholesterol: 0
mgSodium: < 1 mgTotal Carbohydrate: 10.9 gProtein: 0.9 gBest Cream Of Broccoli and Potato
Soup"Broccoli, onions, and potato cooked in chicken broth and pureed with milk and cream in
this roux-thickened soup."Serving: 6 | Prep: 20 m | Cook: 30 m | Ready in: 50 mIngredients2
tablespoons butter1 onion, chopped5 cloves garlic, crushed1 large white potato, cubed8 cups
broccoli florets and stemssalt and ground black pepper to taste3 cups chicken broth3
tablespoons butter3 tablespoons all-purpose flour1 cup milk1 cup heavy whipping
creamDirectionMelt 2 tablespoons butter in a stockpot over medium heat; cook and stir onion
and garlic in the melted butter until tender, 8 to 10 minutes. Add potato and broccoli stems;
generously season with salt and pepper. Pour broth into potato mixture, cover, and simmer until
potatoes are softened, about 10 minutes.Mix broccoli florets into soup and simmer until broccoli
is tender, about 5 minutes. Blend soup with an immersion blender until smooth.Melt 3
tablespoons butter in a small saucepan over medium heat; whisk flour, milk, and heavy cream
into melted butter. Season with salt and pepper. Whisk milk mixture until bubbling and thickened,
about 5 minutes. Whisk thickened milk mixture into soup until incorporated; adjust salt and
pepper.Nutrition InformationCalories: 364 caloriesTotal Fat: 25.9 gCholesterol: 86 mgSodium:



625 mgTotal Carbohydrate: 27.9 gProtein: 8.2 gBest Greek Quinoa Salad"This is my absolute
favorite quinoa recipe! It's so flavorful and always a big hit with my family and friends. Trust me,
you'll want to eat every single bite!"Serving: 10 | Prep: 15 m | Cook: 15 m | Ready in: 1 h 40
mIngredients3 1/2 cups chicken broth2 cups quinoa1 cup halved grape tomatoes3/4 cup
chopped fresh parsley1/2 cup sliced pitted kalamata olives1/2 cup minced red onion4 ounces
chopped feta cheese, or more to taste3 tablespoons olive oil3 tablespoons red wine vinegar2
cloves garlic, minced1 lemon, halvedsalt and ground black pepper to tasteDirectionBring broth
and quinoa to a boil in a saucepan. Reduce heat to medium-low, cover, and simmer until quinoa
is tender and water has been absorbed, 15 to 20 minutes. Transfer quinoa to a large bowl and
set aside to cool, about 10 minutes.Mix tomatoes, parsley, kalamata olives, onion, feta cheese,
olive oil, vinegar, and garlic into quinoa. Squeeze lemon juice over quinoa salad, season with
salt and pepper, and toss to coat. Chill in refrigerator, 1 to 4 hours.Nutrition InformationCalories:
227 caloriesTotal Fat: 10.6 gCholesterol: 12 mgSodium: 666 mgTotal Carbohydrate: 25.8
gProtein: 7.4 gBestEver Cucumber Dill Salad"Just experimenting one day and came up with a
yummy, fresh twist on an old recipe."Serving: 6 | Prep: 15 m | Ready in: 25 mIngredients1/2
cucumber, very thinly slicedsalt and ground black pepper to taste1/4 cup sour cream, or to
taste1/4 cup vinegar, or more to taste1/4 cup plain yogurt2 tablespoons mayonnaise1/2 lime,
juiced2 teaspoons white sugar1 teaspoon dill1/2 red onion, thinly sliced1/2 stalk celery, thinly
slicedDirectionPlace cucumber slices in a colander. Generously sprinkle salt over cucumber; let
sit until water starts to bead on the slices, about 10 minutes. Drain water from cucumber
slices.Whisk sour cream, vinegar, yogurt, mayonnaise, lime juice, sugar, and dill together in a
large bowl until dressing is smooth. Mix cucumber, onion, and celery into dressing until evenly
coated; season with salt and pepper.Nutrition InformationCalories: 75 caloriesTotal Fat: 5.9
gCholesterol: 7 mgSodium: 42 mgTotal Carbohydrate: 5.1 gProtein: 1.2 gBills Seasoned
Ketchup"We see recipes for seasoned salt all over the place. Why not make you own seasoned
ketchup? Remember, if you like an ingredient, add more. If you don't, just don't put it in. This
recipe is a base only. The brand of ketchup you start with will have a bearing on the ingredients
you want. HAVE FUN!"Serving: 45 | Prep: 10 m | Ready in: 10 mIngredients1 (28 ounce) bottle
ketchup2 teaspoons hot pepper sauce1 tablespoon cayenne pepper, or to taste1 tablespoon
dried onion granules2 teaspoons granulated garlic2 teaspoons chili powderDirectionIn a large
bowl, stir together the ketchup, hot pepper sauce, cayenne pepper, dried onion, dried garlic and
chili powder. Return to the ketchup bottle or another squeeze bottle and store in the refrigerator.
Use as you would ketchup.Nutrition InformationCalories: 19 caloriesTotal Fat: 0.1 gCholesterol: 0
mgSodium: 201 mgTotal Carbohydrate: 4.7 gProtein: 0.4 g
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ellaine7, “Value for money. Love it its brilliant some really good ideas for packed lunches”

The book by Lucy Liu has a rating of  5 out of 5.0. 2 people have provided feedback.
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Turkey Sandwiches 153. Grilled Italian Sausage with Marinated Tomatoes 154. Grilled
Mussels with Curry Butter 155. Grilled Potato Salad 156. Grilled Turkey Reuben
Sandwiches 157. Guacamole Salad 158. Halloween Eye of Newt 159. Ham and Beans
and More 160. Harvest Salad 161. Hawaiian Bruddah Potato Mac Macaroni Salad
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183. Kale Apple Avocado and Bacon Salad 184. Kale Salad 185. Kentucky Tomato
Soup 186. Kyles Favorite Beef Stew 187. LCS Sweet Potato Fries 188. Leek and Fennel
Soup 189. Lemon Chicken Orzo Soup 190. Light and Easy Greek Potato Salad
191. Light Avocado Egg Salad 192. Lorraines Club Sandwich 193. Low Carb Cheddar
and Garlic Cauliflower Mash 194. LowCarb Fauxtato Salad 195. Luckys Gazpacho
196. Lunch Box Hot Hot Dogs 197. Magical Egg Salad 198. Make Ahead Lunch Wraps
199. Maurice Salad 200. Meatloaf Cupcakes 201. Mediterranean Chicken and Orzo
Salad In Red Pepper Cups 202. Mediterranean Style Roasted Red Pepper and Lentil Salad
203. Mediterranean Three Bean Salad 204. Mediterranean Zucchini and Chickpea Salad
205. Mexican Chicken and Black Bean Salad 206. Mexican Chicken Quinoa Salad
207. Microwave CornontheCob in the Husk 208. Midnight Snack Avocado Sandwich
209. Mommas Pasta and Shrimp Salad 210. Moms Dill Potato Salad 211. Moms
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217. Mushroom Veggie Burger 218. My Favorite Sloppy Joes 219. New Wife Tuna Salad
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Japanese Chicken and Egg Rice Bowl 232. Ozarks Potato Salad 233. Paleo Chorizo
Sweet Potato and Kale Stew 234. Pammys Slow Cooker Beans 235. Pantry Curried
Quinoa with Garbanzo Beans and Roasted Peppers 236. Parmesan and Basil Chicken Salad
237. Parmesan Basil Tomato Soup 238. PBM Sandwich 239. Pea Jicama and Cashew
Salad 240. Peach Salad with Raspberry Vinaigrette 241. Peanut Butter Bacon and Apple
Sandwiches 242. Pepperoni Meatza 243. Perfect Lobster Bisque 244. Pesto Spaghetti
Squash 245. Pesto Tuna Salad with SunDried Tomatoes 246. Pineapple Rocket Salad
247. Poor Mans Caviar 248. Potato Salad Deviled Eggs 249. Prosciutto and Provolone
Panini Sandwiches 250. Prosciutto Parmesan Pasta 251. Pumpkin Bean Soup
252. Quick and Easy Carrot and Chickpea Salad 253. Quick and Easy Pimento Cheese
254. Quinoa Salad with Winter Veggies and Buffalo Chicken Sausage 255. Quinoa
Vegetable Salad 256. Rachels Cranberry Chicken Salad 257. Red White and Blue Burgers
258. Refreshing Korean Cucumber Salad 259. Refreshing Tomato Cucumber Salad
260. Refreshing Watermelon Salad 261. Reuben Sandwich II 262. Rhubarb Salsa
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265. Roasted Asparagus Salad with Feta Cheese 266. Roasted Beet and Potato Soup



267. Roasted Carrot Salad 268. Roasted Cauliflower Soup 269. Roasted Pork Banh Mi
Vietnamese Sandwich 270. Roasted Potato Salad with Balsamic Dressing 271. Roasted
Raspberry Chipotle Grilled Cheese Sandwich on Sourdough 272. Rosemary Chicken
Couscous Salad 273. Russian Potato Salad 274. Salmon Salad 275. Sandys Simple
Spring Lettuce Salad 276. Sardines with SunDried Tomato and Capers 277. Sassy Tailgate
Sandwiches 278. Sausage White Bean Soup 279. Savory Halibut Enchiladas
280. Savory Spanish Potato Salad 281. Seeduction Bread 282. Sesame Noodle Salad
283. Shish Tawook Grilled Chicken 284. Shrimp and Vegetable Couscous 285. Shrimp
Quesadillas 286. Simple Sweet and Spicy Chicken Wraps 287. Simply The Best Chicken
Waldorf Salad 288. Skillet Summer Squash 289. Sliced Tomatoes with Fresh Herb
Dressing 290. Sloppy Sams 291. Slow Cooked Corned Beef for Sandwiches 292. Slow
Cooker Barbequed Pork for Sandwiches 293. Slow Cooker Machaca 294. Slow Cooker
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339. Tortellini Bacon Broccoli Salad 340. Trees Seeds and Beans Broccoli Slaw
341. Triple Decker Grilled Shrimp BLT with Avocado and Chipotle Mayo 342. Tuna Fish Pea
Salad 343. Tuna Salad 344. Turkey Corn Chowder 345. Turkey Garbanzo Bean and Kale
Soup with Pasta 346. Tuscan Bean Chicken and Italian Sausage Soup 347. Tuscan
Smoked TurkeyBean Soup 348. Ukrainian Salat Vinaigrette Beet Salad 349. Ukrainian
Sandwiches 350. Ultimate Grilled Cheese Sandwich 351. Vegan Black Bean Quesadillas
352. Veggie Bulgur Salad Kisir 353. Veggie Pasta Salad 354. VELVEETA Cheesy
Broccoli Soup 355. Venison Gyros 356. Vietnamese Chicken Salad 357. Warm Dijon
Potato Salad 358. Warm Greek Pita Sandwiches With Turkey and CucumberYogurt Sauce
359. Wheres the Tuna Salad 360. White and Gold Pizza 361. Whole Rice and Lentils



Majadara 362. Wild Rice Corn and Black Bean Quesadillas 363. Wild Rocket Arugula and
Parmesan Salad 364. Worlds Best Potato Salad 365. Zucchini Patty Pancakes Conclusion
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