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Nothing is more Special than Bonding with our Loved Ones over a HOME-COOKED MEAL.
Read this book for FREE on the Kindle Unlimited NOW!  In this age of fast-paced lifestyles,
though, people are always on the go, and so, preparing a decent home-cooked meal on a hectic
day seems next to impossible. This book “Oh! 1001 Homemade Make Ahead Recipes” is a
collection of my best family recipes for every meal (with inspiration from my mom), featuring
simple, readily available ingredients and an array of cooking methods. Let’s discover right now!
Chapter 1: Make Ahead Freezer RecipesChapter 2: Make Ahead Dinner RecipesChapter 3:
Make Ahead Appetizer RecipesChapter 4: Make Ahead Dessert RecipesAlthough these recipes
in “Oh! 1001 Homemade Make Ahead Recipes” are different, they share some things in
common that is they’re family-friendly, nutritious, and easily prepared even bybeginners.Home
cooking is an opportunity to achieve a healthy balance of nutrients in your meals (including
carbs, fat, protein, vitamins, and minerals) based on your family’s nutritional needs. No
complicated cooking techniques here—only simple recipes for your family who don’t like to
compromise the quality and nutritional value of their meals. Not to mention that they all taste
great!I believe making healthy meals for the family is one of the ways to show how much you
love them. The recipes here will delight the whole family, the crowd even the picky eaters!You
also see more different types of recipes such as:Mini Appetizer RecipesMake Ahead Dinner
CookbookMeat Marinade RecipesChicken Breast RecipesChicken Wing RecipesHealthy Make
Ahead CookbookMake Ahead Vegetarian Cookbook DOWNLOAD FREE eBook (PDF)
included FULL of ILLUSTRATIONS for EVERY RECIPES right after conclusion  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,



Oh! 1001 Homemade Make Ahead Recipes(Oh! 1001 Homemade Make Ahead Recipes -
Volume 1)Dora KirbyCopyright: Published in the United States by Dora Kirby/ © DORA
KIRBYPublished on September, 30 2020All 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, recording or otherwise transmitted without written permission from
the publisher. Please do not participate in or encourage piracy of this material in any way. You
must not circulate this book in any format. DORA KIRBY does not control or direct users’ actions
and is not responsible for the information or content shared, harm and/or actions of the book
readers.In accordance with the U.S. Copyright Act of 1976, the scanning, uploading and
electronic sharing of any part of this book without the permission of the publisher constitute
unlawful piracy and theft of the author’s intellectual property. If you would like to use material
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by contacting the author at author@connecticutrecipes.com Thank you for your support of the
author’s rights.Awesome Gift: FREE PDF – A Full of RECIPE PHOTOSFollow the instructions at
the end to receive this eBook FREE! (eBook – PDF)ContentAwesome Gift: FREE PDF – A Full of
RECIPE PHOTOSContentChapter 1: Make Ahead Freezer Recipes1. A Hearty Porridge2.
Actually Delicious Turkey Burgers3. Addictive Sweet Potato Burritos4. Amy's Tater Tot
Casserole5. Argentine Corn Pie6. Asian Turkey Burgers7. Austrian Stuffed Collard Greens
With Sweet And Sour Sauce (Vegan)8. Babcha's Meat Filled Varenyky (Perogies)9. Bacon
Cheese Frittata10. Bacon Wrapped Chicken11. Baked Eggplant Alla Romana12. Banana Nut
Oatmeal13. Barbeque Seitan And Black Bean Burritos14. Bean Burrito Casserole15. Beans
And Greens16. Beef Pinwheels II17. Beet Pierogies18. Best Ever Veggie Burgers19.
Bierrocks I20. Bolognese Sauce21. Brandi's Wontons22. Breaded Pheasant Nuggets23.
Breakfast Meatloaf24. Breakfast Pockets25. Cabbage Rolls26. Cantonese Dinner27. Cavatini
I28. Charley's Slow Cooker Mexican Style Meat29. Cheesy Chicken Stir Fry30. Chez Sue's
Swai31. Chicken Lasagna IV32. Chicken Pot Pie VII33. Chicken Quesadillas34. Chicken
Spaghetti III35. Chicken Spectacular36. Chicken Tater Tot® Casserole37. Chicken Tetrazzini
For A Crowd38. Chicken Or Turkey Tetrazzini Deluxe39. Clark's Quiche40. Colomb Family
Tourtiere41. Corned Beef Rolls42. Cottage Cheese Meatball Marinara43. Cream Cheese
Patties44. Creamed Chip Beef Casserole45. Creamy Cheddar Beef Enchiladas46. Crunchy
Eggplant Parmesan47. Curried Chicken And Brown Rice Casserole48. Curry Stand Chicken
Tikka Masala Sauce49. Di's Stuffed Green Peppers50. Donair51. EZ Meatloaf52. Easy
Cabbage Pockets53. Easy Cheeseburger Casserole54. Easy Chicken Breast55. Easy
Chicken Casserole56. Easy Homemade Beef And Ricotta Ravioli57. Easy Lentil Loaf58. Easy
Manicotti Florentine59. Easy Money Breakfast Burritos60. Easy Slow Cooker Enchiladas61.
Easy Stovetop Chicken Teriyaki In Orange Ginger Garlic Sauce62. Easy Vegetable Pot Pie63.
Easy And Delicious Blender Quiche64. Emily's Marinated Venison Steaks65. Family



Casserole66. Family Sicilian Sauce And Meatballs67. Fast And Fabulous Egg And Cottage
Cheese Casserole68. Freezer Friendly Thai Chicken69. Game Day Jalapeno Cheese Dip70.
Golabki (Stuffed Cabbage Rolls)71. Grandma Elaine's Unstuffed Sweet And Sour Cabbage72.
Grandma Nena's Lumpia And Pancit73. Grandma Newman's Potato And Sausage Stuffing74.
Grilled Chicken Wraps75. Grilled Turkey Burgers With Cranberry Horseradish Dressing76.
Guluptsie (Cabbage Rolls)77. Ham And Hash Brown Casserole78. Ham, Potato And Broccoli
Casserole79. Healthy Lamb Meatballs80. Heavenly Meatloaf With Blue Cheese, Mushrooms,
And Spinach81. Hidden Veggie Meatloaf82. Homemade Hashbrowns83. Homemade Summer
Sausage84. Homemade Sweet Italian Sausage (Mild Or Hot)85. Hot Tamale Pie86. Indian
Dahl With Spinach87. Indian Samosa Pie88. Inside Out Ravioli II89. Iowa Enchiladas90.
Italian Chicken Spaghetti With Tequila91. Italian Easter Frittata92. Italian Sausage Lasagna93.
Italian Stuffed Pasta Tubes94. Italian Style Beef Sandwiches95. Italian Style Sausage96.
Italian Vegetarian Patties97. Jan's Beer Brined Corned Beef98. Kate's Kale Couscous99.
Krautburger100. Lasagna Roll Ups101. Lasagna Spirals102. Light Lemon Pesto Pasta103.
Linguine With White Clam Sauce I104. Lover's Loaf105. Make Ahead Lunch Wraps106. Make
Ahead Pizza Burgers107. Make Ahead Sweet Potato And Chorizo Breakfast Burritos108. Make
Ahead Cheesy Joe's109. Maple Asparagus Mini Frittatas110. Marchetti111. Mark's English
Sausage Rolls112. Matar Paneer113. Meat Pie114. Mexican Enchilada Casserole115.
Mexican Pot Roast116. Mighty Granola117. Minestrone Stuffed Shells118. Mixture For
Meatballs, Meatloaf Or Burgers119. Mom's Casserole120. Mom's Meatloaf121. Mom's
Spaghetti Bolognese122. Mom's Texas Hash123. My Mom's Lasagna124. Nancy's Baked
Spaghetti Squash125. Neat Sloppy Joes126. Nothing I'd Rather Eat Quinoa Patties127.
Omelet Muffins128. Onion Elk Roast Stroganoff129. Pastrami Chicken Bake130. Patsy's Best
Barbeque Beef131. Perogies132. Pesto Chicken Penne Casserole133. Picadillo134. Pierogi
I135. Pizza Burgers II136. Polish Pierogies With Cabbage And Mushroom Sauce137.
Porcupines138. Pork Chalupas139. Pork Chops With Italian Sausage140. Pork Chops With
Tangy Honey Sauce141. Pork With Fried Rice And Vegetable Casserole142. Pressure Cooker
Carnitas143. Protein Powerhouse Baked Oatmeal144. Pulled Pork Chili Verde145. Pumpkin
Joes146. Putzwutz147. Quiche Supreme148. Quick Gnocchi149. Quick Mediterranean
Chicken150. Quick And Easy Pizza Burgers151. Quinoa And Honey Mustard Chicken Slow
Cooker Meal152. Real Chiles Rellenos153. Red, White And Blue Burgers154. Roasted
Eggplant Pastitsio155. Ronaldo's Beef Carnitas156. Salmon Pesto 'Spaghetti'157. Salsa
Chicken Burrito Filling158. Sarah's Chicken Lasagna159. Scarlett's Chicken Cacciatore160.
Serrano Ham Croquettes161. Sharyn's Zucchini Quiche162. Shredded Beef Enchiladas163.
Shredded Roast Spaghetti Sauce164. Shrimp Egg Foo Yung165. Simple Chicken
Parmesan166. Skinny Girl Individual Omelets167. Slow Cooker Beef Enchiladas168. Slow
Cooker Carrot Cake Steel Cut Oats169. Slow Cooker Chicken Tikka Masala170. Slow Cooker
Chicken And Dressing171. Slow Cooker Chocolate Banana Steel Cut Oats172. Slow Cooker
Green Beans, Ham And Potatoes173. Slow Cooker Moose Roast174. Slow Cooker Venison



Burritos175. So Shiitake Wontons176. Southwest Breakfast Burritos177. Spaghetti Pie II178.
Spicy Breakfast Meatballs179. Spicy Chicken Spaghetti II180. Spicy Shredded Beef181.
Spicy Shredded Chicken Tinga182. Spicy Sweet Spot Prawn Marinade183. Spicy Turkey
Sloppy Joes184. Spinach And Sausage Stuffed Crescents185. St. Brenden's Chicken186.
Stuffed Red Pepper With Quinoa And Chickpeas187. Stuffed Shells IV188. Swiss Cheese
Noodle Bake189. Tantalizing Pad Thai190. Tequila Lime Pork Tenderloin191. The
Casserole192. Tortiera Di Alici (Italian Baked Anchovies)193. Turkey Cabbage Rolls194.
Turkey Cream Cheese Enchiladas195. Turkey Salisbury Steak With Cranberry Orange
Gravy196. Turkey Tetrazzini I197. Turkish Meatballs (Kofta)198. Uglies199. Vegan Veggie Pot
Pie200. Vegetarian Tourtiere201. Veggie Sweet Potato Burgers202. Venison Mostaccioli
Casserole203. Warm Tuna Buns204. Wedding Gift Spaghetti Sauce205. Western Omelet
Quiche206. Zucchini Scallion Frittata Cups207. Zucchini Stuffed ChickenChapter 2: Make
Ahead Dinner Recipes208. Always Tender Roasted Turkey209. Apricot Glazed Pork
Chops210. Apricot Glazed Turkey Breast211. At Attention Grilled Chicken212. Baked
Barbecued Beef Brisket213. Baked Chicken Macaroni Casserole214. Barbecued Lamb
Chops215. Barbecued Sage Spareribs216. Basil Mint Chicken Thighs217. Beef Kabobs With
Chutney Sauce218. Beef Roast Au Poivre With Caramelized Onions219. Beef Shish
Kabobs220. Beef Tenderloin Supreme221. Beef Tenderloin With Potatoes222. Best Beef
Fajitas223. Best Leg Of Lamb224. Blackened Cajun Chicken225. Blue Cheese Flank
Steak226. Bombay Chicken227. Brisket With Gingersnap Gravy228. Calypso Pork
Chops229. Carolina Marinated Pork Tenderloin230. Cashew Chicken Casserole231. Chicken
Church Casserole232. Chicken Ham Supreme233. Chicken Legs With Balsamic
Vinaigrette234. Chicken Chile Relleno Strata235. Chipotle Mustard Pork Tenderloin236.
Chipotle Lime Chicken Thighs237. Citrus Herb Roasted Turkey Breast238. Citrus Pork
Roast239. Citrus Scented Brined Turkey240. Coffee Marinated Steak241. Coffee Crusted
Prime Rib242. Company Lasagna243. Contest Winning Grilled Asian Flank Steak244. Cool
Cucumber Chicken245. Cordon Bleu Pork Chops246. Cornmeal Mushroom Casserole247.
Cranberry Chicken For Two248. Cranberry Apple Pork Chops249. Curried Peanut
Chicken250. Do Ahead Brunch Bake251. Dressed Up Cornish Hen252. Easy
Sauerbraten253. Easy Texas BBQ Brisket254. Enchiladas El Paso255. Fast Italian Flank
Steak256. Favorite Marinated Brisket257. Favorite Marinated Pork Chops258. Festive Ham
Glaze259. Fiesta Grilled Flank Steak260. Fiesta Tamales261. Fig Wine Sauced Chicken
Kabobs262. Flank Steak With Cranberry Chimichurri263. Flavorful Beef Brisket264. Flavorful
Grilled Flank Steak265. Flavorful Lamb Chops266. Flavorful Marinated Pork Loin267. Four
Pepper Ribeye Roast268. Frank's Sauerbraten269. Fresh Herb Brined Turkey270. Garden
Kabobs271. Garlic Lime Chicken272. Garlic Rosemary Steak With Potato Cakes273. Ginger
Orange Pork Tenderloins274. Gingered Chicken Dinner275. Glazed Country Ribs276. Glazed
Pork Chops For 2277. Greek Lamb Kabobs278. Greek Lemon Turkey279. Grilled Apple Brined
Turkey280. Grilled Cordon Bleu Pork Chops281. Grilled Country Style Ribs282. Grilled



Country Style Ribs For 2283. Grilled Flank Steak284. Grilled Ginger Pork Tenderloin285.
Grilled Honey Mustard Pork Chops286. Grilled Huli Huli Chicken287. Grilled Lemon Basil
Chicken288. Grilled Marinated Pork Chops289. Grilled Marinated Pork Tenderloin290. Grilled
Picnic Chicken291. Grilled Pineapple Pork Chops292. Grilled Pork Chops293. Grilled Pork
Roast294. Grilled Pork Tenderloin295. Grilled Pork With Hot Mustard296. Grilled Pork With
Pear Salsa297. Grilled Rack Of Lamb298. Grilled Rosemary Chicken299. Grilled Spicy Pork
Tenderloin300. Grilled Steak Fajitas301. Grilled Teriyaki Pork Tenderloin302. Grilled Wild
Turkey Breast303. Ham Enchiladas For Brunch304. Ham And Broccoli Bake305. Herb Brined
Turkey306. Herb Marinated Pork Loin307. Herbed Barbecued Chicken308. Herbed Beef
Tenderloin309. Herbed Chicken Quarters310. Herbed Lemon Chicken311. Herbed Pork Rib
Roast312. Herbed Pork And Apples313. Herbed Pork And Roast Potatoes314. Herbed Roast
Chicken315. Herbed Turkey Breasts316. Holiday Ham With Pineapple317. Holiday Pork
Roast318. Homemade Marinated Flank Steak319. Homemade Marinated Pork Roast320.
Honey Baked Ribs321. Honey Citrus Chops322. Honey Ginger Barbecued Ribs323. Honey
Grilled Chicken Breasts324. Honey Grilled Pork Tenderloin325. Honey Lime Ham326. Honey
Mustard Glazed Pork Tenderloin327. Honey And Herb Grilled Pork Roast328. Hot 'n' Spicy
Spareribs329. Howard's Sauerbraten330. Indonesian Pork331. Irish Spiced Beef332. Island
Jerk Chicken333. Italian Flank Steak334. Jamaican Pork Tenderloin335. Jim's Maple
Barbecue336. Jim's Secret Family Recipe Ribs337. Lamb With Spinach And Onions338.
Lemon Barbecued Chicken339. Lemon Rosemary Chicken340. Lemon And Herb Fryers341.
Lemon Herb Leg Of Lamb342. Lemon Herb Turkey Breast343. Lemonade Chicken344. Light
Asian Pork Tenderloin345. Lisa's All Day Sugar Salt Pork Roast346. London Broil347. Make
Ahead Chicken Casserole348. Make Ahead Lasagna349. Makeover Easy Beef Stuffed
Shells350. Mandarin Pork351. Mango Lime Pork Chops352. Marinated Beef Kabobs353.
Marinated Beef Tenderloin354. Marinated Grilled Game Hens355. Marinated Grilled Pork
Chops356. Marinated Grilled Turkey Tenderloins357. Marinated Iowa Beef358. Marinated
Lamb Chops359. Marinated Ostrich Steak360. Marinated Pork Kabobs361. Marinated Pork
Loin Roast362. Marinated Pork Roast363. Marinated Pork Strips364. Marinated Ribeyes365.
Marinated Sirloin Steak366. Marinated Teriyaki Flank Steak367. Marinated Teriyaki Pork
Tenderloin368. Marinated Turkey Thighs369. Marinated Venison Steaks370. Mexican
Tamales371. Moroccan Beef Kabobs372. Mushroom Stuffed Flank Steak Roll373. Mustard
Glazed Pork Roast374. Mustard Herb Grilled Tenderloin375. Navy Bean Stew376. Orange
Honey Cashew Chicken377. Overnight Chicken Casserole378. Overnight Noodle Toss379.
Overnight Scalloped Chicken Casserole380. Overnight Spinach Manicotti381. Paradise Pork
Chops382. Peanut Butter Pork With Spicy Dipping Sauce383. Peppered Flank Steak384.
Peppered Rib Roast385. Peppered Ribeye Roast386. Peppered Steaks With Salsa387.
Pineapple Pork Chops388. Pineapple Sirloin Skewers389. Pineapple Teriyaki Chicken390.
Pinwheel Flank Steaks391. Pollo Guisado (Chicken Stew)392. Pork Chops With Glaze393.
Pork Chops With Mango Salsa394. Pork Chops With Orange Sauce395. Pork Chops With



Orange Sauce For Two396. Pork Roast Barbecue397. Pork Roast Provencal398. Pork Roast
With Mango Salsa399. Pork Souvlakia400. Pork With Peach Picante Sauce401. Pork With
Tangy Mustard Sauce402. Quick Marinated Flank Steak403. Real Southern Fried Chicken404.
Robust Marinated Steak405. Rocky Mountain Grill406. Roundup Beef Roast407. Sauerbraten
Lamb Shanks408. Sausage Egg Puff409. Sesame Beef 'n' Veggie Kabobs410. Sesame
Chicken411. Sesame Sirloin Steak412. Sesame Pepper Flank Steak413. Simple Marinated
Grilled Pork Chops414. Simple Marinated Ribeyes415. Sizzling Tex Mex Fajitas416. Skewered
Ginger Beef417. Slow Cooker Beef Burgandy Stew418. Slow Cooker Char Siu Pork419. Slow
Cooked Beef 'n' Veggies420. Smoky Beef Brisket421. Smoky Braised Chuck Roast422.
Smoky Garlic And Spice Chicken423. Southwestern Pork Roast424. Spaghetti With
Homemade Turkey Sausage425. Spatchcocked Herb Roasted Turkey426. Spice Brined Pork
Roast427. Spicy Grilled Chicken428. Spicy Pork Tenderloin Skewers429. Spiedis430.
Spinach Cheese Phyllo Squares431. Steak Pinwheels432. Steak And Shrimp Kabobs433.
Succulent Beef Skewers434. Succulent Beef Skewers For 2435. Summertime Chicken
Tacos436. Sunday Pot Roast437. Sweet Spicy Chicken Drummies438. Sweet 'n' Sour
Chops439. Sweet Mustard Chops440. Sweet And Sour Baked Chicken441. Teriyaki Beef
Tenderloin442. Teriyaki Chicken443. Teriyaki Sirloin Steak444. Teriyaki Turkey Breast445.
Thai Style Chicken446. Turkey Lime Kabobs447. Walsh Family Grilled Pork Tenderloins448.
West Coast Chicken449. Whiskey Pineapple Chicken450. Whiskey Sirloin Steak451. Zesty
Pork Medallions452. Ziploc Cordon Bleu Pork Chops453. Ziploc Light Chicken Kabobs454.
Zippy Barbecued Beef BrisketChapter 3: Make Ahead Appetizer Recipes455. Almond "Feta"
With Herb Oil456. Apricot Nut Spread457. Artichoke Cheesecake458. Asian Pork
Tenderloin459. Baked Sesame Pork Tenderloin460. Barbecued Hot Wings461. Basil
Mascarpone Torte462. Beef Canapes With Cucumber Sauce463. Beer Cheese464. Big
Dipper Salsa465. Blue Cheese Cheesecake466. Blue Cheese Stuffed Walnuts467. Blue
Cheese Walnut Cheesecake468. Bowl Of Bones469. Broccoli Veggie Dip470. Buffalo
Macaroni And Cheese Bites471. Cheddar Cheese Spread472. Chili Cheese Ball473.
Chocolaty Fruit Dip474. Chutney Bacon Cheese Ball475. Crab Pesto Cheesecake476. Crab
Stuffed Marinated Mushrooms477. Crabmeat Appetizer Cheesecake478. Cranberry Feta
Cheesecake479. Creamy Black Bean Dip480. Creamy Seafood Dip481. Creamy Shrimp
Mousse482. Creole Shrimp Crab Cheesecake483. Cucumber Canapes484. Dilly Shrimp485.
Easy Bagel Dip486. Easy Egg Salad487. Easy Marinated Mushrooms488. Easy Smoked
Salmon489. Eggnog Dip490. Favorite Marinated Mushrooms491. Fiesta Pinwheels492. Fresh
Salsa Dip493. Fresh Zesty Salsa494. Garlic Herb Spread495. Garlic Mushroom
Appetizer496. German Style Pickled Eggs497. Greek Chicken Wings498. Grilled Glazed
Drummies499. Grilled Peach BBQ Chicken Wings500. Grilled Tandoori Chicken Kabobs501.
Guacamole For The Gang502. Ham Tortilla Stack503. Ham And Cheese Roll Ups504. Herb
Roasted Pepper Cheesecake505. Herb Dip With Spring Vegetables506. Herbed Cheese
Rings507. Herbed Cheese Spread508. Herbed Cheese Wafers509. Herbed Cheesecake510.



Holiday Cheese Ball511. Holiday Pickled Shrimp512. Holiday Salsa513. Honey Glazed
Wings514. Kalamata Cheesecake Appetizer515. Layered Three Cheese Spread516. Lemon
Marinated Antipasto517. Lemony Fennel Olives518. Macaroon Fruit Dip519. Mango
Salsa520. Maple Sausage Cheesecake521. Marinated Antipasto Platter522. Marinated
Brussel Sprouts523. Marinated Cheese524. Marinated Mozzarella Cubes525. Marmalade
Soy Wings526. Meatballs In Apple Butter527. Mexican Cheesecake528. Mexican Corn
Dip529. Mini Muffuletta530. Monster Curried Cheese Ball531. Nacho Party Cheesecake532.
Nutty Pimiento Olive Spread533. Olive Zucchini Spread534. Pacific Northwest Pickled
Shrimp535. Party Chicken Wings536. Peachy Chicken Wings537. Peanut Chicken Wings538.
Pecan Cheese Logs539. Pesto Cheese Ring540. Pickled Mushrooms541. Pickled
Mushrooms For A Crowd542. Pickled Mushrooms With Garlic543. Pickled Shrimp544.
Pimiento Olive Cheese Log545. Pineapple Cheese Ball546. Pineapple Pecan Cheese
Ball547. Pistachio Gorgonzola Cheesecake548. Potluck Ham Tortilla Stack549. Quick Creamy
Dill Dip550. Raspberry Lime Yogurt Dip For Fresh Fruit551. Red Pepper Green Bean Roll
Ups552. Roasted Vegetables With Dip553. Salsa Cheesecake554. Sausage Cheesecake
Appetizer555. Savory BLT Cheesecake556. Sesame Chicken With Creamy Satay Sauce557.
Simple Marinated Mushrooms558. Simple Marinated Shrimp559. Smoked Salmon
Cheesecake560. Southwest Cheesecake561. Spice Cookies With Pumpkin Dip562. Spicy
Pork Baguette Bites563. Stuffed Bread Appetizers564. Sweet Savory Cheese Pie565. Tangy
Feta Herb Dip566. Tiered Cheese Slices567. Tomato Chili Dip568. Veggie Dill Dip569. Vodka
Infused Cherry Tomatoes570. Wade's Shrimp Spread571. Witch's Caviar572. Yogurt Cheese
Dip573. Zucchini Tomato Salsa574. Zucchini/Herb PateChapter 4: Make Ahead Dessert
Recipes575. 3D Chocolate Cheesecake576. Almond Pistachio Baklava577. Almond Sunshine
Citrus578. Almond Venetian Dessert579. Almond Topped Pumpkin Cheesecake580.
Anniversary Cheesecake581. Apple Crisp Crescents582. Apple Jack Crumb Pie583. Apple Of
Your Eye Cheesecake584. Apricot Caramel Tart585. Apricot Cheese Crescents586. Apricot
White Fudge587. Aunt Ruth's Famous Butterscotch Cheesecake588. Austrian Walnut
Cookies589. Bacon Baklava590. Bagel Bread Pudding With Bourbon Sauce591. Baklava
Cheesecake592. Banana Split Icebox Cake593. Berry Ice Cream Charlotte594. Big Sweet
Potato Flan595. Bittersweet Chocolate Cheesecake596. Blackberry Nectarine Pie597. Blissful
Peanut Butter Chocolate Cheesecake598. Blood Orange Goat Cheese Galette599. Blueberry
Cheese Torte600. Blueberry Ice Cream601. Breakfast Bread Pudding602. Breakfast Praline
Bread Pudding603. Broken Glass Gelatin604. Brown Rice Pudding605. Brownie Chunk Ice
Cream606. Butter Pecan Cheesecake607. Butter Pecan Ice Cream Torte608. Butternut
Cheesecake609. Butterscotch Gingerbread Men610. Buttery Rhubarb Baklava611. Candied
Lemon Peel612. Cannoli Cheesecake613. Cantaloupe Sherbet614. Cappuccino
Cheesecake615. Cappuccino Cheesecake Pie616. Caramel Apple Cheesecake617. Caramel
Apple Creme Brulee618. Caramel Cashew Cheesecake619. Caramel Cheesecake620.
Caramel Chocolate Mousse Pie621. Caramel Fudge Cheesecake622. Caramel Stripe



Cheesecake623. Caramel Toffee Ice Cream Pie624. Caramel Pecan Cheesecake Pie625.
Caribbean Coconut Rum Cake626. Carrot Ice Cream Pie627. Cheese Filled Shortbread
Tartlets628. Cheesecake Dessert Squares629. Cheesecake Diamonds630. Cheesecake With
Berry Sauce631. Cheesecake With Caramel Apple Topping632. Cheesecake With
Pineapple633. Cherry Almond Cheesecake634. Cherry Berry Cheesecake635. Cherry
Cheese Torte636. Cherry Cheesecake Pie637. Cherry Cream Torte638. Cherry Crunch Ice
Cream639. Cherry Nut Chocolate Pie640. Chewy Apple Candies641. Chewy Walnut Apricot
Candies642. Chilled Raspberry Cheesecake643. Chipotle Orange Baklava644. Chocolate
Almond Cheesecake645. Chocolate Angel Food Dessert646. Chocolate Banana
Cheesecake647. Chocolate Bavarian Torte648. Chocolate Bombe649. Chocolate
Cheesecake Squares650. Chocolate Cherry Cheesecake651. Chocolate Chip Cookie
Cheesecake652. Chocolate Chip Cookie Delight653. Chocolate Chip Ice Cream Pie654.
Chocolate Chip Icebox Cookies655. Chocolate Coconut Cake656. Chocolate Coconut
Neapolitans657. Chocolate Cookie Cheesecake658. Chocolate Cran Raspberry Cheesecake
Bars659. Chocolate Cream Bonbons660. Chocolate Eclair Delight661. Chocolate Eclair
Graham Dessert662. Chocolate Ice Cream Dessert663. Chocolate Mint Eclair Dessert664.
Chocolate Mousse With Cranberry Sauce665. Chocolate Party Cake666. Chocolate
Peppermint Ice Cream Dessert667. Chocolate Pie With Marshmallows668. Chocolate
Raspberry Cheesecake669. Chocolate Raspberry Dessert670. Chocolate Sandwich Cookie
Cheesecake671. Chocolate Whipped Cream Cake672. Chocolate Coffee Bean Ice Cream
Cake673. Chocolate Covered Cheesecake Squares674. Chocolate Drizzled Baklava675.
Chocolate Glazed Coconut Almond Cheesecake676. Chocolate Nut Pinwheel Cookies677.
Cinnamon Chocolate Angel Pie678. Citrus Gingerbread Cookies679. Classic
Cheesecake680. Coconut Chocolate Cheesecake Pie681. Coconut Crunch Delight682.
Coconut Peach Dessert683. Coconut Pineapple Sherbet Torte684. Coconut White Chocolate
Cheesecake685. Coffee Ice Cream Torte686. Coffee Toffee Cheesecake687. Comforting
Creamy Banana Pudding688. Company Cheesecake689. Contest Winning Banana Cream
Pie690. Contest Winning Raspberry Ribbon Pie691. Contest Winning White Chocolate
Cheesecake692. Cookie Dessert693. Cookies And Cream694. Cool 'N' Creamy Chocolate
Pie695. Cool Strawberry Cream696. Corn Ice Cream697. Countdown Cheesecake698.
Cranberry Celebration Cheesecake699. Cranberry Cheesecake700. Cranberry Custard
Meringue Pie701. Cranberry Mocha Cheesecake702. Cranberry Orange Cheesecake703.
Cranberry Pecan Pie704. Cranberry Sorbet705. Cranberry White Chocolate Chunk
Cheesecake706. Cream Cheese Bells707. Cream Cheese Ice Cream708. Creamy Citrus
Sherbet709. Creamy Coffee Pie710. Creamy Orange Gelatin711. Creamy Strawberry
Cheesecake712. Crushed Peppermint Cheesecake713. Crustless New York Cheesecake714.
Danish Christmas Cake With Orange Coconut Topping715. Danish Twists716. Dark Chocolate
Panna Cotta717. Date Pecan Fudge718. Delicious Maple Flan719. Deluxe Pumpkin
Cheesecake720. Dirty Ice Cream721. Double Chocolate Almond Cheesecake722. Double



Chocolate Espresso Cheesecake723. Double Chocolate Fudge724. Double Nut Baklava725.
Double Shot Espresso Ganache Cake726. Double Chocolate Toffee Icebox Cake727. Dulce
De Leche Cheesecake728. Easy Cranberry Chiffon Pie729. Easy Nutella Cheesecake730.
Eggnog Cheesecake731. Eggnog Tiramisu Trifle732. Eggnog Tres Leches Cake733. Elegant
Eggnog Dessert734. Fabulous Fudge Cheesecake735. Fall Fruit Crisp736. Favorite Banana
Cream Pie737. Favorite Lemon Cheesecake Dessert738. Favorite Tres Leches Cake739.
Festive Apricot Tart740. Festive New York Style Cheesecake741. Festive White Chocolate
Cheesecake742. Fluffy Cranberry Cheese Pie743. Fluffy Mint Dessert744. Freezer Mud
Pie745. French Cream With Sugared Grapes746. Fresh Raspberry Icebox Cake747. Fresh
Strawberry Mousse748. Frosted Butter Cutout Cookies749. Frosted Chocolate Chip
Cheesecake750. Frosted Eggnog Cookies751. Frosty Lemon Pie752. Frosty Lemon
Strawberry Dessert753. Frosty Raspberry Parfaits754. Frozen Brownie Cheesecake755.
Frozen Cheesecake Bites756. Frozen Cranberry Pie With Candied Almonds757. Frozen
Mocha Torte758. Frozen Peppermint Cream759. Frozen Pistachio Dessert With Raspberry
Sauce760. Frozen Pumpkin Dessert761. Frozen Raspberry Cheesecake762. Frozen
Strawberry Delight763. Fudge Truffle Cheesecake764. German Chocolate Ice Cream765.
German Chocolate Tres Leches Cake766. Gift Wrapped Chocolate Cake767. Ginger Poppy
Seed Cookies768. Gingerbread Cheesecake769. Gingerbread Teddy Bears770. Gingersnap
Pumpkin Pie771. Glazed Strawberry Cheesecake772. Haunted Castle Cake773. Heavenly
Cherry Angel Food Trifle774. Holiday Cheesecake775. Holiday English Trifles776. Holiday Fig
Torte777. Holiday Ribbon Gelatin778. Homemade Banana Split Ice Cream779. Homemade
Marshmallow Pops780. Homemade Vanilla Marshmallows781. Honey Pecan
Cheesecake782. Hummingbird Cheesecake783. Ice Cream Pretzel Cake784. Icebox Cookie
Cheesecake785. Individual Toffee Dream Cheesecakes786. Italian Flan787. Italian Pineapple
Trifle788. Jazzy Gelatin789. Lactose Free Blueberry Cheesecake790. Ladyfinger Ice Cream
Cake791. Lavender Honey Cheesecake792. Lavender Peach Gelato793. Layered Mocha
Cheesecake794. Layered Peppermint Icebox Cake795. Layered Turtle Cheesecake796.
Lemon Blueberry Cheesecake797. Lemon Cheesecake Bars798. Lemon Coconut Bars799.
Lemon Custard Ice Cream800. Lemon Dream Cheesecake801. Lemon Ice Cream Pie802.
Lemon Jelly Candies803. Lemon Ladyfinger Dessert804. Lemon Mascarpone
Cheesecake805. Lemon Mousse Cheesecake806. Lemon Ricotta Cheesecake807. Lemon
Sherbet808. Lemon Supreme Pie809. Lemon Basil Frozen Yogurt810. Light Christmas
Cake811. Light Lemon Cheesecake812. Lime Cheesecake813. Limoncello Tiramisu814.
Lovely Lemon Cheesecake815. Low Fat Vanilla Ice Cream816. Luck O' The Irish
Cheesecake817. Luscious Lemon Cheesecake818. Magnolia Dream Cheesecake819. Maine
Potato Candy820. Makeover Cherry Topped Cheesecake821. Makeover Chocolate Truffle
Dessert822. Makeover Irish Cream Cheesecake823. Makeover Lemon Custard Ice
Cream824. Makeover Peanut Butter Cup Cheesecake825. Makeover Pear Cheesecake826.
Makeover Strawberry Cheesecake Ice Cream827. Malted Chocolate Cheesecake828. Maple



Praline Cheesecake829. Maple Praline Supreme830. Maple Pumpkin Cheesecake831. Maple
Nut Cheesecake832. Marbled Cappuccino Fudge Cheesecake833. Marbled Pumpkin
Cheesecake834. Marshmallow Chocolate Covered Cherries835. Marzipan Yule Logs836. Milk
Chocolate Ice Cream837. Mini Chocolate Wafer Cakes838. Mint Chocolate Chip Pie839. Mint
Ice Cream Torte840. Mocha Almond Dessert841. Mocha Fudge Ice Cream Dessert842.
Mom's Best Pumpkin Cheesecake843. Moonbeam Munchies844. Mousse Topped Lime
Cheesecake845. Mulled Wine Jelly Candies846. Neapolitan Fudge847. New Orleans
Beignets848. New York Cheesecake With Shortbread Crust849. No Bake Cheesecake
Pie850. Not Fried Ice Cream Cake851. Nut Filled Butterhorns852. Nut Filled Horns853. Nutty
Citrus Candy854. Oat Coconut Icebox Cookies855. Oatmeal Cookie Ice Cream
Sandwiches856. Orange Charlotte857. Orange Cheesecake Dessert858. Orange Chocolate
Mousse Mirror Cake859. Orange Fantasy Fudge860. Orange Jelly Candies861. Orange
Mousse Chocolate Torte862. Orange Walnut Candy863. Party Mint Patties864. Peach
Bavarian865. Peach Ice866. Peach Melba Cheesecake867. Peach Blueberry French
Toast868. Peanut Butter Cheesecake Ice Cream869. Peanut Butter Cream Pie870. Peanut
Butter Cup Cheesecake871. Peanut Butter Ice Cream872. Peanut Butter Puddingwiches873.
Peanut Cake Squares874. Peanutty Ice Cream Pie875. Pecan Apple Strudel876. Pecan
Pinwheels877. Pecan Pumpkin Pie878. Pecan Peach Ice Cream Cake879. Peppermint Candy
Cheesecake880. Peppermint Cheesecake881. Peppermint Cheesecake On A Stick882.
Peppermint Freezer Pie883. Peppermint Patty Cheesecake884. Peppermint Ribbon
Cookies885. Pina Colada Cheesecake886. Pina Colada Macadamia Pies887. Pineapple
Cheesecake888. Pineapple Icebox Dessert889. Pineapple Upside Down Cheesecake890.
Pistachio Cardamom Cheesecake891. Pistachio Cheesecake892. Praline Cheesecake893.
Pretzel Log Cabin894. Prism Cake895. Pumpkin Charlotte896. Pumpkin Cheesecake897.
Pumpkin Cheesecake Deluxe898. Pumpkin Cranberry Cheesecake899. Pumpkin Cream
Cheese Bars900. Pumpkin Gingerbread Trifle901. Pumpkin Mousse Cheesecake902.
Pumpkin Squares903. Pumpkin Walnut Cheesecake904. Punch Bowl Trifle905. Quick Frozen
Fruit Fluff906. Quick Grasshopper Pie907. Rainbow Butter Cookies908. Raspberry White
Chocolate Cheesecake909. Raspberry Almond Cheesecake910. Raspberry Chocolate
Cheesecake911. Raspberry Cocoa Trifle912. Raspberry Cream Cheesecake913. Raspberry
Pastry Twists914. Raspberry Ribbon Cheesecake915. Raspberry Swirl Cheesecake Pie916.
Raspberry Vanilla Trifle917. Red Velvet Cheesecake918. Red, White And Blue
Cheesecake919. Red White And Blue Berry Delight920. Rhubarb Strawberry Granita921.
Rhubarb Swirl Cheesecake922. Rich Chocolate Cheesecake923. Rich Chocolate Mousse
Cheesecake924. Rich Raspberry Trifle925. Ricotta Cheesecake926. Ricotta Nut Torte927.
Roasted Banana Pecan Cheesecake928. Rosemary Shortbread Cookies929. RumChata
Cheesecake930. Salted Butterscotch Pecan No Bakes931. Salted Caramel Cappuccino
Cheesecake932. Seven Layer Gelatin Salad933. Slice Bake Orange Spice Wafers934.
Snappy Pumpkin Cheesecake935. Snickerdoodle Cheesecake936. Snowy Raspberry Gelatin



Mold937. Sour Cream Cheesecake938. Sour Cream Cutouts939. Sour Cream Raisin Pie940.
Southern Chocolate Torte941. Special Pleasure Chocolate Cheesecake942. Spiced Apple
Cheesecake943. Spiced Peaches944. Spiced Pumpkin Swirl Cheesecake945. Strawberries
And Champagne Cheesecake946. Strawberry Bavarian Torte947. Strawberry Celebration
Cheesecake948. Strawberry Cheese Pie949. Strawberry Cream Dessert950. Strawberry
Custard Torte951. Strawberry Dessert952. Strawberry Graham Dessert953. Strawberry
Meringue Pie954. Strawberry Rhubarb Torte955. Strawberry Schaum Torte956. Strawberry
Sundae Sauce957. Strawberry Tunnel Cake958. Strawberry Banana Graham Pudding959.
Strawberry Nut Pinwheel Cookies960. Streusel Topped Apple Cheesecake961. Strudel
Sticks962. Sugar Free Chocolate Fudge963. Sugary Orange Peel964. Sweet Potato Pecan
Cheesecake965. Sweetheart Mousse966. Swirled Blueberry Cheesecake967. Swirled
Peppermint Marshmallows968. Swirled Raspberry Chocolate Cheesecake969. Swirled
Sherbet Dessert970. Tapioca Pudding971. Tart 'n' Frosty Limeade Dessert972. Three Milk
Cake973. Tiramisu Cheesecake Dessert974. Toasted Hazelnut And Chocolate Ice Cream975.
Toffee Apple Cheese Pie976. Toffee Caramel Ice Cream Pie977. Toffee Cheesecake Bars978.
Toffee Peach Ice Cream Pie979. Triple Berry No Bake Cheesecake980. Triple Layer Ice Cream
Bombe981. Triple Nut Candy982. Tropical Rainbow Dessert983. Turtle Cheesecake984. Two
Tone Christmas Cookies985. Two Tone Fudge986. Vanilla Flan987. Very Vanilla Slow Cooker
Cheesecake988. Watermelon Bombe989. Watermelon Cookies990. Watermelon Granita991.
Watermelon Slice Cookies992. Whipped Cream Gelatin Mosaic993. White Chocolate
Cheesecake994. White Chocolate Cheesecake With Cranberry Orange Compote995. White
Chocolate Easter Eggs996. White Chocolate Lime Mousse Cake997. White Chocolate
Peppermint Cheesecake998. White Chocolate Pumpkin Cheesecake999. White Chocolate
Pumpkin Cheesecake With Almond Topping1000. White Chocolate Raspberry
Cheesecake1001. White Chocolate Raspberry Mousse CheesecakeConclusionAwesome Gift:
FREE PDF – A Full of RECIPE PHOTOSChapter 1: Make Ahead Freezer Recipes***1. A Hearty
PorridgeServing: 7 | Prep: 10mins | Cook: 15mins | Ready in:Ingredients1 cup rolled oats1/2 cup
quinoa1/2 cup raisins1/2 cup chopped walnuts1/2 cup almond meal1/2 cup flaxseed meal1/2
cup shredded coconut1 small apple, chopped2 tablespoons ground cinnamon3 1/2 cups
waterDirectionIn a pot, mix together cinnamon, apple, coconut, flaxseed meal, almond meal,
walnuts, raisins, quinoa, and oats; pour water over the dry ingredients. Bring to a boil, stirring
often; lower heat and simmer for about 10 minutes until oats are soft and water is
absorbed.Nutrition InformationCalories: 319 calories;Cholesterol: 0Protein: 8.6Total Fat:
18.7Sodium: 14Total Carbohydrate: 34.22. Actually Delicious Turkey BurgersServing: 12 | Prep:
15mins | Cook: 15mins | Ready in:Ingredients3 pounds ground turkey1/4 cup seasoned bread
crumbs1/4 cup finely diced onion2 egg whites, lightly beaten1/4 cup chopped fresh parsley1
clove garlic, peeled and minced1 teaspoon salt1/4 teaspoon ground black
pepperDirectionCombine together in a big bowl with pepper, salt, garlic, parsley, egg whites,
onion, seasoned bread crumbs and ground turkey. Shape the mixture into 12 patties.In a



medium skillet, cook the patties on moderate heat while turning one time, until the internal
temperature of patties reach 85°C or 180°F.Nutrition InformationCalories: 183 calories;Sodium:
354Total Carbohydrate: 2.3Cholesterol: 90Protein: 20.9Total Fat: 9.53. Addictive Sweet Potato
BurritosServing: 12 | Prep: 15mins | Cook: 25mins | Ready in:Ingredients1 tablespoon vegetable
oil1 onion, chopped4 cloves garlic, minced6 cups canned kidney beans, drained2 cups water3
tablespoons chili powder4 teaspoons prepared mustard2 teaspoons ground cumin1 pinch
cayenne pepper, or to taste3 tablespoons soy sauce4 cups mashed cooked sweet potatoes12
(10 inch) flour tortillas, warmed8 ounces shredded Cheddar cheeseDirectionSet the oven to
350°F (175°C) for preheating.In a medium skillet, warm the oil first before stirring in garlic and
onion. Once both garlic and onion are already tender, add and mash the beans into the onion
mixture. Slowly add water, and then heat it for 2-3 minutes. Take the mixture out of the heat and
stir in chili powder, cayenne pepper, mustard, soy sauce, and cumin.Distribute the mashed
sweet potatoes and bean mixture proportionally between tortillas. Sprinkle cheese on its top.
Fold the tortillas like a burrito-style around the fillings. Arrange them on a baking pan.Place
inside the preheated oven. Bake it for about 12 minutes until warmed all over.Nutrition
InformationCalories: 505 calories;Total Fat: 8.5Sodium: 1029Total Carbohydrate:
76.6Cholesterol: 20Protein: 204. Amy's Tater Tot CasseroleServing: 8 | Prep: 15mins | Cook:
1hours | Ready in:Ingredientscooking spray1 (26 ounce) can condensed cream of chicken
soup1 1/2 cups Greek-style yogurt1/2 cup milk1 (1 ounce) package dry onion dip mix2
tablespoons dried parsley1 tablespoon garlic powder2 teaspoons ground black pepper1
teaspoon salt1 teaspoon ground cayenne pepper1 (32 ounce) package frozen bite-size potato
nuggets (such as Tater Tots®)1 (8 ounce) package frozen broccoli2 cups grated Cheddar
cheese1 (32 ounce) package frozen bite-size potato nuggets (such as Tater
Tots®)DirectionPreheat an oven to 190 ° C or 375 ° F. Using cooking spray, have one 9x13-
inches casserole dish ready.In bowl, combine cayenne pepper, salt, black pepper, garlic powder,
parsley, dry onion dip mix, milk, Greek-style yogurt and cream of chicken soup.Into prepped
casserole dish base, pile a bag of potato nuggets; put broccoli on top. Evenly add chicken soup
mixture on top of broccoli. Scatter top of mixture with Cheddar cheese; put the rest bag of the
potato nuggets on top.In prepped oven, bake till hot through, for an hour.Nutrition
InformationCalories: 662 calories;Total Fat: 40.3Sodium: 2320Total Carbohydrate:
70.1Cholesterol: 47Protein: 18.75. Argentine Corn PieServing: 8 | Prep: 15mins | Cook: 45mins |
Ready in:Ingredients1 egg2 cups frozen corn1 tablespoon vegetable oil3/4 cup onion,
chopped2 cups milk1/4 cup cornstarch1/4 cup butter1 teaspoon ground nutmeg1/2 teaspoon
salt1/2 teaspoon ground black pepper1 (9 inch) unbaked pie crust1 egg,
beatenDirectionPreheat the oven to 190 degrees C (375 degrees F).Add 1 egg to the sauce
pan, covered with the water by 1 inch. Keep sauce pan covered and boil water. While water is
boiling, instantly take out of the heat and allow egg to rest in hot water for 15 minutes. Take out
hot water and let egg cool with the cold running water in sink; remove the shell and cut egg. At
the same time, boil the sauce pan of the water. Whisk in corn and bring back to the boil. Cook for



2 minutes; strain off and put aside to cool down.Heat vegetable oil on medium heat in the sauce
pan. Whisk in onion, and cook for roughly 5 minutes or till onion softens and turns translucent.
Add milk to sauce pan and stir in cornstarch. Put in pepper, salt, nutmeg and butter. Simmer, stir
continuously, then cook till sauce thickens and butter melts or for 2 minutes. Whisk in corn and
hard-boiled egg; add to pie crust. Use beaten egg to brush crust.Bake in preheated oven for
roughly 25 minutes or till pie and crust turns golden-brown.Nutrition InformationCalories: 288
calories;Protein: 6.5Total Fat: 17.8Sodium: 348Total Carbohydrate: 27.1Cholesterol: 676. Asian
Turkey BurgersServing: 4 | Prep: 15mins | Cook: 8mins | Ready in:Ingredients1 pound lean
ground turkey1/2 cup finely chopped onion1/3 cup chopped water chestnuts2 tablespoons
chopped green bell pepper (optional)2 cloves garlic, minced1 tablespoon dried parsley1
tablespoon soy sauce1 tablespoon cold water2 teaspoons minced fresh ginger root1/2
teaspoon salt1/4 teaspoon ground black pepperDirectionPreheat an outdoor grill for moderately-
high heat and coat the grate lightly with oil.In a bowl, combine together pepper, salt, ginger,
water, soy sauce, parsley, garlic, bell pepper, water chestnuts, onion and ground turkey then
form the mixture into four patties.On the preheated grill, cook turkey burgers for 4 minutes each
side, until juices run clear and not pink in the middle anymore. An instant-read thermometer
should reach a minimum of 74°C or 165°F after being inserted in the center.Nutrition
InformationCalories: 197 calories;Cholesterol: 90Protein: 22.8Total Fat: 9.8Sodium: 597Total
Carbohydrate: 4.77. Austrian Stuffed Collard Greens With Sweet And Sour Sauce
(Vegan)Serving: 6 | Prep: 30mins | Cook: 1hours | Ready in:Ingredients1 bunch collard greens2
tablespoons extra-virgin olive oil1 cup basmati rice1 sweet onion, chopped, divided1 tablespoon
pine nuts1 tablespoon minced garlic3 cups water1 cup plain meatless ground beef substitute1
teaspoon salt1/4 teaspoon ground black pepper1/4 teaspoon dried dill weed1 tablespoon lemon
juice, or to tasteSauce:1 cup ketchup1 cup water2 small tomatoes, diced1 red bell pepper,
minced1/2 cup chopped prunes1/2 cup raisins1 tablespoon minced fresh ginger root1 teaspoon
lemon zest, or more to taste1/2 teaspoon salt1/2 teaspoon ground black pepper1/4 teaspoon
mustard seedsDirectionTake off collard greens thick stems, keeping a v-shaped cut at every leaf
bottom. Set a dozen of the biggest leaves aside. Shred the rest of greens.In saucepan, heat the
oil on moderately-high heat. Sauté half the onion and rice for 5 minutes, mixing continuously, till
aromatic yet not browned. Put in garlic and pine nuts; cook for a minute till aromatic. Put in dill,
quarter teaspoon of pepper, a teaspoon of salt, ground beef substitute and 3 cups of water.
Lower the heat to moderate; simmer for 15 to 20 minutes, till water is soaked in. Put on a lid to
cover and lower the heat to lowest possible setting. Cook for 10 to 15 minutes till filling is soft.
Into the filling, mix lemon juice and shredded collard greens. Take off from heat and cool with no
cover.In small saucepan, mix mustard seeds, 1/2 teaspoon black pepper, 1/2 teaspoon salt,
lemon zest, ginger, raisins, prunes, red bell pepper, tomatoes, 1 cup water, ketchup and leftover
half onion on moderately-low heat. Simmer for 20 to 25 minutes till sauce evenly coats spoon
and is thick.Preheat an oven to 190 ° C or 375 ° F.In each leaf middle, put 1/3 to half-cup of
filling; fold the sides on top of filling and roll. Place rolls in one casserole dish, 9x13-inch in size,



seam-side facing down. Add sauce over.In prepped oven, bake with no cover for 20 to 25
minutes till rolls are soft.Nutrition InformationCalories: 397 calories;Total Carbohydrate:
82.8Cholesterol: 0Protein: 6.2Total Fat: 7.5Sodium: 11508. Babcha's Meat Filled Varenyky
(Perogies)Serving: 24 | Prep: 30mins | Cook: 30mins | Ready in:IngredientsFilling:12 potatoes2
pounds lean ground beef1/2 cup milk1 large onion, minced2 cloves garlic, minced1 pinch salt
and ground black pepperVarenyky Dough:8 cups all-purpose flour4 teaspoons salt1 cup water4
eggs1 tablespoon water, or as needed (optional)DirectionInto a big pot, put the potatoes and
cover in salted water; boil. Lower the heat to medium-low and simmer for around 20 minutes till
soft. Drain.Over medium-high heat, heat a big skillet. In the hot skillet, cook and mix beef for 5 to
7 minutes till crumbly and browned; allow to drain in a colander or sieve and wash off excess fat
in hot water.In a bowl, mash potatoes along with milk till smooth; mix in pepper, 1 pinch of salt,
garlic and onion. Stir ground beef into the potato mixture till filling is evenly blended.In a deep
bowl, beat together 4 teaspoons salt and flour; mix in eggs and a cup of water till dough turns
soft. Transfer dough onto a floured area and knead for 1 to 2 minutes till smooth. Split dough into
even quarters portions and set on a baking sheet; cover in a plastic wrap or moist towel and
allow to sit for 10 minutes.On a floured work area, roll every portion of dough till thin; with a big
cookie cutter or big-mouth cup rim, cut into rounds.On each round, scoop 1 to 2 tablespoons of
the filling. Fold dough over the filling to make a half circle; press edges together, seal with a dash
of water if necessary. On plates, set varenyky in 1 layer and place a clean towel to cover.Boil a
pot of slightly salted water; in boiling water, cook varenyky, 2 to 3 at a time for approximately 4
minutes, till cooked thoroughly and dough is puffed. Using a slotted spoon, take out varenyky
and repeat with the rest of varenyky.Nutrition InformationCalories: 326 calories;Sodium: 430Total
Carbohydrate: 51.4Cholesterol: 54Protein: 14.3Total Fat: 6.69. Bacon Cheese FrittataServing: 6
| Prep: 10mins | Cook: 35mins | Ready in:Ingredients5 slices bacon6 eggs1 cup milk2
tablespoons butter, melted1/2 teaspoon salt1/4 teaspoon ground black pepper1/4 cup chopped
green onions1 cup shredded Cheddar cheeseDirectionHeat the oven to 175 degrees C (350
degrees F). Take a 7x11-inch baking dish and grease lightly.In a large skillet, put bacon. Cook on
medium-high heat, turn it from time to time, for about 10 minutes or until evenly browned. Use
paper towels to drain bacon slices and crumble.In a bowl, whisk eggs, ground pepper, milk, salt
and butter. In prepared baking dish, add the mixture. Scatter on top bacon, Cheddar cheese and
onions.In preheated oven, bake for 25 to 30 minutes until a knife inserted near the middle comes
out clean.Nutrition InformationCalories: 245 calories;Total Carbohydrate: 3Cholesterol:
228Protein: 15.3Total Fat: 19.1Sodium: 60210. Bacon Wrapped ChickenServing: 4 |
Prep: 25mins | Cook: 1hours | Ready in:Ingredients4 skinless, boneless chicken breast
halves1/2 (8 ounce) package cream cheese, sliced4 slices bacon1 teaspoon chopped fresh
chives1 (10.75 ounce) can condensed cream of chicken soup1/2 cup mayonnaise1/2 cup milk1
teaspoon lemon juice1/4 teaspoon ground black pepper1 pinch saltDirectionPrepare the oven
and preheat to 165°C or 325°F.Flatten the chicken breasts then put one teaspoon of chopped
chives and a slice of cream cheese in the middle of each breast. Roll up. Wrap each rolled



chicken breast with one slice of bacon then use toothpicks to keep the bacon in place. Transfer
onto a 9x13-inch baking dish.Mix together mayonnaise, condensed soup, lemon juice, milk, salt
and pepper in a mixing bowl until it becomes smooth. Pour onto the chicken.Let it cook in the
preheated oven for about an hour, or until no longer pink and juices run clear.Nutrition
InformationCalories: 638 calories;Protein: 35.7Total Fat: 50.7Sodium: 1061Total Carbohydrate:
8.9Cholesterol: 13711. Baked Eggplant Alla RomanaServing: 4 | Prep: 20mins | Cook:
50mins | Ready in:Ingredients1/2 cup olive oil, divided1 large eggplant, peeled and thinly
sliced1/2 teaspoon salt1 pound ground beef1 onion, chopped1 clove garlic, minced1 (16 ounce)
jar spaghetti sauce1/2 teaspoon dried oregano1/2 cup grated Parmesan cheese, divided1 egg2
tablespoons grated Parmesan cheeseDirectionPreheat the oven to 175 ° C or 350 ° F.In a big
skillet, heat several tablespoons olive oil on moderately-high heat. In hot oil, let slices of
eggplant fry till well browned, for 3 to 5 minutes on each side. Put in oil among batches as
necessary. Let fried eggplant slices drain on the paper towels and add salt to season.On
moderately-high heat, heat a big skillet. In hot skillet, cook and stir beef for 5 to 7 minutes till
crumbly and browned. To beef, put in garlic and onion; cook and mix for an additional of 5
minutes till onion turn golden brown.Put spaghetti sauce on ground beef; put in oregano and
mix. Let mixture simmer for 5 to 7 minutes till sauce is heated completely.Place approximately
1/2 slices of eggplant into shallow casserole dish base to completely cover. Scoop
approximately 1/2 of beef sauce on top of eggplant. Scatter quarter cup of Parmesan cheese on
sauce. Redo the layers.Whip 2 tablespoons of Parmesan cheese and egg; put over the
casserole top.In prepped oven, bake for 20 to 25 minutes till bubbling on edges surrounding and
hot in middle.Nutrition InformationCalories: 678 calories;Protein: 29.9Total Fat: 48.9Sodium:
1030Total Carbohydrate: 31.4Cholesterol: 13112. Banana Nut OatmealServing: 1 |
Prep: 5mins | Cook: 2mins | Ready in:Ingredients1/4 cup quick cooking oats1/2 cup skim milk1
teaspoon flax seeds2 tablespoons chopped walnuts3 tablespoons honey1 banana,
peeledDirectionIn a microwave-safe bowl, mix banana, honey, walnuts, flax seeds, milk and
oats. In microwave, heat on High for 2 minutes. Use a fork to mash the banana and stir into the
oat mixture. Serve hot.Nutrition InformationCalories: 532 calories;Total Fat: 13.1Sodium: 58Total
Carbohydrate: 101.7Cholesterol: 2Protein: 11.213. Barbeque Seitan And Black Bean
BurritosServing: 10 | Prep: 30mins | Cook: 40mins | Ready in:Ingredients3 tablespoons olive oil1
small onion, chopped5 green onions, chopped2 cloves garlic, minced2 habanero peppers,
seeded and minced1 red bell pepper, chopped1 1/2 (8 ounce) packages seitan1 (15 ounce) can
black beans, rinsed and drained1 (16 ounce) can diced tomatoes3 cups cooked white rice3
tablespoons chopped fresh cilantro1 (18 ounce) bottle barbecue sauce10 (10 inch) flour
tortillasDirectionHeat the oil in a big saucepan (wok pans will also work well) on medium-high
and sauté the bell pepper, habanero, garlic, green onions and yellow onion until the onions turn
translucent. Add the seitan and sauté for an additional of 5 minutes. Add the tomatoes and black
beans, then heat through.Mixed together the 1 cup barbecue sauce, cilantro and cooked rice
with the heated mixture in a medium size mixing bowl.On a flat surface, lay the tortillas, then



scoop approximately 3/4 cup of the filling on the middle of each tortilla. Wrap the tortilla so the
mixture is captured on the inside.Pour the barbecue sauce in a casserole dish to coat the bottom
of the dish. Put the burritos in the dish and pour more barbecue sauce atop them. Let it bake for
35 minutes in a preheated 175°C (350°F) oven.Nutrition InformationCalories: 509
calories;Protein: 18.3Total Fat: 5.3Sodium: 1240Total Carbohydrate: 83.7Cholesterol: 014.
Bean Burrito CasseroleServing: 6 | Prep: 15mins | Cook: 30mins | Ready in:Ingredients6
frozen bean and cheese burritos1 (10.5 ounce) can condensed cream of chicken or cream of
mushroom soup1/2 cup sour cream1 (4 ounce) can diced green chile peppers, drained1 cup
shredded Cheddar cheese1 medium tomato, chopped (optional)1 avocados - peeled, pitted and
sliced (optional)1 (2.25 ounce) can sliced black olives, drained (optional)1/2 cup salsa
(optional)DirectionPrepare the oven by preheating to 350°F (175°C).Put the burritos in a row
across the bottom of a 9x13 inch baking dish.Mix together in a medium bowl the chile peppers,
sour cream, and cream of chicken soup. Equally spread over the top of the burritos. Sprinkle with
shredded cheese.Then place into preheated oven and bake for 25 to 30 minutes until burritos
are heated through and cheese is slightly browned. Then serve with salsa, olives, avocado and
tomato.Nutrition InformationCalories: 541 calories;Cholesterol: 47Protein: 16.9Total Fat:
28.3Sodium: 1587Total Carbohydrate: 57.315. Beans And GreensServing: 12 | Prep:
10mins | Cook: 35mins | Ready in:Ingredients4 (14.5 ounce) cans vegetable broth1 (10 ounce)
package frozen chopped spinach1 (15 ounce) can dark red kidney beans, drained and rinsed1
(15 ounce) can light red kidney beans, drained and rinsed1 (15 ounce) can black beans, with
liquid1 (15 ounce) can great Northern beans, with liquid1 (15 ounce) can pinto beans, with
liquid1/4 cup vegetable oil1 tablespoon garlic powdersalt to tasteblack pepper to
tasteDirectionInsert the spinach and broth into a pot. At moderate heat, cook for 5 minutes until
the spinach thaws. Stir in oil, pinto beans and liquid, great northern beans and liquid, black
beans and liquid and dark and light kidney beans. Add pepper, salt and garlic powder to season.
Leave it cooking for 30 minutes. During the process, stir from time to time.Nutrition
InformationCalories: 188 calories;Sodium: 536Total Carbohydrate: 26.6Cholesterol: 0Protein:
9.1Total Fat: 5.616. Beef Pinwheels IIServing: 10 | Prep: 25mins | Cook: 30mins |
Ready in:Ingredients1 egg1 1/2 pounds ground beef1/8 teaspoon cayenne pepper1 cup corn
flakes cereal, coarsely crushed1 onion, finely chopped2 teaspoons salt1/4 teaspoon ground
black pepper1/2 teaspoon chopped fresh parsley3 cups all-purpose flour1 1/2 teaspoons baking
powder3/4 teaspoon salt1 1/8 tablespoons white sugar3/8 cup shortening1 cup
milkDirectionPreheat the oven to 190 ° C or 375 ° F. Oil 2 baking sheets.In bowl, whip egg till
smooth. Put in parsley, black pepper, salt, onion, crushed cereal, cayenne pepper and ground
beef. Stir till equally blended; reserve. In another bowl, mix sugar, salt, baking powder and flour
together. Using pastry blender, mash in shortening till all shortening lumps are gone and the
mixture will have a sandy form. Mix in milk till a dough create.Unroll dough on a thoroughly-
floured area, into a rectangle, 10x15-inch in size. Evenly scatter the mixture of meat on the
whole dough surface. Roll dough into a log from 1 of wide ends to make a 15-inch long cylinder.



Slice cylinder into 3/4-inch pieces and put on prepped baking sheets.In the prepped oven, bake
for 30 to 45 minutes till deep golden brown. Serve while hot.Nutrition InformationCalories: 460
calories;Total Carbohydrate: 36Cholesterol: 78Protein: 17.1Total Fat: 27.2Sodium: 79817.
Beet PierogiesServing: 6 | Prep: 1hours | Cook: 25mins | Ready in:Ingredients1 1/2 cups
peeled, chopped beets1/4 cup finely chopped red onion2 teaspoons margarine1 egg1/2 cup
water2 cups all-purpose flourDirectionIn a saucepan, put the onion and beets over medium heat.
Pour in about 1/2 cup of water and let the water boil. Adjust the heat to low and let the mixture
simmer for about 15 minutes, until the beets are tender. Drain the water and transfer the
vegetables into the food processor’s work bowl. Add the margarine and pulse the mixture
several times until the beets are finely chopped.Whisk the egg together with water until well-
combined. Stir in flour. Lay the dough onto the floured surface and knead it for 5-8 minutes, until
elastic and smooth.Divide the dough into half and shape each half into a ball. Roll the ball into
1/8-inch thick or less. Cut the dough into circles using a cookie cutter or cup. Do the same with
the remaining dough.Place the dough circle into your palm and stretch it out slightly. Fill the
center of the dough with about 1 tbsp. of the beet filling. Fold the dough over the filling and pinch
its edges to seal the filling completely. Using your index finger, create small crimped indentations
all around the sealed edges. Dust flour all over the completed pierogi.Boil a large pot of water.
Drop the pierogis into the water, 1 or 2 pieces at a time. Make sure to stir them to prevent
sticking from each other. Decrease the heat to a gentle boil. Cook the pierogies for about 5-8
minutes, until they float on top. Drain before serving.Nutrition InformationCalories: 192
calories;Sodium: 55Total Carbohydrate: 35.8Cholesterol: 31Protein: 6Total Fat: 2.618.
Best Ever Veggie BurgersServing: 12 | Prep: 20mins | Cook: 35mins | Ready in:Ingredients1 (15
ounce) can pinto beans, drained and rinsed1 onion, chopped1 cup cooked brown rice1 cup raw
almonds1 cup raw cashews1/2 pound mushrooms, chopped1 (2.25 ounce) can black olives1
large clove garlic, chopped1 cup Parmesan cheese1 egg, lightly beaten1/4 cup ground
flaxseed1 teaspoon vegetable bouillon base (such as Better Than Bouillon®)1 dash
Worcestershire sauceDirectionIn a food processor, process garlic, pinto beans, black olives,
onion, mushrooms, brown rice, cashews, and almonds in batches until chopped completely;
move to a big mixing bowl.Stir Worcestershire sauce, Parmesan cheese, vegetable bouillon,
flaxseed, and egg into the bean mixture. Use plastic wrap to cover then place in the refrigerator
for an hour.Preheat the oven to 190°C or 375°Fahrenheit.Shape the bean mixture into a dozen
patties; place on a non-stick baking sheet.Bake burgers for 10mins in the preheated oven, flip,
then bake for another 10mins until completely cooked.On medium heat, heat the pan then cook
burgers for 3-5mins on each side until brown.Nutrition InformationCalories: 239 calories;Sodium:
303Total Carbohydrate: 17.5Cholesterol: 21Protein: 10.2Total Fat: 15.619. Bierrocks
IServing: 18 | Prep: 35mins | Cook: 30mins | Ready in:Ingredients2 cups milk, lukewarm1/4 cup
vegetable oil2 eggs, beaten2 (.25 ounce) packages active dry yeast1/2 cup white sugar1
teaspoon salt6 cups all-purpose flour2 pounds lean ground beef1 onion, chopped1/2 medium
head cabbage, chopped18 slices American cheese1 egg, beaten1 tablespoon sesame seeds



(optional)DirectionPrepare the oven by preheating to 350°F (175°C).To make the Dough: Whisk
oil and milk in a large bowl. Mix in 5 cups of flour, salt, sugar, yeast, and eggs. Blend well, putting
in the rest cup of flour as needed to form a kneadable dough. Knead for a few minutes, cover the
bowl, and allow the dough to rise in a warm place for one hour.For the Filling: Place beef in a
large saucepan and brown; don’t drain juices. Put cabbage and onion into the skillet and keep
on cooking until the onion is soft; put in pepper and salt to taste. Allow it to cool.Once the dough
has risen, roll out hunks of dough (about the size of tennis balls) as thin as possible. Put 1/2 slice
of cheese on dough, place filling on top, then lay other 1/2 of cheese on top of filling. Fold over
and secure like a turnover (using water to moisten edges to help them seal). Transfer to a baking
sheet, sweep with egg wash, and if wished, dust with sesame seeds.Place in the preheated
oven and bake at 350°F (175°C) for 30 minutes, or until golden brown. Serve right away or cool
and freeze for later. Simply reheat frozen bierrocks by baking until hot.Nutrition
InformationCalories: 441 calories;Sodium: 608Total Carbohydrate: 41.4Cholesterol: 93Protein:
22.9Total Fat: 20.120. Bolognese SauceServing: 9 | Prep: 10mins | Cook:
1hours25mins | Ready in:Ingredients2 tablespoons olive oil4 slices bacon, cut into 1/2 inch
pieces1 large onion, minced1 clove garlic, minced1 pound lean ground beef1/2 pound ground
pork1/2 pound fresh mushrooms, sliced2 carrots, shredded1 stalk celery, chopped1 (28 ounce)
can Italian plum tomatoes6 ounces tomato sauce1/2 cup dry white wine1/2 cup chicken
stock1/2 teaspoon dried basil1/2 teaspoon dried oreganosalt and pepper to taste1 pound
pastaDirectionWarm oil over medium heat in a large skillet; sauté garlic, onion and bacon until
bacon is crisp and turns brown; put aside.Brown pork and beef in a large saucepan. Drain off
excess fat. Stir in pepper, salt, oregano, basil, stock, wine, tomato sauce, tomatoes, celery,
carrots, mushrooms and bacon mixture to saucepan. Cover and lower the heat; simmer while
stirring occasionally for 1 hour.Bring a large pot of lightly salted water to boiling. Add pasta; cook
until al dente or for 8-10 minutes; drain.Serve the sauce over hot pasta.Nutrition
InformationCalories: 471 calories;Total Carbohydrate: 46.5Cholesterol: 59Protein: 23.4Total Fat:
19.7Sodium: 46321. Brandi's WontonsServing: 6 | Prep: 35mins | Cook: 20mins |
Ready in:Ingredients2 cups shredded napa cabbage1/2 pound ground pork2 tablespoons soy
sauce1 tablespoon dry sherry2 teaspoons cornstarch1 1/2 teaspoons minced fresh ginger root1
green onion, minced36 wonton wrappers1 egg white, beaten1/4 cup soy sauce1/4 cup
seasoned rice vinegar2 tablespoons finely shredded fresh gingerDirectionBoil a big pot of
slightly salted water. Put in the napa cabbage and cook without a cover for around a minute till
soft. Drain in a colander, then immediately soak in ice water for a few minutes till chilled to end
cooking process. When napa cabbage is chilled, drain thoroughly, squeezing out any excess
water, and put in big bowl. Mix in green onion, 1 1/2 teaspoon of the minced ginger, cornstarch,
sherry, 2 tablespoons of soy sauce and ground pork.On a big waxed paper sheet, place 1/2 of
wonton wrappers. Lightly brush egg white on every wrapper. In the middle of each wrapper, put a
heaping teaspoon of pork mixture. Gather every of the 4 wonton wrapper corners and pinch
together the edges to seal in filling. Repeat with the rest of wonton wrappers.Boil big pot of water



and drop the wontons into the boiling water. Once wontons float to top, keep cooking for one
minute more. Take out using a slotted spoon once finish cooking and put on a platter.For dipping
sauce: In a bowl, stir 2 tablespoons shredded fresh ginger, the seasoned rice vinegar, and a
quarter cup of soy sauce.Nutrition InformationCalories: 241 calories;Sodium: 1223Total
Carbohydrate: 31.7Cholesterol: 29Protein: 13.4Total Fat: 6.222. Breaded Pheasant
NuggetsServing: 4 | Prep: 15mins | Cook: 50mins | Ready in:Ingredients2 1/2 cups Italian-style
panko bread crumbs1/2 cup grated Parmesan cheese1 tablespoon dried parsley2 teaspoons
salt1/2 teaspoon ground black pepper1/2 teaspoon dry mustard powder3/4 cup butter2 cloves
garlic, minced6 skinless, boneless pheasant breast halves, cut into chunksDirectionPreheat the
oven to 175 ° C or 350 ° F. In a bowl, mix mustard powder, black pepper, salt, parsley, Parmesan
cheese and panko till equally blended.In skillet, liquify butter along with garlic on low heat. When
liquified, cook and mix garlic to flavor butter for 5 minutes. Add into one mixing bowl when
liquified. Into the liquified butter, dip pieces of pheasant, then force into panko crumbs. Put in one
pile, onto unoiled baking sheet. Scatter leftover panko crumbs on top of pheasant nuggets.In the
prepped oven, bake for 45 minutes till pieces of pheasant are not pink anymore in the
middle.Nutrition InformationCalories: 1017 calories;Cholesterol: 259Protein: 76.1Total Fat:
57.7Sodium: 2728Total Carbohydrate: 46.423. Breakfast MeatloafServing: 16 | Prep:
30mins | Cook: 1hours | Ready in:Ingredients2 pounds ground turkey2 cups textured vegetable
protein2 cups powdered milk6 eggs, beaten2 green bell peppers, chopped1 small onion,
chopped4 stalks celery, chopped1 (10 ounce) package frozen spinach, thawed and drained1
teaspoon ground black pepper1 teaspoon ground sageDirectionPreheat the oven to 175 ° C or
350 ° F. Slightly oil a baking dish, 8x11 inch in size.Combine eggs, powdered milk, tvp and
ground turkey together in a big bowl till well incorporated. Mix in spinach, celery, onion and
green peppers. Add sage and black pepper to season. Force mixture into prepped pan.In the
prepped oven, bake for an hour, or till juices run clear and the middle is set. Rest for several
minutes prior to cutting into 16 pieces.Nutrition InformationCalories: 252 calories;Protein:
28.8Total Fat: 11.5Sodium: 305Total Carbohydrate: 10Cholesterol: 13024. Breakfast
PocketsServing: 8 | Prep: 25mins | Cook: 23mins | Ready in:Ingredients1 (12 ounce) package
bulk pork sausage2 cups shredded Jack cheese1 cup shredded carrots2 eggs3 green onions,
chopped1 tablespoon grated Parmesan cheese1 teaspoon prepared yellow mustard1 teaspoon
ground black pepper1 teaspoon Italian seasoning2 (8 ounce) cans refrigerated crescent roll
dough (such as Pillsbury®)DirectionHeat a big skillet on medium high heat; mix and cook
sausage in hot skillet for 5-7 minutes till crumbly and browned. Drain; discard grease.Preheat an
oven to 190°C/375°F.Mix Italian seasoning, pepper, mustard, parmesan cheese, green onions,
eggs, carrots, jack cheese and cooked sausage in a big bowl.Roll dough onto 9x13-in. baking
pan. Separate to 8 rectangles; to seal, press perforations together. Put 1/3 cup sausage mixture
on every rectangle. Fold dough on mixture; to seal, press edges.In the preheated oven, bake for
18-20 minutes till golden brown.Nutrition InformationCalories: 462 calories;Total Fat:
31.1Sodium: 1010Total Carbohydrate: 24.7Cholesterol: 96Protein: 18.725. Cabbage



RollsServing: 12 | Prep: 30mins | Cook: 2hours | Ready in:Ingredients2 cups uncooked long-
grain rice4 cups water2 large heads savoy cabbage1 cup water2 onions, chopped3 tablespoons
butter3/4 cup uncooked long-grain rice1 pound extra-lean ground beef1/2 pound pork sausage4
cloves garlic, minced2 teaspoons dried dill weed3/4 teaspoon salt1/2 teaspoon ground black
pepper1/2 teaspoon white sugar1 (26 ounce) can condensed tomato soup1 (28 ounce) can
whole peeled tomatoes, with liquid8 bay leavesDirectionRinse the rice thoroughly. Mix together 4
cups of water and 2 cups of rice in a medium saucepan, then bring to a boil. Lower heat, then
cover and simmer until water is absorbed entirely, about 20 minutes.In the meantime, use a thin
and long knife to get rid of the core from the cabbages. Put cabbage in a microwave proof
container with a lid with core side down. Add 1/2 cup of water to the container with cabbage,
then cover and microwave on high setting (at full power) about 10 minutes. Turn the cabbage
over carefully and cook with a cover for more 10 minutes. Once cabbage is cooked, allow it to sit
until cool enough to handle. Carefully separate leaves and get rid of any tough ribs. Do the same
process to cook the second cabbage.Split chopped onions in half, then sauté one half of onions
in 3 tbsp. butter. Cook just until translucent (without browning). Combine sugar, black pepper,
salt, dill weed, garlic, pork sausage, ground beef, uncooked and cooked rice, cooked and
uncooked onions together, then mix well to blend.Scoop approximately 2 tbsp. of the mixture
onto each leaf of cabbage, then bring one end of leaf over the mixture, roll and tuck ends in to
avoid falling out any filling.Set the oven to 175°C (350°F). Put some remaining cabbage leaves in
the bottom of each two 9”x13” casserole dishes. Place cabbage rolls on the cabbage leaves in
one single layer tight, against each other.Process tomatoes and condensed tomato soup in a
blender or food processor. Pour over the cabbage rolls with tomato mixture just enough to cover.
Put on top of the sauce in every dish with 4 bay leaves, then use aluminum foil to cover each
dish tightly.In the preheated oven, bake at 175°C (350°F) for 2 hours. When cooked, take the
dishes out of the oven and allow to cool about 15 minutes before taking off aluminum foil. Serve
hot.Nutrition InformationCalories: 441 calories;Total Carbohydrate: 59.5Cholesterol: 43Protein:
18Total Fat: 16Sodium: 80126. Cantonese DinnerServing: 5 | Prep: 15mins | Cook:
8hours | Ready in:Ingredients2 pounds pork steak, cut into strips2 tablespoons vegetable oil1
onion, thinly sliced1 (4.5 ounce) can mushrooms, drained1 (8 ounce) can tomato sauce3
tablespoons brown sugar1 1/2 teaspoons distilled white vinegar1 1/2 teaspoons salt2
tablespoons Worcestershire sauceDirectionHeat oil over medium-high heat in a large heavy
skillet. Brown the pork in oil. Drain off the excess grease.Put Worcestershire sauce, salt, vinegar,
brown sugar, tomato sauce, mushrooms, onion, and pork in a slow cooker. Cook on low for 6 to
8 hours or on high for 4 hours.Nutrition InformationCalories: 272 calories;Total Fat: 13.2Sodium:
1156Total Carbohydrate: 15.1Cholesterol: 70Protein: 23.327. Cavatini IServing: 16 |
Prep: | Cook: | Ready in:Ingredients1/4 cup butter1 onion, chopped1 green bell pepper,
chopped2 (4.5 ounce) cans sliced mushrooms, drained2 pounds lean ground beef1 (15 ounce)
can tomato sauce1 (32 ounce) jar spaghetti sauce4 ounces chopped ham1/2 cup cooked and
cubed chicken3 ounces sliced pepperoni sausage1/4 teaspoon crushed red pepper flakessalt to



tasteground black pepper to taste3/4 cup seashell pasta6 ounces rotini pasta2 pounds
mozzarella cheese, shredded2 tablespoons grated Parmesan cheeseDirectionIn the small-sized
skillet, sauté the mushrooms, green peppers and onions in the margarine/butter. Put
aside.Brown the hamburger on medium heat in the big skillet. Drain off. Combine the black and
red pepper, salt, pepperoni, turkey/chopped chicken, chopped ham, pasta sauce and tomato
sauce. Put the vegetable sauce into the hamburger mixture.Cook the pasta based on the
instruction on the packages. Drain off.Spread a small amount of the sauce over the bottom of
two 9x13-in. pans. In each pan, put one layer of the pasta, one layer of the mozzarella cheese,
one hamburger sauce layer, one drizzle of the Parmesan cheese, and one more layer of the
mozzarella cheese. Repeat the layers. Keep the pans covered.Bake at 175 degrees C (350
degrees F) for 30-45 minutes.Nutrition InformationCalories: 491 calories;Total Carbohydrate:
24.3Cholesterol: 102Protein: 31.5Total Fat: 29.4Sodium: 104028. Charley's Slow
Cooker Mexican Style MeatServing: 12 | Prep: 30mins | Cook: 8hours | Ready in:Ingredients1 (4
pound) chuck roast1 teaspoon salt1 teaspoon ground black pepper2 tablespoons olive oil1
large onion, chopped1 1/4 cups diced green chile pepper1 teaspoon chili powder1 teaspoon
ground cayenne pepper1 (5 ounce) bottle hot pepper sauce1 teaspoon garlic
powderDirectionClip roast of any extra fat, and put in pepper and salt to season. In big skillet,
heat the olive oil on moderately-high heat. In hot skillet, put beef, and quickly brown it on every
side.Turn roast onto slow cooker and put chopped onion on top. Add garlic powder, hot pepper
sauce, cayenne pepper, chili powder and chile peppers to season. Put in sufficient water to soak
a third of roast.Place cover, and cook for 6 hours on High, monitoring to ensure there is at least a
bit of liquid in cooker bottom. Lower the heat to Low, and keep cooking till meat is completely
soft and separates for 2 or up to 4 hours.Turn roast onto bowl and pull it apart with 2 forks, set 2
cups cooking liquid aside, if wished. Serve in burritos or tacos.Nutrition InformationCalories: 260
calories;Total Fat: 19.1Sodium: 315Total Carbohydrate: 3.3Cholesterol: 69Protein: 18.429.
Cheesy Chicken Stir FryServing: 6 | Prep: 10mins | Cook: 30mins | Ready in:Ingredients2
cups uncooked white rice4 cups water1 tablespoon olive oil1 teaspoon garlic salt1 teaspoon
black pepper1 teaspoon dried parsley3 skinless, boneless chicken breast halves, cut into strips2
cups chopped broccoli1 cup sliced carrots1 cup sugar snap peas1 (10.75 ounce) can
condensed cheddar cheese soup, such as Campbell's®1/2 cup shredded Cheddar
cheeseDirectionIn saucepan, boil water and rice on high heat. Lower heat to moderately-low, put
on cover, and let simmer for 20 to 25 minutes till rice is soft and liquid has been soaked in. Rest
rice with cover while you complete the rest of the steps.In a wok or big skillet, heat parsley, black
pepper, garlic salt and olive oil on moderate heat.In olive oil, cook and mix the strips of chicken
for 5 to 7 minutes till juices run clear and not pink anymore in the middle.Mix in snap peas,
carrots and broccoli; place skillet cover, and cook for 5 to 8 minutes, till carrots are soft.Into the
vegetables and chicken, mix condensed Cheddar cheese soup; combine thoroughly and
simmer. Cook and mix till vegetables and chicken are covered in sauce.To serve, on platter, pile
cooked rice, and put vegetables and chicken in sauce on top. Scatter shredded Cheddar cheese



on top and serve.Nutrition InformationCalories: 425 calories;Cholesterol: 44Protein: 21.2Total
Fat: 9.4Sodium: 786Total Carbohydrate: 61.230. Chez Sue's SwaiServing: 3 | Prep:
10mins | Cook: 45mins | Ready in:Ingredients1/2 cup bread crumbs3 (4 ounce) fillets swai
fish1/2 cup creamy salad dressing (such as Miracle Whip®)3/4 cup shredded Asiago
cheesesalt and ground black pepper to tasteDirectionPreheat the oven to 175 ° C or 350 ° F.In
one shallow dish, place the bread crumbs. Force swai fish in bread crumbs, skin-side facing
down. On the uncoated side of every fillet, scatter creamy salad dressing. In baking dish, place
fillets and put Asiago cheese on top; add pepper and salt to season.In the prepped oven, bake
till fish flakes effortlessly using fork, for minutes 45 to an hour.Nutrition InformationCalories: 422
calories;Total Fat: 26.4Sodium: 916Total Carbohydrate: 18.3Cholesterol: 94Protein: 25.831.
Chicken Lasagna IVServing: 8 | Prep: 30mins | Cook: 1hours | Ready in:Ingredients9
uncooked lasagna noodles1 (10.5 ounce) can condensed cream of chicken soup1 (10.75
ounce) can condensed cream of mushroom soup1 cup chopped onion1/2 cup grated Parmesan
cheese1/2 cup sour cream1/4 cup mayonnaise1/2 teaspoon garlic salt4 cups chopped cooked
chicken breast4 cups shredded Cheddar cheeseDirectionPreheat the oven to 175 degrees C
(350 degrees F).Boil the big pot of slightly salted water. Put in the noodles and cook till al dente
for 8-10 minutes; drain off.In the medium-sized bowl, mix the garlic salt, mayonnaise, sour
cream, Parmesan cheese, onion, mushroom soup and chicken soup.In the 9x13-in. baking dish,
layer a third of noodles, soup mixture, chicken and cheese; keep layering 3 more times, ending
with the cheese.Bake in the preheated oven for 60 minutes.Nutrition InformationCalories: 618
calories;Total Carbohydrate: 28.4Cholesterol: 128Protein: 41.2Total Fat: 37.6Sodium: 116632.
Chicken Pot Pie VIIServing: 8 | Prep: 30mins | Cook: 25mins | Ready in:Ingredients2
cups all-purpose flour3/4 cup shortening1/4 cup cold water1 tablespoon onion salt1 tablespoon
shortening1 pound skinless, boneless chicken breast halves - cubed1 cup chopped onion1 (15
ounce) can green beans1 teaspoon onion salt1 tablespoon white sugar1/4 teaspoon garlic
powder1/4 teaspoon black pepper1/4 teaspoon dried oregano1 (10.75 ounce) can condensed
cream of chicken soupDirectionStart preheating the oven to 400°F (200°C).Mix onion salt and
flour together in a big bowl. Cut in shortening until the mixture looks like coarse crumbs. Pour in
water and whisk until forming a ball. Split the dough into 2 portions and form into balls. Roll out 1
ball until fitting a 9 or 10-in. pie plate. In the pie plate, put the bottom crust and roll the top crust
out.Heat 1 tablespoon of shortening in a big cast-iron skillet. Add onion and chicken and cook
until the mixture is barely brown. Mix in beans and use oregano, pepper, garlic powder, sugar,
and onion salt to season. Mix in the condensed soup. Heat the mixture until it starts to simmer,
whisking continually. Add to the pie crust and put on the top crust to cover. Fold the top crust
below the edge of the bottom crust, seal and slice slits in the top crust.Bake for 25 minutes in the
preheated oven or until turning golden brown.Nutrition InformationCalories: 419 calories;Total
Fat: 24.1Sodium: 1343Total Carbohydrate: 32.2Cholesterol: 36Protein: 1833. Chicken
QuesadillasServing: 20 | Prep: 30mins | Cook: 25mins | Ready in:Ingredients1 pound skinless,
boneless chicken breast, diced1 (1.27 ounce) packet fajita seasoning1 tablespoon vegetable



oil2 green bell peppers, chopped2 red bell peppers, chopped1 onion, chopped10 (10 inch) flour
tortillas1 (8 ounce) package shredded Cheddar cheese1 tablespoon bacon bits1 (8 ounce)
package shredded Monterey Jack cheeseDirectionSet the broiler to preheating, grease the
baking sheet.Combine chicken with fajita seasoning. Spread into the baking sheet. Let it cook
inside the broiler for 5 minutes until the chicken pieces are no longer pink in the center.Set the
oven to 350°F or 175°C for preheating.Put oil in a large saucepan and heat it over medium heat.
Mix in chicken, red bell peppers, green bell peppers, and onion. Let them cook for 10 minutes,
stirring constantly until the vegetables are tender.Spread the chicken and vegetable mixture into
the half of each tortilla. Sprinkle with Monterey Jack, Cheddar cheese, and bacon bits. Fold the
tortillas in half and arrange them into the baking sheet.Bake the quesadillas inside the preheated
oven for 10 minutes until the cheeses melt.Nutrition InformationCalories: 244 calories;Total Fat:
11.3Sodium: 504Total Carbohydrate: 21.8Cholesterol: 35Protein: 13.734. Chicken
Spaghetti IIIServing: 6 | Prep: 15mins | Cook: 30mins | Ready in:Ingredients1 (16 ounce)
package spaghetti1 (10.75 ounce) can condensed cream of mushroom soup3/4 pound
processed cheese1 (10 ounce) can diced tomatoes with green chile peppers1 cup chopped
green onion4 skinless, boneless chicken breast halves - boiled, cut into bite size
piecesDirectionBoil a big pot with slightly salted water. Put in the pasta and cook till al dente, for
8 to 10 minutes; let drain.In a big saucepan, heat the soup on low heat. Put in cheese and let
melt, mixing. Once cheese nearly melts, mix in the tomatoes along with green onion and green
chile peppers. Simmer for 2 to 3 minutes on low heat, mixing.Put in spaghetti and combine
thoroughly, then mix in chicken. Heat completely, serve.Nutrition InformationCalories: 655
calories;Protein: 41.7Total Fat: 23.9Sodium: 1286Total Carbohydrate: 66.5Cholesterol: 10035.
Chicken SpectacularServing: 10 | Prep: 15mins | Cook: 1hours20mins | Ready
in:Ingredients3 cups water1 cup uncooked wild rice3 cups cooked, cubed chicken breast meat1
(10.75 ounce) can condensed cream of celery soup1 (4 ounce) jar diced pimento peppers,
drained1 onion, chopped2 (14.5 ounce) cans French-style green beans, drained1 cup
mayonnaise1 cup water chestnuts, drained and choppedsalt and pepper to tasteDirectionIn a
saucepan, mix wild rice and water; boil. Lower heat. Simmer, covered, till tender for 50
minutes.Preheat an oven to 175°C/350°F.Mix pepper, salt, water chestnuts, mayonnaise, green
beans, onion, pimentos, cream of celery soup, chicken and cooked rice in a big bowl. Put into a
3-qt. casserole dish.In preheated oven, bake till heated through for 25-30 minutes.Nutrition
InformationCalories: 317 calories;Sodium: 776Total Carbohydrate: 17.4Cholesterol: 47Protein:
16.3Total Fat: 20.536. Chicken Tater Tot® CasseroleServing: 8 | Prep: 20mins | Cook:
1hours | Ready in:Ingredients1 tablespoon vegetable oil1 pound chicken breast, cut into 1/2-
inch cubes1/2 onion, chopped2 potatoes, peeled and cut into 1/2-inch cubes4 cups frozen
mixed vegetables, thawed1 (12 ounce) jar chicken gravy1 pinch onion powder, or to taste1 pinch
garlic powder, or to taste1 pinch dried thyme, or to taste1 pinch salt and ground black pepper to
taste1 (16 ounce) package frozen bite-size potato nuggets (such as Tater
Tots®)DirectionPreheat the oven to 190 ° C or 375 ° F.In a big skillet, heat the oil on moderate



heat. Put in onion and chicken; cook and mix for 5 minutes, till onion softens and juices from
chicken run clear.In pot, put the cubed potatoes and submerge in water; boil. Let cook for 5
minutes; allow to drain.In a big bowl, mix gravy, thawed vegetables, potatoes and chicken
mixture. Put in black pepper, salt, thyme, garlic powder and onion powder; mix till well-
blended.Into a glass, 9-inches baking dish, put the mixture and place potato nuggets in one
layer over.In the prepped oven, let casserole bake for 45 minutes till bubbly on edges.Nutrition
InformationCalories: 282 calories;Protein: 16.7Total Fat: 11.1Sodium: 542Total Carbohydrate:
32.8Cholesterol: 3337. Chicken Tetrazzini For A CrowdServing: 20 | Prep: | Cook: |
Ready in:Ingredients1 pound spaghetti, broken into pieces3 (10.75 ounce) cans condensed
cream of mushroom soup12 ounces shredded Cheddar cheese6 cups shredded boiled chicken
breast meat1 pound sauteed mushrooms1 (4 ounce) jar sliced pimento peppers, drained2 cups
reserved chicken brothDirectionPreheat the oven to 175 ° C or 350 ° F. Boil a big pot of salted
water. Break uncooked spaghetti into thirds and put to pot, let cook till al dente, for 8 to 10
minutes. Allow to drain and reserve.Heat soup in a big saucepan on low heat. Put in shredded
cheese, set some aside for the topping, and mix together. Then put in cooked spaghetti, pimento
peppers, mushrooms and cooked shredded chicken, and mix everything. Put in sufficient of
reserved broth to turn it 'sloppy' and stir all together.Put the mixture into one baking dish, 9x13
inch in size. Scatter the reserved shredded cheese over and in prepped oven, bake till bubbly,
for 25 to 35 minutes.Nutrition InformationCalories: 279 calories;Total Fat: 12Sodium: 506Total
Carbohydrate: 21.4Cholesterol: 49Protein: 20.738. Chicken Or Turkey Tetrazzini
DeluxeServing: 12 | Prep: 25mins | Cook: 35mins | Ready in:Ingredients1 (16 ounce) package
linguine pasta1/2 cup butter3 cups sliced fresh mushrooms1 cup minced onion1 cup minced
green bell pepper2 (10.75 ounce) cans condensed cream of mushroom soup2 cups chicken
broth2 cups shredded sharp Cheddar cheese1 (10 ounce) package frozen green peas1/2 cup
cooking sherry1 teaspoon Worcestershire sauce1 teaspoon salt1/4 teaspoon ground black
pepper4 cups chopped cooked chicken breast1 cup grated Parmesan cheesepaprika to
tasteDirectionBoil a big pot of lightly salted water. Add pasta; cook till al dente or for 8-10
minutes. Drain; put aside.Preheat an oven to 190°C (375°F).Meanwhile, melt butter in a big
saucepan on medium heat. Add bell pepper, onion and mushrooms; sauté till tender. Mix in
chicken broth and cream of mushroom soup; cook till heated through, mixing. Mix in chicken,
pepper, salt, Worcestershire sauce, sherry, peas, cheddar cheese and pasta. Stir well. Put
mixture in an 11x14-in. lightly greased baking dish; sprinkle paprika and Parmesan cheese.In the
preheated oven, bake till heated through or for 25-35 minutes.Nutrition InformationCalories: 493
calories;Total Fat: 24.7Sodium: 944Total Carbohydrate: 39Cholesterol: 85Protein: 28.839.
Clark's QuicheServing: 16 | Prep: 15mins | Cook: 1hours | Ready in:Ingredients1/2 pound
thick sliced bacon1 (10 ounce) package frozen chopped spinach, thawed1 (8 ounce) container
sour creamsalt and pepper to taste2 (9 inch) unbaked pie crusts2 tablespoons olive oil1 onion,
finely diced1/2 pound fresh mushrooms, finely diced2 cups finely diced smoked ham8 ounces
Monterey Jack cheese, shredded8 ounces Cheddar cheese, shredded4 ounces Parmesan



cheese, grated8 eggs1 1/2 cups half-and-half cream1 tablespoon dried parsleysalt and pepper
to tasteDirectionPreheat an oven to 190°C/375°F. Cook bacon in deep, big skillet on medium
high heat till evenly brown. Drain and crumble; put aside. Follow package instructions to cook
spinach. Cool; squeeze dry.In skillet, heat olive oil on medium heat and sauté onions till
translucent and soft. Mix mushrooms in; cook till soft or for 2 minutes. Mix cooked bacon and
ham in; take off heat.Mix pepper, salt, sour cream and spinach in big bowl. Divide; spread in pie
crusts. Layer using bacon mixture. Mix parmesan, cheddar and Monterey Jack; sprinkle on pies.
Whisk parsley, half-and-half and eggs; season with pepper and salt. Put on pies.Put pies onto
baking sheet; bake in preheated oven in middle shelf for 40 minutes till top is golden brown and
puffed. Take out of oven; let stand for 5-10 minutes.Nutrition InformationCalories: 444
calories;Sodium: 1078Total Carbohydrate: 14.6Cholesterol: 156Protein: 21.5Total Fat: 33.640.
Colomb Family TourtiereServing: 8 | Prep: 2hours10mins | Cook: 30mins | Ready
in:Ingredients4 pounds leanest ground pork1 large onion, minced1/4 cup crumbled dried sage1
tablespoon salt1 cup water1 (15 ounce) package double crust ready-to-use pie
crustDirectionPreheat the oven to 165 ° C or 325 ° F. Line 1 of prepped crust on a 9-inches pie
plate, setting another crust aside. Chill both till using.In a big pan, put water, salt, sage, onion
and ground pork. Cook for 2 hours over low heat, mixing from time to time to avoid burning.Drain
off any cooking liquid left in pan. Into prepped pie crust, scoop mixture pork. Put with another pie
crust on top, clip as required, and flute edges to enclose. Prick crust in several areas using
fork.In prepped oven, bake for 30 to 40 minutes, till crust turn golden brown. Serve while
hot.Nutrition InformationCalories: 722 calories;Sodium: 1241Total Carbohydrate:
24.6Cholesterol: 147Protein: 43.5Total Fat: 48.841. Corned Beef RollsServing: 8 |
Prep: 15mins | Cook: 15mins | Ready in:Ingredients1 (12 ounce) can corned beef1/3 cup
ketchup2 tablespoons prepared yellow mustard2 tablespoons Worcestershire sauce1 onion,
chopped1 (8 ounce) package shredded white Cheddar cheese8 hot dog bunsDirectionSet oven
to 350° F (175° C) to preheat.In a saucepan, mash in the corned beef, and stir in white Cheddar
cheese, onion, Worcestershire sauce, mustard and ketchup on medium heat. Heat to boiling,
then lower heat to medium-low, and simmer for about 10 minutes until the onion is translucent
and soft and the cheese melts. Use about 1/2 cup of the mixture to fill each hot dog bun, and
wrap each filled bun using aluminum foil. Put the wrapped buns onto a baking sheet.In the
prepared oven, bake for about 15 minutes until buns are lightly toasted. If preferred, make a
large batch of filled and wrapped buns, keep them in the freezer. Bake frozen for 35 minutes
before serving.Nutrition InformationCalories: 365 calories;Sodium: 1000Total Carbohydrate:
27.8Cholesterol: 65Protein: 23.1Total Fat: 17.642. Cottage Cheese Meatball
MarinaraServing: 6 | Prep: 25mins | Cook: 45mins | Ready in:Ingredients1 cup Nordica 2%
Cottage Cheese1/2 cup plain dry breadcrumbs1/4 cup grated Ivanhoe Parmesan Cheese, or as
needed3 cloves garlic, minced and divided2 eggs, lightly beaten1/2 teaspoon salt1/2 teaspoon
pepper1 pound extra lean ground beef1 mild Italian pork sausage, casing removed3 cups
passata or pureed, strained tomatoes1/2 cup grated onionPinch hot pepper flakes1/2 cup



chopped fresh basil leavesDirectionPreheat an oven to 220 °C or 425 °F. Mix cottage cheese
with eggs, 1 clove garlic, Parmesan cheese and breadcrumbs and 1/2 each of pepper and salt
till thoroughly incorporated. Crumble in sausage meat and ground beef; gently stir till thoroughly
incorporated.Form mixture into 2 dozen equal-sized meatballs; in a 9x13-inch or 3-liter baking
dish, place in one layer. Bake till slightly browned and firm or for 15 minutes.In the meantime, mix
passata with pepper, salt, the leftover garlic, the hot pepper flakes and grated onion. On top of
meatballs, put tomato mixture evenly and cook for half an hour or till meatballs are cooked
through and sauce is slightly thick; gently mix in basil. To taste, serve with extra Parmesan
cheese. Put meatballs on top of hot cooked rice or pasta to serve.Nutrition InformationCalories:
310 calories;Total Fat: 14.7Sodium: 1206Total Carbohydrate: 17.8Cholesterol: 122Protein: 2743.
Cream Cheese PattiesServing: 4 | Prep: 20mins | Cook: 20mins | Ready
in:Ingredients1 (3 ounce) package Neufchatel cheese, softened1 cup crushed buttery round
crackers1 cup chopped walnuts3 eggs1 small onion, chopped1/4 teaspoon dried sage1/4
teaspoon salt1 tablespoon vegetable oil1 (10.75 ounce) can condensed cream of mushroom
soup1/4 cup milk1/4 cup sour creamDirectionSet the oven at 175°C (350°F) to preheat.Combine
salt, sage, finely chopped onion, eggs, walnuts, crushed crackers, and cream cheese in a
medium bowl. Mix well.In a medium skillet, heat oil over medium-high heat. Drop the cheese
mixture into the hot pan by rounded tablespoonfuls. Use a spatula to flatten and let brown. Flip
and brown the other side.Arrange the cooked patties in an 8x12 inch baking dish. Mix sour
cream, milk, and soup, then combine thoroughly. Pour over the patties. Bake until bubbly at
175°C (350°F), for 20 minutes.Nutrition InformationCalories: 518 calories;Sodium: 927Total
Carbohydrate: 21.9Cholesterol: 163Protein: 14.6Total Fat: 43.244. Creamed Chip
Beef CasseroleServing: 10 | Prep: 15mins | Cook: 45mins | Ready in:Ingredients6 slices
baconCreamed Beef:1/4 cup butter1 quart whole milk1/2 pound dried beef, shredded1/2 cup all-
purpose flour1/2 pound diced fresh mushroomsScrambled Eggs:1/2 cup butter16 eggs1 cup
evaporated milkDirectionStart preheating oven to 275°F (135°C). Butter the casserole dish
(about 9x13 inches).Put the bacon in large skillet; cook on medium-high heat, turning
occasionally, for about 10 mins or until evenly browned. Drain on paper towels, then crumble it.In
a skillet, melt 1/4 cup of butter on medium-low heat; add flour, beef and milk. Cook and stir the
mixture for about 3 mins or until smooth. Put mushrooms into the creamed beef and cook for
about 5-7 mins or until it becomes thick and bubbling.In a large skillet, melt 1/2 cup of butter on
medium heat. Mix evaporated milk and eggs together in the melted butter; cook for about 5 mins
until the eggs are almost set.Spread 2/3 of creamed beef into a prepared casserole dish; add
scrambled eggs on top. Transfer the remaining creamed beef into the eggs, top with bacon.Bake
for 20 – 30 mins in the preheated oven until the eggs are set.Nutrition InformationCalories: 421
calories;Total Carbohydrate: 13.8Cholesterol: 375Protein: 25.5Total Fat: 29.7Sodium: 103745.
Creamy Cheddar Beef EnchiladasServing: 10 | Prep: 25mins | Cook: 35mins | Ready
in:Ingredients1 cup white rice1 1/2 cups water1 pound ground beef1 onion, chopped2 cloves
garlic, minced1 (1.25 ounce) package taco seasoning1 cup water1 (16 ounce) can refried



beans1 cup cottage cheese1 cup shredded Cheddar cheese10 (8 inch) flour tortillas1 (7.75
ounce) can red enchilada sauce1 cup sour cream1 cup shredded Cheddar cheeseDirectionBoil
1 1/2 cup of water and rice in a saucepan on high heat; lower heat to medium low then cover.
Simmer for 15-20 minutes till liquid is absorbed and rice is nearly tender.Preheat an oven to
175°C/350°F then grease 2 9x13-inch baking dishes.Cook beef in a big skillet, breaking up
while cooking, on medium heat for 10 minutes till browned and crumbly. Drain extra grease; mix
garlic and onion in till combined thoroughly. Mix 1 cup of water and taco seasoning into mixture;
boil. Lower heat to low; simmer to thicken for 5 minutes. Mix rice in gently; cook, mixing often, till
liquid is absorbed. Mix 1 cup of Cheddar cheese, cottage cheese and refried beans into filling;
mix till combined fully.In a line, spread 1/2 cup of filling down middle of every tortilla; roll tortillas.
Put 5 tortillas in bottom of each prepared baking dish, seam sides down.Mix sour cream and
enchilada sauce in a bowl; put 1/2 of the sauce down the middle of each enchiladas pan.
Sprinkle 1 cup of cheddar cheese on tops.In the preheated oven, bake for 20-25 minutes till
filling is hot and cheese topping is melted.Nutrition InformationCalories: 550 calories;Total
Carbohydrate: 57.9Cholesterol: 68Protein: 25.6Total Fat: 23.3Sodium: 95746.
Crunchy Eggplant ParmesanServing: 8 | Prep: 1hours | Cook: 55mins | Ready
in:Ingredientscooking spray2 eggplants, peeled and sliced crosswise 1/4-inch thick2 teaspoons
salt, or as needed4 eggs, beaten1 1/2 cups panko bread crumbs2 tablespoons dried Italian herb
seasoning2 tablespoons olive oil1 onion, diced2 cloves garlic, minced4 cups prepared pasta
sauce2 cups shredded Italian cheese blend1/3 cup grated Parmesan cheeseDirectionSet the
oven to 400°F or 200°C for preheating. Coat the 2 baking sheets and 11x13-inches baking dish
with cooking spray.Set the slices of eggplant on the racks that are placed over the sink or paper
towels. Sprinkle salt on both sides of the eggplant slices lightly. Allow the eggplant to drain for
half an hour. Rinse the eggplant slices and use paper towels to pat them until dry. Arrange the
eggplant slices onto the prepared baking sheets.Let them bake inside the preheated oven for 15
minutes until the eggplant has softened.In a shallow bowl, place the beaten eggs. In a separate
shallow bowl, mix the Italian seasoning and panko bread crumbs. Dip the eggplant into the
beaten egg first and then press it into the panko crumbs until coated. Arrange the breaded
eggplant onto the baking sheets. Coat the eggplant with cooking spray.Position the oven rack 6-
inches away from the heat source. Set the oven’s broiler to preheating.Broil slices of eggplant for
2-3 minutes until the tops are golden brown. Remove the slices and flip them over. Coat the
other sides with cooking spray. Broil for 2-3 more minutes until golden brown. Remove the
eggplant from the broiler and adjust the temperature of the oven to 350°F or 175°C.Put olive oil
in a skillet and heat it over medium heat. Cook the garlic and onion for 5 minutes while stirring
them until the onion is translucent. Mix in the prepared pasta sauce. Remove from the heat.Pour
1/3 of the pasta sauce onto the bottom of the prepared baking dish. Place half of the slices of
eggplant, half of the Parmesan cheese, and half of the Italian cheese blend on top. Pour another
layer of 1/3 of the sauce over the top. Place the remaining eggplant, Italian cheese blend, pasta
sauce, and Parmesan cheese over the layers.Bake the casserole inside the preheated oven for



30 minutes until the cheese is bubbly and melted. Before serving, allow the casserole to stand
for 10 minutes.Nutrition InformationCalories: 350 calories;Total Carbohydrate: 35Cholesterol:
121Protein: 15.8Total Fat: 18.8Sodium: 152447. Curried Chicken And Brown Rice
CasseroleServing: 4 | Prep: 15mins | Cook: 1hours | Ready in:Ingredients1 cup water1 (8 ounce)
can stewed tomatoes3/4 cup quick-cooking brown rice1/2 cup raisins1 tablespoon lemon juice3
teaspoons curry powder1 cube chicken bouillon1/2 teaspoon ground cinnamon1/4 teaspoon
salt2 cloves garlic, minced1 bay leaf (optional)3/4 pound skinless, boneless chicken breast
halves - cut into 1 inch piecesDirectionPreheat oven to 175°C or 350°F.Stir together bay leaf,
garlic, salt, ground cinnamon, bouillon, curry powder, lemon juice, raisins, brown rice, stewed
tomatoes, and water in a skillet and bring to a boil. Stir in the chicken. Transfer to a casserole
dish.Cover, bake, stirring sometimes, until the chicken juices are clear and the rice is tender,
around 45 minutes.Nutrition InformationCalories: 241 calories;Protein: 22.7Total Fat: 2Sodium:
620Total Carbohydrate: 34.5Cholesterol: 5048. Curry Stand Chicken Tikka Masala
SauceServing: 6 | Prep: 15mins | Cook: 1hours5mins | Ready in:Ingredients2 tablespoons ghee
(clarified butter)1 onion, finely chopped4 cloves garlic, minced1 tablespoon ground cumin1
teaspoon salt1 teaspoon ground ginger1 teaspoon cayenne pepper1/2 teaspoon ground
cinnamon1/4 teaspoon ground turmeric1 (14 ounce) can tomato sauce1 cup heavy whipping
cream2 teaspoons paprika1 tablespoon white sugar1 tablespoon vegetable oil4 skinless,
boneless chicken breast halves, cut into bite-size pieces1/2 teaspoon curry powder1/2 teaspoon
salt, or to taste (optional)1 teaspoon white sugar, or to taste (optional)DirectionHeat the ghee on
medium heat in the big skillet and cook and stir the onion roughly 5 minutes or till becoming
translucent. Mix in the garlic; cook and stir roughly 60 seconds or just till becoming fragrant. Mix
the turmeric, cinnamon, cayenne pepper, ginger, 1 tsp. of the salt, and cumin to onion mixture;
fry roughly 2 minutes or till becoming fragrant.Mix the tomato sauce to onion-spice mixture, boil,
and lower the heat to low. Let the sauce simmer for 10 minutes, and then whisk in 1 tbsp. of the
sugar, paprika and cream. Return the sauce to simmer and cook, mixing frequently, 10-15
minutes or till the sauce thickens.Heat the vegetable oil on medium heat in another skillet. Mix
the chicken to hot oil, drizzle with the curry powder, and sear the chicken roughly 3 minutes or till
becoming brown a bit yet still pink inside; mix frequently. Move any pan juices and chicken to
sauce. Let the chicken simmer in the sauce roughly half an hour or till not pink anymore; adjust
the sugar and salt to taste.Nutrition InformationCalories: 328 calories;Total Fat: 23.4Sodium:
980Total Carbohydrate: 13.2Cholesterol: 106Protein: 17.949. Di's Stuffed Green
PeppersServing: 6 | Prep: 15mins | Cook: 55mins | Ready in:Ingredients6 green bell peppers,
tops and seeds removed (reserve tops)salt to taste1 pound ground beef1/2 cup chopped onion1
clove garlic, minced1 (16 ounce) can tomatoes, chopped and liquid reserved1/2 cup long-grain
white rice1/2 cup water1 teaspoon Worcestershire sauce1 teaspoon salt1 dash hot pepper
sauce (such as Tabasco®) (optional)1 pinch ground black pepper1 cup shredded mozzarella
cheese, divided1 (8 ounce) can tomato sauce, dividedDirectionCut tops from reserved green
bell pepper and get quarter-cup.Boil a pot of water; let whole green bell peppers cook for 5



minutes, till partially soft. Let drain and season bell peppers inner with a bit of salt.On
moderately-high heat, heat a big skillet. In hot skillet, cook and mix reserved quarter cup of
chopped green bell pepper, garlic, onion and beef for 5 to 7 minutes till ground beef turn crumbly
and browned; let drain and throw the grease.Preheat the oven to 175 ° C or 350 ° F.Into the
mixture of ground beef, mix black pepper, hot sauce, 1 teaspoon salt, Worcestershire sauce, 1/2
cup water, rice and canned tomatoes including liquid; boil. Lower heat, put on a lid to cover
skillet, and simmer for 15 to 18 minutes till rice is soft.Into the mixture of ground beef-rice, mix
3/4 of the tomato sauce and 3/4 of the mozzarella cheese. With mixture of ground beef-rice, fill
bell peppers; put tomato sauce and the rest of the mozzarella cheese on top. In baking dish,
place filled peppers. Put aluminum foil to cover dish.In the prepped oven, bake for 30 to 35
minutes till cooked completely and cheese melts.Nutrition InformationCalories: 317
calories;Total Fat: 15.3Sodium: 870Total Carbohydrate: 25.1Cholesterol: 58Protein: 20.450.
DonairServing: 6 | Prep: 20mins | Cook: 3hours50mins | Ready in:Ingredients1 1/2 pounds
ground beef1/3 cup bread crumbs1 teaspoon cayenne pepper (optional)1 1/2 teaspoons
paprika1 teaspoon onion powder1 teaspoon garlic powder1 teaspoon ground black pepper1/2
teaspoon salt2/3 cup nonfat evaporated milk2/3 cup sugar1/3 cup vinegar6 pita bread rounds3
tomatoes, chopped1 large onion, choppedDirectionPreheat an oven to 150°C/300°F.Mix salt,
ground black pepper, garlic powder, onion powder, paprika, cayenne pepper, breadcrumbs and
ground beef in a medium bowl; press into casserole dish/8x8-in. square baking dish.In the
preheated oven, bake till cooked through for 2 hours. Put aside to cool for 1/2 hour; if fully
chilled, meat slices better.Sauce: Shake vinegar, sugar and evaporated milk well to blend in a jar
with lid; put aside to thicken.Heat big skillet on medium high heat. Slice off thin meat loaf slices;
briefly fry slices in hot skillet till each side is brown. Remove from skillet; keep warm. Flick little
water on hot skillet; brown pita breads to soften a little on every side.Loaf up 1 pita’s side with
onion, tomatoes and meat slices. Put sauce on filling. Fold pitas in half and then towards
middle.Nutrition InformationCalories: 517 calories;Total Fat: 14.6Sodium: 659Total
Carbohydrate: 67.4Cholesterol: 70Protein: 28.151. EZ MeatloafServing: 8 | Prep:
15mins | Cook: 45mins | Ready in:Ingredients2 pounds lean ground beef1 (6 ounce) package
dry bread stuffing mix2 eggs1 cup water1 onion, chopped1 (28 ounce) jar pasta
sauceDirectionHeat the oven to 175°C or 350°F.Combine the onion, water, eggs, dry bread
stuffing mix and ground beef in a big bowl and mix together thoroughly. Form the mixture into 1
big loaf or 2 small loaves. Place them in a 9x13-inch baking dish. Cover the loaf using pasta
sauce.Bake it in the oven without cover on for 45-60 minutes.Nutrition InformationCalories: 490
calories;Total Fat: 28.1Sodium: 836Total Carbohydrate: 31Cholesterol: 134Protein: 25.952.
Easy Cabbage PocketsServing: 24 | Prep: 20mins | Cook: 40mins | Ready
in:Ingredientscooking spray1 pound ground beef1 large onion, chopped1 head cabbage,
shreddedsalt and ground black pepper to taste1 (2 pound) package frozen dinner rolls,
thawedDirectionStart preheating the oven to 350°F (175°C). Spray cooking spray over muffin
cups.Place a big frying pan on medium-high heat. In the hot frying pan, stir and cook beef for 5-7



minutes until crumbly and turning brown. Strain and dispose the fat. Mix onion into the ground
beef and sauté for 5 minutes until turning translucent. Add cabbage and lower the heat to low,
stir and cook for 5 minutes more until the cabbage wilts slightly. Add the mixture to a colander to
drain extra liquid and cool briefly.Spray cooking spray over a work surface. Using a rolling pin,
flatten rolls into a disc shape, put onto each disc with 1-2 tablespoons of the cabbage and beef
filling. Fold around the filling with the discs in half, seal by pressing the edges together. Carefully
put in muffin cups, spray cooking spray over the tops, and use a toothpick to poke to release
steam.In the preheated oven, cook the cabbage pockets for 24-45 minutes until the dough turns
brown.Nutrition InformationCalories: 170 calories;Cholesterol: 13Protein: 7.9Total Fat:
5.4Sodium: 227Total Carbohydrate: 22.953. Easy Cheeseburger CasseroleServing:
12 | Prep: 20mins | Cook: 30mins | Ready in:Ingredientscooking sprayCrust:5 cups self-rising
flour3/4 cup sour cream1 egg, beaten1 cup water, or as neededTopping:2 pounds ground beef1
onion, finely chopped6 cups shredded Cheddar cheeseDirectionSet the oven to 175°C (350°F).
Spray cooking spray onto 3 round baking dishes.Combine the egg, sour cream, and the flour
with just a sufficient amount of water to bring the mixture into a spreadable consistency.Heat a
big skillet on medium-high heat. Cook while stirring the onion and beef in the hot skillet for 5-7
minutes until the beef is completely browned. Strain and remove the grease. Put aside the beef
mixture to cool.Split the dough mixture into 3 portions. Stretch each portion over the bottom of
each prepared baking dish to cover. Spread approximately 1/3 the ground beef mixture onto
each dough. Sprinkle approximately 2 cups of shredded Cheddar cheese on top of each. Use
aluminum foil to cover each dish.Bake for 25-30 minutes in the preheated oven until the cheese
bubbles and a bit browned.Nutrition InformationCalories: 593 calories;Total Carbohydrate:
41.8Cholesterol: 128Protein: 33.1Total Fat: 31.8Sodium: 107154. Easy Chicken
BreastServing: 4 | Prep: 15mins | Cook: 1hours | Ready in:Ingredients4 skinless, boneless
chicken breast halves2 (10.75 ounce) cans condensed cream of celery soup1 cup sour
cream1/3 cup white wineDirectionSet the oven to 350°F (175°C) and start preheating.Put the
chicken breasts in a lightly greased 9x13 inch baking dish. Mix white wine, sour cream and the
soups in a medium bowl. Combine well; pour over the chicken. Use foil to cover.Bake for 1 hour
in the preheated oven.Nutrition InformationCalories: 380 calories;Protein: 31.1Total Fat:
20.3Sodium: 1264Total Carbohydrate: 13.7Cholesterol: 11155. Easy Chicken
CasseroleServing: 4 | Prep: | Cook: | Ready in:Ingredients4 skinless, boneless chicken breast
halves1 (10.75 ounce) can condensed cream of chicken soup1 cup sour cream32 buttery round
crackers1/4 cup chopped onion (optional)1/4 cup chopped mushrooms (optional)DirectionSet
oven to 175° C (350° F) and start preheating.Boil chicken for 20-30 minutes until cooked through
(the meat is not pink inside anymore). Cut into bite-size chunks and put in a 9x13-inch baking
dish.Combine sour cream, soup, and if wished, mushrooms and onions. Spread the mixture over
chicken, place crumbled crackers over top. Put on cover and bake at 350 degrees F (175
degrees C) for 30 minutes (or keep in the fridge and bake at another time).Nutrition
InformationCalories: 466 calories;Cholesterol: 120Protein: 33.1Total Fat: 23.9Sodium: 797Total



Carbohydrate: 2956. Easy Homemade Beef And Ricotta RavioliServing: 3 | Prep:
30mins | Cook: 10mins | Ready in:Ingredients1/2 pound ground beef1/4 onion, chopped3 cloves
garlic, mincedsalt and ground black pepper to taste1 (15 ounce) container ricotta cheese1/4 cup
freshly grated Parmesan cheese3 tablespoons finely chopped fresh parsley1 egg30 wonton
wrappers1 egg yolk, beatenDirectionInto a skillet, put the garlic, onion and ground beef over
medium heat, and scatter salt and black pepper over. Cook the beef, breaking it up into
crumbles as it cooks till browned for about 10 minutes. Drain excess fat off.In a bowl, combine
the ground beef mixture, egg, parsley, Parmesan cheese, and ricotta cheese till well
incorporated. With parchment paper, line a baking sheet dusted lightly with flour.For ravioli, on a
lightly floured work surface, lay 15 wonton wrappers out. Spoon about a tablespoon of filling into
the middle of every wonton wrapper. Dunk an index finger into the beaten egg yolk, and trace
light coating of yolk around the edges of the wonton wrapper. Put an unfilled wrapper on top of
the filling, and pinch the two wrappers lightly together. Pick the ravioli up softly with your hand,
and tightly press the edges together, pressing out all the air. Secure and crease the edges with a
fork. Onto the parchment paper, put the filled ravioli. Use right away or freeze.Nutrition
InformationCalories: 641 calories;Total Fat: 26.3Sodium: 821Total Carbohydrate:
56.3Cholesterol: 232Protein: 42.557. Easy Lentil LoafServing: 12 | Prep: 20mins |
Cook: 1hours35mins | Ready in:Ingredients5 cups water1 (16 ounce) package lentils2
tablespoons olive oil1/2 onion, diced1 cup minced fresh spinach1 cup minced carrot1
tablespoon minced garlic12 slices bread, torn into small pieces2 cups vegetable broth4 eggs1/4
cup ketchup1 packet dry vegetable soup mix2 teaspoons dried parsley1 teaspoon dried basil1
teaspoon ground black pepper1/4 cup ketchup, or to tasteDirectionIn saucepan, boil lentils and
water. Lower heat to moderately-low, put on cover, and let simmer for 40 minutes till lentils are
soft. Allow to drain.Preheat the oven to 200 ° C or 400 ° F. Oil 2 loaf pans, 5x9-inch in size.In
skillet, heat the olive oil on moderate heat; in hot oil, cook and mix garlic, carrot, spinach and
onion for 5 to 10 minutes till onion is soft.In bowl, combine black pepper, basil, parsley, soup
mix, 1/4 cup ketchup, eggs, vegetable broth, bread, onion mixture and lentils. Into prepped loaf
pans, distribute mixture. Sprinkle 2 tablespoons of ketchup on top of every loaf.In the prepped
oven, bake for 50 minutes till cooked completely. Rest loaves for 10 minutes prior to
serving.Nutrition InformationCalories: 268 calories;Total Fat: 5.3Sodium: 406Total Carbohydrate:
41.1Cholesterol: 62Protein: 14.458. Easy Manicotti FlorentineServing: 5 | Prep:
30mins | Cook: 1hours | Ready in:Ingredients1/2 (10 ounce) package frozen chopped spinach,
thawed and drained1 cup cottage cheese1/2 cup ricotta cheesesalt to tasteground black pepper
to taste2 cups tomato sauce1/4 cup water1 (8 ounce) package manicotti pasta1 cup shredded
mozzarella cheeseDirectionPreheat an oven to 190 °C or 375 °F.Mix together ricotta cheese,
cottage and spinach in a big bowl. Season to taste with pepper and salt. Mix thoroughly.Mix
together the 1/4 cup of water and a cup of spaghetti sauce. Spread evenly into a baking dish,
13x9-inch in size.Stuff each shell with equal amounts of cheese mixture with a teaspoon. Into
baking dish, put the stuffed manicotti. Above the surface of pasta, put leftover cup of spaghetti



sauce. Put on aluminum foil to cover.In prepped oven, bake for 50 minutes. Remove cover and
scatter mozzarella cheese on top. Bake for 10 minutes longer, or till cheese melts and bubbles.
Allow to sit for 10 to 15 minutes prior to serving.Nutrition InformationCalories: 306
calories;Sodium: 860Total Carbohydrate: 40.8Cholesterol: 24Protein: 18.9Total Fat: 8.459.
Easy Money Breakfast BurritosServing: 10 | Prep: 35mins | Cook: 25mins | Ready
in:Ingredients1 pound bulk pork sausage1/2 small onion, chopped2 teaspoons butter12 eggs,
beaten1 (4 ounce) can diced green chilies, drained3/4 cup process cheese food (such as
Velveeta®), divided3/4 cup salsa1 (10 ounce) package burrito-size flour tortillasDirectionUse a
skillet to cook the pork sausage and onion on medium heat for 10 minutes until sausage is
browned. While cooking, break the sausage apart into crumbles. Drain the extra grease.Use a
different skillet to melt the butter on medium heat until foam subsides. Cook while stirring beaten
eggs with chilies for 3 minutes until gently scrambled and not wet. Put the cooked eggs into a big
bowl and mix in the sausage mixture.Put a tortilla on a microwavable plate and cook for 10-20
seconds on High setting which will make the tortilla pliable and warm. Put half a cup of sausage
and egg mixture in a line down the tortilla, a bit off center. Put a tablespoon of shredded cheese
on top and a tablespoon of salsa. Fold two opposite ends of tortilla over the filling. Push down
the two ends to keep them folded. Slowly roll the shorter edge that’s not folded over the burrito
while pushing the filling to the back of the roll to securely enclose filling. Keep 2 ends folded as
you roll. You may wrap the burrito in foil. Repeat the process with the remaining tortillas.Nutrition
InformationCalories: 338 calories;Cholesterol: 259Protein: 18.4Total Fat: 21.4Sodium: 1049Total
Carbohydrate: 17.660. Easy Slow Cooker EnchiladasServing: 6 | Prep: 15mins | Cook:
5hours15mins | Ready in:Ingredients1 pound ground turkey1 cup chopped onion3/4 cup
chopped green bell pepper2 cloves garlic, minced1 (16 ounce) can kidney beans, rinsed and
drained1 (15 ounce) can black beans, rinsed and drained1 (10 ounce) can diced tomatoes with
green chile peppers1/3 cup water1 1/2 teaspoons chili powder1/2 teaspoon ground cumin1/4
teaspoon salt1/4 teaspoon ground black pepper2 cups shredded Cheddar cheese2 cups
shredded Monterey Jack cheese6 (6 inch) corn tortillasDirectionInto big skillet, break up turkey
on moderate heat. Into the turkey, mix garlic, bell pepper and onion. Cook and mix for 5 to 7
minutes till turkey is fully browned. Put in pepper, salt, cumin, chili powder, water, diced
tomatoes, black beans and kidney beans; boil, lower heat to moderately-low, cover skillet, and
let simmer for ten minutes.In bowl, stir together Monterey jack cheese and Cheddar
cheese.Layer approximately 3/4 cup mixture of turkey, a tortilla, and half cup mixture of cheese
in a 5-quart slow cooker base; redo piled till all ingredients are used, finishing with layer of
cheese.Cook on Low until heated through, 5 to 7 hours.Nutrition InformationCalories: 614
calories;Total Fat: 31.1Sodium: 1216Total Carbohydrate: 41.5Cholesterol: 129Protein: 44.361.
Easy Stovetop Chicken Teriyaki In Orange Ginger Garlic SauceServing: 6 | Prep:
15mins | Cook: 25mins | Ready in:Ingredients2 tablespoons canola oil6 skinless, boneless
chicken breast halves3/4 cup teriyaki sauce3/4 cup dry white wine1/2 cup orange marmalade2
teaspoons minced garlic1 teaspoon minced fresh ginger root4 green onions, cut into 1/2-inch



piecesDirectionIn nonstick big skillet, heat the oil on moderately-high heat, and let the chicken
breasts brown on each side, for 6 minutes on each side.In bowl, whip green onions, ginger,
garlic, orange marmalade, white wine and teriyaki sauce together, and add the sauce on
chicken. Put on skillet cover, lower the heat to low, and simmer for 10 to 15 minutes till chicken is
not pink anymore in the center, flipping chicken in sauce as it cooks a few times. Serve while
hot.Nutrition InformationCalories: 300 calories;Sodium: 1457Total Carbohydrate:
25.2Cholesterol: 67Protein: 27Total Fat: 7.562. Easy Vegetable Pot PieServing: 6 |
Prep: 5mins | Cook: 40mins | Ready in:Ingredients1 (10.75 ounce) can condensed cream of
potato soup1 (15 ounce) can mixed vegetables, drained1/2 cup milk1/2 teaspoon dried
thyme1/2 teaspoon ground black pepper2 (9 inch) frozen prepared pie crusts, thawed1 egg,
lightly beatenDirectionSet an oven to 190°C (375°F) and start preheating.Mix black pepper,
thyme, milk, mixed vegetables, and potato soup in a medium bowl.Scoop into the bottom pie
crust with the filling. Add top crust to cover and seal by crimping the edges. Slit the top crust and
if desired, brush with whisked egg.Then bake for 40 minutes. Before serving, take out of the
oven and let it cool for 10 minutes.Nutrition InformationCalories: 380 calories;Total Fat:
21.1Sodium: 873Total Carbohydrate: 40.8Cholesterol: 35Protein: 6.163. Easy And
Delicious Blender QuicheServing: 6 | Prep: 25mins | Cook: 40mins | Ready in:Ingredients1 cup
shredded Cheddar cheese1/2 cup cooked, cubed chicken meat1/2 cup frozen zucchini,
cooked3 eggs1/2 cup baking mix1/2 teaspoon salt1 dash garlic powder1 tablespoon dried
minced onion2 tablespoons chopped fresh parsley1 1/2 cups milk1/3 cup olive oil1/2 teaspoon
paprikaDirectionSet the oven at 175 °C (350 °F) to preheat. Grease slightly a 9-inch pie
pan.Spread across the bottom of the pan with shredded cheese. Add vegetables and meat to
cover the cheese.Mix milk, parsley, onions, garlic powder, salt, baking mix and eggs in a blender.
Keep blending until smooth, after that, put in olive oil. Continue blending until combined, then
pour it on the top of the vegetable and meat layer. Dust with paprika.Bake the dish for 40
minutes in the prepared oven. Let it rest 10 minutes and serve.Nutrition InformationCalories: 307
calories;Total Carbohydrate: 11.9Cholesterol: 128Protein: 14.7Total Fat: 22.5Sodium: 61764.
Emily's Marinated Venison SteaksServing: 2 | Prep: 10mins | Cook: 10mins | Ready
in:Ingredients1/4 cup Worcestershire sauce2 tablespoons soy sauce1/2 lime, juiced1
tablespoon dried minced onion1 teaspoon red pepper flakes1 teaspoon dry mustard1/2
teaspoon Kosher salt1/4 teaspoon thyme1/4 teaspoon ground black pepper1/4 teaspoon dried,
minced garlic3 dashes hot pepper sauce (such as Tabasco®), or to taste2 (4 ounce) venison
steaksDirectionIn a bowl, whisk thyme, Worcestershire sauce, hot pepper sauce, soy sauce,
lime juice, dry mustard, onion, black pepper, red pepper flakes, salt, and garlic together. Transfer
into a plastic bag that is sealable. Place in venison steaks, coat with marinade, press to remove
the excess air and then seal the bag. Refrigerate for at least an hour.Preheat the outdoor grill
over medium-high heat and grease the grate lightly with oil.Take out the venison from marinade
and then shake to remove the excess. Get rid of the remaining marinade.Cook steaks for about 5
minutes on each side until they become firm and hot in the middle and just changing from pink to



grey. The temperature in the middle should reach 65 degrees C (150 degrees F).Nutrition
InformationCalories: 169 calories;Total Fat: 3Sodium: 1866Total Carbohydrate: 11.5Cholesterol:
80Protein: 23.365. Family CasseroleServing: 6 | Prep: 20mins | Cook: 30mins | Ready
in:Ingredients1/4 cup butter or margarine1 onion, chopped2 stalks celery, chopped1 (10.75
ounce) can condensed cream of celery soup1/4 cup chicken broth1 (16 ounce) package frozen
chopped broccoli, thawed1 (5 ounce) can water chestnuts, drained and sliced2 cups cooked
rice2 cups cooked, cubed chicken meat1 (4 ounce) can sliced mushrooms, drainedsalt to
taste1/2 teaspoon garlic powder, or to taste1 cup shredded Cheddar cheeseDirectionPreheat an
oven to 165 ° C or 325 ° F.In big skillet, liquify the butter on moderate heat. Sauté celery and
onion till soft. Mix in chicken broth and condensed soup. Put in mushrooms, chicken, rice, water
chestnuts and broccoli. Briefly cook and mix. Add garlic powder and salt to season. Stir in
Cheddar cheese, and add mixture into a baking dish, 9x13 inch in size.In the prepped oven,
bake for half an hour, till bubbly and heated completely.Nutrition InformationCalories: 395
calories;Sodium: 726Total Carbohydrate: 28.6Cholesterol: 89Protein: 23.7Total Fat: 21.266.
Family Sicilian Sauce And MeatballsServing: 24 | Prep: 40mins | Cook: 4hours15mins |
Ready in:IngredientsMeatballs:3 slices white bread, torn into pieces1/4 cup milk or water1 1/2
pounds ground beef2 eggs1/2 cup grated Romano cheese1 pinch dried parsley3/4 teaspoon
salt, or to taste1/4 teaspoon ground black pepperSauce:3 tablespoons olive oil4 onion,
chopped6 cloves garlic, chopped12 (3.5 ounce) links sweet Italian sausage1 1/2 pounds cubed
beef brisket1/2 pound pork neck bones4 (6 ounce) cans tomato paste3 (28 ounce) cans
crushed tomatoes1/2 cup red wine4 bay leaves1/4 teaspoon ground cinnamon1/4 teaspoon
dried parsley1 teaspoon dried basilsalt and pepper to taste3 (16 ounce) packages dry
pastaDirectionFor the meatballs, mix milk (or water) and bread together in an average-size bowl.
Add eggs, ground beef, parsley and Romano cheese. Season with salt and pepper. Shape
meatballs about the size of a golf ball each. Store the meatballs in freezer to harden a
bit.Meanwhile, pour olive oil in a big pan and heat over medium temperature. Toss in in onion
and sauté for about 5 minutes until they have become translucent and soft. Mix in 1 sausage link
and garlic. Sauté for another 3 minutes.Place a different big pan over medium heat and cook
pork neck bones and beef chunks until browned. Lay to one side.Once garlic and onions are
cooked, reduce heat to low. Pour in tomato paste and cook for a couple more minutes. Add in
crushed tomatoes, parsley, bay leaves, basil, cinnamon, wine, and the browned pork and beef.
Sprinkle with salt and pepper to taste. Cook sauce until it simmers, then cook for 3 to 4 hours
longer under a lower heat temperature.Drop the meatballs in the sauce and simmer for another
1 hour. Prepare the pasta when sauce is about ready. Set a big pot of lightly salted water and
bring it to a boil. Toss in pasta and boil until al dente, about 8 to 10 minutes. Drain pasta. Pour
meatball sauce over the paste, then serve.Nutrition InformationCalories: 669
calories;Cholesterol: 105Protein: 30.8Total Fat: 34.4Sodium: 922Total Carbohydrate: 58.667.
Fast And Fabulous Egg And Cottage Cheese CasseroleServing: 10 | Prep: 15mins |
Cook: 45mins | Ready in:Ingredientscooking spray10 eggs, beaten2 (16 ounce) packages



cottage cheese1 pound shredded Monterey Jack cheese1 (4 ounce) can diced green chiles1/2
cup butter, melted (optional)1/2 cup all-purpose flour1/2 cup cooked crumbled bacon (optional)1
teaspoon baking powderDirectionPreheat an oven to 200 °C or 400 °F. With cooking spray, prep
a baking dish, 10x13-inch in size.In a big bowl, mix together baking powder, bacon, flour, butter,
green chiles, Monterey Jack cheese, cottage cheese and eggs; put into the prepped baking
dish.In prepped oven, let it bake for 15 minutes. Lower the heat to 175 °C or 350 °F and keep
baking for 30 minutes longer till a toothpick pricked into the middle of casserole gets out
clean.Nutrition InformationCalories: 489 calories;Sodium: 1130Total Carbohydrate:
8.7Cholesterol: 274Protein: 32.8Total Fat: 35.868. Freezer Friendly Thai
ChickenServing: 6 | Prep: 20mins | Cook: 10mins | Ready in:Ingredients1/2 cup unsweetened
light coconut milk1/4 cup reduced-sodium soy sauce1/4 cup creamy peanut butter5 teaspoons
sriracha sauce1 tablespoon lime juice4 1/2 cups cubed cooked chicken breast2 cups thinly
sliced red bell pepper1 cup thinly bias-sliced carrots1 cup fresh snow pea pods5 1/3
tablespoons sesame oilDirectionIn a big bowl, combine lime juice, sriracha, peanut butter, soy
sauce, and coconut milk. Add snow peas, carrots, red bell pepper, and chicken; mix to blend.In a
wok or a big frying pan, heat sesame oil over medium-low heat. Add the chicken mixture, stir and
cook for 10 minutes until fully heated.Nutrition InformationCalories: 378 calories;Total Fat:
22.6Sodium: 676Total Carbohydrate: 8.6Cholesterol: 81Protein: 34.769. Game Day
Jalapeno Cheese DipServing: 20 | Prep: 5mins | Cook: 15mins | Ready in:Ingredients1 pound
ground beef1 pound bulk spicy pork sausage2 pounds American cheese, cut into 1 inch cubes1
(15 ounce) can tomato sauce1 (6 ounce) can tomato paste1 (4 ounce) can canned diced green
chiles, drained1 (4 ounce) can canned diced jalapeno peppers, drainedDirectionOver medium-
high heat, in a large skillet, brown sausage and ground beef. Drain fat. Stir in cheese cubes;
cook while stirring constantly over medium heat until melted. Mix in jalapeno peppers, green
chiles, tomato paste and tomato sauce. Stir well.Place dip in a slow cooker set to low;
serve.Nutrition InformationCalories: 311 calories;Cholesterol: 74Protein: 17.8Total Fat:
25Sodium: 1192Total Carbohydrate: 4.270. Golabki (Stuffed Cabbage Rolls)Serving:
8 | Prep: 30mins | Cook: 1hours10mins | Ready in:Ingredients1 head cabbage, cored2
tablespoons butter1 large onion, chopped1 pound ground beef1/2 pound ground pork1 1/2 cups
cooked rice1 teaspoon finely chopped garlic1 teaspoon salt, plus more to taste1/4 teaspoon
ground black pepper, plus more to taste3 (10.75 ounce) cans condensed tomato soup2 (12 fluid
ounce) cans tomato juice, or more to taste1/2 cup ketchupDirectionBoil a big pot of lightly salted
water. Put the cabbage head in the water and cook for 3 minutes, covered, until the cabbage
leaves are softened a bit, enough to pull out from the head. Take the cabbage out of the pot and
let it sit for about 10 minutes until the leaves are cool enough to be handled.From the cabbage
head, pull out 18 whole leaves and cut out any tough and thick center ribs. Put aside the whole
leaves. Chop the leftover cabbage head and scatter it in the casserole dish’s bottom.In a big
pan, melt the butter on medium-high heat. Stir and cook onion for 5-10 minutes in hot butter until
it becomes soft. Cool.In a big bowl, mix together the 1/4 teaspoon pepper, 1 teaspoon salt,



garlic, rice, pork, beef and onion.Set an oven to preheat at 175?°C (350°F).On a cabbage leaf,
put about half a cup of the beef mixture. Roll the cabbage around the beef mixture and tuck in
sides to create an envelope shape. Repeat with leftover leaves and meat mixture. On top of the
chopped cabbage in the casserole dish, put the cabbage rolls in a layer. Sprinkle rolls with black
pepper and salt to season.In a bowl, mix together the ketchup, tomato juice and tomato soup.
On top of the cabbage rolls, pour the tomato soup mixture, then use aluminum foil to cover the
dish.Bake in the oven for about an hour until the meat is cooked through and the cabbage
becomes soft.Nutrition InformationCalories: 394 calories;Protein: 20.1Total Fat: 17.9Sodium:
1429Total Carbohydrate: 41.5Cholesterol: 6171. Grandma Elaine's Unstuffed Sweet
And Sour CabbageServing: 10 | Prep: 20mins | Cook: 2hours40mins | Ready in:Ingredients1
tablespoon vegetable oil3 onions, sliced1 (28 ounce) can whole peeled tomatoes1 (15 ounce)
can tomato sauce1 1/2 teaspoons salt1/4 teaspoon ground black pepper2 pounds green
cabbage, cored, and cut into 3 inch chunks2 pounds lean ground beef2 eggs1 onion, finely
chopped2 tablespoons instant white rice3 tablespoons water1 1/2 teaspoons salt1/4 teaspoon
ground black pepper3 tablespoons fresh lemon juice1/3 cup golden raisins1 tablespoon
honey1/2 cup packed brown sugar, or to tasteDirectionInto a big pot, put vegetable oil on
moderate heat. Mix in sliced onions, and cook for 5 minutes till clear. Put in tomato sauce and
tomatoes, chop whole tomatoes slightly with spoon. Add quarter teaspoon of pepper and 1 1/2
teaspoons of salt to season. Put on cover, and let simmer for 20 minutes, mixing from time to
time. Into tomatoes, mix cabbage. Put on cover, and let simmer for an hour till cabbage is soft
and mixes effortlessly with tomatoes.In mixing bowl, put water, rice, finely chopped onion, eggs,
ground beef, more quarter teaspoon of pepper and 1 1/2 teaspoons of salt. Combine together
using hands till well incorporated. Put more rice in case mixture is very moist. Shape into
meatballs sized of golf ball. On plate, put meatballs, and chill to firm, for 20 minutes.On tomato
mixture surface, put meatballs. Place on cover and simmer for 15 minutes on moderate heat till
meatballs are cooked completely and firm. Into the mixture of tomato, mix the meatballs gently.
Put on pot cover and keep simmering for 45 minutes longer. Mix in lemon juice, and check taste
for seasoning, putting more lemon juice if needed. Mix in honey and raisins. Put in brown sugar,
a small amount at one time, checking for taste after every increment. Let mixture cook on
moderate heat for 15 minutes longer.Nutrition InformationCalories: 347 calories;Protein:
20.4Total Fat: 15.2Sodium: 1117Total Carbohydrate: 34.7Cholesterol: 9272. Grandma
Nena's Lumpia And PancitServing: 10 | Prep: 30mins | Cook: 30mins | Ready in:Ingredients1
pound boneless, skinless chicken breast halves1 pound boneless pork sirloin, cut into 1/2 inch
cubes1/2 head cabbage4 carrots, diced1/2 teaspoon salt, or to taste1/2 teaspoon ground black
pepper, or to taste2 pinches monosodium glutamate (MSG) (optional)1/8 cup all-purpose
flour1/8 cup water30 spring roll wrappers1 quart oil for frying1 (8 ounce) package dry pancit
(Canton) noodles1 cup apple cider vinegar4 cloves chopped garlicDirectionPut 2 quarts of water
in a saucepan and make it boil. Cook in the chicken for 10-15 minutes, or until done. Set aside
the chicken stock, and let the chicken cool. Slice chicken into small cubes.Stir-fry pork in a large



skillet or a wok until equally brown. Mix in carrots, cabbage, and chicken. Then cook on medium
heat until cabbage is soft. Separate from the heat, and let it slightly cool while you separate the
wrappers.Mix water and enough flour in a small bowl to form a paste about the consistency of
glue. Scoop meat mixture into a thin line on every wrapper, and roll up, enclosing the edge with a
dab of the flour paste. Leave every lumpia thin; the wrapper will break if you overfill them. Keep
about 1/2 to 1/4 of the filling in the pot for the pancit.In a large skillet, add 1/2 to 1 inch of oil to
heat. Add the lumpia, one at a time, then fry until it turns golden brown. Strain, standing every
piece upright, in a bowl or a pot lined with a paper towel.Place the rest of the filling to the stove,
and cautiously stir in the pancit noodles. Slowly add the chicken stock, and cook until noodles
are tender.To make the sauce: crush the garlic using a mortar and pestle or back of a spoon
then stir into the vinegar. Serve in small bowls with spoons. You can use the sauce as a dip, or to
scoop into the lumpia.Nutrition InformationCalories: 349 calories;Total Fat: 12Sodium: 346Total
Carbohydrate: 38.7Cholesterol: 45Protein: 21.973. Grandma Newman's Potato And
Sausage StuffingServing: 8 | Prep: 30mins | Cook: 45mins | Ready in:Ingredients6 large
potatoes, peeled and quartered1/4 cup skim milk1 pound ground pork sausage1 green bell
pepper, chopped1 onion, chopped1 (1 pound) loaf dry white bread, crusts removed and
cubedDirectionSet the oven to 350°F (175°C) for preheating.Boil a large pot of salted water.
Cook the potatoes in boiling water for 15 minutes until tender. Drain. Mash them with milk.In the
meantime, cook the sausage in a large and deep skillet over medium-high heat until browned all
over. Mix in onion and green pepper. Cook the mixture for 5 minutes.Fold the cubed bread into
the potatoes. Fold in sausage mixture gently. Transfer the mixture to the 9x13-inches baking
dish.Bake inside the preheated oven for 30-45 minutes until heated through.Nutrition
InformationCalories: 614 calories;Total Carbohydrate: 81.7Cholesterol: 39Protein: 15.8Total Fat:
25Sodium: 78174. Grilled Chicken WrapsServing: 5 | Prep: | Cook: | Ready
in:Ingredients6 skinless, boneless chicken breast halves4 links pork sausage2 jalapeno
peppers, seeded and minced3/4 cup chopped onion3 cloves garlic, chopped1 teaspoon Cajun
seasoning12 slices baconDirectionSlit open each chicken breast. Slice each sausage link in half
lengthwise, and then slice to the length of the chicken breast. Put a halved sausage link inside
each chicken breast; put in garlic, onion, and jalapeno peppers to season, and use toothpicks to
seal the chicken.Flavor the outside with Cajun spices (or Cajun seasoning). Wrap each breast
with 2 slices of bacon and use toothpicks to secure. Arrange on a barbecue grill over medium
coals and grill until done, about 30 minutes per side. Enjoy!Nutrition InformationCalories: 531
calories;Total Fat: 36.3Sodium: 862Total Carbohydrate: 3.8Cholesterol: 144Protein: 44.375.
Grilled Turkey Burgers With Cranberry Horseradish DressingServing: 8 | Prep: 25mins |
Cook: 10mins | Ready in:Ingredients1 (14.5 ounce) can whole berry cranberry sauce2
tablespoons prepared horseradish3 tablespoons lemon juice, or to taste1 pinch ground
cuminsalt and black pepper to taste1 egg1/2 cup minced celery1/2 cup minced onion1 1/2
pounds ground turkey1 tablespoon chopped fresh thyme1 tablespoon poultry seasoning1
tablespoon chopped fresh parsley1 cup dry bread crumbs8 hamburger buns,



splitDirectionPrepare the outdoor grill and preheat it at medium-high heat. Oil the grate lightly. In
a bowl, combine the cranberry sauce, cumin, horseradish, and lemon juice. Flavor them with salt
and pepper; set aside.Use your hand to combine the onion, egg, and celery in a bowl until the
egg is smooth. Stir in bread crumbs, thyme, parsley, poultry seasoning, and turkey until well-
combined. Form the mixture into 8 patties.Place the patties onto the preheated grill and cook
each side for 4 minutes until the juices run clear and the meat is no longer pink. Make sure that
the inserted instant-read thermometer on its center reads at least 165°F (74°C). Assemble it into
the hamburger buns and top with cranberry sauce. Serve.Nutrition InformationCalories: 395
calories;Total Fat: 10.1Sodium: 426Total Carbohydrate: 53Cholesterol: 86Protein: 23.476.
Guluptsie (Cabbage Rolls)Serving: 12 | Prep: 2hours | Cook: 2hours | Ready in:Ingredients2
large heads cabbage2 pounds ground beef1 pound sage pork sausage1 1/2 pounds lean
ground venison or beef2 tablespoons minced garlic, or to taste2 large onions, coarsely
chopped2 cups uncooked white rice1 teaspoon red pepper flakes2 teaspoons dried dillSalt and
pepper to taste2 (14.4 ounce) cans whole tomatoes with juice2 (15 ounce) cans tomato sauce2
cups chicken brothDirectionOver high heat, let a large volume of water boil in a large stockpot.
Leave cabbage heads intact while taking out its cores using the tip of a paring knife. Put
cabbages in the boiling water and let it sit until softened.Over medium-high heat, fry beef,
sausage, and venison in batches in a big skillet, until color becomes brown. In a colander, drain
meat. Sauté onions and garlic until soft and translucent using a bit of oil from meat. Add in rice
and cook until the color starts to brown. When the rice has browned, combine with browned
meat, dill, and red pepper flakes in a large bowl; sprinkle salt and pepper to taste.Remove
cabbage heads from hot water. Take out softened outer leaves and rinse using cold water. Set
aside the firm, small and inner leaves.Set oven to 350°F (175 degrees C) for preheating. Coat
two 9X13-inch casserole dishes with butter.On a work surface, arrange cabbage leaf flat, with
the inside leaf facing up and core-side facing you. Put 1-2 tbsp. of meat mixture on the bottom
part of the leaf. Roll it about halfway, folding the sides and continue rolling until complete.
Arrange rolls in a prepared dish with seam-side down. Repeat procedure until all ingredients are
consumed.Roughly chop the leftover inner leaves and sprinkle over the cabbage rolls. Pour into
the bowl the canned tomatoes with its juice and crumble into half inch pieces using your hand.
Mix in chicken broth and tomato sauce. Pour equally on top of the rolls and use an aluminum foil
to cover.Place in the preheated oven and bake for about 2 hours, until rice has softened and the
juice bubbles.Nutrition InformationCalories: 496 calories;Total Fat: 18.9Sodium: 924Total
Carbohydrate: 46.6Cholesterol: 108Protein: 35.877. Ham And Hash Brown
CasseroleServing: 12 | Prep: 15mins | Cook: 30mins | Ready in:Ingredients1 (30 ounce)
package frozen hash brown potatoes, thawed3 cups chopped ham2 cups shredded Cheddar
cheese1 (10.75 ounce) can cream of potato soup1 (10 ounce) container Alfredo sauce1 (10
ounce) package frozen mixed vegetables1 cup milk1 onion, chopped2 cups crushed buttery
round crackers3 tablespoons melted butterDirectionPreheat an oven to 200 ° C or 400 ° F.
Slightly oil a baking dish, 13x9-inch in size.In prepped baking dish, combine together onion,



milk, frozen mixed vegetables, Alfredo sauce, cream of potato soup, Cheddar cheese, ham and
hash brown potatoes.In a bowl, combine together liquified butter and crushed crackers, ensuring
crackers are completely moistened; scatter on potato mixture top.In the prepped oven, bake for
30 to 45 minutes till liquid is bubbling and cracker layer turn browned. Cool casserole for 15
minutes prior to serving.Nutrition InformationCalories: 549 calories;Sodium: 1343Total
Carbohydrate: 44Cholesterol: 58Protein: 17.7Total Fat: 37.978. Ham, Potato And
Broccoli CasseroleServing: 5 | Prep: 5mins | Cook: 40mins | Ready in:Ingredients1 (16 ounce)
package frozen French fries1 (16 ounce) package frozen chopped broccoli1 1/2 cups cooked,
cubed ham1 (10.75 ounce) can condensed cream of mushroom soup1 (10.75 ounce) can
milk1/4 cup mayonnaise1 cup grated Parmesan cheeseDirectionPreheat an oven to
190°C/375°F.Spray cooking spray on a 9x13-in. baking dish; use a layer of French fries to cover
the bottom of the dish. Add broccoli layer; evenly sprinkle ham on broccoli. Mix mayonnaise, milk
and soup in a small bowl; evenly put mixture on ingredients in a baking dish. Sprinkle with
cheese.In the preheated oven, bake for 40 minutes, uncovered.Nutrition InformationCalories:
502 calories;Total Fat: 31.2Sodium: 1626Total Carbohydrate: 34.7Cholesterol: 49Protein:
22.879. Healthy Lamb MeatballsServing: 4 | Prep: 20mins | Cook: 30mins | Ready
in:Ingredients1 pound ground lamb, or more to taste1/2 cup shredded cabbage, or more to
taste1/3 cup diced onion1 egg1 1/4 tablespoons ground allspice1 tablespoon freshly ground
cardamom1/4 teaspoon ground turmeric (optional)1/4 teaspoon ground sumac (optional)salt
and ground black pepper to tasteDirectionStart preheating the oven at 350°F (175°C).In a pot of
water, heat lamb to a boil, crumbling into small chunks, using a spoon, until cooked completely,
for 5 to 10 minutes. Discard fat from the water by a spoon and drain water from meat.Combine
pepper, salt, sumac, turmeric, cardamom, allspice, egg, onion, cabbage, and cooked lamb in a
bowl; roll to form into 1 1/2-inch balls. Put meatballs on a baking sheet.Bake in the prepared
oven until meatballs are cooked thoroughly and turn brown on the outside, for 25 to 30
minutes.Nutrition InformationCalories: 256 calories;Sodium: 123Total Carbohydrate:
4Cholesterol: 122Protein: 21.4Total Fat: 16.980. Heavenly Meatloaf With Blue
Cheese, Mushrooms, And SpinachServing: 8 | Prep: 15mins | Cook: 45mins | Ready
in:Ingredients2 eggs1 cup finely chopped fresh spinach1/2 cup sliced fresh mushrooms1/2 cup
plain bread crumbs1/2 small yellow onion, finely chopped1/3 cup 2% milk1/3 cup crumbled blue
cheese2 tablespoons reduced-sodium Worcestershire sauce1 tablespoon minced garlic1/4
teaspoon cayenne pepper1 pinch dried oregano1 pinch dried basilsalt and ground black pepper
to taste1 1/2 pounds extra-lean ground beefDirectionSet oven to 350°F (175°C) and start
preheating. Coat a loaf pan with oil.In a big bowl, combine black pepper, salt, basil, oregano,
cayenne pepper, garlic, Worcestershire sauce, blue cheese, milk, onion, breadcrumbs,
mushrooms, spinach, and eggs together. Put in ground beef and thoroughly mix with your
hands; pack into the prepared loaf pan.Bake in the prepared oven for 45 to 60 minutes until no
pink remains in the center. An instant-read thermometer inserted into the center should read at
least 160°F (70°C).Nutrition InformationCalories: 257 calories;Total Fat: 14.2Sodium: 213Total



Carbohydrate: 7Cholesterol: 119Protein: 23.981. Hidden Veggie MeatloafServing: 6 |
Prep: 25mins | Cook: 1hours30mins | Ready in:Ingredients1 pound lean ground beef2/3 pound
ground turkey1 egg3/4 cup finely chopped celery3/4 cup regular rolled oats1/2 cup skim milk1/2
cup ketchup1/2 cup finely chopped onion1/2 cup finely chopped green bell pepper1 tablespoon
dried parsley1 teaspoon dry mustard powder2/3 teaspoon salt1/2 teaspoon minced garlic1/2
teaspoon ground black pepperDirectionSet the oven to 325° F (165° C) to preheat.In a bowl, mix
together black pepper, minced garlic, salt, dry mustard, parsley, green pepper, onion, ketchup,
skim milk, rolled oats, celery, egg, ground turkey and ground beef, until completely combined;
the mixture should be moist. Move the mixture to a 5x9-inch loaf pan.Bake for about 1 1/2 hours
in the prepared oven until an instant-read meat thermometer reads at least 160° F (70° C) after
inserted into the middle of the meatloaf. Due to ketchup, the meatloaf may still be pink
inside.Nutrition InformationCalories: 310 calories;Sodium: 590Total Carbohydrate:
15.6Cholesterol: 118Protein: 28.4Total Fat: 14.882. Homemade HashbrownsServing:
4 | Prep: | Cook: | Ready in:Ingredients2 cups mashed potatoes1 egg, beaten1 onion, finely
diced1/2 teaspoon salt1/4 teaspoon ground black pepper2 tablespoons olive oilDirectionIn
medium mixing bowl, whip the egg. With mashed potatoes, mix onion and egg. Put in pepper
and salt.In medium frying pan, heat the olive oil, on moderate heat. Spoon the mixture of potato
in 4-inch rounds into frying pan, pat to flatten the piles using spatula to about half to an-inch
thick. Cook till underside is browned. Turn patty over and brown on another side.Nutrition
InformationCalories: 176 calories;Total Fat: 8.6Sodium: 627Total Carbohydrate: 21.2Cholesterol:
49Protein: 3.983. Homemade Summer SausageServing: 16 | Prep: 10mins | Cook:
1hours | Ready in:Ingredients2 pounds ground beef3/4 cup water1/2 teaspoon garlic powder2
tablespoons sugar-based curing mixture (such as Morton® Tender Quick®)1 tablespoon liquid
smoke flavoring1 tablespoon mustard seedDirectionMix water and ground beef in a big bowl
until blended well. Season with mustard seed, liquid smoke, curing mixture, and garlic powder,
and mix completely. The best way to do this is to use your hands like meatloaf. Form the beef
mixture in 2 rolls and wrap them with aluminum foil. Keep refrigerated for 24 hours.Set the oven
to preheat to 350 degrees F or 175 degrees C. Take the foil off the beef and poke holes into the
roll bottoms. Place them onto a roasting rack that’s set in a shallow roasting pan to be able to
catch the drippings.In prepped oven, bake them for 1 hour. Cool and wrap them in foil or plastic,
then refrigerate until they become cold before you slice them.Nutrition InformationCalories: 123
calories;Total Fat: 9.2Sodium: 896Total Carbohydrate: 0.3Cholesterol: 34Protein: 9.284.
Homemade Sweet Italian Sausage (Mild Or Hot)Serving: 12 | Prep: 20mins | Cook: | Ready
in:Ingredients3 pounds ground pork3 tablespoons red wine vinegar1 tablespoon salt1
tablespoon freshly cracked black pepper1 1/4 tablespoons dried parsley1 tablespoon garlic
powder1 tablespoon onion powder1 tablespoon dried basil2 teaspoons paprika2 teaspoons
crushed red pepper flakes, or to taste3/4 teaspoon ground fennel seed1/4 teaspoon brown
sugar1/8 teaspoon dried oregano1/8 teaspoon dried thymeDirectionIn mixing bowl, put red wine
vinegar and pork; sprinkle thyme, oregano, brown sugar, fennel seed, red pepper flakes,



paprika, basil, onion powder, garlic powder, parsley, black pepper and salt over. Knead till spice
flecks distribute evenly through the sausage.Divide sausage into thirds; shape to 3 logs. Use
plastic wrap to wrap each; put wrapped sauce in freezer bag and freeze, or keep in fridge for a
minimum of 12 hours before cooking.Nutrition InformationCalories: 243 calories;Sodium:
640Total Carbohydrate: 2.3Cholesterol: 74Protein: 20.5Total Fat: 16.485. Hot Tamale
PieServing: 8 | Prep: 20mins | Cook: 1hours10mins | Ready in:Ingredientscooking spray2
pounds ground beef2 cups diced poblano peppers1 teaspoon salt1 (16 ounce) jar salsa1/2
teaspoon dried oregano1 teaspoon ground dried chipotle pepper2 (8.5 ounce) boxes dry corn
muffin mix (such as Jiffy®)2 eggs2/3 cup milk, divided4 ounces shredded Cheddar cheese,
divided4 ounces shredded Monterey Jack cheese, divided8 ounces frozen corn,
thawedDirectionPreheat the oven to 350°F (175°C).Spray a 9x13-inch casserole dish with
cooking spray.Cook ground beef in a Dutch oven set over medium-high heat and stir for 5
minutes until meat starts to brown and release juices.Turn down heat to medium and add in
salsa, oregano, salt, chipotle powder and poblano peppers. Sauté for about 10 minutes until the
seasoned beef is no longer pink and has become crumbly.In a big bowl, mix one package of
corn muffin mix with 1/3 cup of milk and 1 egg, mix well to combine. Using another big bowl,
combine the second package of corn muffin mix with 1/3 cup of milk, 1 egg and half the
Monterey Jack and Cheddar cheeses.In the prepared baking dish, spread the prepared corn
muffin mixture without cheese and sprinkle corn over it. Layer mixture with the remaining half of
the cheeses, then pour beef mixture over it.Spread the corn muffin mix with cheese on top of the
beef, gently spreading evenly using a fork. Leave about half an inch from the ends of the
pan.Place in the preheated oven and bake until golden brown, about 50 to 60 minutes.Nutrition
InformationCalories: 640 calories;Total Fat: 31.8Sodium: 1556Total Carbohydrate:
54.3Cholesterol: 146Protein: 34.786. Indian Dahl With SpinachServing: 4 | Prep:
10mins | Cook: 30mins | Ready in:Ingredients1 1/2 cups red lentils3 1/2 cups water1/2 teaspoon
salt1/2 teaspoon ground turmeric1/2 teaspoon chili powder1 pound spinach, rinsed and
chopped2 tablespoons butter1 onion, chopped1 teaspoon ground cumin1 teaspoon mustard
seed1 teaspoon garam masala1/2 cup coconut milkDirectionRinse and soak lentils for 20
minutes.Bring water in a large saucepan to a boil and mix in chili powder, turmeric, lentils, and
salt. Put cover on and return to a boil, then turn heat to low and simmer for 15 minutes. Mix in
spinach and cook until lentils are soft, about 5 minutes. Add more water if needed.Melt butter
over medium heat in a small saucepan and sauté mustard seeds, cumin and onions in melted
butter, stirring frequently. Cook until onions are translucent, and then mix with lentils. Mix in
coconut milk and garam masala and cook until thoroughly heated.Nutrition InformationCalories:
362 calories;Sodium: 693Total Carbohydrate: 44.9Cholesterol: 15Protein: 21Total Fat: 13.487.
Indian Samosa PieServing: 6 | Prep: 20mins | Cook: 1hours | Ready
in:IngredientsCrust:1/2 cup all-purpose flour1/2 cup whole-wheat pastry flour1/4 teaspoon salt2
tablespoons vegetable oil6 tablespoons ice-cold water, or more as neededFilling:1 1/4 pounds
potatoes, peeled and quartered1 tablespoon black or yellow mustard seeds1 teaspoon curry



powder, or more to taste1 teaspoon ground ginger1/2 teaspoon ground cumin1/8 teaspoon red
pepper flakes (optional)1 1/2 teaspoons vegetable oil1 cup diced onion1/2 cup diced carrot1
tablespoon minced garlic1 cup low-sodium vegetable broth1 cup frozen peas2 teaspoons white
sugarsalt and ground black pepper to taste2 tablespoons milkDirectionPreheat an oven to
190°C/375°F.Whisk salt, pastry flour and all-purpose flour in a bowl. Drizzle 2 tbsp. vegetable oil
in flour mixture while mixing till clumps form. 1 tbsp. at a time, mix cold water into dough till it
holds together. Form to ball; cover using damp towel. Put aside.Cover potatoes in salted water in
a big pot; boil. Lower heat to medium low; simmer for 15 minutes till tender. Drain. Put drained
potatoes in a big bowl; mash till there are only small chunks.Mix red pepper flakes, cumin,
ground ginger, curry powder and mustard seeds in a bowl.Heat 1 1/2 tsp. vegetable oil on
medium heat in a skillet; mix and cook garlic, carrot and onion in hot oil for 5 minutes till carrot is
tender.Put onion mixture on 1 side of skillet. Put seasoning mixture in skillet; cook for 30
seconds till spices are fragrant and toasted. Mix spice mixture and onion mixture. Put peas and
vegetable broth in skillet; mix.Fold carrot mixture into mashed potatoes. Add the sugar; mix.
Season with pepper and salt; spread filling in 9-in. pie plate.Turn out dough on lightly floured
work surface and roll to 11-in. disc. Put dough on pie filling; press down on dough to remove air
pockets in few spots. From edges, trim extra dough. With your fingers, crimp dough edges. Cut a
big X in dough’s center to steam. Brush dough with milk.In preheated oven, bake for 40-50
minutes till crust is golden brown; before serving, cool for 5 minutes.Nutrition
InformationCalories: 248 calories;Protein: 6.5Total Fat: 6.9Sodium: 176Total Carbohydrate:
41.3Cholesterol: 188. Inside Out Ravioli IIServing: 6 | Prep: 20mins | Cook: 1hours |
Ready in:Ingredients1 pound medium seashell pasta1 (10 ounce) package frozen chopped
spinach1 pound lean ground beef2 (26 ounce) jars pasta sauce8 ounces shredded Cheddar
cheese, dividedDirectionPreheat oven to 350 degrees F (175 degrees C).Boil a big pot of lightly
salted water. Put in pasta and cook for 8 to 10 minutes till al dente; let drain.Cook spinach
following package instruction; drain.Cook ground beef in a skillet over medium heat till brown;
drain. Mix together pasta sauce, spinach, cooked beef and all except a quarter cup of the
Cheddar cheese in a big bowl. Set aside 2 cups of sauce mixture. Into the leftover sauce
mixture, mix the pasta shells. Into a 9x13-inch baking dish, put shell mixture, pour reserved
sauce on top and scatter reserved cheese over.In prepped oven, bake for 45 minutes till bubbly
and browned.Nutrition InformationCalories: 798 calories;Total Fat: 31.5Sodium: 1311Total
Carbohydrate: 90.9Cholesterol: 90Protein: 38.789. Iowa EnchiladasServing: 12 | Prep:
20mins | Cook: 55mins | Ready in:Ingredients2 pounds ground beef1 onion, chopped2 (4
ounce) cans chopped green chilies1 (1 ounce) package taco seasoning1 (16 ounce) container
sour cream2 (10.5 ounce) cans cream of chicken soup12 flour tortillas2 cups shredded Cheddar
cheese1 small tomato, chopped1 1/2 cups shredded lettuce1/4 cup black olives,
slicedDirectionPreheat the oven to 350°F (175°C).In a big skillet, put in 1 can of green chiles,
ground beef, taco seasoning and onion and let it cook for 6-8 minutes on medium-high heat until
the beef turns brown in color. Drain off any excess oil.In a saucepan placed on medium-low heat,



mix the cream of chicken soup, 1 can of green chiles and sour cream together and let it cook for
10 minutes until the mixture is warm.In a 13x9-inch baking dish, put in 1/2 of the warmed sour
cream mixture.Fill the middle of each of the tortillas with the prepared ground beef mixture. Roll
up each of the filled tortillas and put it on the baking dish with sour cream mixture at the bottom.
Put the leftover half of the sour cream mixture evenly on top of the tortillas and sprinkle it with
Cheddar cheese on top.Put it in the preheated oven and let it bake for 35 minutes until the sauce
is bubbly and hot.Garnish the top of the enchiladas with tomatoes, olives and lettuce.Nutrition
InformationCalories: 588 calories;Total Fat: 32.1Sodium: 1383Total Carbohydrate:
47.4Cholesterol: 88Protein: 26.390. Italian Chicken Spaghetti With TequilaServing: 8 |
Prep: 10mins | Cook: 20mins | Ready in:Ingredients12 ounces spaghetti2 tablespoons olive oil4
skinless, boneless chicken breast halves - diced1/4 cup Italian seasoning2 teaspoons bottled
minced garlic1 (15.5 ounce) can diced tomatoes1/2 cup tequilasalt and ground black pepper to
tasteDirectionBring to boil lightly-salted water in a large pot and add pasta. Cook for about 8 to
10 minutes until al dente. Drain off the water. Transfer the spaghetti into a large bowl.Over
medium heat, heat olive oil in a skillet and then add the chicken. Cook while stirring in the hot oil
until browned. Mix in garlic and Italian seasoning and then cook for about 5 minutes until chicken
is cooked through. Add tequila and tomatoes and let to simmer for 5 more minutes. Add pepper
and salt to taste. Transfer into the bowl containing the spaghetti and toss to combine. Serve right
away.Nutrition InformationCalories: 311 calories;Cholesterol: 36Protein: 19.4Total Fat:
6.1Sodium: 120Total Carbohydrate: 3591. Italian Easter FrittataServing: 4 | Prep:
15mins | Cook: 40mins | Ready in:Ingredients3/4 cup grated farmer's cheese1 cup shredded
mozzarella cheese1 1/2 cups cooked crumbled Italian sausage3/4 cup chopped hard salami1/2
cup chopped pepperoni1 1/2 cups ricotta cheese11 eggsDirectionTurn oven to 400°F (200°C) to
preheat.Put mozzarella cheese in 1 bowl and farmer’s cheese in another bowl.In a non-stick
frying pan, stir pepperoni, salami, and sausage over medium heat. Cook and stir the meat for
about 5 minutes, until warmed. Add ricotta cheese to the meat mixture and toss for about 5
minutes until cheese is melted and stringy. Mix in mozzarella and farmer’s cheeses until warm,
about 5 minutes.Put eggs into a blender and blend until frothy; pour blended eggs into meat-
cheese combination and mix well for about 5 minutes until a little liquid vaporizes. Transfer the
egg mixture to a 9-in. pie pan.Bring to bake in the preheated oven for about 20 minutes until the
surface turns brown and has risen. Transfer the frittata to a wire rack and allow to cool for at least
5 minutes, until firm.Nutrition InformationCalories: 1202 calories;Sodium: 2992Total
Carbohydrate: 12.4Cholesterol: 734Protein: 80Total Fat: 90.992. Italian Sausage
LasagnaServing: 8 | Prep: 20mins | Cook: 1hours | Ready in:Ingredients1 teaspoon salt1 (16
ounce) package lasagna noodles1 pound ground Italian sausage1 (14.5 ounce) can diced
tomatoes3 (8 ounce) cans tomato sauce1 tablespoon Italian seasoning1 tablespoon Greek
seasoning1 tablespoon dried oregano1 tablespoon dried basil1 tablespoon dried parsley1
tablespoon ground thyme1 teaspoon dried rosemary1 tablespoon garlic powder1 teaspoon
salt1 (16 ounce) package shredded mozzarella cheese1 teaspoon Italian seasoning1 teaspoon



Greek seasoning1 teaspoon dried oregano1 teaspoon dried basil1 teaspoon dried parsley1
teaspoon ground thyme1 teaspoon dried rosemaryDirectionPreheat the oven at 350°F
(175°C).Let a big pot of water and 1 teaspoon of salt boil. Put the lasagna noodles in the boiling
salted water and cook, stirring occasionally, for about 8 minutes or until al dente. Drain the
noodles and rinse in cold water to stop the cooking.Put Italian sausage in a big skillet over
medium-high heat. Cook the sausage for about 10 minutes or until sausage is cooked, evenly
brown and crumbly. Drain excess oil. Mix 1 teaspoon of salt, 1 tablespoon of garlic powder, 1
teaspoon of rosemary, 1 tablespoon of Italian seasoning, 1 tablespoon of Greek seasoning, 1
tablespoon of thyme, 1 tablespoon of oregano, 1 tablespoon of parsley, 1 tablespoon of basil,
diced tomatoes and tomato sauce together thoroughly. Let it simmer for 20 minutes until all the
flavors have combined.Reserve 1/2 cup of mozzarella cheese and put aside. In a big bowl,
combine the remaining mozzarella cheese with 1 teaspoon of oregano, 1 teaspoon of Italian
seasoning, 1 teaspoon of Greek seasoning, 1 teaspoon of thyme, 1 teaspoon of basil, 1
teaspoon of rosemary and 1 teaspoon of parsley.In a 13x9-inch glass baking dish, put meat
sauce evenly at the bottom and put 3-4 lasagna noodles on top. Put in another layer of meat
sauce and lasagna noodles then top off with seasoned mozzarella cheese. Do the whole
layering process again for the remaining ingredients finishing off with remaining 1/2 cup of plain
mozzarella cheese on top.Put in the preheated oven and bake for 30-40 minutes or until the
cheese has melted and the sauce is boiling. Before serving, allow it to cool down for 10
minutes.Nutrition InformationCalories: 524 calories;Protein: 30.9Total Fat: 21.6Sodium:
2160Total Carbohydrate: 53.8Cholesterol: 5993. Italian Stuffed Pasta TubesServing:
10 | Prep: 15mins | Cook: 50mins | Ready in:Ingredients1 (8 ounce) package manicotti shells1
(20 ounce) package Italian turkey sausages, casings removed1 (24 ounce) jar roasted garlic
spaghetti sauce (such as Barilla®), divided1/2 teaspoon granulated garlic1/2 teaspoon Italian
seasoning2/3 cup shredded mozzarella cheesecooking sprayCheese Sauce:3 tablespoons
butter2 tablespoons all-purpose flour2 cups whipping cream1/2 cup shredded fontina cheese1/2
cup shredded mozzarella cheese1/4 cup shaved Parmesan cheeseDirectionLet a big pot of
salted water come to rolling boil. Let manicotti cook for 7 minutes till soft yet firm to
bite.Meantime, on moderately-high heat, heat a big skillet. In hot skillet, cook and mix the
sausage for 5 to 7 minutes till crumbly and browned. Let extra grease drain.Allow manicotti tubes
to drain and cool. To sausage, put Italian seasoning, garlic and 2 cups of spaghetti sauce;
simmer for 10 minutes.Slice open the manicotti tubes and lay them flat. Put approximately some
mozzarella cheese and 3 tablespoons mixture of sausage down the center. Roll tubes
up.Preheat an oven to 190 ° C or 375 ° F. Slightly oil a casserole dish, 9x13-inch in size.In
medium saucepan, liquify the butter on moderately heat. Mix in flour till a smooth paste create.
Gradually add in cream, mixing to avoid any lumps. Cook for 5 minutes till thick. Put in Parmesan
cheeses, mozzarella and fontina; mix well to incorporate.Into prepped casserole dish, put half of
cheese sauce. Put the stuffed tubes on top of sauce, seam-side facing down. Add leftover
cheese sauce over. Put the rest of spaghetti sauce down the casserole dish center.In the



prepped oven, bake for 20 to 25 minutes till golden.Nutrition InformationCalories: 569
calories;Cholesterol: 162Total Fat: 43.7Protein: 22.5Sodium: 1146Total Carbohydrate: 22.794.
Italian Style Beef SandwichesServing: 6 | Prep: 10mins | Cook: 5hours | Ready
in:Ingredients2 1/2 cups water1 packet dry onion soup mix2 tablespoons Worcestershire sauce1
teaspoon garlic powder1 teaspoon dried marjoram1 teaspoon dried thyme1 teaspoon dried
oregano4 pounds chuck roast1 (10 ounce) package frozen bell pepper stir-fry mixDirectionMix
the oregano with thyme, marjoram, garlic powder, Worcestershire sauce, soup blend and water
in a slow cooker.Put in the stir-fry blend and meat. Cook on high setting for half a day or on low
setting for the whole day until the meat falls apart. Pull meat apart, then mix all together.Nutrition
InformationCalories: 634 calories;Cholesterol: 197Protein: 59Total Fat: 40.7Sodium: 389Total
Carbohydrate: 4.795. Italian Style SausageServing: 6 | Prep: 10mins | Cook: 15mins |
Ready in:Ingredients1 teaspoon ground black pepper1 teaspoon dried parsley1 teaspoon Italian-
style seasoning1/2 teaspoon garlic powder1/8 teaspoon crushed red pepper flakes3/4 teaspoon
crushed anise seeds1/2 teaspoon paprika1/2 teaspoon dried minced onion2 teaspoons salt2
pounds ground porkDirectionMix the salt, minced onion flakes, paprika, anise, crushed red
pepper flakes, garlic powder, Italian-style seasoning, parsley, and ground black pepper in a
small bowl; stir well.Add the pork to a different big bowl and put in the spice mixture. Use your
hands to mix them thoroughly.Sauté the seasoned pork in a big skillet on medium high heat until
it becomes crumbly and browned for about 10 minutes.Nutrition InformationCalories: 314
calories;Total Fat: 21.8Sodium: 852Total Carbohydrate: 0.9Cholesterol: 98Protein: 2796.
Italian Vegetarian PattiesServing: 16 | Prep: 20mins | Cook: | Ready in:Ingredients2
tablespoons vegetable oil3/4 cup uncooked brown rice1 1/2 cups red lentils6 cups water1
teaspoon salt2 eggs2 1/2 cups dry bread crumbs1 1/2 cups grated Parmesan cheese2
teaspoons dried basil1 1/2 teaspoons garlic powder3 tablespoons vegetable oilDirectionIn a big
saucepan, heat 2 tablespoons of oil and stir in brown rice, then cook until it becomes golden
brown. Add salt, water, and lentils, then set to boil. Bring heat down to low and cook while
covered for 40 minutes until rice gets tender and absorbs the water. If needed, add more water.
The mixture should be really thick. Take off the heat and allow to slightly cool.Place the rice
mixture into food processor with garlic powder, basil, Parmesan cheese, breadcrumbs, and
eggs, then process until combined well to make the texture like ground meat. Use 3 tablespoons
of the mixture to form each of 1/4 - 1/2-inch thick patties.Heat 3 tablespoons of oil in a big pan
and fry the patties in batches for 2-3 minutes on each side until brown. Drain onto paper towels
and cool. Fry the remaining patties in the same way. Store the patties in airtight containers,
keeping them in the freezer or refrigerator.Nutrition InformationCalories: 242 calories;Total
Carbohydrate: 30.3Cholesterol: 27Protein: 11.2Total Fat: 8.3Sodium: 39597. Jan's
Beer Brined Corned BeefServing: 12 | Prep: 50mins | Cook: 5hours5mins | Ready
in:IngredientsBrine:3 quarts cold water3 (12 fluid ounce) bottles lager beer2 onions, cut into
wide slices1 1/2 cups kosher salt1/2 cup dark brown sugar5 tablespoons curing salt1/4 cup
pickling spice2 tablespoons chopped garlic1 (5 pound) beef brisket, fat trimmed to a thin



layerwood chips2 cups apple juice, or as neededBraising Liquid:1 (12 fluid ounce) bottle lager
beer1 onion, cut into large slices2 tablespoons dark brown sugar2 tablespoons pickling spice2
tablespoons chopped garlic1 teaspoon ground black pepper (optional)DirectionIn a huge pot,
put 2 tbsp. garlic, 1/4 cup of pickling spice, curing salt, 1/2 cup of brown sugar, kosher salt, 2
onions, 3 bottles beer and water; mix well till salts melt. Add beef; gently mix. Keep beef
submerged using a heavy plate/big bowl. Use plastic wrap to cover; refrigerate for 4 days, mixing
once a day.Soak wood chips for 2 hours in apple juice.Take beef from pot; discard brine. Use
cold water to rinse well; let beef reach room temperature.Preheat the outdoor grill to
65-80°C/150-175°F. Put soaked wood chips into shallow aluminum pan on heat source.Put meat
directly onto grate; let it smoke for 2 hours.Mix black pepper, 2 tbsp. chopped garlic, 2 tbsp.
pickling spice, 2 tbsp. brown sugar, 1 onion and 1 beer in a big saucepan; boil and take off from
heat. Put into a big roasting pan. Put beef into braising liquid in roasting pan; use aluminum foil to
tightly cover.Raise grill temperature on 120°C/250°F. Put roasting pan onto the grill; close
lid.Roast beef for 3-4 hours till tender; an inserted instant-read thermometer in middle should
read no less than 60°C/145°F.Take beef from roasting pan; throw braising liquid away. Cool beef
till it is easy to handle.Slice beef across the grain to very thin slices.Nutrition InformationCalories:
464 calories;Sodium: 14363Total Carbohydrate: 27.5Cholesterol: 78Protein: 20.8Total Fat:
26.298. Kate's Kale CouscousServing: 4 | Prep: 15mins | Cook: 5mins | Ready
in:Ingredients1 cup water2 tablespoons butter1 cup whole wheat couscous2 tablespoons extra-
virgin olive oil1 (15 ounce) can cannellini beans, drained and rinsed1 cup chopped kale4 cloves
garlic, chopped1/4 cup whole salted almonds, halved1/4 cup grated Parmesan cheesesalt and
freshly ground black pepper to tasteDirectionIn a saucepan, boil butter and water. Take off heat.
Add couscous. Mix well. Cover the saucepan. Let couscous sit for 5 minutes till water is
absorbed. Use a fork to fluff couscous.In a skillet, heat olive oil on medium heat. Stir and cook
garlic, kale and cannellini beans in hot oil for 5-10 minutes till kale wilts. Stir kale mixture into
couscous then fold almonds in.In 4 serving bowls, put couscous mixture. Put parmesan cheese
on top. Season with black pepper and salt.Nutrition InformationCalories: 432 calories;Protein:
13.9Total Fat: 19.2Sodium: 352Total Carbohydrate: 51.1Cholesterol: 2099.
KrautburgerServing: 16 | Prep: 40mins | Cook: 40mins | Ready in:Ingredients1 pound lean
ground beef1 onion, chopped1/2 medium head cabbage, shredded1/2 (1 ounce) package dry
onion soup mix1 (8 ounce) package mild Cheddar cheese, slicedblack pepper to taste2 (1
pound) loaves frozen bread dough, thawedbutter flavored cooking spray1/4 cup margarine,
meltedDirectionPreheat the oven to 175 ° C or 350 ° F. In a deep, big skillet, put the ground beef.
Cook on moderately high heat till equally brown. Let fat drain. Mix in onion soup mix and
cabbage; cook for an additional of 5 minutes, or till slightly browned. Reserve.Roll a bread dough
loaf into a rectangle, 16x8-inch in size then slice into 8 squares, 4-inches in size. Scoop the
mixture of cabbage into middle of every square, put a small slice of cheese on top and put up
diagonal points, pressing edges enclose. Onto a cookie sheet greased with cooking spray, put
krautburgers, and allow to rise for 10 minutes.Bake till brown for 20 minutes. Brush margarine on



warm rolls tops. Redo the procedure with another loaf of bread and leftover cheese and cabbage
mixture.Nutrition InformationCalories: 307 calories;Total Fat: 13.2Sodium: 537Total
Carbohydrate: 30.3Cholesterol: 33Protein: 15.1100. Lasagna Roll UpsServing: 12 | Prep:
30mins | Cook: 30mins | Ready in:Ingredients1 (16 ounce) package uncooked lasagna noodles1
pound mozzarella cheese, shredded1 (15 ounce) container ricotta cheese1 pound firm tofu1 (10
ounce) package frozen chopped spinach - thawed, drained and squeezed dry2 cups grated
Parmesan cheese1 (28 ounce) jar pasta sauceDirectionLet water in a big pot with a little bit of
salt boil. Put the lasagna noodles in the boiling salted water and cook for 5-8 minutes until al
dente, drain the noodles and rinse in cold water.Combine tofu, frozen spinach, 1 cup of
Parmesan cheese, grated cheese and ricotta cheese in a big mixing bowl.Put a noodle in a
clean surface. Put a layer of cheese mixture and a thin layer of sauce evenly on the noodle. Roll
up the noodle and put it in a 13x9-inch pan, seam side down. Do this with the remaining noodles.
Put the remaining sauce and Parmesan cheese all over the top.Put in the preheated oven at
350°F (175°C) and bake for 30 minutes until the sauce is boiling and hot.Nutrition
InformationCalories: 455 calories;Total Carbohydrate: 42.2Cholesterol: 48Protein: 31.3Total Fat:
18.7Sodium: 775101. Lasagna SpiralsServing: 10 | Prep: 30mins | Cook: 30mins | Ready
in:Ingredients10 wide lasagna noodles2 (10 ounce) packages chopped frozen broccoli, thawed
and drained1 (15 ounce) container ricotta cheese2 cups shredded mozzarella cheese4 green
onions, chopped2 teaspoons dried basil1/4 teaspoon ground nutmeg1 (32 ounce) jar spaghetti
sauce1/2 cup grated Parmesan cheeseDirectionSet your oven at 350°F (175°C). Prepare a
9x13-inch baking pan and lightly grease it.Boil a large pot of lightly salted water and stir in
noodles and let it cook for 8-10 minutes until dente. Drain water from the noodles and rinse.Mix
ricotta cheese, green onions, nutmeg, broccoli, basil and mozzarella cheese in a big bowl.Put
about half cup of the broccoli mixture onto each noodles. Form spirals by swirling the noodles
and transfer it in the prepared pan. Spread spaghetti sauce on and around the spirals. Put
Parmesan cheese on top of it.Let it bake in preheated oven for about half an hour.Nutrition
InformationCalories: 315 calories;Protein: 18.4Total Fat: 11.3Sodium: 638Total Carbohydrate:
36.1Cholesterol: 33102. Light Lemon Pesto PastaServing: 6 | Prep: 15mins | Cook:
15mins | Ready in:Ingredients1 (16 ounce) package spaghetti4 ounces Pecorino-Romano
cheese, cut into cubes6 cloves garlic2 cups loosely packed baby spinach leaves1 cup firmly
packed basil leaves1/2 cup chopped walnuts1/4 cup lemon juice1/4 teaspoon lemon zest1/4
teaspoon salt2 tablespoons olive oilDirectionBoil slightly salted water in a large pot. Cook
spaghetti at a boil for 12 minutes until cooked properly but firm to the bite; drain. Place spaghetti
in large bowl.In the bowl of a food processor, add cubed Romano cheese; process for 30
seconds until coarsely grated. In the food processor, mix in garlic and process until the garlic
and cheese are perfectly blended. Put in salt, lemon zest, lemon juice, walnuts, basil and
spinach; process until the mixture blends well and turns into a thick paste. Use a spatula to
scrape down the sides of the bowl.Drizzle olive oil into the mixture while food processor is still
running. Continue processing until the oil is combined smoothly.Pour the sauce on top of



spaghetti and mix for coating.Nutrition InformationCalories: 465 calories;Total Fat: 17.2Sodium:
337Total Carbohydrate: 60.2Cholesterol: 20Protein: 18103. Linguine With White Clam
Sauce IServing: 5 | Prep: | Cook: | Ready in:Ingredients1 (16 ounce) package linguini pasta1
tablespoon olive oil3 cloves garlic, minced2 (6.5 ounce) cans minced clams, with juice1/4 cup
clam juice1 tablespoon chopped fresh parsleysalt to tasteground black pepper to
tasteDirectionCook linguini pasta in a large pot containing boiling salted water until al dente.In
the meantime, over medium heat, cook minced garlic in olive oil in a medium sized saucepan
until the garlic becomes translucent. Add chopped parsley, chopped clams, and clam juice or
water. Add ground black pepper and salt to taste. Heat to boil. Decrease the heat and allow to
simmer for three minutes.Mix the pasta together with clam sauce. Serve while still
warm.Nutrition InformationCalories: 457 calories;Total Fat: 6.2Sodium: 114Total Carbohydrate:
69.7Cholesterol: 50Protein: 31104. Lover's LoafServing: 6 | Prep: 20mins | Cook:
1hours15mins | Ready in:Ingredients1 (10 ounce) bag washed spinach leaves1 pound ground
beef1 pound ground pork3 large eggs, lightly beaten1 1/4 cups bread crumbs1 cup grated
Romano or Parmesan cheesesalt and pepper to taste6 slices provolone cheese6 slices
prosciutto or ham, thinly slicedall-purpose flour for dusting2 tablespoons olive oil2 cups red
wine2 cups waterDirectionPreheat the oven to 400°F (200°C). In a microwaveable bowl, put the
spinach with a splash of water then cover it up. Microwave the spinach for about 5 minutes until it
has wilted then drain and let it cool down.Mix Romano cheese, breadcrumbs, eggs, pork and
beef together in a big bowl, then sprinkle with salt and pepper to season. Split the mixture into
two portions equally and roll them up into balls.On a designated work surface, put a piece of 15-
inch long plastic wrap and sprinkle it lightly with flour. Set one of balls onto the plastic wrap and
pat it into a thin 8-inch by 10-inch rectangle, then cover it with half of the spinach evenly and 3
slices of prosciutto. Shingle three slices of provolone running along the edge facing you.Lift the
meat with the plastic wrap. Starting from the cheese side, roll the loaf into a tightly packed spiral
and remove the plastic wrap as you go. With the remaining ingredients, make a second loaf.In a
broiler pan, pour wine into the bottom to bake. Use olive oil to grease the slotted top then put the
loaves on, brushing them with what’s left of the oil. Use a sheet of aluminium foil to cover the
loaves and put into the preheated oven. Bake for 40 minutes then take the foil off and pour water
into the pan. Bake until the internal temperature reads 160°F (72°C), for another 35 minutes. Let
it cool down for 10 minutes. Cut it up into 1-inch thick slices. Serve.Nutrition InformationCalories:
774 calories;Sodium: 1089Total Carbohydrate: 24.5Cholesterol: 241Protein: 50.3Total Fat:
45.5105. Make Ahead Lunch WrapsServing: 16 | Prep: 30mins | Cook: 35mins | Ready
in:Ingredients2 cups uncooked brown rice4 cups water4 (15 ounce) cans black beans2 (15.5
ounce) cans pinto beans1 (10 ounce) can whole kernel corn1 (10 ounce) can diced tomatoes
and green chiles16 (10 inch) flour tortillas1 pound shredded pepperjack cheeseDirectionIn a
saucepan, combine water and rice and bring to a boil. Turn heat to low and cover. Simmer until
tender or for 35 to 40 minutes. Move it away from heat. Let it cool.In a strainer or a colander, put
pinto beans and black beans, then, rinse. Put diced tomatoes with green chilies and corn. Mix by



tossing it. Put into big bowl and mix cheese and rice in.Evenly distribute mixture into tortillas, roll
up then, wrap with plastic wrap individually. Put into a big freezer bag and let it freeze. As
needed, reheat in the microware for snack or lunch.Nutrition InformationCalories: 557
calories;Protein: 22.9Total Fat: 16Sodium: 1312Total Carbohydrate: 80.8Cholesterol: 30106.
Make Ahead Pizza BurgersServing: 72 | Prep: 25mins | Cook: 25mins | Ready in:Ingredients1
onion, minced3 stalks celery, minced4 pounds ground beef1 (32 ounce) bottle ketchup1/2
(10.75 ounce) can condensed tomato soup1/2 (6 ounce) can tomato paste1 1/2 teaspoons
garlic saltsalt and ground black pepper to taste1 1/2 (6 ounce) cans tomato paste1 1/2
tablespoons dried oregano1 1/2 tablespoons white sugar1/4 cup butter, softened (optional)36
English muffins, split72 slices American cheese, cut into stripsDirectionSet an oven to 350°F
(175°C) to preheat.Place celery and onion and cover with water in a pot; bring to a boil. Simmer
for about 3 minutes until tender. Drain well.Heat a large skillet to medium-high heat; cook and stir
beef for about 5 minutes until crumbly, no longer pink on the inside, and browned evenly. Drain
and discard any excess drippings. Mix in pepper, salt, garlic salt, 1/2 can tomato paste, tomato
soup, ketchup, and onion mixture; put to one side and cool.In a small bowl, combine sugar,
oregano and the remaining 1 1/2 can tomato paste. Sprinkle with pepper and salt to
season.Butter each English muffin half; spread with tomato paste mixture. Separate ground beef
mixture over each muffin half and top with strips of American cheese. Arrange open-faced
sandwiches on a large baking dishes.Bake for 15 minutes in the preheated oven until cheese is
meltedNutrition InformationCalories: 242 calories;Sodium: 765Total Carbohydrate:
18.2Cholesterol: 44Protein: 13.3Total Fat: 13.2107. Make Ahead Sweet Potato And
Chorizo Breakfast BurritosServing: 8 | Prep: 25mins | Cook: 25mins | Ready in:Ingredients2
medium sweet potatoes, scrubbed and cut into 1/2-inch cubes3 green onions, chopped2
tablespoons olive oil1/2 teaspoon garlic powder1/2 teaspoon salt1/4 teaspoon ground black
pepper1 (14 ounce) package Mexican-style chorizo1 tablespoon butter8 eggs8 (10 inch) flour
tortillas1/2 cup salsa1 (4 ounce) package queso fresco, crumbledDirectionSet oven to 200°C
(400°F). Arrange a baking sheet with parchment paper.On the baking sheet, put in the green
onions and sweet potatoes. Sprinkle with olive oil and season with pepper, salt and garlic
powder. Toss to mix and evenly spread outRoast in the preheated oven for 25 minutes until it
becomes soft.Over medium high heat, cook chorizo in a medium skillet for 8 to 10 minutes while
breaking off using a wooden spoon. Drain out excess grease. Move the chorizo to a bowl and put
aside to cool. Clean the skillet and put it back to the stove.In a bowl, whisk eggs together. Over
medium high heat, heat butter in the skillet. Put in the eggs and scramble for 3 to 5 minutes until
nearly set. Transfer the eggs into a bowl and allow to coolIn assembly-line fashion, line up the
tortillas. Distribute the chorizo among the 8 tortillas. Put queso fresco, 1 tablespoon salsa,
scrambled eggs, and a portion of sweet potato-onion mixture on top of the tortilla. Fold up the
bottom of the tortilla on top of the filling. Then fold in each side and roll up, burrito-style.Turn over
burritos to make the seam facing down. Using aluminum foil, wrap each burrito and put in a
resealable plastic bag.Nutrition InformationCalories: 634 calories;Total Fat: 35.4Protein:



27Sodium: 1431Total Carbohydrate: 51Cholesterol: 238108. Make Ahead Cheesy
Joe'sServing: 16 | Prep: 20mins | Cook: 20mins | Ready in:Ingredients2 pounds ground beef1
large onion, finely chopped1 (10 ounce) jar sweet pickle relish, drained16 hamburger buns,
split2 (15 ounce) jars processed cheese sauce (such as Cheez Whiz®)DirectionOn moderately-
high heat, heat a big skillet and mix in onion and ground beef. Cook and mix till beef is not pink
anymore, equally browned and crumbly. Let drain and throw any extra grease. Mix in relish.On
every bun half, scatter processed cheese sauce, put a scoop mixture of meat among halves.
Wrap foil on every sandwich and freeze or refrigerate till using. Bake in prepped to 175 ° C or
350 ° F oven till hot for 5 to 10 minutes if chilled and 20 minutes in case frozen.Nutrition
InformationCalories: 397 calories;Protein: 19.7Total Fat: 20.1Sodium: 1291Total Carbohydrate:
33.6Cholesterol: 74109. Maple Asparagus Mini FrittatasServing: 6 | Prep: 15mins | Cook:
30mins | Ready in:Ingredients3 spears fresh asparagus, cut in half1 serving cooking spray (such
as Pam®)1/4 cup milk4 large eggs4 teaspoons maple syrupsalt and ground black pepper to
taste1/4 onion, diced1/4 cup shredded Swiss cheeseDirectionPut a steamer insert into a
saucepan and pour in water to just under the bottom of the steamer. Bring water to a boil. Pour in
asparagus, cover with lid and steam for 2-4 minutes until tender.Set oven to 350°F (175°C) to
preheat. Coat 6 muffin cups using cooking spray.In a bowl, whisk maple syrup, eggs, and milk
with pepper and salt.Put about 1 teaspoon onion and 1 asparagus half into each prepped muffin
cups. Put about 1/4 cup egg mixture into every muffin cup; top Swiss cheese over each.Bake for
about 25 minutes in the preheated oven until frittatas are puffed and golden. Gently take all
muffin cups out of the oven and allow to cool a bit for only a few minutes, as they will shrink, like
a soufflé.Nutrition InformationCalories: 87 calories;Sodium: 60Total Carbohydrate:
5.1Cholesterol: 129Protein: 6Total Fat: 4.8110. MarchettiServing: 12 | Prep: 30mins |
Cook: 30mins | Ready in:Ingredients1/3 (16 ounce) package dry egg noodles1 1/2 pounds
ground beef1 onion, chopped1 (10.75 ounce) can condensed tomato soup1 (10.75 ounce) can
condensed cream of mushroom soup1 (4 ounce) jar sliced mushrooms1 1/2 cups processed
American cheese, shredded1/4 teaspoon garlic powdersalt and pepper to tasteDirectionBoil
lightly salted water in a big pot. Add pasta and cook until al dente or 8-10 minutes; drain. Turn the
oven to 350°F (175°C) to preheat.In a big, deep frying pan, put the onion and ground beef. Cook
over medium-high heat until the onion is soft, and the meat turns brown evenly. Drain excess fat.
Mix in 1 cup cheese, sliced mushrooms, condensed mushroom soup, condensed tomato soup,
and noodles. Use pepper, salt, and garlic powder to season. Pour to a 9x13-in. baking dish.
Sprinkle the leftover 1/2 cup cheese on the top.Bake for 30 minutes in the preheated
oven.Nutrition InformationCalories: 322 calories;Total Fat: 22Sodium: 597Total Carbohydrate:
15.5Cholesterol: 72Protein: 15.4111.              Mark's English Sausage Rolls
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