Recipe #1: QUICK
Crunchy Stuff:
· Wheat Chex (trust me)
· Pomegranate seeds
· Vanilla Greek Yogurt (or whatever flavor you prefer, do what you want, I'm not your mother.)
Pour desired amount of Chex and pomegranate seeds. Add yogurt. Stir. Consume.
Recipe #2: Less Quick
Bruschetta: 
• Roma tomatoes (2-3 for a small batch, 4-6 for large) 
• 4-5 leaves of fresh basil 
• 1⁄2 cup of shredded parmesan
• 1⁄4 cup red wine vinegar
• 1⁄4 cup Balsamic vinegar 
• 2-3 T Minced garlic
• 3 T Olive oil 
• Salt and Pepper (to taste) 
1. Slice Roma tomatoes in half and scoop out seeds and innards. Dice into small squares
2. Finely chop or chiffonade basil
3. Add tomatoes, basil, parmesan and minced garlic to a bowl. Stir until all ingredients are incorporated
4. Add both vinegars and olive oil to bowl and season to taste
Enjoy with butter crackers or on top of a lightly toasted baguette!


Recipe #3: Least Quick and More of a Quick Meal, So BONUS Recipe
Lemon Butter Pasta: 
• A short pasta (Penne, farfalle, cavatappi, I have used all of these and they all work great, it just depends on how long you want to wait for past to cook for). 
• 1 tbs Butter 
• Garlic salt (Season to taste) 
• 1⁄4 tsp Chili flakes
• 1⁄4 cup of Pasta water 
• 1⁄4 cup of Half 'n' Half 
• 1⁄2 of a fresh lemon
• Shredded parmesan
Cook pasta to a bit under al dente. Add butter, pasta water and half and half. Stir until slightly thickened. Add garlic salt, chili flakes and lemon. Sprinkle parmesan on top for garnish
