
























Dressing:
1	½	cups	mayonnaise
¼	cup	sugar
¼	cup	parmesan	cheese
2	teaspoons	vinegar
¼	teaspoon	salt

Combine	ingredients	for	the	dressing	and	refrigerate.	Combine	ingredients	for	the	dressing	and	refrigerate.	

1	head	cauliflower
1	stalk	broccoli	
1	cup	frozen	peas
1	cup	celery,	sliced	diagonally
1	can	water	chestnuts,	sliced
2	teaspoons	green	onions,	sliced	thinly
½	pound	bacon,	sliced	and	cooked	½	pound	bacon,	sliced	and	cooked	

Just	before	serving,	stir	all	ingredients	and	dressing	together.		
Note:		for	leftovers,	remove	broccoli	before	refrigerating,	as	it	
does	not	keep	well.	



1	pound	sausage,	cooked

1	small	head	of	green	cabbage,	grated	or	sliced	thin

1	onion,	finely	diced

1	can	water	chestnuts,	chopped

1-2	eggs,	beat	well

1	package	Won	Ton	Wraps

Mix	ingredients	together	and	refrigerate.			Fill	won	ton	wrappersMix	ingredients	together	and	refrigerate.			Fill	won	ton	wrappers

with	mixture.		Wet	the	edges	and	fold	into	a	triangle	and	seal	well.	

Deep	fry	until	golden	brown.		

1	package	Won	Ton	Wraps

1	(8	ounce)	package	cream	cheese

1	clove	garlic,	chopped

2	green	onions,	chopped

1	tablespoon	soy	sauce

1	tablespoon	olive	oil

Heat	olive	oil	in	a	large	skillet	and	sauté	garlic	and	onion	for	2	Heat	olive	oil	in	a	large	skillet	and	sauté	garlic	and	onion	for	2	

minutes.		In	a	bowl	combine	garlic,	onion,	soy	sauce,	and	cream	

cheese.		Place	1	tablespoon	of	mixture	in	middle	of	wrap,	fold	in	

half	and	brush	edges	with	water	and	press	to	seal.				Heat	oil	to	

350	degrees	and	fry	4-6	won	tons	at	a	time	turning	once	for	

1	minutes	or	until	brown.			Serve	with	sweet	and	sour	

sauce.		



1	Acorn	Squash,	peeled	and	cut	up
2	tablespoons	olive	oil
1	teaspoon	thyme
1/2	teaspoon	salt
1/4	teaspoon	pepper
1	tablespoon	Parmesean	Cheese

In	a	bowl	mix	squash,	oil,	thyme,	salt,	pepper	and	Parmesean.		In	a	bowl	mix	squash,	oil,	thyme,	salt,	pepper	and	Parmesean.		
Spread	on	baking	sheet.		Bake	at	400	degrees	for	25-30	
minutes.	

1	Butternut	Squash
4	tablespoons	butter
2	tablespoons	brown	sugar
1	teaspoon	fresh	rosemary
salt	and	pepper

In	a	bowl,	mix	cut-up	Butternut	Squash	with	melted	butter,
brown	sugar,	rosemary,	salt	and	pepper.		Spread	on	baking	brown	sugar,	rosemary,	salt	and	pepper.		Spread	on	baking	
sheet.		Bake	at	375	degrees	until	tender	(about	30	minutes)











5	minutes.	
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Sauté	pancetta	or	bacon	until	it	begins	to	brown.	Add	butter,	
onion,	salt,	pepper.	Add	gratinata	sauce	and	1/4	cup	parmesan	
cheese.	Simmer	until	sauce	thickens.	In	a	large	bowl,	combine	
shrimp	and	chicken,	sauce	mixture	with	the	cooked	pasta.	Pour
	into	a	large	casserole	dish	or	roaster.	Sprinkle	with	1/4	cup	
more	Parmesan	cheese,	pimientos	and	sprinkle	with	paprika.	
Bake	at	475	°	for	15	to	25	minutes.Bake	at	475	°	for	15	to	25	minutes.

1	teaspoon	garlic	powder
1	teaspoon	dried	basil
1/2	teaspoon	salt
1/2	teaspoon	pepper
2	teaspoons	dried	minced	onion
4	garlic	cloves,	minced
1	tablespoon	extra	virgin	olive	oil1	tablespoon	extra	virgin	olive	oil
1/2	cup	balsamic	vinegar
8	boneless,	skinless	chicken	thighs	(about	24	ounces)
sprinkle	of	fresh	chopped	parsley

Combine	the	first	five	dry	spices	in	a	small	bowl	and	spread	
over	chicken	on	both	sides.	Set	aside.	Pour	olive	oil	and	garlic	
on	the	bottom	of	the	crock	pot.	Place	chicken	on	top.	Pour	
balsamic	vinegar	over	the	chicken.	Cover	and	cook	on	high	for	balsamic	vinegar	over	the	chicken.	Cover	and	cook	on	high	for	
4	hours.		Sprinkle	with	fresh	parsley	on	top	to	serve.



Cook	fish	in	batches	about	4	minutes	or	until	done.	Drain	on	
paper	towels.	Place	2	to	3	pieces	of	fish	on	each	tortilla.	
Squeeze	lime	wedges	over	fish;	top	with	remaining	ingredients.	
Serve	immediately.
	

Cont.	on	next	page

1/2	cup	sour	cream
1/2	cup	mayonnaise
2	teaspoons	Mexican	Seasoning*
1	small	jalapeño	pepper,	seeded	and	diced
1/4	cup	fresh	lime	juice
1/2	cup	chopped	fresh	cilantro

Combine	all	ingredients;	stir	well.Combine	all	ingredients;	stir	well.

2	tablespoons	cumin
2	tablespoons		chili	powder
2	tablespoons	oregano
1	tablespoon	garlic	powder	
2	teaspoons	cayenne	pepper



For	the	masala,	melt	butter	in	large	skillet	over	medium	heat.	
Sauté	garlic	and	jalapeno	for	one	minute.	Season	with	cumin,	
paprika	and	salt.	Stir	in	tomato	sauce	and	cream.	Simmer	on	
low	heat	until	sauce	thickens,	about	20	minutes.	Add	grilled	
chicken	and	simmer	for	10	minutes.	Garnish	with	fresh	cilantro.	
Serve	over	hot	rice	with	Garlic	Parsley	Naan	recipe.		

Cont.	on	next	page





28-oz.	can	whole	peeled	tomatoes	

2	anchovies

2	garlic	cloves

6	tbsp.	olive	oil

¼	cup	basil	leaves	

Drain	tomatoes	and	pulse	with	anchovies,	garlic,	olive	oil	and	

basil	in	a	blender	until	mostly	smooth.		Season	with	salt	and	basil	in	a	blender	until	mostly	smooth.		Season	with	salt	and	

pepper.			

Kale

Yellow	Bell	Pepper

Red	Onion

Cooked	chicken,	chopped	or	shredded,	mix	with	BBQ	sauce

Red	Onion

Tomato	slices

fresh	packed	mozarella	slicesfresh	packed	mozarella	slices

fresh	basil









Roll	out	the	top	crust	in	the	same	way	as	the	bottom	crust	
between	the	parchment	sheets.	Loosen	both	sheets,	remove	
one	and	use	the	other	to	transfer	the	dough	onto	the	pie.	
Remove	the	parchment	and	gently	press	the	dough	onto	the	pie.	
Press	the	edges	together	lightly.	Trim	off	excess	dough	on	the	
edges	so	that	there	is	about	one	inch	extending	around	the	pie.	
Pressing	the	two	crusts	together,	roll	them	under	and	inside	Pressing	the	two	crusts	together,	roll	them	under	and	inside	
the	rim	of	the	pie	dish.	

Dot	the	top	with	chunks	of	butter.	I	use	lots,	about	four	or	five	
tablespoons.	This	adds	a	delicious	richness	to	the	pie	juices.	

Flute	the	edges	by	pinching	with	fingers	into	a	fancy	pattern	or	
simply	use	a	fork	like	my	grandmother	always	did.	The	idea	is	to	
seal	the	edges	so	the	juices	stay	inside	the	pie	while	baking.

Cut	some	slits	in	the	pie	with	a	knife	to	allow	steam	to	escape.	Cut	some	slits	in	the	pie	with	a	knife	to	allow	steam	to	escape.	
This	helps	prevent	volcanic	eruptions	of	bubbling	juices.	

Place	your	beautiful	creation	on	a	baking	sheet	and	bake	in	a	
hot	oven,	425	degrees,	until	the	pie	starts	to	brown,	about	
30	minutes.	Cover	the	pie	with	foil	to	hinder	more	browning,	
turn	the	oven	down	to	375	and	continue	baking	until	the	juices	
in	the	pie	begin	bubbling.	Depending	on	the	fruit	used	this	could	
take	twenty	to	forty	minutes	more.	Be	patient.	As	long	as	the	take	twenty	to	forty	minutes	more.	Be	patient.	As	long	as	the	
pie	crust	is	covered	to	prevent	over-browning,	the	pie	can
	continue	to	bake.



1/2	cup	butter,	mostly	melted

1/3	cup	sugar

1	1/2	cups	graham	crackers,	ground

Mix	ingredients	together,	add	more	graham	crackers	if	

mixture	is	too	buttery.		Pour	into	a	9x13	pan	and	use	a	fork	

to	evenly	cover	the	bottom,	pressing	down	to	form	crust.		

Bake	at	350	degrees	for	8	minutes.	Bake	at	350	degrees	for	8	minutes.	

2	cups	water

1	3/4	cups	sugar

6	tablespoons	cornstarch

1	small	box	Jell-O	(match	flavor	to	the	fruit	you	use)

pinch	of	salt

Mix	ingredients	together	in	a	saucepan	and	cook	until	thick.	

Cool	and	add	3	cups	fresh	fruit	(peaches,	raspberries,	etc)	Cool	and	add	3	cups	fresh	fruit	(peaches,	raspberries,	etc)	

and	set	aside.

8	oz	cream	cheese

8	oz	Cool	Whip

1	cup	powdered	sugar

Mix	together	and	spread	over	a	graham	cracker	crust.	Top

with	fruit.	

Mix	together	in	a	mixing	bowl:	

3	cups	(2			14.5	oz	cans)	Oregon	Red	Tart	Cherries

3/4	cups	juice	from	cherries

1	cup	sugar

2	tablespoons	tapioca	

5	drops	red	food	coloring

3	drops	almond	extract3	drops	almond	extract

dash	of	salt

Pour	into	a	pie	crust	and	dot	the	top	with	butter,	then	cover

with	top	crust.		Bake	at	400	degrees	for	50-55	minutes.	



Whipping	cream:

Heavy	whipping	cream

1/2	tablespoons	sugar,	or	more	if	you	like	it	sweeter

My	trick	is	to	use	a	kitchen	aid	and	put	the	metal	beater	and	

bowl	in	the	freezer	before	I	bake	the	cupcakes.			That	way	when

you	take	it	out	to	do	the	whipped	cream,	it	doesn’t	run

all	over	the	cupcakes	but	stays	like	frosting.		all	over	the	cupcakes	but	stays	like	frosting.		

When	cupcakes	are	cooled,	use	the	end	of	a	spoon	to	smash	a	

hole	in	the	middle	of	each	cupcake	about	3/4	of	the	way

down.		Fill	holes	with	caramel.		Make	sure	cupcakes	are	cooled,

top	with	whipped	cream	and	crushed	up	heath	bars	and	more	

caramel.		Keep	in	the	fridge	before	serving.		Best	if	refrigerated

an	hour	before	serving.		



8	tart	apples	(I	like	fuji)
1/2	cup	sugar
1	1/4	teaspoons	cinnamon
pinch	of	salt

Peel	,	core	and	chop	apples	into	tiny	bits.		Mix	sugar,	cinnamon
and	salt	in	a	large	bowl	and	toss	in	apples.	Mix	well	to	coat.	
Cover	and	chill	for	one	hour.	Drain	the	liquid	into	a	saucepanCover	and	chill	for	one	hour.	Drain	the	liquid	into	a	saucepan
and	set	apples	aside.		Add	the	following	to	the	sacuepan:

6	tablespoons	flour
3/4	cup	brown	sugar
3	tablspoons	butter
4	drops	almond	extract

Stir	ingredients	together	and	heat	mixture	to	a	boil,	reduce	heat
and	cook	over	low	heat	stirring	slowly,	until	thickened	(about	and	cook	over	low	heat	stirring	slowly,	until	thickened	(about	
5	minutes).		Pour	over	apples	and	toss	well.		

Place	bottom	crust	in	a	pie	tin	and	trim	to	fit.		Pour	in	filling,
cover	with	top	crust.		Crimp	edges	to	seal.		Poke	holes	into	top
of	crust	with	a	fork.		Sprinkle	with	1	tablspoon	sugar.		Bake
at	375	degrees	for	35-40	minutes.		













2	Cups	almond	flour
15	dates
3	Tbsp	raw	honey
4	Tbsp	cacoa	powder
pinch	of	sea	salt
1	tsp	vanilla	bean	powder	or	vanilla

Put	all	ingredients	in	food	processor	to	mix	until	it	comes	Put	all	ingredients	in	food	processor	to	mix	until	it	comes	
together	like	dough.	Shape	into	12-14	balls	and	press	down	
slightly	to	flatten.	Bake	350	for	10	minutes.		

	

2	cups	Dark	Chocolate	Almond	Milk
1/2	cup	Chia	seeds
1/2	teaspoon	vanilla
1/4	cup	honey,	agave,	or	pure	maple	syrup
1/8	cup	cocoa	powder-	if	you	like	it	extra	chocolatey

Add	all	ingredients	together	and	refrigerate	for	at	least	2	hours.	

2	cups	Silk	Coconut	Milk,	Almond	Coconut	Milk	or	Almond	Milk2	cups	Silk	Coconut	Milk,	Almond	Coconut	Milk	or	Almond	Milk
1/2	cup	Chia	seeds
1/4	cup	cream	of	coconut	(I	like	Coco	Lopez	brand)

Mix	together	and	refrigerate	for	at	least	2	hours.		For	a	smooth
pudding,	mix	together	in	a	blender,	then	refrigerate	to	set.		


















