
p r e p  T i m e t o t a l  T i m e

* i n g r e d i e n t s

* R e c i p e *
P e r sonal  Qu i ch e           ( Y i e ld s  3 )  

* I n s t r u c t i o n s

1 5  minute s 1  hour

2  egg s  &  2  add i t ional  yo lk s
1  cu p  Whol e  M i lk
1  cu p  h e avy  c r e am
p inch  nutmeg
1/2  t s p  s a l t/ p e p p e r

1  cu p  G ruy e r e  -  s h r ed  
F roz en  P i e  C ru s t  -  t h aw

Op t ional :
cooked  b a con  or  p ance t t a

1 . P r eh e a t  oven  to  4 00  d egr e e s .
2 . s p r a y  t h e  p an  w i th  non-s t i ck  s p r a y .Mea sur e
P i e  c ru s t  and  p l a c e  into  p an.
3. F i l l  p an  w i th  c h e e s e  and  o p t ional  f i l l ings .
4 .Wh i sk  egg s ,  c r e am,  nutmeg ,  and  s a l t/ p e p p e r .
th en  pour  t h e  mi x tur e  into  t h e  p an.
5.Bake  a p p ro x imat e l y  30-40  minute s .  



p r e p  T i m e t o t a l  T i m e

* i n g r e d i e n t s

* R e c i p e *
E a s y  Cucumber  S a l ad      ( Y i e ld s  2 )

* I n s t r u c t i o n s

2-3  P e r s i an  cu cumber s

1 0  Ch e r r y  Tomatoe s

1  T B S p  Swee t  Onion

1  Cup  Sh r edded  C a r ro t s

2  T b s p  s e a soned  R i c e  V inegar

2  T s p  I t a l i an  S e a soning

F ini sh ing  S a l t

S t a r t  b y  s l i c ing  t h e  cu cumber s  into  h a l f-moons ,  H a lv ing  t h e

Tomatoe s  and  chop p ing  t h e  onion  -  pu t  i t  a l l  into  t h e  bowl  w i th  

t h e  s h r edded  c a r ro t s .  s p r inkl e  t h e  I t a l i an  S e a soning  over  t h e

Vegg i e s ,  t h en  th e  v inegar .  To s s .  S e rve  w i t h  a  p inch  o f  t h e  

F in i sh ing  s a l t  on  to p .

E x t r a  No t e :  you  c an  make  t h i s  s a l ad  ah e ad  o f  t ime  and  s tor e  in  t h e

f r i dge  fo r  u p  to  6  hour s .  ho ld  o f f  on  add ing  s a l t  unt i l  s e rv ing.

5  minute s 1 0  minute s

O p t ional :

Avocado s/Be l l  p e p p e r s/B l a ck  o l iv e s  

o r  any  to p p ing  o f  your  c ho i c e  -  go  nut s !



p r e p  T i m e t o t a l  T i m e

* i n g r e d i e n t s

* R e c i p e *
Vani l l a  Ch e e s e c ake  Shoot e r s  ( Y i e ld s  6 )

* I n s t r u c t i o n s

12  Chocol a t e  c h i p  cook i e s

1/4  cu p  Co ld  h e avy  wh i p p ing  c r e am

1/3  cu p  0% Gre ek  Yogur t

8  o z  p a ckage  c r e am ch e e s e  @  room t emp

1/3  cu p  sugar

1  t s p  l emon ju i c e

1  t b s p  v ani l l a  b e an  p a s t e

1 . P l a c e  a  me t a l  bowl  and  meta l  wh i sk  a t t a chment s  o f  a  h and  mi x e r

into  t h e  f r e e z e r  fo r  1 0-15  minute s .

2.Crumb  t h e  cook i e s  e i t h e r  b y  c ru sh ing  in  a  b ag  o r  u s e  a  f ood  p ro-

c e s sor .  Ev enly  d i s t r i bu t e  c rumbs  among  th e  6  cu p s .

3 .  R emove  bowl  f rom f r e e z e r .  Pu t  c r e am into  bowl  and ,  u s ing  h and

Mi x e r ,  b e a t  a t  med ium s p e ed  unt i l  c r e am hold s  s t i f f  p e ak s ,  2-3  min.

vani l l a  p a s t e .  u s ing  h andmi x e r ,  b e a t  unt i l  smooth  t h en  s t i r  in  

5  M inut e s 20  minute s

6  R a s p b e r r i e s

wh i p p ed  c r e am unt i l  comb ined.  p i p e  into  g l a s s  and  to p  w i t h  r a s p b e r r y

gent l y  wh i sk  in  t h e  yogur t  unt i l  incor pora t ed ,  1 5  s e conds .
4 . In  a  s e p r a t e  bowl ,  comb ine  c r e am ch e e s e ,  s ugar ,  l emon ju i c e  and


