*Recipe*
Personal Quiche

(Yields 3)

15 minutes

1 hour

prep Time

total Time

*ingredients
2 eggs & 2 additional yolks 1 cup Gruyere - shred

1 cup Whole Milk
1 cup heavy cream
pinch nutmeg

Frozen Pie Crust - thaw
Optional:
cooked bacon or pancetta

1/2 tsp salt/pepper

*Instructions
1.Preheat oven to 400 degrees.
2.spray the pan with non-stick spray.Measure
Pie crust and place into pan.
3.Fill pan with cheese and optional fillings.
4.Whisk eggs, cream, nutmeg, and salt/pepper.
then pour the mixture into the pan.
5.Bake approximately 30-40 minutes.

*Recipe*
Easy Cucumber Salad

(Yields 2)

5 minutes

prep Time

10 minutes

total Time

*ingredients
2-3 Persian cucumbers

2 Tsp Italian Seasoning

10 Cherry Tomatoes

Finishing Salt

1 TBSp Sweet Onion

Optional:

1 Cup Shredded Carrots

Avocados/Bell peppers/Black olives

2 Tbsp seasoned Rice Vinegar

or any topping of your choice - go nuts!

*Instructions
Start by slicing the cucumbers into half-moons, Halving the
Tomatoes and chopping the onion - put it all into the bowl with
the shredded carrots. sprinkle the Italian Seasoning over the
Veggies, then the vinegar. Toss. Serve with a pinch of the
Finishing salt on top.
Extra Note: you can make this salad ahead of time and store in the
fridge for up to 6 hours. hold off on adding salt until serving.

*Recipe*
Vanilla Cheesecake Shooters (Yields 6)
5 Minutes

20 minutes

prep Time

total Time

*ingredients
12 Chocolate chip cookies

1/3 cup sugar

1/4 cup Cold heavy whipping cream

1 tsp lemon juice

1/3 cup 0% Greek Yogurt
8 oz package cream cheese @ room temp

1 tbsp vanilla bean paste
6 Raspberries

*Instructions
1.Place a metal bowl and metal whisk attachments of a hand mixer
into the freezer for 10-15 minutes.
2.Crumb the cookies either by crushing in a bag or use a food processor. Evenly distribute crumbs among the 6 cups.
3. Remove bowl from freezer. Put cream into bowl and, using hand
Mixer, beat at medium speed until cream holds stiff peaks, 2-3 min.
gently whisk in the yogurt until incorporated, 15 seconds.
4.In a seprate bowl, combine cream cheese, sugar, lemon juice and
vanilla paste. using handmixer, beat until smooth then stir in
whipped cream until combined. pipe into glass and top with raspberry

