
D I N N E R S  M A D E

QUICK AND EASY DINNERS USING EVERYDAY INGREDIENTS
SIMPLE



D I N N E R S  M A D E

QUICK AND EASY DINNERS USING EVERYDAY INGREDIENTS
SIMPLE



FOOD TEAM 
Drew Maresco 
Dallyn  Maresco 
Melanie Stansbury 
Cathy Rooks 
Gina Weinzierl

PHOTOGRAPHY 
Cheryl Maresco 
Drew Maresco 
Dallyn Maresco

EDITORIAL AND PROOF 
Catherine Morin 
Dallyn Maresco 



D I N N E R S  M A D E

QUICK AND EASY DINNERS USING EVERYDAY INGREDIENTS
SIMPLE

FROM THE EDITORS OF THE 
BEST RECIPES TEST KITCHEN



Copyright © 2019 by  
Best Recipes Media Group, LLC

All rights reserved. No part of this book may be 
reproduced or used, in any form or by any means, 
electronic or mechanical, without the permission in 
writing from the publisher.

Published in the United States by  
Best Recipes Media Group, LLC

www.bestrecipes.co

Some photographs and recipes in this book originally 
appeared in previous publications of Best Recipes 
Magazine.

ISBN 978-0-9987812-1-1

Printed in the USA

Cover and Book Design by Drew Maresco

Cover Photograph by Cheryl Maresco

10 9 8 7 6 5 4 3 2 1

First Edition



TO EVERYONE LOOKING FOR 
DELICIOUS RECIPES THEY CAN 
FEEL GOOD ABOUT FEEDING TO 
THEIR FAMILIES





CONTENTS
Introduction 8

Tomato and Artichoke Pasta 11

Chicken

Thai Green Curry 15

Fiesta Chicken Burgers 17

Chicken with Dijon Mustard Sauce 19

Chicken Pot Pie 21

Chicken with Summer Salsa 23

One Pan Roasted  
Chicken and Potatoes 25

Chicken and Chorizo Paella 27

Chicken Paprikash 29

Pesto Chicken 31

Spaghetti with Chicken  
Parmesan Meatballs 33

Seafood

Dijon Salmon 37

Salmon Cakes 39

Shrimp with Bacon and Cheesy Grits 41

Garlic and Parmesan Salmon 43

Asian Seared Salmon  
with Baby Bok Choy 45

Cajun Shrimp Jambalaya 47

Thai Shrimp Salad 49

Pork

Sausage, Pepper, and Onion Ragu 53

Orecchiette with  
Tomato Cream Sauce 55

Pomegranate Pork Medallions 57

Carbonara 59

Sausage Alfredo 61

Sausage, Sweet Potato,  
and Kale Pasta 63

Loaded Potato Soup 65

Beef

Mediterranean Meatballs 69

Stuffed Pepper Soup 71

Pimento Cheese Burgers 73

Meaty Mozzarella Pasta Bake 75

Classic Beef Tacos 77

Skirt Steak Fajitas 79

Index 80

About the Authors 82



When it comes to making dinner, less is more. I'm not talking about 
less food, but less effort and time spent in the kitchen. You know 
there’s nothing more discouraging than working hard on a recipe 
only to find that it simply doesn’t turn out as you expected. Believe 
me, we’ve all been there! All you’re looking for are simple, budget-
friendly recipes that are easy to prepare, and require just a handful of 
ingredients.

This book will be the beginning of a kitchen revelation! Our goal is 
to inspire you to get into the kitchen and cook more meals. With our 
tested recipes, we strive to remove kitchen intimidation and give you 
kitchen confidence like never before! Not to mention food you can feel 
good about eating.

Ranging from classics to more exotic recipes, this book is filled with 
30 simple and approachable dishes you'll be making again and again. 
It doesn’t have to stop there either! Take your newly found confidence 
and tweak these recipes to your heart’s content. After all, you’re the 
master of your meal.

We love to see what you’re cooking! Share your recipe creations 
with us on instagram @bestrecipes.co and using our hashtag 
#dinnersmadesimple.

INTRODUCTION

DREW MARESCO 
Editor in chief
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DIRECTIONS
1. Bring a large pot of water to a boil, add the pasta, and cook 

according to the package directions. Be sure to reserve one 
cup of the pasta water, then drain and set aside.

2. Meanwhile, in a large pan over medium heat, warm the oil. 
Add the garlic and onion and cook for 5-7 minutes, until the 
onions are translucent. Stir in the diced tomatoes and bring 
the mixture to a boil. Reduce heat and simmer for 10 minutes. 
Add the artichokes and cook for about 3 minutes, until heated 
through. Pour the sauce over the spaghetti, add the parmesan 
and basil, and toss.

3. Serve with more parmesan and fresh parsley.

TOMATO AND  
ARTICHOKE PASTA

SERVES 4

INGREDIENTS
 1 (16-ounces) package  
  spaghetti noodles

 1 tablespoon canola oil

 ½ medium onion, diced

 2 garlic cloves, crushed

 2 tablespoons tomato paste

 1 (14-ounce) can diced  
  tomatoes 

 1 (9-ounce) jar marinated  
  artichoke hearts, drained and  
  cut into ¼-inch pieces

 ½ cup freshly grated parmesan

 6 basil leaves, chopped

 1 tablespoon chopped parsley



CHICKEN
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DIRECTIONS
1. In the bowl of a food processor, fitted with an "S" blade, add 

the cilantro, oil, lemongrass, soy sauce, jalapeños, green 
onion, garlic, ginger, brown sugar, cumin, salt, and pepper. 
Process until smooth, about 1 minute. Set aside. 

2. In a medium pot, bring the water to a boil. Add the rice, return 
to a boil, then cover and reduce the heat to low, cooking for 
15-20 minutes, or until the rice is tender. 

3. Meanwhile, in a large pan over medium-high heat, warm the 
oil. Add the chicken, stirring until almost cooked through, 
about 5-6 minutes. Stir in the prepared curry paste, coconut 
milk, and chicken stock (or water). Bring to a simmer and 
cook for 3 minutes. Add the snow peas, reduce the heat to 
medium-low, and simmer for another 3 minutes. Serve over 
rice and garnish with lime wedges.

THAI GREEN CURRY
SERVES 4

CURRY PASTE
 1 cup fresh cilantro, chopped

 3 tablespoons canola oil

 1 stalk lemongrass, minced (or 
   2 tablespoons bottled 
  lemongrass) 

 1 tablespoon soy sauce

 2 jalapeños, seeded (omit  
  if heat is not desired)

 4 green onions, quartered

 4 garlic cloves 

 1 1-inch piece fresh ginger,  
  peeled

 1 teaspoon brown sugar

 ½ teaspoon ground cumin

 ½ teaspoon salt

 ¼ teaspoon ground pepper

INGREDIENTS
 2 cups water

 1 cup uncooked basmati rice

 1 tablespoon canola oil 

 4 boneless skinless chicken  
  thighs, cut into 1-inch cubes

 1 (14-ounce) can coconut milk

 ½ pound snow peas,  
  ends trimmed

 ½ cup chicken stock or water

 1 large lime, cut into wedges





DIRECTIONS
1. In a small bowl, stir together the mayonnaise and lime juice.  

Place in the refrigerator until ready to serve.

2. In a medium bowl, using clean hands, combine the ground 
chicken or turkey, bread crumbs, seasoned salt, chili powder, 
cayenne pepper, and garlic. Divide and shape the mixture into 
4 equal patties. Refrigerate until ready to cook. 

3. Preheat the grill or a grill pan to medium-high heat. Lightly 
oil, add the patties, and cook for 6 minutes per side, or until 
the internal temperature reaches 165° F. Serve the burgers 
on buns topped with pepper jack cheese, lime mayonnaise, 
avocado slices, and corn chips.

FIESTA CHICKEN BURGERS
SERVES 4

INGREDIENTS
 ½ cup mayonnaise

 1 tablespoon lime juice

 1 pound ground chicken  
  or turkey

 ½ cup plain, dried bread crumbs

 1 ½ teaspoons seasoned salt

 ½ teaspoon chili powder

 ¼ teaspoon ground 
  cayenne pepper

 2 garlic cloves, minced

 1 teaspoon canola oil

 4 brioche buns

 4 slices pepper jack cheese 

 1 avocado, sliced

  Corn chips





DIRECTIONS
1. Season the chicken with the salt and pepper. In a large pan 

over medium heat, warm the oil. Add the chicken and cook for 
about 5 minutes per side, until golden brown. Remove from 
pan and set aside. 

2. In the same pan, add the vermouth, thyme, and garlic. Bring  
to a simmer, cooking 5-7 minutes, until reduced by half. 
Remove the pan from the heat and stir in the dijon mustard 
until smooth. Pour the sauce over the chicken and sprinkle 
with fresh parsley.

CHICKEN WITH  
DIJON MUSTARD SAUCE

SERVES 2

INGREDIENTS
 2 chicken breasts, beat to  
  ¼-inch thick with tenderizer 

 1 teaspoon salt 

 ½ teaspoon pepper

 2 tablespoons canola oil

 ½ cup vermouth 

 1 teaspoon dried thyme

 1 garlic clove, minced

 2 tablespoons dijon mustard

 2 tablespoons fresh  
  parsley, chopped, optional





DIRECTIONS
1. Preheat oven to 375°F. In a large pan over medium-high 

heat, melt the butter. Add the onion, celery, carrots, and 
garlic. Cook for about 5 minutes, or until the onions are 
translucent. Add the flour and thyme and stir for 1 minute. 
While stirring, gradually add in the chicken broth and bring 
to a boil. Reduce the heat to medium-low and simmer for 5 
minutes. Stir in the green beans, chicken, salt, and pepper, 
cooking for 2 more minutes. 

2. Divide the filling evenly into four 8-ounce ramekins. Roll out 
the puff pastry and cut it into four even squares to fit over 
the ramekins. Make a small X into the center of each pastry 
square, then place on top of the filled ramekins. Brush the tops 
of the pastry with the egg and bake for 30-40 minutes, until 
the filling is bubbling and the crust is golden. Let rest for  
5 minutes before serving.

CHICKEN POT PIE
SERVES 4

INGREDIENTS
 6 tablespoons butter

 1 medium onion, diced 

 3 ribs celery, sliced

 2 carrots, sliced

 1 garlic clove, minced

 8 tablespoons flour

 1 teaspoon thyme

 3 cups chicken broth

 1 cup green beans chopped

 3 cups cooked chicken, cut into  
  1-inch cubes

 1 teaspoon salt

 ½ teaspoon pepper

 1 sheet puff pastry, thawed

 1 egg, beaten





DIRECTIONS
1. In a medium bowl, stir together the tomatoes, peppers, 

avocado, cilantro, lemon juice, salt, and pepper. Cover  
and refrigerate.

2. In another medium bowl, stir together the oil, lemon juice, 
onion powder, garlic powder, chili powder, salt, and pepper. 
Add the chicken, toss to coat with the mixture, and let 
marinate for 15 minutes.

3. In a large pan over medium heat, add the chicken and cook 
for 5-6 minutes per side, until golden brown and the internal 
temperature is at 165°F on a meat thermometer.

4. Let the chicken rest for 5 minutes, top with the salsa.Serve.

CHICKEN WITH  
SUMMER SALSA

SERVES 4

SALSA
 12 cherry tomatoes, diced 

 ¼ green bell pepper,  
  finely diced

 1 avocado, diced

 2 teaspoons cilantro, chopped

 1 tablespoon lemon juice

  Salt and pepper, to taste

CHICKEN
 4 boneless skinless chicken  
  breasts

 2 tablespoons canola oil

 2 tablespoons lemon juice

 ¼ teaspoon onion powder

 ¼ teaspoon garlic powder

 ¼ teaspoon chili powder

 ½ teaspoon salt

 ¼ teaspoon pepper





DIRECTIONS
1. Preheat the oven to 450°F. Place the chicken, potatoes, and 

lemon in an ungreased 9x13-inch pan. Season with salt and 
pepper, add the oil, and toss to coat. Bake for 30 minutes, or 
until the internal temperature of the chicken is 165°F and the 
skin is golden brown. Let rest for 5 minutes then squeeze the 
lemon over the chicken and potatoes. Serve. 

ONE PAN ROASTED  
CHICKEN AND POTATOES

SERVES 6

INGREDIENTS
 6 bone-in chicken thighs

 1 ½ pounds baby Yukon gold  
  potatoes, quartered

 1 lemon, halved

 1 teaspoon salt

 ½ teaspoon pepper

 2 tablespoons canola oil





DIRECTIONS
1. In a large pan over medium-high heat, warm 1 tablespoon 

of the oil. Add the chorizo and cook about 7 minutes, until 
browned. Remove chorizo and set aside.

2. In the same skillet, add the remaining tablespoon of oil. 
Add the onions and cook for about 10 minutes, until lightly 
browned. Reduce the heat to medium, add the pepper and 
garlic, and cook for 5 minutes, until the pepper is softened. 
Add the tomatoes and continue cooking until the liquid is 
reduced by half, about 3-5 minutes. Stir in the rice and broth, 
bringing to a simmer. Cover, reduce the heat to low, and cook 
for 12 minutes, stirring occasionally. Stir in the shredded 
chicken, peas, and chorizo, cooking for an additional 3 
minutes, or until the rice is tender and cooked through. 

CHICKEN AND  
CHORIZO PAELLA

SERVES 6

INGREDIENTS
 2 tablespoons canola oil,  
  divided

 12 ounces chorizo 

 1 medium onion, diced

 1 red bell pepper, diced

 2 garlic cloves, minced

 1 (14.5-ounce) can diced  
  tomatoes

 1 ½ cups basmati rice

 3 cups chicken stock

 2 cups cooked shredded 
  chicken

 1 cup frozen peas, thawed





DIRECTIONS
1. In a medium pan, bring the water to a boil. Add the rice, cover, 

reduce the heat to low and cook for 20 minutes, until the rice 
is tender and the water is completely absorbed. 

2. Season the chicken with salt and pepper. In a large pan over 
medium-high heat, warm the oil. Add the chicken and cook 
for 3-4 minutes per side, until golden on all sides. Remove the 
chicken from the pan and set aside.

3. In the same pan, add the onions and cook for about 5 minutes, 
until softened. Add the garlic, stirring frequently for about 
2 minutes, until fragrant. Add the paprika and flour, stirring 
constantly for 1 minute. Gradually stir in the chicken broth and 
tomatoes, then return the cooked chicken and simmer for 15 
minutes. Remove the pan from the heat and stir in the sour 
cream. Serve over the prepared rice. 

CHICKEN PAPRIKASH
SERVES 6

INGREDIENTS
 2 cups water

 1 cup basmati rice

 2 pounds boneless, skinless  
  chicken thighs, cut into  
  ½-inch pieces

 1 teaspoon salt

 ½ teaspoon pepper

 1 tablespoon canola oil

 1 large onion, cut into thin strips

 2 garlic cloves, minced

 2 tablespoons sweet paprika

 2 tablespoons flour

 1 (14.5-ounce) can chicken broth

 1 (14.5-ounce) can  
  diced tomatoes

 ½ cup sour cream

 1 teaspoon parsley, for garnish





 

DIRECTIONS
1. Preheat the oven to 450°F. In a food processor, fitted with 

an “S” blade, add the garlic, spinach, basil, pine nuts, and 
1 tablespoon of the oil. Pulse until finely chopped. Turn the 
food processor to blend and pour in the rest of the oil in a 
slow, steady stream. Add the parmesan, salt, and pepper, 
continuing to pulse until fully combined.

2. Spread 2 tablespoons of pesto underneath the skin of each 
chicken quarter. Topping each with the remaining pesto.

3. Spread the oil on the bottom of a roasting pan. Lay the polenta 
rounds evenly over the bottom of the pan and season with salt 
and pepper. Place the drip pan on top of the roasting pan and 
add the chicken quarters. Bake for 35-40 minutes, until the 
internal temperature of the chicken reaches 165°F. Divide the 
chicken and polenta to each plate and serve.

PESTO CHICKEN
SERVES 4

INGREDIENTS
 1 garlic clove, peeled 

 1 cup fresh spinach 

 2 cups fresh basil leaves 

 ¼ cup toasted pine nuts

 ½ cup canola oil 

 ¼ cup freshly grated parmesan

 4 chicken quarters

 2 tablespoons canola oil

  Salt and pepper

 1 (18-ounce) package polenta,  
  cut into ¼-inch thick rounds





DIRECTIONS
1. Preheat the oven to 350° F. In a medium bowl, using clean 

hands, mix together the chicken, 1 cup of breadcrumbs, 1 
egg, garlic, seasoned salt, chili powder, oregano, and Italian 
seasoning.  Divide the meat mixture evenly into 8 disks. Place 
a cube of cheese in the middle of each disk, then roll the meat 
around the cube to make a ball. 

2. Place the remaining breadcrumbs in a small bowl. In a separate 
small bowl, crack the 2 remaining eggs and whisk. Dip each 
meatball into the egg wash, coating completely, then roll in the 
breadcrumbs. Repeat this process until all of the remaining 
meatballs are coated with the egg and breadcrumbs. 

3. In a deep, medium pan set over medium heat, warm the oil 
until it reaches 350°F on a deep fry thermometer. Fry the 
meatballs in the oil, cooking about 1 minute per side, until all 
sides are golden brown. Place the fried meatballs on a baking 
sheet and bake for 8 minutes.

4. While the meatballs are cooking, bring a large pot of water 
to a boil, add the pasta, and cook according to the package 
directions. Drain and return to the pot until ready to serve. In 
a small sauce pan over medium heat, add the marinara sauce 
and cook about 3-4 minutes, until sauce is warmed through, 
stirring occasionally.

5. Divide the spaghetti between four bowls and top each portion 
with sauce and two meatballs. 

SPAGHETTI WITH CHICKEN 
PARMESAN MEATBALLS

SERVES 4

INGREDIENTS
 1 pound ground chicken

 2 cups dried breadcrumbs,  
  divided

 3 eggs

 3 garlic cloves, minced

 2 teaspoons seasoned salt

 1 teaspoon chili powder

 1 teaspoon oregano

 1 teaspoon Italian seasoning

 8 (1-inch) cubes fresh 
  mozzarella

 1 cup canola oil

 1 (16-ounce) package  
  spaghetti noodles

 1 (20-ounce) jar marinara  
  sauce



SEAFOOD
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DIRECTIONS
1. Preheat the oven to 450°F. Cut the parchment paper into 6 

large pieces. In a small bowl, stir together the parsley, garlic, 
dijon, salt, pepper, and lemon juice. 

2. Evenly distribute the asparagus on the parchment pieces 
and drizzle with oil. Place salmon fillets on each pile of 
asparagus and brush with mustard mixture. Fold the 
parchment closed over the salmon and asparagus to create 
a packet, stapling to keep closed, if necessary. Place the 
packets on a rimmed baking sheet and bake for 12-15 
minutes. Carefully remove from the oven and let rest for 5 
minutes before opening and serving.

DIJON SALMON
SERVES 6

INGREDIENTS
 2 pounds salmon, cut into  
  6 fillets

 3 tablespoons parsley,  
  finely chopped

 2 garlic cloves, minced

 2 tablespoons dijon mustard

 ½ teaspoon salt

 ¼ teaspoon pepper

 2 tablespoons fresh  
  lemon juice

 1 bundle asparagus, rinsed and  
  cut into 2-inch pieces

 2 tablespoons canola oil
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DIRECTIONS
1. In a small bowl, stir together the mayo, sour cream, lemon 

juice, dill, and salt. Refrigerate for 20 minutes.

2. In a medium bowl, combine the salmon, eggs, bread crumbs, 
green onions, garlic, dijon, salt, and pepper. Stir together with 
a fork until the salmon is broken up and the mixture begins to 
form into a dough. Divide the mixture evenly into 4 balls.

3. In a large pan over medium heat, warm the oil. Form the 
salmon balls into disks and gently place them in the pan. Cook 
for 3-4 minutes per side or until golden brown and cooked 
through. Serve as a patty or on a bun with the prepared sauce.

SALMON CAKES
SERVES 4

CREAMY DILL SAUCE
 ⅓ cup mayo

 ⅓ cup sour cream

 1 teaspoon lemon juice

 1 teaspoon dill, chopped

  Salt, to taste

INGREDIENTS
 10 ounces cooked salmon,  
  broken into large chunks

 2 eggs, beaten

 ½ cup bread crumbs

 4 green onions, sliced, light  
  green and white ends only

 2 garlic cloves, minced

 1 teaspoon dijon mustard

 ½ teaspoon salt 

 ¼ teaspoon pepper

 2 teaspoons canola oil

  Fresh dill, optional 

  Fresh parsley, optional
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DIRECTIONS
1. In a large skillet over medium-high heat, fry the bacon until 

crispy, about 5-7 minutes.  Remove the bacon from the 
pan and set aside. Drain the bacon grease, leaving about 1 
tablespoon in the pan, and add the butter. Add the shrimp, Old 
Bay® seasoning, and half of the green onions, cooking about 
3 minutes, until the shrimp are cooked through. Crumble the 
bacon and add it to the skillet. Remove the skillet from the 
heat and cover.

2. In a medium saucepan over medium-low heat, add the 
buttermilk and bring it to a simmer. Gently stir in the grits, 
cover, and cook for 5-7 minutes. Remove the grits from the 
heat and stir in cheese. Serve the shrimp and bacon over  
the grits.

SHRIMP WITH BACON  
AND CHEESY GRITS

SERVES 4

INGREDIENTS
 5 slices thick-cut bacon, cut  
  into small pieces

 2 tablespoons butter

 1 pound large fresh shrimp

 1 teaspoon Old Bay® seasoning

 1 green onion, chopped

 4 cups buttermilk

 1 cup quick cooking grits

 ½ cup shredded mild  
  cheddar cheese
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DIRECTIONS
1. Preheat the oven to 400°F. Pat the salmon dry. Brush all sides 

of the salmon with the oil, and season with salt and pepper 
and place the skin side down on a parchment-lined baking 
sheet. Spread garlic on top, then sprinkle with parmesan and 
chopped parsley. Bake for 15-20 minutes, then broil for an 
additional 2-3 minutes, watching closely. Serve.  

GARLIC AND  
PARMESAN SALMON

SERVES 4

INGREDIENTS
 4 (6-ounce) salmon fillets

 3 tablespoons canola oil

  Salt and pepper

 1 tablespoon minced garlic 

 1 cup fresh grated parmesan

 ¼ cup fresh parsley, chopped
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DIRECTIONS
1. In a medium pot, bring the water to a boil. Add the rice, return 

to a boil, then cover and reduce the heat to low. Cook for 15-20 
minutes, or until the rice is tender. 

2. Meanwhile, in a small bowl, stir together the soy sauce, honey, 
and sesame oil. Arrange the salmon fillets in a shallow dish, 
season with pepper, then cover with half of the sauce. 

3. In a large skillet over medium heat, warm the oil. Add 
the salmon and sear skin side up for 4 minutes. Pour the 
remaining sauce into the skillet, swirling around to release the 
salmon from the pan. Carefully flip the salmon over. Spooning 
some of the sauce from the pan over the salmon, and continue 
cooking for an additional 4 minutes, or until cooked through. 
Transfer the salmon to a plate, cover with foil to keep warm, 
and set aside. 

4. Add the bok choy to the skillet, cut side down, and cook 2 
minutes per side. Remove the bok choy and reduce the sauce, 
cooking about 2 minutes more. Serve salmon fillets over rice 
with bok choy on the side. Drizzle with reduced sauce, garnish 
with the sesame seeds. Serve.

Tip: Want more sauce? Simply double the amount of soy sauce, 
honey, and sesame oil! 

ASIAN SEARED SALMON  
WITH BABY BOK CHOY

SERVES 4

INGREDIENTS
 2 cups water

 1  cup uncooked basmati rice

 ¼ cup soy sauce

 ¼ cup honey

 2 teaspoons toasted sesame oil

 1 teaspoon canola oil

 4 (6-ounce) salmon fillets

 ½ teaspoon pepper

 2 pounds baby bok choy,  
  halved lengthwise 

 1 tablespoon toasted  
  sesame seeds
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DIRECTIONS
1. In a large pan over high heat, warm the oil. Add the onion, 

pepper, and celery, cooking for 3 minutes. Stir in the garlic, 
tomatoes, rice, salt, and pepper, slowly stirring in the broth. 
Reduce the heat to medium and cook for 15 minutes, stirring 
occasionally, until the liquid is absorbed and the rice is tender. 
Add the shrimp and cook for about 7-10 minutes, until the 
shrimp is pink.

CAJUN SHRIMP 
JAMBALAYA

SERVES 4

INGREDIENTS
 2 tablespoons canola oil

 1 small onion, chopped

 1 small green bell pepper,  
  chopped

 2 ribs celery, chopped

 2 tablespoons chopped garlic

 1 (10-ounce) can diced  
  tomatoes with green chilies,  
  drained

 ¾ cup basmati rice

 1 teaspoon salt

 ½ teaspoon pepper

 3 cups chicken broth

 24 medium shrimp, peeled  
  and deveined 
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DIRECTIONS
1. In a small bowl, stir together the hoisin, rice wine vinegar, 

peanut butter, sesame oil, brown sugar, ginger, and hot chile 
paste. Set aside.

2. In a large bowl, toss together the romaine, cabbage, carrots, 
edamame, green onions, cilantro, water chestnuts, almonds, 
and shrimp. Serve topped with the dressing, sesame seeds, 
and wonton strips.

THAI SHRIMP SALAD
SERVES 6

PEANUT DRESSING
 ⅓ cup hoisin sauce

 ⅓ cup rice wine vinegar

 ¼ cup peanut butter

 2 tablespoons sesame oil

 1 tablespoon brown sugar

 2 ½ teaspoons grated  
  fresh ginger

 2 teaspoons hot chile paste

SALAD MIX
 5 cups romaine lettuce,  
  washed, dried, and cut

 5 cups shredded Napa cabbage

 1 cup shredded carrots

 1 cup frozen edamame  
  (soybeans), thawed

 1 bunch green onions, chopped

 ½ cup fresh cilantro, chopped

 1 can water chestnuts, sliced

 ½ cup sliced almonds

 1 pound frozen cooked shrimp,  
  thawed

 2 tablespoons sesame seeds

 ¾ cup crispy wonton strips



PORK
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DIRECTIONS
1. In a stockpot over medium-high heat, warm the oil. Add the 

sausages and cook about 4 minutes per side, until browned. 
Transfer the cooked sausage to a cutting board and cut into 
¼-inch slices. 

2. Return the sausage to the pot, and add the onions and garlic. 
Cook for 5-7 minutes, until the onions are translucent. Stir in 
the green bell peppers and cook for 7-10 minutes, until the 
peppers are tender. Reduce the heat to medium-low, stir in the 
diced tomatoes, crushed tomatoes, parsley, salt, and pepper. 
Bring to a simmer and cover, stirring occasionally, for about 
30 minutes, until all the vegetables are tender. 

3. Meanwhile, bring a separate large pot of water to a boil, add 
the pasta, and cook according to the package directions. 
Serve over the noodles!

SAUSAGE, PEPPER,  
AND ONION RAGU

SERVES 4

INGREDIENTS
 1 tablespoon canola oil

 1 pound sweet Italian sausage

 1 large onion, diced 

 3 garlic cloves, minced 

 2 green bell peppers, diced 

 1 (14.5-ounce) can diced  
  tomatoes, undrained

 1 (14.5-ounce) can crushed  
  tomatoes 

 ½ cup fresh parsley, chopped 

 1 teaspoon salt 

 ½ teaspoon pepper 

 1 (16-ounce) package wide  
  egg noodles 
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DIRECTIONS
1. Bring a large pot of water to a boil, add the pasta, and cook 

according to the package directions. Drain and set aside. 

2. In a large pan over medium-high heat, cook the sausage  
until browned, about 5-7 minutes. Remove from the pan  
and set aside.

3. Using the same pan, adjust the heat to medium-low and 
stir together the tomato sauce, diced tomatoes, Italian 
seasoning, garlic powder, parsley, salt, and pepper. Bring  
the sauce to a simmer and add in the cream cheese. 
Continue stirring for about 2-3 minutes, until combined. 
Return the sausage and simmer for another 4-5 minutes, 
watching carefully for bubbling. Stir in the parmesan  
cheese and remove from the heat.

4. Add the cooked pasta to the sauce and stir until well 
combined. Serve topped with additional parmesan.

ORECCHIETTE WITH  
TOMATO CREAM SAUCE

SERVES 4

INGREDIENTS
 1 (16-ounce) package  
  orecchiette pasta

 1 pound ground Italian sausage

 1 (24-ounce) can tomato sauce

 1 (14.5-ounce) can diced fire 
  roasted tomatoes

 1 tablespoon Italian seasoning

 1 teaspoon garlic powder

 1 teaspoon dried parsley

 1 teaspoon salt

 ½ teaspoon pepper

 1 (8-ounce) cream cheese, 
  cubed and softened 

 ¼ cup parmesan cheese
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DIRECTIONS
1. In a resealable bag, combine the flour, salt, and pepper. 

Place ⅓ of the sliced pork in the bag, seal, and shake to coat. 
Remove pork from the bag and shake lightly to remove excess 
flour from pork.

2. In a non-stick skillet or pan, warm the oil over medium-high 
heat. Cook the pork slices 2 minutes per side, working in 
batches. Transfer the cooked pork to a plate and repeat until 
remaining pork is cooked, adding more oil as necessary. 

3. Using the same pan, wipe clean, pour in the pomegranate 
seeds, pomegranate juice, garlic, paprika, rosemary, and 
brown sugar. Bring to a simmer over medium-low heat, and 
use a wooden spoon to break up the pomegranate seeds. 
Continue to simmer until the mixture has thickened slightly, 
about 10 minutes. Serve the pork with the pomegranate  
sauce on top.

POMEGRANATE PORK  
MEDALLIONS

SERVES 4

INGREDIENTS
 1 ½ pounds pork tenderloin,  
  trimmed and sliced into  
  ½-inch pieces, pressed to 
  about ¼-inch thick

 ¼ cup flour

 ½ teaspoon salt

 ¼ teaspoon pepper

 1 tablespoon canola oil

 2 cups pomegranate seeds

 2 tablespoons pomegranate  
  juice

 2 garlic cloves, minced

 ½ teaspoon paprika

 1 tablespoon fresh rosemary,  
  chopped 

 ¼ cup brown sugar
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DIRECTIONS
1. In a medium pan set over medium-high heat, cook the bacon 

until crispy, about 8-12 minutes, stirring occasionally. When 
done, remove the bacon and set aside. 

2. Meanwhile, bring a large pot of water to a boil, add the pasta, 
and cook according to the package directions.When the pasta 
is done, reserve ½ cup of the pasta water for the sauce, then 
drain the rest. 

3. In a large bowl, whisk together the eggs, parmesan, and 
heavy cream. Immediately transfer the hot pasta to the egg 
mixture, working quickly to toss. Add the pasta water a little 
at a time to loosen the sauce, if needed. Stir in the bacon, 
salt, and pepper. Serve immediately and top with additional 
parmesan cheese.

CARBONARA
SERVES 4

INGREDIENTS
 1 cup diced thick cut 
  bacon, raw

 1 (16-ounce) package spaghetti 

 4 eggs

 1 ½ cups fresh grated parmesan,  
  plus extra for garnish

 ½ cup heavy cream

 ½ teaspoon pepper

 ¼ teaspoon salt
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DIRECTIONS
1. Bring a large pot of water to a boil, add the pasta, and cook 

according to the package directions. Drain and set aside.

2. In a medium pan over medium-high heat, warm the oil. Add 
the sausage and cook for about 5 minutes per side, until 
browned. Reduce the heat to medium-low, add the water, and 
cover. Cook for 12 minutes or until the sausages are no longer 
pink in the center.

3. Meanwhile, in a small saucepan over medium heat, melt the 
butter. Add the heavy whipping cream, stirring frequently 
until mixture comes to simmer. Reduce the heat to low and 
continue stirring for 6 minutes. Remove from the heat and stir 
in the parmesan until fully incorporated. 

4. Top the fettuccine with the sauce and sausage. Serve. 

SAUSAGE ALFREDO
SERVES 4

INGREDIENTS
 1 (16-ounce) package  
  fettuccine pasta

 1 teaspoon canola oil

 ½ pound sweet Italian sausages

 ½ cup water

 ½ cup butter

 1 cup heavy whipping cream

 1 ½ cup fresh grated parmesan
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DIRECTIONS
1. Bring a large pot of water to a boil, add the pasta, and cook 

according to the package directions. Drain and set aside.

2. Meanwhile, in a large saucepan bring 5 cups of water to a boil. 
Add 1 teaspoon of salt and the sweet potatoes. Boil for 10-12 
minutes, or until tender. Drain and set aside.

3. In a large pan over medium-high heat, warm the oil. Add the 
onion and cook for 6 minutes, until lightly browned. Add the 
sausage and cook for another 5 minutes, until browned. Add 
the garlic and cook for 30 seconds, until fragrant. Stir in the 
cooked sweet potatoes and cook for another 3 minutes; add 
the kale on top, cover the pan with the lid, and allow the kale 
to wilt for about 2-3 minutes. Stir in the pasta, parmesan, 
remaining salt, and pepper. Serve topped with parmesan.

SAUSAGE, SWEET POTATO, 
AND KALE PASTA

SERVES 4

INGREDIENTS
 1 (8-ounce) package  
  orecchiette pasta

 2 large sweet potatoes, peeled  
  and diced into 1-inch cubes 

 1 ½ teaspoons salt, divided

 1 tablespoon canola oil 

 1 large yellow onion, diced 

 1 pound ground Italian 
  sausage

 2 tablespoons garlic, minced 

 4 cups kale, ribs removed 
  and shredded

 ½ cup fresh grated parmesan 

 ¼ teaspoon pepper
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DIRECTIONS
1. In a large pot over medium-high heat, cook potatoes in the 

chicken broth, covered, for about 20 minutes, or until tender.

2. Meanwhile, in a large pan over medium heat, melt the butter. 
Add the onions, and cook for about 7-10 minutes, until 
softened and translucent. Stir in the garlic and flour, cook for 
1-2 minutes, then slowly whisk in the milk, to avoid lumps. 

3. Once the potatoes are tender, pour the onion mixture into 
the pot. Gently mash the potatoes in the pot. Cook about 10 
minutes, until thickened; add in the cream cheese, cheddar, 
salt, and pepper, for 2-3 minutes, stirring until the cheese is 
fully melted.

4. Serve topped with bacon, cheddar cheese, sour cream,  
and chives.

LOADED POTATO SOUP
SERVES 6

INGREDIENTS
 6 cups chicken broth

 3 pounds russet potatoes,  
  quartered

 6 tablespoons unsalted butter

 1 large onion, diced

 1 garlic clove, minced

 3 tablespoons flour

 ½ cup whole milk or  
  heavy cream

 4 ounces cream cheese

 8 ounces shredded medium  
  cheddar cheese 

 1 teaspoon salt

 2 teaspoons pepper

 3 ounces shredded mild  
  cheddar cheese

 12 slices thick cut bacon,  
  cooked and crumbled, for  
  topping

 ½ cup sour cream, for topping

  Fresh chives, finely chopped,  
  for garnish



BEEF
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DIRECTIONS
1. Preheat the oven to 425°F. In a medium bowl, stir together  

the yogurt, cucumber, lemon juice, salt, pepper, dill, and garlic.  
Set aside.

2. In a large mixing bowl, using clean hands, combine the beef, 
breadcrumbs, egg, garlic, basil, oregano, cinnamon, parsley, 
rosemary, salt, pepper, and cumin. Form into 1-inch balls and 
place on a rimmed baking sheet. Cook for 15 minutes, or until 
browned, turning halfway through.

3. Remove the meatballs from the oven and let rest for 3 minutes 
before serving. Add tzatziki sauce to a pita, top with 3 to 4 
meatballs, garnish with dill and parsley, and roll closed.

MEDITERRANEAN  
MEATBALLS

SERVES 4

TZATZIKI SAUCE
 10 ounces plain Greek yogurt

 1 medium cucumber, peeled,  
  seeded, and finely diced  
  (about 1 cup) 

 2 teaspoons lemon juice

  Salt and pepper, to taste

 1 teaspoon chopped fresh dill

 1 garlic clove, minced

INGREDIENTS
 1 pound ground beef

 ¼ cup dry breadcrumbs

 1 large egg

 1 tablespoon freshly  
  minced garlic

 2 teaspoons dried basil

 2 teaspoons dried oregano

 1 teaspoon ground cinnamon

 1 teaspoon dried parsley

 1 teaspoon dried rosemary,  
  minced

 1 teaspoon salt

 ½ teaspoon pepper

 ½ teaspoon cumin

 ½ cucumber, chopped

 1 large tomato, chopped

 4 Greek flatbread pitas

 2 teaspoons fresh dill

 2 teaspoons fresh parsley
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DIRECTIONS
1. In a large pot over medium heat, warm the oil. Add the 

ground beef, cooking about 5 minutes, until evenly browned. 
Drain if necessary. Add the onions and peppers, cooking for 
15 minutes, until the onions have started to brown and the 
peppers have softened.

2. Add the beef broth, crushed tomatoes, diced tomatoes, 
water, salt, and pepper to the meat mixture. Bring to a 
simmer and stir in the rice. Reduce the heat to low, cover, 
and cook for about 25 minutes, until the rice is tender, 
stirring occasionally. Serve.

STUFFED PEPPER SOUP
SERVES 6

INGREDIENTS
 1 teaspoon canola oil

 2 pounds ground beef

 1 large yellow onion, diced

 2 green bell pepper, chopped

 2 cups beef broth

 1 (24-ounce) can crushed  
  tomatoes

 1 (24-ounce) can diced  
  tomatoes

 2 cups water

 2 teaspoons salt 

 1 teaspoon pepper

 1 cup basmati rice
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DIRECTIONS
1. In a small bowl, stir together the cheese, pimentos, mayo, 

onion powder, garlic powder, and cayenne pepper. Set aside.

2. Using clean hands, add the salt and pepper to the beef and mix 
well. Divide into 6 patties. 

3. Preheat the grill or a grill pan to medium-high heat. Lightly 
oil, add the patties, and cook for 4-6 minutes per side, or until 
browned. Add 3 tablespoons of the pimento cheese mixture 
to each patty and cover, allowing the cheese to melt, about 2 
minutes. Serve on the hamburger buns.

PIMENTO CHEESE BURGERS
SERVES 6

INGREDIENTS
 2 cups shredded colby or  
  cheddar cheese

 1 (4-ounce) jar diced pimentos,  
  drained

 ½ cup mayo

 ¼ teaspoon onion powder

 ¼ teaspoon garlic powder

 ⅛ teaspoon cayenne pepper

 2 pounds ground chuck

 1 ½ teaspoons salt

 1 ½ teaspoons pepper

 1 teaspoon canola oil

 6 hamburger buns
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DIRECTIONS
1. Bring a large pot of water to a boil, add the pasta, and cook 

according to the package directions. Drain and set aside.

2. In a large pan over medium-high heat, warm the oil. Cook the 
ground beef for 5-7 minutes, until browned. Add the garlic and 
cook for 30 seconds. Stir in the sauce, Italian seasoning, chili 
powder, salt, and pepper, cook for 2 minutes. Add the pasta to 
the sauce and stir until well combined. 

3. Transfer the mixture to a 9x9-inch baking dish, sprinkle with 
mozzarella, and broil on high until the cheese is melted and 
bubbling, about 3-5 minutes.

MEATY MOZZARELLA  
PASTA BAKE

SERVES 4

INGREDIENTS
 1 (16-ounce) package short  
  pasta, such as cavatappi  

 1 tablespoon canola oil

 1 pound ground beef

 2 tablespoons minced garlic

 1 (24-ounce) jar good quality  
  pasta sauce 

 1 ½ teaspoons Italian seasoning

 1 teaspoon chili powder

 ½ teaspoon salt

 ¼ teaspoon pepper

 2 cups shredded mozzarella
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DIRECTIONS
1. In a large pan over medium-high heat, warm the oil. Add the 

onions and cook for 10-12 minutes, until lightly browned. Add 
the garlic and ground beef, cooking for 5 minutes, or until 
the meat is no longer pink. Stir in the chili powder, cayenne, 
cumin, salt, pepper, and tomato paste, cooking for 3-5 
minutes. Serve in tortillas or hard taco shells, garnish with 
desired toppings.

CLASSIC BEEF TACOS
YIELDS 12 TACOS

INGREDIENTS
 1 tablespoon canola oil

 1 medium onion, minced

 3 garlic cloves, minced

 1 ½ pounds ground beef 

 4 teaspoons chili powder

 ¼ teaspoon cayenne pepper

 1 teaspoon cumin

 1 teaspoon salt 

 ½ teaspoon pepper

 ½ cup tomato paste

 12 soft tortillas or hard  
  taco shells

TOPPINGS
  Lime wedges

  Shredded lettuce

  Diced tomatoes

  Shredded cheese

  Green onions
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DIRECTIONS
1. On a rimmed baking sheet, add the corn, tomatoes, and green 

onions. Toss with 1 tablespoon of the oil and place under 
the broiler set to high. Cook for 12-15 minutes, stirring every 
2 minutes until the vegetables are starting to char and the 
tomatoes have burst. Remove from the oven and transfer to a 
bowl. Add the jicama, lime juice, salt, and sugar, stirring until 
well coated. 

2. Season both sides of the steaks with onion powder, garlic 
powder, salt, pepper, and chili powder. Warm the remaining 
oil in a large skillet over medium-high heat. Add the steaks and 
cook for 3-5 minutes per side, until browned. Transfer to a 
plate, cover with foil, and let rest for 5 minutes. 

3. Slice the steak into thin strips, cutting across the grain. Serve 
on a warmed tortilla topped with the prepared salsa. 

SKIRT STEAK FAJITAS
SERVES 4

INGREDIENTS
 1½ cups corn, fresh, canned, or  
  frozen and thawed

 8 ounces grape tomatoes 

 1 bunch green onions, cut into  
  2-inch pieces

 2 tablespoons canola oil, 
  divided

 ½ small jicama, peeled  
  and diced 

 1 small lime, juiced

 ½ teaspoon salt

 ¼ teaspoon sugar

 1 pound skirt steak, cut into  
  4 steaks

 ½ teaspoon onion powder

 ½ teaspoon garlic powder

 1 teaspoon salt

 ½ teaspoon pepper

 ½ teaspoon chili powder

 8 (6-inch) flour tortillas,  
  warmed
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