


Qredien‘rs:
. chicken broth

inless

. chopped celery

Put broth n, carﬂs, prsmp; garlic anfpepper in a 1' c.cC ped onion
large saucepan. ring to a boil. Reduce heat and er 25 n@utes
; “ b - }.c carrots
S are ten

- 1 ].arﬁarsnlp

oru
. o
Discard bay lc_aﬁemove chicken ‘toﬁmte to cool slightly.

cover and simmer 10 minutes, or



https://www.womansday.com/food-recipes/food-drinks/recipes/a9880/chicken-noodle-soup-121181/
https://www.womansday.com/food-recipes/food-drinks/recipes/a9880/chicken-noodle-soup-121181/

Cavatelli with Cilantro

Add the tomatoes with their juice, the salt,
and the pepper and bring to a simmer.
Cover and cook for 10 minutes. In a large
pot of boiling, salted water, cook the
cavatelli until just done, about 10 minutes.
Drain and toss with the sauce, bacon,
arugula, and 1/4 cup of the Parmesan.

For the rest of the recipe;
https://www.foodandwine.com/recipes/cavatelli-bacon-and-aruqula



https://www.foodandwine.com/recipes/cavatelli-bacon-and-arugula
https://www.foodandwine.com/recipes/cavatelli-bacon-and-arugula

Lime Basil Pie

I ngne&ien&:

8 ounces o@ md’ucecf-@af cream chieese

14 ounces o@ @ae-@me sweebened condensed mill

1 eaeeuyoon o@ gnaeetf lime zest

V2 a cup of! lime Juice

2 eange eg yoe&s
g minced @re's“ Basil

Ya a cup o
8 inclies o@ wed’uced’-@ae gnaﬁam crachkenr crust

Sweetened wﬁmpecf cream



https://www.tasteofhome.com/recipes/lime-basil-pie/

PEAR PIE W/RED WINE + ROSEMARY

IF YOV LOVE TS EAT ROSEMARY UITH EVERYONE THEN YOU WILL LOVE TIIS RECIPE. NOW HERE ARE THE
INGREDIENTS TO THIS WONDERFUL PIE:

S TABLESPOONS OF GRANVLATED SVGAR

) % TEASPOONS OF KOSHER SALT

S CUPS OF ALL PURPOSE FLOVR, PLUS MORE LIGHT DUSTING

12 TABLESPOONS() % STICKS) CHILLED UNSALTED BUTTER CUT INTO PIECES
% CUP CHILLED VEGETABLE SHORTENING CVT INTO PIECES

2 LARGE EGG YOLKS

) TEASPOON APPLE CIDER VINEGAR

(M iy Ry iy iy Ny

FOR THE FULL RECIPE PLEASE GO TO THE FOLLOWING LINK:

CLICK HERE FOR FULL RECIPE


https://www.bonappetit.com/recipe/pear-pie-with-red-wine-and-rosemary

EGGPLANT PARMESAN

PREHEAT OVEN TS 350 DEGREES F (13 DEGREES C).
).  DIP EGGPLANT SLICES IN EGG, THEN IN BREAD CRUMBS. PLACE N A SINGLE LAYER ON A BAKING SHEET. BAKE N PREHEATED OVEN FOR S MINVTES

ON EACH SIDE,

rA INn A IXIB NCH BAKING DISH SPREAD SPAGHETT! SAVCE TO COVER THE BOTTOM. PLACE A LAYER OF EGGPLANT SLICES IN THE SAVUCE. SPRINKLE
WITH MOZZARELLA AND PARMESAN CHEESES. REPEAT WITH REMAINING INGREDIENTS, ENDING UWITH THE CHEESES. SPRINKLE BASIL ON TOP.

3 BAKE N PREHEATED OVEN FOR BS MINVTES, OR VNTIL GOLDEN BROWN.

INGRIDENTS

2 I/t LBS (ABOVT 2 LARGE) EGGPLANTS

) TEASPOON KOSHER SALT

) TBsP OLIVE oIL

) CLOVE MINCED GARLIC (ABOVT ) TEASPOON)

) 28-02 CAN WHOLE PEELED TOMATOES (PREFERABLY SAN MARZANG), TOMATOES DICED, RESERVE TUICES
)/2 CVP FINELY CHOPPED FRESH BASIL

KOSHER SALT

FRESHLY GROVND BLACK PEPPER

) )//2 cuPs BREADCRVMBS

) I/t CUPS GRATED PARMESAN CHEESE, DIVIDED

SN/ CUP FLOWR

¥ E66S, BEATEN (MORE IF NEEDED)

It cuP OLIVE OIL (PLUS MORE TO OIL THE SHEET PANS)

) /2 POVNDS FRESH MOZZARELLA, SLICED INTO )/ t—INCH SLICES



https://www.simplyrecipes.com/recipes/eggplant_parmesan/

PA:’//:',b /l/guyen—,eoacted Fennel with Parmesan

Ingrediente:

9 tablespoons of ofive oil

q fennel bulbs, cut horizontally into V5 inch thick slices, frond
reserved

Salt and Frechly ground black pepper

V5 cup freshly chredded Parmesan

Click here for full recipe



https://www.foodnetwork.com/recipes/giada-de-laurentiis/roasted-fennel-with-parmesan-recipe-1943604

Eve Marie NIna

Tomato Bacon Squares

6 slices of bacon

3 cup chopped green bell pepper

s chopped onion

4 roma plum tomatoes, seeded and chopped
1 teaspoon dried basil

2 tablespoons mayonnaise

1 clove crushed garlic

1refrigerated pizza crust dough

%. shredded Swiss cheese

click here for full recipe



https://www.allrecipes.com/recipe/14948/tomato-bacon-squares/

-

3 cans whole green beans (15 ounce cans)

/ - Steps
15 sllces bacon, cut in ., ..Wrap 7 green beans

1 cup bl'OW" sugar.#* & Wwith bacon and place
1/2 cup butter melted SN prepared dish.

- 1/2 teaspoon garllc salt —gRepeat, using all the)
1 tablespoon soy sauce| green beans and -

gbacon. Combine butter
M\vith brown sugar.™
&_Pour over green bean
¢ bundles and sprinkle
with garlic salt.

%






Tuscan Vegetable Soup

In o small bowl mash half of the beans with a
masher or the back of a spoon, and set aside.

Heat the oil in a large soup pot over medium-high
heat. Add the onion, carrots, celery, zucchini,
garlic, thyme, sage, 1/2 teaspoon of salt and 1/4
teaspoon of pepper, and cook stirring
occasionally until the vegetables are tender,
about 5 minutes.

Add the broth and tomatoes with the juice and
bring to a boil. Add the mashed and whole beans
and the spinach leaves and cook until the
spinach is wilted, about 3 minutes more.

Serve topped with Parmesan, if desired.

https://www.foodnetwork.com/recipes/ellie-krieger/tus
can-vegetable-soup-recipe-1957503

Kayla O'Connor




@ id fresh basil leaves

< : i I&

23 up-pinenuts

% wirgin olive oil. Divided

L2 nd freshly ground black pepper, to taste
L2 shly grated Pecorino cheese

httgs:I;;i_wj\)vw.foodnetwork.comlrecipeslf
pe2-1915284



https://www.foodnetwork.com/recipes/food-network-kitchen/basil-pesto-recipe2-1915284
https://www.foodnetwork.com/recipes/food-network-kitchen/basil-pesto-recipe2-1915284




Bacon and Cheese Quiche

Ingredients

e 1 can of bacon bits

e % cup of chopped onions

e 5 ounces shredded swiss cheese
e 3 ounces grated parmesan

e 1 9inch deep dish frozen pie crust
e 4 eggs lightly beaten

e 1 cup half and half cream



Vanessa~B.L.T Pasta Salad © 1 f\

INGREDIENTS

e 2-1/2 cups uncooked bow tie pasta
e 6 cups torn romaine lettuce

e 1 medium tomato, diced

e 4 bacon strips, cooked and crumbled
e 1/2 cup ranch dressing

e 1 Tablespoon barbecue sauce

e 1/4 teaspoon pepper

Click here for the full recipe: https:/life-in-the-lofthouse.com/blt-pasta-salad/



https://life-in-the-lofthouse.com/blt-pasta-salad/

Radish top soup

o S
- )

=

~ Ingredients:
2 ‘rab‘lespoons of butter - . 1 large bnion,vdicéd

2 medium potatoes, sliced | 4 cups of raw radish greens
4 cups of chicken broth ] . % cup of heavy cream

5 radishes, sliced

Made by: Yocelin Quinones


https://www.allrecipes.com/recipe/38036/radish-top-soup/?internalSource=staff%20pick&referringId=1091&referringContentType=recipe%20hub&clickId=cardslot%201



https://www.marthastewart.com/318024/thyme-lemonade
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Dandrae-Curry Chicken with Vegetables

2 tablespoons vegetable oil ; r

3 tablespoons red Thai curry paste ’

1 yellow onion, sliced with the grain "-" ;', -
2 chicken breasts, cut into cubes Se* .

Salt and freshly ground black pepper
1 1/2 cups broccoli florets

1 1/2 cups chopped carrots

1 teaspoon dried basil

3 cloves garlic, minced

Zest of 1/2 lime

1 1/4 cups coconut milk

1/4 cup chicken stock

One 14-ounce can diced tomatoes
Lime wedges, for squeezing

Clicl here @on necgJe.’



https://www.foodnetwork.com/recipes/melissa-darabian/easy-chicken-curry-with-vegetables-recipe-2107356

Avocado Toast w/ Citrus Supremes And Silvered Fennel

g - 2 ca. S

FULL RECIPEM!



https://www.seriouseats.com/recipes/2016/05/avocado-toast-orange-fennel.html

: 4 'v -

n Rice With Galic antiy
- - ;



https://www.foodandwine.com/recipes/lemon-brown-rice-garlic-and-thyme

Fennel and Endive Salad us/ Pwneg,mmie Seedn and 10alnuth

Lok CREATER BY OLpvia STUREK
o JLJe[ ][]

S
HeldUeI eI e eI eI eI o] LlelTUe eI eI eI eI Te LI Ie[ 1 ]e[]

INGREDIENTS

2 FENNEL BULBS, HALVED, CORED, AND THINLY SLICED, PLUS 1/4 CUP LIGHTLY PACKED FENNEL FRONDS
1 POUND BELGIAN ENDIVE (PREFERABLY RED), TRIMMED AND LEAVES SEPARATED

1/2 cup POMEGRANATE SEEDS (FROM 1 POMEGRANATE)
1/2 cuP CHOPPED TOASTED WALNUTS

1/3 CUP HIGH-QUALITY EXTRA-VIRGIN OLIVE OIL

2 TABLESPOONS FRESH LEMON JUICE

1/2 TEASPOON COARSE SALT

® 1/4 TEASPOON FRESHLY GROUND PEPPER
OelJ0ed 00000000000 e 0edOedOe0 e T HeI eI e]
Prep TiMe: 10 MIN ToTaL TiME: 10 MIN SERVINGS: 8 PEOPLE
CLICK HERE FOR MORE INFO!



https://www.marthastewart.com/949693/fennel-and-endive-salad-pomegranate-seeds-and-walnuts

row L




Carrot Stir-fry by Matthew Tirabasso

Ingredients:

2 tablespoons vegetable oil

1 pound beef sirloin, cut into 2-inch strips
11/2 cups fresh broccoli florets

1red bell pepper, cut into matchsticks

2 carrots, thinly sliced

1 teaspoon minced garlic

2 tablespoons soy sauce

2 tablespoons sesame seeds, toasted

and 1 green onion, chopped

Click here for full recipe

Heat vegetable oil in a large wok or skillet over
medium-high heat; cook and stir beef until
browned, 3 to 4 minutes. Move beef to the side of
the wok and add broccoli, bell pepper, carrots,
green onion, and garlic to the center of the wok.
Cook and stir vegetables for 2 minutes.

Stir beef into vegetables and season with soy
sauce and sesame seeds. Continue to cook and stir

until vegetables are tender, about 2 more minutes.


https://www.allrecipes.com/recipe/228823/quick-beef-stir-fry/

; et N the filling
. ‘, ¢
€@

NEL

'. arge onion, diced
Ku taB‘j ’
% 1medium bunch (about 7-8) green onions
1medium bunch (about 6) green garlic

2tablespoons but autéing, plus more



https://food52.com/recipes/17240-kutabi-azerbaijani-savory-pancakes-filled-with-greens-and-herbs




|ngredients

\ !
2 teaspoons Asian chile pas
. such as sambal oelek

" tablespoon dry sherry or rice

1 1/2 cups basmati rice
1 1/2 pounds green beans,
trimmed
3 tablespoon "é‘ge‘table oil
1/2 teas gar s
3/4 pound rc ' lean
ground turkey '

1 clove garlic, minced
1 small ha-If-shur pickle, fi
chopped

1 cup fat-free low-sodium
chicken broth
2 tablespoons low-sodium so
sauce

vinegar (not seasoned)
2 teaspoons cornstarch


https://www.foodnetwork.com/recipes/food-network-kitchen/spicy-turkey-and-green-bean-stir-fry-recipe-2121026

Iamallwluteomon,
4ctovwhc peeledand



http://www.gimmesomeoven.com/slow-cooker-crispy-chicken-carnitas/

Cinnamon Suga h Chips

Instructions g -

-Preheat your oven to 350°F. Slice the radishes approximate_lﬁm
inch thick and put them in a microwave safe bowl. When)‘/ou are
done slicing, microwave for about 30 seconds to soften them up.
Drain any liquid, and add them to a larger bowl. - .
-Add the olive oil, honey, and cinnamon sugar.ﬁvell_tggoat allo
the radishes. Spread on a baking sheet Iihed with parchment paper

Make sure they are evenly spread out and not stacked on top ofs E
each other. ~

Ingredients

-10-15 radishes

-1 tbs. olive oll

-1/2 tbs. Honey

-1-2 tbs. cinnamon sugar mixture

-Cook for 15 minutes at 350, then remove the radishes and fI|p them 3 / " ‘ ,‘ﬁ“‘& e
over. Reduce oven temperature to 225 and bake for another 20 B> e ‘ 'f‘,""_"; e ""

minutes. You will notice they will b_egln to shrink in size aﬁi ensp up,

‘which is a good thing! Remove from the oven, plate and serve — . https:/lpinchofvun’1.com/cinnam-

on-sugar-radish-chips



https://pinchofyum.com/cinnamon-sugar-radish-chips
https://pinchofyum.com/cinnamon-sugar-radish-chips

Lemon rosemary layer cake

1 cup plus 2 tablespoons bultter,
softened

2-1/2 cups sugar

4 eggs

1 egg yolk

4 cups all-purpose flour

3 teaspoons baking powder
1-1/2 teaspoons salt

1/4 teaspoon plus 1/8 teaspoon
baking soda

1-1/2 cups (12 ounces) sour cream

6 tablespoons lemon juice
3 teaspoons grated lemon peel
3 teaspoons minced fresh rosemary

click here



https://www.tasteofhome.com/collection/fresh-rosemary-recipes/view-all/

i
e
el o /-d@ zest @wom 1 lemc
—h""'_- _ d oranges info a eiquid’ meaaqﬁ p—-
i-;l lig iig”v:dml o~ TOJ’ Oé Wiea Wa'ee" i@" ' 2

CombineZest, juice, rosemanry, sugar, and honey i saucK

héat. Boil gov- 1 minute, /seinm'ng comeaneey .

Remove @wom fieat and let 5i€ 10 minutes. Strai
syrup cool comﬂefeey

To senve, @iee an 8-0
syrup, 0i00 wieh
P !
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https://nesfp.org/world-peas-food-hub/world-peas-csa/produce-recipes/roasted-eggplant-tomato-and-mozzarella-salad
https://nesfp.org/world-peas-food-hub/world-peas-csa/produce-recipes/roasted-eggplant-tomato-and-mozzarella-salad

Penne and Chicken Tenderloins with Spiced
Tomato Sauce AP N

By: Trenece Jones
Kosher salt and freshly ground black pepper, to taste
1 tablespoon olive oil
2 cloves garlic, minced spiced-tomato-sauce
1 tablespoon Italian seasoning 8 ounces fettuccine
2 cups cherry tomatoes, halved
1 cup basil leaves, chiffonade
1/2 teaspoon crushed red pepper flakes, optional
1/2 cup unsalted butter
1/4 cup freshly grated Parmesan

2 boneless, skinless chicken breasts Click here for full recipe:

http://www.myrecipes.com/recipe/penne-chicken-tenderloins-with-spiced-tomato-sauc
e


http://www.myrecipes.com/recipe/penne-chicken-tenderloins-with-spiced-tomato-sauce#add-your-reviews

.
Curried chicken drum sticks

\Mq

3 tablespoons ghee or virgiin coconut oil}
8 chicken drumsticks -
Kosher salt, freshl round beppe

2 Iar'ge onions, choppedi

4 garlic cloves, thinly slice sllced
1 lemongrass stalk, crushed (oB__onal)

3 tablespoons vadouvan or any yellow curr
1/4 teaspoon cayenne pepperig
2 cups low-sodium chicken brofh
1 (13.5-ounce) can unsweetened coconut m il
Juice of 1 lime, plus wedges for servin
"1 cup cilantro leaves with tender stems, dlwded

1 (14-ounce) package rice noodles

Crispy shalloTs or onions|

htt s://www.epicur‘ious.com/r'eciEes/food/views/curried—chicken—drums_ﬁcks

powder’
J;-




ngredients
- 16 ready-to-senves



https://www.tasteofhome.com/recipes/blt-wraps/

Radish smoothie

1. Toss all the ingredients in Ingredients
your blender and blend for
about 30 seconds till
smooth and creamy. Pour
the smoothie in two
glasses.

1 cup Raw radishes
1 cup Carrots
e 1 cup Frozen

strawberries
2. If you want to use fresh
. . e 2 tablespoons Lemon
orange juice you will need juice

three oranges for %2 cup

u 1 cup Fat f
orange juice. cup Fat free yogurt

Y2 cup Orange juice

Click here for full recipe



http://best-smoothies.com/recipes/radish-smoothie/

sopggseaBls SirF %

Cut vegetables into pleces that are the same size and

‘ ‘same shape.

2. Put wok or frylng pan on the stove and heat 1-2 I 172 Tbs zucchini, yeHOW SquaSh

Iminutes, Y _You should be able to almost see the heat and/or eggplant e B
shlmmerlng up from the_w ﬁ* : } m
3. Add the oil and heat about 30 seconc_l‘sA.then add 2 T'clbleSPOOIl canola o1l 3 =

minced garlic and sliced onion and cook 20 seconds, ¥
stlrrlng constantly. m
Add the rest of the _vegetables all at once, add salt.2
and cook 4-5 mlnutes stirring every 20- 30 seconds,
mor until vegetables are barely startlng to soften.
5. Add oyster sauce, stirring gently so aII the vegetables\,‘
are coated with sauce. Cook about 2 minutes more £ 1/4 tsp. salt
stirring afew tlmes Serve hot. B - <= . - P

Pt

2 Tablespoon ﬁnely minced garlic

. e

-

4. .
g 1 onion, sliced in strips about 1/2 inch

widel T Y 5

9
C

; "‘l-

'Q

3 Tablespoons Oyster Sauce '



e 3/4 cup yellow cornmeal & = . -, o

¥ . 5 ¥ -

e 1 tablespoon sugar - s i ;

1 teaspoon baking soda A e
: ’ <

3/4 teaspoon salt.

3/4 cup reduced-fat buttermilki

2 tablespoons canola oil

> —~ -
- - o . C -

e 1/2cup fresh corn kernels (about 1 ear) \1\ t‘k ' ”' : e o 3
.‘«\ = — : Ta_n 'g_.r‘t
o 11/2 tablespoons fresh thyme leaves % :

1 egg

Cooking spra E— http://www.myrecipes.com/recipe/thyme-corn-bread





https://cooking.nytimes.com/recipes/6914-fennel-steamed-mussels-provencal

Flavorful Mashed Potatoes

1.4 pounds red potatoes (about 12 medium), quartered
2.6 garlic cloves, peeled and thinly sliced

3. 1/2 cup fat-free milk

4. 1/2 cup reduced-fat sour cream

5. 2 tablespoons butter, melted

6. 2 tablespoons minced fresh parsley

7. 1 to 2 tablespoons minced fresh thyme

8. 2 to 3 teaspoons minced fresh rosemary

9. 1-1/4 teaspoons salt

Click here for recipe



https://www.tasteofhome.com/recipes/flavorful-mashed-potatoes/

Braised Radishes

Click here for recipe

e 21/2cups.

e Add the butter, sugar, salt, and pepper and bring to a boil.

e Reduce heat to medium-low and simmer until the radishes are tender when pricked
with a paring knife and the liquid has reduced to a glaze, about 12 minutes.

e If the radishes are tender but the liquid hasn’t reduced sufficiently, use a slotted spoon
to transfer them to a serving dish and continue reducing the liquid. Spoon it over the

radishes and serve with buttered crusty bread. {



http://www.myrecipes.com/recipe/braised-radishes

12 oz green beans , trimmed

2 tsp olive all

Salt and fresh cracked pepper to taste
Ya tsp garlic

11/2 tsp of shredded parmesan

Click here www.skinnyttaste.com/roasted-green-beans/



http://www.skinnyttaste.com/roasted-
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Vegan Tzatziki
1 cup raw cashews, soaked in

water 4-8 hours

3/4 cup unflavored soy or
almond milk, plus more for

4‘ thinning

3 tablespoons lemon juice

2 garlic cloves minced

1/4 cup chopped fresh dill

1/4 teaspoon salt plus more to
taste

el

egap!

Jov[os!

® oy
h 7]
L 1
7

an

https://www.connoisseurusveg.c
om/eggplant-gyros/

Eggplant gyro filling
-3 tablespoons of lemon
juice

-3 tablespoons of soy
sauce

-3 garlic cloves, minced
-1 teaspoon dried thyme
-1 teaspoon dried
oregano

-5 teaspoon ground
cumin

-2 teaspoon paprika
-4 teaspoon black
pepper

-3 teaspoons olive oil

-1 medium eggplant, 1
pound cut into %2 thick
strips.

-1 medium onion, sliced
into strips
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Mint tea punch

Ingredients: 10 cups of water, 1 cup sugar, 5 bags of
green tea with mint, 1 cup of pineapple juice, 2 cup lemon
juice, and 2 %2 cups of ginger ale.

Directions: In a large saucepan, bring 5 cups of water to a
boil. Then, add tea bags and steep for 5 minutes. After 5
minutes, discard the tea bags. Then, mix in pineapple
juice, sugar, the remaining 5 cups of water, and lemon
juice. Cover it and put it in the refrigerator for 4 hours.

https://www.tasteofhome.com/recipes/mint-tea-punch/
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https://www.foodnetwork.com/recipes/giada-de-laurentiis/roasted-fennel-with-parmesan-recipe2-1957234

Lettuce Wraps

-https://www.foodnetwork.com/recipes/melissa-darabian/turkey-lettuce-wraps-reci
pe-2041422




-

Maple Bacon Carrot Recipeg

Recipe
https://www.delish.com/cooki
ng/a19625150/maple-bacon-

Ingredients

e 12 medium carrots,
peeled

e 12 strips of bacon

e amaple syrup

e  Freshly cracked

black pepper

=

Recipe

Preheat oven to 400°. Wrap each
carrot in one strip of bacon, and
place bacon ends down on a large
baking sheet. Brush all over with
maple syrup and season with black
pepper.

Bake 10 minutes, remove from
oven and brush with remaining
maple syrup. Bake 15 minutes
more, or until carrots are tender

and bacon is crisp. Serve.


https://www.delish.com/cooking/a19625150/maple-bacon-carrots-recipe/
https://www.delish.com/cooking/a19625150/maple-bacon-carrots-recipe/
https://www.delish.com/cooking/a19625150/maple-bacon-carrots-recipe/



https://www.spiceupthecurry.com/mint-juice-recipe-phudina-sherbet/

TJCOIEX €

=
J
:

!d_i’Qﬂr;ai'

o 8 Cloves garligFminced |
o 3table iy L e o, S e

a Spo ™~ 5 R 0» " T > ﬁ ﬁ ' -'-R
o 2 tablgSpoonsy in ed freSOSE: ' g W :
e 1% .;‘ poons Dijon mustard = b o
o 171k "““'".IL‘-" oty : \
o Yiteasp ,.'n blac:k'peppw
;a‘]/s -, _-' “.‘ ) N

oy - LR~
-4'?rf‘f. chICKE Q‘:
. Q_‘ MWS ?3. - |

£,
- ( R
M‘ ' . 2-1_;_-.:, ‘
N 'x‘: o - - ' 3
soesTrdams &referfmalld= 1072 &talé

. q—ﬂe?pes mé “— -

° o\\.

.



https://www.allrecipes.com/recipe/233546/grilled-rosemary-chicken-breasts/?internalSource=streams&referringId=1072&referringContentType=recipe%20hub&clickId=st_recipes_mades
https://www.allrecipes.com/recipe/233546/grilled-rosemary-chicken-breasts/?internalSource=streams&referringId=1072&referringContentType=recipe%20hub&clickId=st_recipes_mades
https://www.allrecipes.com/recipe/233546/grilled-rosemary-chicken-breasts/?internalSource=streams&referringId=1072&referringContentType=recipe%20hub&clickId=st_recipes_mades

Rogsemary pull-apart dinney volls

st step is you put a cup of dny yeast Ingy: edients

In a bow\. Y D\ yeast

2nd strep is you put meltred butter and, *  water

Milke o boil.

3vd you put honey into the yeast and, : B".,H—er

water miX. You also add a fteaspoon Milke

of sait and a then Hhe yosemary. X to ney

LasHy before you putin +he oven, Y sak

You add. youy flour and butter mix. * Rosem any
* Four


https://www.allrecipes.com/video/3010/rosemary-pull-apart-dinner-rolls/?internalSource=streams&referringId=1072&referringContentType=recipe%20hub&clickId=st_trending_s

= = N FRA AR VAR e Y TR Y

-d

SR N\ SN R, L T

1) 1t

-7

P&

wh VeNF

(R AN NN
A

.
> )

e X N VPRSI REBA PN VAT T B SRS TR ARG [ A e\ A 1

|
h
;


https://lovefoodies.com/thyme-and-sundried-tomato-bread/
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Sauteed Radishes

Radishes cooked cut down in butter over a
skillet. Seasoned with salt and black pepper [
stirred slowly for ten minutes to make it.




2j0 C

3 tablesg

2 teaspoons honey
Kosher salt

Click here fo



http://www.midwestliving.com/recipe/summer-salsa/

-~

1% cup of diced onions

1% cups of sour cream

% cup of mayonnaise

% teaspoon of garlic powder
2 tablespoons of olive oil

% teaspoon of kosher salt

% teaspoon of ground white
pepper

e 4 teaspoon of kosher salt

Recipe Here

By: Brielle Yencik



https://www.foodnetwork.com/recipes/alton-brown/onion-dip-from-scratch-recipe-1940409

” nce chﬁ*e
Fzucchini |
-1 yellow squash . - g-&=
&i!upofgrapetma pes™s

leaves



https://www.yummly.com/recipe/Summer-Chicken-_-Eggplant-Pasta-474832
https://www.yummly.com/recipe/Summer-Chicken-_-Eggplant-Pasta-474832

’v 3h avocao\ ¢
2.Cut oniong, cw




Fennel soup link:  Click here for recipe
fennel-soup/ 72

Butter
vegetable broth
salt

pepper
fennel



http://www.allrecipes.com/recipe/84847/

# 73 Vanilla Thyme creme

Ingredients:

2 Cups of milk

1 vanilla bean, split lengthwise and scraped, seeds reserved
5 sprigs of thyme

Y, cup of sugar

6 egg yolks

¥, tsp. of kosher salt

I nstructions: https://www.saveur.com/article/Recipes/Vanilla-Thyme-Creme-Anglaise
Bring milk, vanilla bean and seeds, and thyme to a simmer in a 2-qt. saucepan over medium heat. Whisk sugar and egg yolks in a
bowl. Slowly whisk %2 cup hot milk into egg mixture until smooth, then transfer egg mixture to saucepan. Cook, stirring constantly with
a wooden spoon, until mixture is thick enough to coat the back of the spoon, 5-7 minutes. Remove from heat, strain through a fine
sieve into a bowl, set over a larger bowl of ice water. (This will stop the cooking process.) Discard vanilla bean; refrigerate sauce until
cold.



https://www.saveur.com/article/Recipes/Vanilla-Thyme-Creme-Anglaise

Buttery garlic string bean

Place green bean into large skillet and cover with
water; bring to a boil. Reduce heat to medium low
and simmer until beans start to soften, about 5
mins. Drain water

Cook and stir garlic with green beans until garlic is
tender and fragrant, 3 to 4 mins. Season with lemon
pepper and salt




Spinach Cantaloupe Salad with Mint

¥ CUPS FRESH SPINACH LEAVES

) CUP SLICED CANTALOVPE

) CcvP SLICED AVOCADO

% DICED RED BELL PEPPER

2 TABLESPOONS CHOPPED FRESH MINT LEAVES



https://www.allrecipes.com/recipe/74054/spinach-cantaloupe-salad-with-mint/?internalSource=streams&referringId=1069&referringContentType=

Mint Tea Punch! .

Ing %dl_el?tf:- -

L

S

-

L

° 0z can of frQze
e 12 0z can of fro:
e 7 cups of water
e Fresh mint sprig
e Lemon slice


http://www.geniuskitchen.com/recipe/mint-tea-punch-125670
http://www.geniuskitchen.com/recipe/mint-tea-punch-125670

Carrot & pple Salad

2 Tablespoons of Honey

2 tablespoons of walnut oil or EVOO
2 tablespoons of fresh lemon

1 green apple, cored and thinly sliced
2 carrots, peeled and cut into coins
Y2 cup walnut pieces, toasted
https://www.rachaelraymag.com/recipe/carrc




Mya Price-Hamburger Steak w/ onions

1 pound ground beef

Ya cup bread crumbs

Y8 teaspoon ground black pepper
Y2 teaspoon seasoned salt

Y5 teaspoon onion powder

Y2 teaspoon garlic powder

1 teaspoon Worcestershire sauce
1 teaspoon vegetable oll

1 cup thinly sliced onion

2 tablespoons all purpose flour

1 cup beef broth

1 tablespoon cooking sherry

Y5 teaspoon seasoned salt

Link: www.allrecipes.com/recipe/







SPICY BLACK BEAN AND CORN TACOS

CLICK HERE FOR FULL RECIPE

/u cup fazelnuts, coarsel, cao(plped’
1/4 cup raw (Pum(yﬁin Aeej,ls

2 ears o@ conn, shucked

1 medium jalapeiio, seeded, @inee chopped

1 eemd)ooi cnf,sﬁecl’ red pepper éa%eff

1/4 cup c@o(m)ed’ cilantpo, JJ&M monre @on ,seuving
5 eageufoom olive oie, divided

5 eageufoom gve/sﬁ lime J'uice, Jivicpecf, (P&M lime
wecfgea @on Aenving

11/4 eeaAJ)oom kosfien Aaeﬁ divided

1 ved onion, coarsely cho (Pecp

2 C15-ounce) cans Zeac eeam, nimecl’, dinained
1 €ablespoon gnouml’ cumin

12 Am;% corn Lontillas

1/2 cup sour cream

1 eange avocad’o, eainey A&'ced’



http://www.epicurious.com/recipes/food/views/spicy-




Classic Caesar Salad pep 86

1 egg yolk 2 anchovy fillets, mashed

3 tablespoons fresh lemon juice scant 1 cup vegetable oil
1 tablespoon minced garlic Y5 cup extra virgin olive ol
Y2 teaspoon Worcestershire sauce salt and ground pepper

Ya teaspoon red pepper flakes 1 head romaine lettuce

1 tablespoon Dijon mustard grated parmesan

2 cups crouton

https://www.foodnetwork.com/recipes/caesar-salad-recipe6-204 7826



https://www.foodnetwork.com/recipes/caesar-salad-recipe6-2047826

HAavored olive oil

Ingriedients

6 leaves fresh basil.
2 apriga fresh thyme.
2 apriga fresh rosemary

2 apriga of oregano
1'"/2 cups of extra virgin olive oil

SRS CRP

Click here for complele recipe



https://www.allrecipes.com/recipe/14476/italian-herb-infused-olive-oil/
https://www.allrecipes.com/recipe/14476/italian-herb-infused-olive-oil/




