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6-8 servings

15-20 minutes

Paleo Blueberry Pancakes

Submitted by: Teresa Carron

Ingredients: Procedure:
1/4 cup coconut flour ¢ Mix all wet ingredients in one dish and all dry
1/3 cup coconut milk ingredients in another dish

¢ Add coconut oil or butter to your skillet | make

3eggs . )

two at a time that way they are easy to flip.

1 Tbhsp honey .
. * After | put the batter on the skillet, | use my
[£splbakinsisoda fingers to drop 3-6 blueberries on each

1/8 tsp vanilla extract pancake. then flip them.

1/2 cup blueberries o Cook until lightly browned on both sides.
pinch sea salt « Let cool and add a little bit of pure maple syrup
pure maple syrup- topping to taste.

Note: Can be made in mini waffle maker in 3 minuets.
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SALSA

Submitted by: Tersea Carron

b

SERVES FPREPARATION TIME ‘ CHILLING TIME

4-6 people 10-15 minutes 2 hours or more

INGREDIENTS

~ 2 Celery Stalks ~ 1tbsp Salt
~ 4-5 Green Onions ~ 1/4 cup lemon Juice
~ 1/2-1 can black olives ~ 1/4-1/2 cup EVOO \
~ 1green bell , ch d \
< Bl L 05 A\DDITIONAL GARNISH
~ 2 Tomatoes Skinned and Seeded
. . Chopped fresh herbs (such as
~ 2 garlic cloves, minced ;

parsley or cilantro)
~ 1/2 tsp pepper

DIRECTIONS
1. Chop each item separately in food processor. Don't chop too long or
it will puree.

2. Mix all ingredients together and let set in refrigerator for a couple of
hours before eating.

3. Serve with your favorite chips!
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Spinach Artichoke Dip

Submitted by: Teresa Carron

")
WH 12 servings @ 35 minutes

INGREDIENTS

80z cream cheese softened

2/3 cup sour cream

1/3 cup mayo

4 to 6 cloves garlic

1 1/2 cups shredded mozzarella
cheese

1/2 cup Italian blend cheese
1/2 Gruyere cheese

10 0z frozen chopped spinach
14 oz marinated artichoke

hearts drained and chopped

INSTRUCTIONS

1.Preheat oven to 375°F

2.In a medium bowl add cream cheese, sour cream, b
mayo, and garlicA Beat on medium spccd with a
hand mixer until fluffy.

3. Gently fold in Italian, 1 cup mozzarella, gruyere, §
spinach and artichokes. .

4.Spread the mixture into a 9x9 casserole dish and
sprinkle with remain 1/2 cup mozzarella cheese.

5.Bake for 25 to 30 minutes or until bubbly and the
cheese is browned. rest 10 minutes before
serving. h

6.Serve with tortilla chips, baguette slices, crackers r

or vegetables.

notes:

To make crostini: Slice baguette into 1/2 inch slices.
light brush one side of each slice with olive oil. Place
on a baking sheet and broil the oiled side for about 2

minutes or just until lightly browned.




Texas
TWINKIES

Ingredients:

12 Whole Jalapenos

15 tbsp cream cheese
11/2bs. marbled brisket
12 thick-cut strips bacon
salt and pepper to taste

6 0zBBQsauce

Instructions:

¢ Slice one side of each jalapeno from stem to tip. Slice
across stem end; remove seed and membrane.

¢ Place jalapeno on baking sheet; bake at 300°F for 10
minuets. remove from oven, place jalapeno in bowl of ice
water.

¢ Fill each jalapeno with approximately 1 Tbsp. cream
cheese; add 2 oz brisket. close pepper around stuffing.

¢ Wrap with bacon; add pinch of salt and pepper.

¢ Place onbaking sheet; bake at 350°F for about 30 mins

¢ Remove from oven and glaze each jalapeno with BBQ
sauce and serve.

Submitted By: Teresa Carron
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RANCH BURGER

Submitted by: Mike Rivenbark

Ingredients for every pound
of burger

85/15 Burger

1/2 cup Ritz crackers

*..1 egg

1'pk. dried ranch dressing

1/4 cup onion diced

Mix all in a bowl at same time. Not for
everyone but | wash hands thoroughly and
use hands to mix. You want to mixreally
good

| grill them on medium flame. | found grilling

them slow is best way. They cook pretty fast

on high heat and tend to get a little crispy on
the outsides.

They are Fantastic, Been very popular at our backyard parties for a
longtime now.
| enjoy Colby Jack on mine.
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Sauce

® 1/2 cup mayonnaise

* 3 Tbsp Thai sweet
chili sauce

* 3 tsp Sriracha hot

Taco Toppings: |
e 8to 12 Small White I
Corn Tortillas, or |

|
|
|
|

¢ 11Ib. large shrimp,
peeled and deveined,
tails removed

1/2 cup buttermilk

Hard Taco Shells
* 3 cups Purple or

1/4 tsp salt sauce, or to taste Green Cabbage,

1/4 tsp black pepper thinly sliced

1/4 tsp onion powder e 1 medium tomato,
diced

1/4 tsp garlic powder
3/4 cup corn starch

Peanut oil or Canola
oil for frying shrimp

1/4 cup cilantro,
coarsely chopped

-

¥

¥

% | 1.In a small bowl, stir together Bang Bang Sauce ingredients and set aside.

2.Make the marinade by combining buttermilk, salt, pepper, onion powder, garlic powder.
Pour over peeled and deviled shrimp and stir to coat. Set aside while you start preheating
your oil.

3.Remove shrlmp from the marinade one at a time, letting excess marinade drip off. Dip
both sides in cornstarch until fully coated, tap off the excess and arrange breaded shrimp
on a platter.

4.Heat 1 1/2” of oil in a Dutch oven or pot to 375°F. Fry shrimp in 3 batches, cooking for 2
1/2 to 3 minutes until golden brown, crispy and cooked through (turn halfway if needed).
Use a strainer to transfer shrimp to rest on a paper towel-lined plate for a few minutes.

5.Transfer shrimp to a bowl and drizzle half of the sauce over warm shrimp. Toss gently
until shrimp are coated and rest for 10 minutes to absorb the sauce.

How to Make Bang Bang Shrimp Tacos:

1.Lightly toast corn tortillas on a griddle, skillet for 30 seconds per side, or over a gas flame
if you want some charring.

2.Add desired taco toppings, top with 2-3 shrimp per taco and drizzle with remaining sauce.

I
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3.Serve with a sprinkle of cilantro and a squeeze of fresh lime juice. [


https://amzn.to/3jaUIzS
https://amzn.to/2xuv5Tx
https://amzn.to/3SSSpEC
https://amzn.to/2Sd3eoC
https://amzn.to/2Sd3eoC
https://amzn.to/3wo0ljO
https://amzn.to/3wo0ljO
https://natashaskitchen.com/hard-taco-shells/

CHEESEBURGER SOUP

Ingredients

1 pound ground beef

3/4 cups onion

3/4 cups carrots shredded
3/4 cups celery diced

1 tsp dried basil

1tsp dried parsley

2 garlic cloves

4 tbsp butter

1/4 cups all-purpose flour
12 ounces pepper jack Velveeta cheese
cubed

11/2 cups milk

3/4 tsp salt

1/4 pepper

1/4 cup sour cream

3 cups chicken broth

4 cups peeled potatoes

Preparation Steps

* In a3 qt. saucepan brown beef over medium- high heat, drain and set aside.

¢ In the same saucepan over medium heat sauté onion, carrots, celery, basil, and
parsley in 1 tbls butter until veggies are tender about 10 minutes. Press garlic into pot
and cook until fragrant.

e Add broth, potatoes and beef, bring to a boil. reduce heat; cover and simmer for 10-
12 minutes or until potatoes are tender

¢ Meanwhile, in a small skillet, melt remaining butter. Add Flour; cook and stir for 3-5
minutes or until bubbly. Add to soup; bring to a boil. Cook and stir for 2 minutes

* Reduce heat to low add cheese, milk, salt and pepper; cook and stir until cheese
melts. remove from heat; blend sour cream.

Note :
| make this with venison instead \_/_Preparation Time : 20min
of beef, family favorite. Total Time: 1 h, 20min

\2\(& Servings : 8
Submitted by: Tim Sikkenga



Sausage and Tortelli
Submitted by: Greg Sischo

“a

Ingredients:

1 tablespoon vegetable oil e 2tablespoons of fresh chopped
1lb. ground Italian sausage basil

% cup diced onion Salt and pepper to taste

1 tablespoon minced garlic 9 oz. refrigerated tortellini

28 oz. canned crushed tomatoes 2 cups of packed fresh spinach
32 oz. of vegetable or chicken broth ¢ Parmesan Cheese

How to make :
Heat oil in a large pan over medium-high heat. Add
onions and sauté until onions are soft.
Crumble in the Italian sausage and garlic with the
onions. Cook until sausage is no longer pink.
Stir in the crushed tomatoes, broth (vegetable or
chicken), basil, salt and pepper.
Bring to a boil, reduce heat to low and cover. Let soup
simmer for 20-30 minutes.
Add tortellini and spinach and simmer for an additional
10 minutes or until the pasta is tender.

Notes:
Serve with shredded parmesan cheese and a baguette.

10




HAMBURGER soms .,

POTATO

60-65 Minutes

CASSEROLE

Submitted by: Jamie Mead

INGREDIENTS:

1 pound ground beef

% cup onion (Finely chopped — optional)

3 cloves garlic (minced — garlic powder works as
well)

3 cups potatoes (thinly sliced — no peeling is
needed)

10.5 ounce can condensed cream of mushroom
soup (cream of chicken works great too)

% cup milk

% teaspoon salt

% teaspoon pepper

1 cup shredded cheddar cheese

INSTRUCTIONS:

1.Preheat oven to 350 degrees F.

2.Add ground beef, onions and minced garlic to skillet and cook over medium high heat until beef s browned. Drain any

extra grease From beef.

3.8pray an 11x8 baking dish with non-stick spray and place the sliced potatoes down.
4.In 3 bowl, mix together the mushroom (or chicken) soup, milk, salt and pepper. Pour this mixture over the potatoes.

S5.Add the ground beef mixture on top of, covering the potatoes.

6.Cover with foil and bake in the oven until the potatoes are soft (about 60-65 minutes).
7.Remove from the oven, sprinkle the cheddar cheese on top and bake for an additional 10 minutes or until cheese is

melted.
8.Allow to cool For a Few minutes to set. Serve and enjoy!

NOTES:
Leftovers stay For at least 3-4 days in the Fridge!

*IF you want extra crunch, add some green bell pepper
and com to the skillet if you'd like

"



SERVINGS: 10

Ingredients

3 Tablespoons Butter
1 medium Yellow Onion

diced into 12" pieces

1 20 -0z bag Frozen
Shredded Potatoes

110-0z can Cream of

Mushroom Soup

Directions

Cheesy Potato Casserole

Submitted by: Alice Ostrander

PREPPING TIME: 10 MIN COOKING TIME: 30 MIN

1.Preheat the oven to 350 degrees.

2.Spray the inside of a 9" x 13" baking dish with non-stick cooking spray.

3.In a skillet over medium heat, add the butter. Once melted, add the onion and cook, stirring
frequently, until the onion lightly caramelizes - about 5 minutes. Set aside.

A.In a large mixing bowl, add the shredded potatoes, cream of mushroom soup, sour cream, 1'2 cup
shredded cheese, the cooked onions, garlic salt, and chicken broth. Stir until well mixed.

5.Spread the potato mixture into your prepared 9 x 13" baking dish and sprinkle the remaining 2

cup cheese evenly over the top.
6.Put in the oven and bake, uncovered, for 30-10 minutes or until the edges are bubbly and lightly

golden brown. Remove from the oven and enjoy!

1 cup Sour Cream full fat or
lite

2 cups Shredded Cheese
(save ', cup to sprinkle on
the top before baking)

2 teaspoon Garlic Salt

1 cup Chicken Broth

Notes: Also Called Funeral Potatoes 12
*Diced potatoes can be used as substitute



birthday. Whenever I make it, I make a double pan because people just

show up to cat it. The clients really enjoy making it as well.

lﬂ Servings:i2 ®| hour baking time
INGREDIENTS DIRECTIONS

2 pounds of burger o Brown the burger, onions, green pepper and drain grease after browned.
. Put back in the pan and add sauce, mushrooms, tomatoes, Italian
Small onion, . . . r .
seasoning, seasoning salt, garlic powder or fresh garlic and pepper to taste.
green pepper Simmer for 30 minutes.
<h . . Boil noodles for 5 minutes. About half way done not all the way just
mushrooms, A 5
En()ugh f()l‘ then’l to be able o cut Ellld S[ack easil}’. I USUZ‘H}' mﬂke a pf‘ln
can diced tomaroes, and small pan with a whole box. Or for just one big cake pan I use all but
Large can of spaghetti 5noodles in a box. About 5 per layer with 3 or 4 layers of noodles. 9x13 an
8x8.
sauce .
o Layer sauce on the bortom then noodles and sauce again. Layer cotrage
bOX Oflasagn:l nOOdlCS C]lCCSC, [he'ﬂ ChCL‘SC :l'ﬂd 1’100(“65. CO'ﬂ[inUC f}\l at 16215[ 2 lﬂycl‘s VVi[h COE[HgC
cheese in layer. On the top just put mozzarella.
4 po\lnds DFmDZZﬂrellﬂ, o . . . .
e You can put tooth picks to stop cheese from sticking to aluminum foil.
24 0. of cotrage cheese. . ger the oven for 375 pur a baking pan under the cake pan to prevent boil
Season to taste over. Cook until boiling. If you put it in hot about 45 minute to an hour.
Then uncover for 15 minutes. If‘you put it in the ﬁ'idge to bake the next

day it will take about an hour and half to 2 hours to get boiling.

Notes: [f you want to make it healthy you can replace the noodles with thin sliced
zucchini or hollow out the halved Zucchini. Stuff then halved with the sauce and

mozzarella cheese and bake at 350 for 30 to 45 minutes.

3



INGREDIENTS

Chicken

11/2 pounds boneless skinless chicken tenders

1/4 cup extra virgin olive oil

1 tablespoon lemon zest

4 cloves garlic, minced or grated

1 teaspoon smoked paprika

I teaspoon onion powder

1/4 teaspoon cayenne pepper

1 tablespoon chopped fresh rosemary

1/4 cup fresh parsley or basil, chopped (or 1

tablespoon dried)

kosher salt and black pepper

The Rice + Veggies + Avocado
« 2r1ed bell peppers, cut into fourth

1 zucchini, sliced into 1/4-inch rounds

2 tablespoons extra virgin olive oil

2 avocados, mashed very well

juice of 1 lemon

1/2 cup fresh parsley, chopped

i clove garlic, minced or grated

» cups cooked basmati rice

1 cup cherry tomatoes, halved

1/4 cup toasted walnuts, roughly chopped

1/2 cup crumbled feta, goat, or blue cheese

NOTES

This is my favorite dish to cat with my girls!
I found the recipe when we lived in

California it has some unique food

combinations in it but its defiantly worth a
try. My girls ask for it all the time, so I knew

it was something I wanted to share.

Submirtted By: Alli'\'

Corder

California Chicken Bowl

u .
w% 6 servings @ 35 minutes

Instructions
1. In a gallon- ip-top bag or bowl, combine the olive oil, gar

enne, smoked paprika, rosemary

Add the

lemon zest, onion powder, ¢ parsley

and basil. Season with salc and peppe en and toss well to

coat. Marinate for 10 minutes or up to overnight in the fridg

2. In a gallon-size zip-top bag or bowl, combine the red peppe

. and olive oil. Season with salt and pepper. Toss to coat.
t your grill, grill pan, or skillet to medium-high h

ill the chicken for 3-4 minutes per side, until chicken is cooked

ough and has light char marks. While the chicken is grilling grill the

peppers and zucchini for 4-5 minutes on cach side, or until charred.

Remove everything from the grill and let cool 5 minutes. Once cool
slice the red peppe

5. In a medium bowl, combine the avocado, lemon juice, parsley, and
garlic, and season with salt and pepper.

among 4 bowls or plates. Top each bowl

6. To assemble, divide the ric

of rice with equal amounts of chicken, grilled peppers and zucchini.
Add a large dollop of avocado and then add the fresh tomatoes and

walnuts. Sprinkle with cheese (if desired). EAT!



https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Ffoster-farms-boneless-38-skinless-chicken-breast-tenders-16oz%2F-%2FA-53451109%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Ffoster-farms-boneless-38-skinless-chicken-breast-tenders-16oz%2F-%2FA-53451109%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-extra-virgin-olive-oil-16-9-fl-oz-good-38-gather-8482%2F-%2FA-82102661%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-extra-virgin-olive-oil-16-9-fl-oz-good-38-gather-8482%2F-%2FA-82102661%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Flemons-2lb-good-38-gather-8482%2F-%2FA-84006869%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Flemons-2lb-good-38-gather-8482%2F-%2FA-84006869%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fspice-world-fresh-whole-garlic-3ct-bag%2F-%2FA-14917318%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Fspice-world-fresh-whole-garlic-3ct-bag%2F-%2FA-14917318%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fsmoked-spanish-paprika-2-12oz-good-38-gather-8482%2F-%2FA-84669679%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Fsmoked-spanish-paprika-2-12oz-good-38-gather-8482%2F-%2FA-84669679%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-onion-powder-1-6oz-good-38-gather-8482%2F-%2FA-77616539%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-onion-powder-1-6oz-good-38-gather-8482%2F-%2FA-77616539%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-cayenne-pepper-2oz-good-38-gather-8482%2F-%2FA-77616555%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-cayenne-pepper-2oz-good-38-gather-8482%2F-%2FA-77616555%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-rosemary-0-5oz-good-38-gather-8482%2F-%2FA-79495111%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-rosemary-0-5oz-good-38-gather-8482%2F-%2FA-79495111%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fmorton-coarse-kosher-salt-16oz%2F-%2FA-13170448%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Fmorton-coarse-kosher-salt-16oz%2F-%2FA-13170448%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-extra-virgin-olive-oil-16-9-fl-oz-good-38-gather-8482%2F-%2FA-82102661%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-extra-virgin-olive-oil-16-9-fl-oz-good-38-gather-8482%2F-%2FA-82102661%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Flemon-each%2F-%2FA-15013629%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Flemon-each%2F-%2FA-15013629%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fcurly-parsley-bunch-each%2F-%2FA-15027857%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Fcurly-parsley-bunch-each%2F-%2FA-15027857%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fspice-world-fresh-whole-garlic-3ct-bag%2F-%2FA-14917318%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Fspice-world-fresh-whole-garlic-3ct-bag%2F-%2FA-14917318%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2F90-second-organic-basmati-rice-microwavable-pouch-8-8oz-good-38-gather-8482%2F-%2FA-82073400%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2F90-second-organic-basmati-rice-microwavable-pouch-8-8oz-good-38-gather-8482%2F-%2FA-82073400%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Fcalifornia-chicken-veggie-avocado-and-rice-bowls%2F&sharedid=Half+Baked+Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fpremium-cherry-tomatoes-10oz-good-38-gather-8482-packaging-may-vary%2F-%2FA-82667108%3Faflt%3Dplt%257Clm%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Fpremium-cherry-tomatoes-10oz-good-38-gather-8482-packaging-may-vary%2F-%2FA-82667108%3Faflt%3Dplt%257Clm%23lnk%3Dsametab#lnk=sametab

CREAMY PARMESAN GARLIC
MUSHROOM CHICKEN

Ingredients:

¢ 4 boneless skinless chicken
breast thinly sliced

¢ 2tlbs Olive ol

e Salt/Pepper

¢ 80z sliced Mushrooms

e Creamy Parmesan Garlic
Sauce:

e 1/4 cup butter

e 2 garlic cloves minced

o 1 tlbs flour

e 1/2 cup chicken broth

¢ 1 cup heavy cream or half
and half

* 1/2 cup grated parmesan
cheese

e 1/2 tsp garlic powder

1/4 tsp pepper

1/2 tsp salt

e 1 cup spinach

Time Required:
25 Minutes

«Qo
(?\f

Servings: 6

Steps for Cooking:

In a large skillet add olive oil and cook
the chicken on medium high heat for 3-
5 minutes on each side or until brown
on each side and cooked until no
longer pink in the center.

Remove chicken and set aside on a
plate

Add the sliced mushrooms and cook
for a few minutes until tender. Remove
and set aside.

To make the sauce add the butter and
melt. add garlic and cook until tender
Whisk in the flour until it thickens.
Whisk in chicken broth, heavy cream,
parmesan, garlic powder, pepper and
salt. add the spinach and let simmer
until it starts to thicken and spinach
wilts.

Add the chicken and mushrooms back
to the sauce and serve over pasta if
desired.

Submitted by: Teresa Carron
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Dr. Martins
mix
Submitted by: Kate Robbins

My mom used to make this for our
family when | was a kid. She loved
her 'l hate to cook’ cookbooks.
Now my sister and | both make this
one as a ‘go to’ dish... it has all the
comfort feels!

Prep Time :7 mins
Cook Time : 1 hour
Servings  :4-6

Ingredients:
1 green pepper, chopped

2 green onions, (also called scallions)
chopped

2 or 3 celery stalks, chopped

2 cups chicken consommé or bouillon
1 cup raw rice

1 tablespoon Worcestershire sauce
V2 teaspoon salt

1-1/2 pounds of pork sausage or

hamburger
Notes :
Make sure to check celery

so see if it soft

Procedure:

1.Crumble 1to 11/2 pounds of pork

sausage in a skillet until brown. you can
substitute hamburger here but sausage
taste better.

2.Them add the rest of your ingredients to
you pan.

3.Let simmer on the lowest setting for
about an hour check at about 45mins
the rice may cook faster depending on

your stove.
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Moose -~ =

Farts

Submitted by: Kate Robbins

Moose Farts, a whimsically named Canadian
treat, are delightfully sweet, no-bake cookie balls
packed with coconut, chocolate chips, and
graham crumbs. These rich, decadent treats are /
easy to make and perfect for sharing!

lng)redientsi |

¢ | can sweetened condensed milk -

¢ 1/4 cup melted butter \ i

e | tspvanilla extract

e 11/2 cups dried coconut

e 11/2 cups graham cracker crumbs, plus
extra for rolling

e 11/2 cups chocolate chips

Direoctions:

1.Mix Wet Ingredients in a large bowl, thoroughly combine the melted but®®s
sweetened condensed milk, and vanilla extract.

2.Stir in the graham cracker crumbs, dried coconut, and chocolate chips until the -~
mixture is well combined.

3.Refrigerate the mixture for about an hour to firm up, which will make it easier to
roll into balls.

4.Form Cookie Balls: Scoop and roll the mixture into 1 1/4-inch balls. Keep them on the
small side, as they are quite rich.

5.Coat with Crumbs: Roll the formed balls in additional graham cracker crumbs to
coat them evenly.

6.Final Chill: Place the coated balls on a baking sheet and chill in the refrigerator until
firm.

Notes: Keep the Moose Farts in a sealed container in the refrigerator. They can be stored

this way for up to a week.

Serving Suggestion: Serve these treats chilled for the best texture and flavor.

Variations: For a nuttier flavor, consider adding finely chopped pecans or walnuts to the ]7
mixture.



BANANA
BREAD
RECIPE

Ingredients

-1large egg, beaten
-1 teaspoon vanilla extract

e -3 very ripe banana, peeled :
e -17% cups of all-purpose flour

o -1/3 cup melted butter

» -1teaspoon of baking soda
o -Pinch of salt

o -1 cup of sugar

-Cinnamon to taste
-Brown Sugar

Directions

-Preheat over to 350F, and butter a loaf pan.

-In a mixing bowl, mash the ripe bananas with a fork until completely
smooth. Stir in the melted butter.

-Mix in the baking soda and salt.

-Stir in the sugar, beaten egg and vanilla.

-Mix in the flour and the desired amount of cinnamon.

-Pour the batter into your prepared loaf pan. Sprinkle the top with
brown sugar.

-Bake for 1 hour, or until a tester inserted into the center comes out
clean.

-Remove from oven and let cool in the pan for a few minutes. Then
remove the banana bread from the pan and let cool before serving.

Submitted by: Greg Sischo
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Cookie

Filln
o | cup butter g

L Z CMFS chopped d{ﬂLZS

. //Z CMF gmnu/{ﬁed suﬁnr O //2 CMPS SMgﬂr

o 172 cup brown sugar . 2 cups virter
o i €99 o 2 tbs lemon J'uice

e 3 *bs’p milk N fsf: salt
o | +s,u vanilla

e 3 cups sifted flour
o /2 fsp salt
o /2 7lep ba/eing soda

\V\S)(r\)‘ ﬁprehea'f oven #o-375°
fz cream bu**er and Whﬂle ﬂnd brawn sugar !An?ll M{‘Fy ﬂdd eg ﬂnd Vanl a,
beating well Sift z/ry ingredients *ogef er and add to creamefm:x+ure Mix

well CZ/ | dough at least an hour
¢ 3. Meanwhile, make date fill /nZ by combinin chop]ped dates, sugar and water
in a saucepan. Brmg to a boil Cover anjs:mmer about 5 minutes sﬁrrmg

OCCGSIOVIGI/ 3 add /emon MICZ ﬂfld SHH. COO
f’+ OV) HOMFQJSMW(QCQ ra ha 7( 07[ 7%)2 dO a?t +/M€ TLO a I7l+ QSS Hmn /8

IV)CL) CM+ Z //2 /VICh round COOIQIQ cmzle

'FI mg in 'H]Z cen+er 07( each Fla//l COOI?IQ bO'hLOWI +0/Z7 WI*L] anoHler rowm/
\/ COOkIZ Press ea/ges *ogeﬂler 07[ each {I/led COO/Q/Q *oge#ner WHLh 7lI’D 0{ {orle

TLO sea Bake on ungreasea/ COOIQIZ shee* 'FOI" IO /2 MIHM2+S ‘

I PGCZ HJSF 07( Prelparec/ dﬁTLZ

Nofe: substitute al-purpose flour for brown rice flour fo make it a gluten free option
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DIRECTIONS

|5

W

~N o U N

MAGIC BARS

- INGREDIENTS

e
s T —

1 1/2 cup Graham Cracker
Crumbs
1/2 cup Margarine or melted
butter

1 can Sweetened Condensed Milk

2 cups Semisweet Chocolate

Morsels

. s, 1 1/3 cups flaked coconut
1 cup Nuts chopped

—— " . .

. Gather all ingredients.
. Preheat the oven to 350 degrees F (175 degrees C). If using a glass dish, preheat

the oven to 325 degrees F (165 degrees C). Coat a 9x13-inch baking dish with

cooking spray.

. Mix graham cracker crumbs and butter in a bowl until well combined. Transfer the

mixture to the prepared baking dish and press onto the bottom.

. Pour sweetened condensed milk on graham cracker crust.

Sprinkle with an even layer of chocolate chips, coconut, and nuts.

Press toppings down firmly with the back of a fork.

. Bake in the preheated oven until lightly browned, about 25 minutes. Cool

completely, then cut into 36 bars or diamonds.

SUBMITTED BY: HOLLY ALDERINK : 2 20
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PALEO PUMPKIN PIE

SM[]MIH@J l)y TZI"@SM CQVTOVI

Crust Instructions:

leo Pie Crust /ngred/emtsf

| cup blanched almond flour

2 thsp

2/3 cup +apioca Flour

/2 cup Pa/m oil shurfening

/ +ESP Map/e sugar or COCOVH[+ sugar
172 +s’p fine _qmin sea salt

| €99

Fl//mg /ngrealienfsf

150z can pump/eim puree
vif cup ful fat coconut milk
6 #;slp pure map/e syrup

72 *s’n pure vanila extract

/ H;sp pumpk/‘n ’p/'e s’n/'ce

| *sp cinnamon

’pinch salf

2 /ar‘ge eggs (room 7‘emp)

g, iNO‘{'eS CDCDVIM+ SMgﬂr WI// cause #’le cn MS+ +L7 darleen more 'HMVI WIW

| Preheat your oven fo 315°F.

2ln a food processor pulse all ingredient except egq o create thirk
crumbs, then pulse/ process in the egg untl a dough forms

3 Giather the dough into a ball, wrap in plastic, chil in the
ref‘riﬁerm‘or at least 20 minutes prior to ro//ing or pressing info
your pr dish

Le Roll ut your crust between wo sheets of parchment. place in a
%-inch pie pan the dough wil break easily since it lacks gluten, but
it can be repaired easily Aswell

5 Once in a pie dish pierce with a fork all over

6.Back in oven for 0 minuets and allow o cool for 5 mins before
fillin AT 5
9 Flllmg IﬂS*fMC*IOnS
[ Whisk al /'ngred/znfs zxczpf eqgs and €99 yo/le | at a time, don't over mix
2 Pour rrr//mg info Farﬁa//y backed ’pie crust, spreaa’in_q it all around to seal

ed_qes Cover crust with aluminum foil and bake at 375 for 55-65 mins
until center is near/_nj set and crust is a dee’p 7a/den brown. \

3 Albw o ool compltely a room femperature o audd excessie cracking
Fling Store in refrigerator up 1o 2 days.



INGRIDIENTS :

' ’ 2 cups sugar
1/2 cup Crisco
‘ | tsp baking soda
1/2 cup butter or margarine
3 egg yolks
| tsp vanilla
1/2 tsp salt
| tsp cream of tartar
2 cup flour

HOW TO MAKE :

Preheat oven to 300 degrees F (175 degrees C).
In large bowl, beat Crisco, sugar, eggs, butter or margarine,
salt, cream of tartar, baking soda, salt and vanilla until light
and fluffy.
Combine the flour,
Roll in balls and roll in sugar
Bake in preheated oven for I8 to 20 minutes

These are a Family favorite!
Submitted by: Alice Ostrande



