
31 Days of Dinner 

Greek Pasta Salad 

 

Ingredients: 

One pkg. noodles 

One kielbasa sausage 

1/2 c. Roasted peppers     

1 can kalamata olives 

1c. Feta Cheese 

1/4 c. Pepperchinis 

1 large tomato, diced 

1/4 c. Italian Dressing 

https://momfactsandfood.com/img_4252/


Begin by softening noodles in a large pot. Directions will be on the back of the box.  While the 

noodles are boiling, cut up the sausage into small slices and heat with a small amount of oil for 

10 minutes. 

After noodles are softened place in a strainer and run cold water over them to cool. 

Once cooled place in a large bowl with the remainder of ingredients. 

 

 

Source: https://momfactsandfood.com/dinners/ 

 

 

 

 

 

 

 

 

https://momfactsandfood.com/dinners/
https://momfactsandfood.com/img_4247/


Cranberry Glazed Pork Tenderloin 

1 can cranberries 

1 Tbsp Montreal Steak Seasoning 

1 pork tenderloin thawed (can use frozen as well) 

Place all ingredients in a crock pot and cook on low for six hours. Stir cranberries so they are 

spread evenly. 

**if you use a frozen pork, cook on high and be sure to flip the pork over. 

After pork is done cooking, place the sauce from the crockpot on top for the glaze. 

 

 

https://baking4boysdotcom.files.wordpress.com/2016/02/img_4286.jpg


Zuppa Toscana Soup with French Bread 

Ingredients 

1 pound Italian sausage (spicy) 

4-6 russet potatoes, cut into bite-sized cubes 

1 onion, chopped 

2 tablespoons garlic, minced 

32 ounces chicken broth 

1/2 bunch kale (or swiss chard), destemmed and cut/torn into bite-sized pieces 

1 cup heavy whipping cream 

2 tablespoons flour 

Salt and pepper to taste 

Cayenne pepper to taste 

1/4 cup bacon, cooked and chopped 

Preparation 

1. Brown sausage links in a sauté pan. 

2. Cut links in half lengthwise, then cut slices. 

3. Place sausage, chicken broth, garlic, potatoes and onion in slow cooker. Add just enough 
water to cover the vegetables and meat. 

4. Cook on high 3-4 hours (low 5-6 hours) until potatoes are soft. 

30 minutes before serving: 

5. Mix flour into cream removing lumps. 

6. Add cream and kale to the crock pot, stir. 

7. Cook on high 30 minutes or until broth thickens slightly. 

8. Add salt, pepper, and cayenne to taste. 

9. Top with bacon immediately before serving. 

Buy French bread or make your own, with this recipe. 

Source: http://www.myrecipes.com/recipe/zuppa-toscana 

 



Easy French Bread Recipe 

Ingredients 

 2½ cups very warm water (I just use the hot water from my kitchen sink) 
 2 tablespoons dry active yeast 
 ¼ cup sugar 
 1 tablespoon salt 
 1 tablespoon oil (vegetable oil or olive oil work great) 
 6 cups all-purpose flour 
 1 tablespoon butter 

Instructions 

1. In a large bowl, mix together water, yeast, and sugar until the yeast is completely 

dissolved. Add in salt, oil, and flour. Stir with a large wooden spoon or mixer until it 

becomes too difficult, then knead for two minutes on a floured surface. 

2. Spray a large bowl with non-stick cooking spray and place dough in the bowl. Cover with 

a dish towel and let it raise until it doubles in size (I usually place the bread in my 

kitchen window sill where there is sunlight and it's a little warmer. I have found that on 

cooler days - like in the winter time - it sometimes take a little longer to double in size). 

3. Dump dough out onto a floured surface. Cut in half and shape into a smooth, worm-like 

shape (or a bread loaf shape . . . ha ha!). If you want to get fancy and make your bread 

look the way that it does in the picture, use a sharp knife and slice about ⅓ of the way 

down into the bread, opening up little cracks about 2" apart. The cracks will separate 

more as they rise and bake. 

4. Place dough loaves on a greased cookie sheet and let rise again until doubled (about 25-

30 minutes). Bake at 375 degrees for 20-30 minutes, or until the top is golden brown 

and the bread sounds hollow when tapped. 

5. Remove bread from oven and rub butter on top. 

6. Makes two loaves of french bread 

Source: http://www.sixsistersstuff.com/2014/10/easy-homemade-french-bread-recipe.html 

 

 

 

 

 

http://www.amazon.com/gp/product/B000QSTKFC/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B000QSTKFC&linkCode=as2&tag=myrecmag-20&linkId=ECZYZK63PHIB4XEZ
http://www.sixsistersstuff.com/2014/10/easy-homemade-french-bread-recipe.html


Bertie’s Chicken Broccoli Bake 

1 whole chicken or 4-6 chicken breasts 

Large batch of broccoli 2-3 heads 

Sauce: 

2 cans cream of chicken soup 

1 can evaporated milk 

1/2 c shredded cheese 

2 Tbsp. lemon juice 

1/2 c. sour cream 

Mix together. 

Put chicken in large pot, cover with water.  Bring to boil, simmer for one hour with lid on. 

Take chicken out of pan and let cool before breaking into pieces.  While chicken is cooling, boil 

broccoli in large pan until soft.  Place broccoli in the bottom of a 9×13 pan, then cover with 

chicken.  Pour sauce over and bake at 350 degrees covered for 1 hour. 

Source: https://momfactsandfood.com/dinners/ 

 

 

 

 

 

 

https://momfactsandfood.com/dinners/


 Easy Shrimp Fettucine Alfredo 

12 oz. bag frozen, small (60/80) shrimp, peeled, deveined, tail removed, thawed 

2 c. heavy cream 

1 stick, plus 2 TBS butter, divided 

4 cloves garlic, minced, divided 

1/2 c. grated Parmesan cheese 

3/4 c. mozzarella cheese 

2 TBS dried parsley, extra for garnish 

1 lb. fettuccine 

Salt and Pepper to taste 

 

Cook pasta according to package directions. While it's cooking, in a large skillet heat 2 TBS 

butter over medium heat. Add shrimp and 2 cloves garlic. Cook, 5-7 minutes, stirring often, 

until shrimp are pink and cooked through. Melt 1 stick butter in medium saucepan over 

medium-low heat. Add 2 cloves garlic, cream and black pepper to taste. Bring to a simmer 

stirring often. Add Parmesan and stir until well blended. Simmer 8-10 minutes until thickened. 

Add mozzarella and stir frequently until blended and smooth. Set aside but keep warm. Just 

before pasta is ready to drain, add shrimp to sauce. Add parsley. Stir to combine. Adjust 

seasoning if necessary. Drain pasta. Add to a large bowl. Pour sauce over. Mix well with tongs to 

coat. Garnish with extra parsley if desired.  

Source: http://everydaymomsmeals.blogspot.com/2014/01/our-new-year.html 

 

 

 

 

 

 

 

 

 

 

 

 

http://everydaymomsmeals.blogspot.com/2014/01/our-new-year.html


Grandma’s Sweet and Sour Meatballs 

 
Ingredients 

Meatballs 

 2 lbs lean ground beef 
 2 cups plain bread crumbs 
 1 cup milk 
 1 egg 
 salt and pepper to taste 

Sauce 

 1 cup chopped green pepper 
 1 20 oz can pineapple chunks in juice (including the juice) 
 1 cup chopped onion 
 ⅔ cup brown sugar 
 1 cup ketchup 
 1 cup water 
 4 Tbls vinegar 
 4 Tbls Worcestershire sauce 

Preheat oven to 350 degrees. 
Meatballs 

1. Mix ingredients together and form into balls. 
2. Arrange in a single layer in a lightly greased 9x13 baking dish. 

Sauce 

1. Combine all ingredients and pour over meatballs. 
2. Bake for one hour uncovered. 
3. Serve over rice. 

Source: http://www.momontimeout.com/2014/01/grandmas-sweet-and-sour-meatballs/\ 

http://www.momontimeout.com/2014/01/grandmas-sweet-and-sour-meatballs/


Red Lobster Shrimp Scampi 

Ingredients 

 1 lb shrimp, peeled and deveined 
 1 tablespoon of olive oil 
 6 – 8 cloves of garlic minced 
 1 1/2 cup of chicken broth 
 1/2 lemon juice only (of use 1/2 cup of lemon juice) 
 1 teaspoon of Italian seasoning 
 1/2 cup of butter (1 stick) 

 1 tablespoon of parsley 
 1/2 cup of Parmesan cheese 
 1 lb of pasta 

Directions 

1. Add olive oil to your skillet or sauté pan. 
2. Once the olive oil is warm, add shrimp and cook until tender (about 10 – 15 min). Reduce 

heat and remove shrimp and set aside (I just put mine in a bowl). 
3. In the same skillet add garlic, chicken broth and lemon, cooking on medium heat. 

Meanwhile, start cooking the pasta in a separate pot. 
4. Cook until broth is reduced by half. (around 10 – 15 minutes – but I am horrible at this 

part). 
5. Add Italian seasoning. 
6. Reduce heat to low and add butter. 
7. Add shrimp to the sauce then top with parsley and Parmesan cheese. 
8. Drain the pasta and top with the sauce. Yummy! 
 

Source: http://passionatepennypincher.com/2016/06/red-lobster-shrimp-scampi/ 

 

 

 

 

 

 

 

http://passionatepennypincher.com/2016/06/red-lobster-shrimp-scampi/


Salsa Verde Crockpot Chicken Recipe 

Yields: 6 servings 

Ingredients 

 2lbs boneless chicken breasts (fresh or frozen) 

 15oz can black beans, drained and rinsed 

 15oz can corn, drained and rinsed 

 16oz jar salsa verde* 

 8oz package cream cheese 

Directions 

1. Place chicken breasts in crockpot. Add black beans, corn, and salsa verde. 

2. Cook in crockpot on “low” for 6 hrs or until chicken is cooked through. 

3. Add cream cheese (just throw it on top) and let sit for about 1/2 hour. 
 

Source: http://newleafwellness.biz/2015/02/11/salsa-verde-crockpot-chicken-recipe/ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://newleafwellness.biz/2015/02/11/salsa-verde-crockpot-chicken-recipe/


CHICKEN BAKED ZITI 

12 oz. ziti (or any pasta shape) 

 2 cups shredded, cooked chicken (about 2 small chicken breasts) 

 1 batch alfredo sauce (see below) 

 1 1/2 cups shredded mozzarella cheese (I used 2% low fat) 

 (optional toppings: additional shredded Parmesan cheese, chopped fresh parsley) 

ALFREDO SAUCE INGREDIENTS: 

 1 Tbsp. olive oil 

 4 cloves garlic, minced 

 3 Tbsp. flour 

 1 cup chicken broth 

 1 cup low-fat milk (I used 1%) 

 3/4 cup freshly-grated Parmesan cheese 

 1/2 tsp. salt 

 1/4 tsp. black pepper 

 DIRECTIONS: 

TO MAKE THE CHICKEN BAKED ZITI:  

1. Preheat oven to 375 degrees F. 

2. Cook the pasta al dente in a large stockpot of well-salted boiling according to package 

instructions. Drain. Return pasta to the stockpot and add chicken and alfredo sauce. Gently 

toss to combine until the pasta is evenly coated. 

3. Pour half of the pasta into a greased 11x7-inch or 9x13-inch baking dish. Sprinkle evenly with 

1 cup of cheese. Layer the remaining half of the pasta evenly on top. Sprinkle evenly with 

the remaining 1/2 cup of cheese. 

4. Bake for 20-25 minutes until the cheese is melted and just barely starts to turn golden. 

Remove and serve immediately, sprinkled with additional toppings if desired. 
TO MAKE THE ALFREDO SAUCE: 

1. Heat olive oil in a large saute pan over medium-high heat. Add garlic and saute one minute, 

stirring occasionally, until fragrant. Sprinkle with flour, and stir to combine. Saute for an 

additional minute to cook the flour, stirring occasionally. 

2. Slowly add chicken broth, whisking to combine until smooth. Whisk in milk, and bring the 

mixture to a simmer. Let cook for an additional minute until thickened, then stir in Parmesan 

cheese, salt and pepper until the cheese melted. Remove from heat and set aside. 

 

Source: http://www.gimmesomeoven.com/chicken-alfredo-baked-ziti-

recipe/#_a5y_p=2365353Bottom of Form 



The Absolute BEST Crockpot Beef Stroganoff Recipe 

2 pounds cubed stew meat 
2 cans Condensed Golden Mushroom Soup 
1 largish onion diced 
2-3-4 tabls of Worcestershire 
1/2 cup water 
8 oz of cream cheese 
couple of dashes of Garlic Salt (1 tsp°F) 
couple dashes of Hot Paprika 

In the slow cooker stir in all the ingredients together, (except the meat AND the Cream Cheese). 
Once combined add the meat and mix together. 

Cook on Low for 8 hours. 

Cut up the cream cheese into cubes just before serving and turn crockpot on high. Stir the 
cream cheese in until all combined. You might have to put the lid back on and leave for 10 
minutes. 

So good to freeze BEFORE adding the cream cheese. Just re-heat on the stove and add cream 
cheese 10 minutes before serving. The meat becomes even more tender when reheated after 
freezing-perfect for toast. 

 

 

 

Source:https://www.facebook.com/permalink.php?story_fbid=539303829610073&id=1466140

12212392&substory_index=0 

https://www.facebook.com/146614012212392/photos/a.146615418878918.1073741828.146614012212392/539303829610073/?type=3
https://www.facebook.com/146614012212392/photos/a.146615418878918.1073741828.146614012212392/539303829610073/?type=3
https://www.facebook.com/permalink.php?story_fbid=539303829610073&id=146614012212392&substory_index=0
https://www.facebook.com/permalink.php?story_fbid=539303829610073&id=146614012212392&substory_index=0
https://www.facebook.com/146614012212392/photos/a.146615418878918.1073741828.146614012212392/539303829610073/?type=3


 

Southern Hamburger Steaks with Onion Mushroom Gravy! 

Ingredients: 

 1 large egg  

1/4 cup bread crumbs  

6 slice of bacon, cooked and chopped  

1 teaspoon of seasoned salt  

3 tablespoons olive oil  

11/2 pounds ground beef  

1 large onion, diced  

1 teaspoon garlic powder  

1/2 teaspoons fresh black pepper  

1 cup all-purpose flour  

1 large onion, chopped  

1 cup of beef broth  

1 cup of water  

1/4 cup of all-purpose flour  

1/4 teaspoon seasoning salt  

1/4 teaspoon black pepper  

1/2 tablespoon of Worcestershire sauce  

1 Tablespoon Gravy master (orange top)  

2 cups of freshly sliced mushrooms 

 Instructions: 

1. In a Large bowl combine all the patty ingredients EXCEPT for the flour and olive oil & mix 

well.  

2. Shape into 4 to 6 hamburger patties  all the same size.  

3. In your flour you set aside, dip each patty so both sides are well coated 



 4. In a large semideep cooking skillet, on medium heat heat the olive oil and place each of 

the patties in the pan.  

5. Cook until browned on both sides, remove and set aside reserving all the pan drippings 

for the For the Hamburger Steak Patties For the Brown Onion Mushroom Gravy 

6. In the pan with the drippings, add in the sliced onions to the skillet, add a tablespoon of 

water, and cook over medium heat until lightly caramelized, stirring frequently. 

 7. In a separate mediumsized bowl, whisk together the beef broth, water, 1/4 cup of flour, 

seasoning salt, pepper,, Worcestershire and gravy master,until well combined.  

8. Pour this mixture into the skillet with the onions and stir constantly, until mixture begins 

to thicken.  

9. Return your cooked hamburger steaks to the skillet, flipping a few times to coat each side 

with the gravy, you want to make sure they absorb the gravy on each side.  

10. Add in your sliced mushrooms, then reduce heat to a low simmer.  

11. Cook, covered, for about 20 minutes longer being sure to flip them every 5 minutes to 

keep them coated well..  

12. Serve over buttered mashed potatoes  

13. ENJOY!  

Source: http://myincrediblerecipes.com/southernhamburgersteakswithonionmushroom-

gravy/ 
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Saucy Teriyaki Meatballs 

SERVES 8 | ACTIVE TIME 20 Min | TOTAL TIME 30 Min 

 

 

Meatball Ingredients: 

1 pound lean ground beef (I used 88%) 

1 pound ground pork 

1 cup Panko breadcrumbs 

1/2 cup Soy Vay® Veri Veri Teriyaki Marinade 

3 scallions, thinly sliced (about 1/4 cup) 

2 large eggs, lightly beaten 

 

Sauce Ingredients 

1/2 cup Soy Vay® Veri Teriyaki Marinade 

6 ounces pineapple juice 

1 tablespoon cornstarch 

 

Optional: sesame seeds and additional scallions for garnish 

 

Preheat oven to 400°F. Prepare a baking sheet by lining with parchment paper. 

 

In a large mixing bowl, combine all meatball ingredients. Mix well, do not over mix or you will 

have tough meatballs. 

 

Using a 1 tablespoon scoop, portion out meat and place on baking sheet.  After all meatballs 

have been scooped onto tray, roll into balls.  

http://bit.ly/1YGAxbC
https://1.bp.blogspot.com/-XDUCn3x1_l8/Vz5D2trmCSI/AAAAAAAAZdU/TUVMDW8mPrYZ7GvLVncWrXdvlTS2_jlxwCLcB/s1600/Saucy-Teriyaki-Meatballs-SQUARE-FB.jpg


 

Bake for 10-12 minutes, until light golden brown and cooked through. 

 

Meanwhile in a 10" skillet warm teriyaki sauce over medium heat. Combine pineapple juice and 

cornstarch in a resealable container. Cover and shake to combine. Add juice mixture to sauce. 

Whisk to combine. Cook on medium heat until sauce begins to thicken.  

 

Remove meatballs from oven and transfer to skillet. Toss meatballs in sauce. Serve and enjoy. 

 

DONNA'S NOTES: If you lightly wet your hands the meatballs will form better and crack less. 

 

These meatballs are amazingly flavorful without the sauce. If you are cutting back feel free to 

serve without the sauce. I have really enjoyed the meatballs without the sauce in veggie wraps. 

 

SERVING SUGGESTIONS: Can be served as an appetizer or over rice or veggies for dinner. 

 

Recipe makes approximately 72 small (1 tablespoon) meatballs or 36 medium (2 tablespoon) 

meatballs. 

 

Source: http://www.theslowroasteditalian.com/2016/05/saucy-teriyaki-meatballs-recipe.html 
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Spiral Wrapped Sausages on a Stick 

Ingredients 

 1 cup whole wheat flour 
 1 envelope Fleischmann's® RapidRise Yeast 
 ½ teaspoon salt 
 2 tablespoons brown sugar 
 ¾ cup cottage cheese 
 ¼ cup water 
 1 tablespoon Mazola® Vegetable Plus! Oil 
 1 egg 
 1-1/4 to 1-3/4 cups all-purpose flour 
 12 polish sausages, brats, or any other fully cooked sausage/dog 
 12 popsicle sticks 
 Dipping Sauce: 
 ⅓ cup yellow mustard 
 2 tablespoons dill pickle relish, lightly drained 

Instructions 

1. Mix whole wheat flour, yeast, salt and sugar in a mixer bowl. 
2. Combine cottage cheese, water and oil; heat to very warm, between 120° to 130°F. 
3. Add to flour mixture along with the egg. Beat for 3 minutes on medium speed. 
4. Add ½ cup all-purpose flour; beat 1 minute. Gradually add enough remaining all-purpose 

flour to form a soft dough. 
5. Turn out onto a lightly floured surface and knead for 6 to 8 minutes, until dough is smooth 

and elastic. Cover and let dough rest for 10 minutes. 
6. Roll dough into a 12 x 10-inch rectangle. Cut twelve 1-inch strips (each 10 inches in length). 

Wrap a strip around each sausage, tucking ends under sausage. 
7. Place on a parchment-lined or greased baking sheet. 
8. Cover and let rise 20 minutes, until puffy (dough will not double). 
9. Place in preheated 350°F oven and bake for 15 to 20 minutes until golden brown. 
10. Remove and insert stick in one end. Serve immediately with dipping sauce. 
11. Dipping Sauce: Combine mustard and relish in a small bowl. 
12. Recipe Tip: These can be frozen after baking. To do, simply wrap tightly in foil, then freeze 

for up to 3 weeks. Thaw in refrigerator, then either heat in 350° oven for 10 to 15 minutes, 
until heated  

Source: http://www.momontimeout.com/2013/01/spiral-wrapped-sausages-on-a-stick/ 
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 BBQ Ranch Pasta Salad 

 
Ingredients 

 1 pound pasta, cooked until al dente (I used cavatappi) 
 1 cup Hidden Valley® Honey BBQ Dressing 
 ⅓ cup sour cream 
 1 can black beans, rinsed and drained 
 1 cup canned corn, drained 
 ½ red bell pepper, diced 
 ½ small red onion, finely diced 
 1½ cups diced cooked chicken 
 1 cup shredded cheddar cheese 
 2 tablespoons chopped fresh cilantro 
 1 cup corn chips 

Instructions 

1. Place cooked pasta in a large bowl. 
2. Stir together Hidden Valley® Honey BBQ Dressing and sour cream and pour over pasta. 

Toss to mix. 
3. Add all remaining ingredients, except corn chips, and stir to combine. 
4. Refrigerate until ready to serve and sprinkle corn chips on top just before serving. 

Source: http://spicysouthernkitchen.com/bbq-ranch-pasta-salad/ 
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LEMON AND GARLIC SHRIMP CHICKPEAS 

INGREDIENTS 

 2 (15 oz) cans chickpeas, drained and rinsed 

 1½ pounds shrimp, peeled with tails intact 

 2 Tbsp olive oil 

 3 Tbsp lemon juice (1 lemon) 

 3 cloves garlic, minced 

 1 tsp. grated lemon zest 

 ½ tsp. red pepper flakes 

 ½ cup parsley, chopped 

 1½ tsp. sea salt 

 1 lemon, sliced 

INSTRUCTIONS 

1. Preheat oven to 450 degrees F. 

2. Rinse and drain your chickpeas and toss with one tablespoon of olive oil and a ½ 

teaspoon of salt. Arrange chickpeas in a layer on the bottom of your baking dish and bake 

for about 20 minutes, until golden. 

3. Meanwhile, toss your shrimp, one tablespoon of olive oil, juice of one lemon, garlic, 

lemon zest, red pepper flakes and one teaspoon of salt in a large bowl. Allow shrimp 

mixture to marinate for 10 to 15 minutes. 

4. Once your chickpeas have finished baking, spread your shrimp mixture over the roasted 

chickpeas and place a few lemon slices over top. Return your dish to the oven and bake 

for 5 to 8 minutes longer. Shrimp should be pink in color. Once done cooking, squeeze 

additional lemon juice over top and garnish with chopped parsley. Enjoy! 

SOURCE: HTTP://WWW.EAT-YOURSELF-SKINNY.COM/2012/05/LEMON-AND-GARLIC-SHRIMP-

WITH-CHICKPEAS.HTML 

 

 

 

 

 



Taco Stuffed Avocados with Chipotle Cream 

4 avocados, sliced in half and pitted 

 1 tablespoon vegetable oil 

 1 12ounce package HORMEL® Taco Meats Beef Crumbles  

1 cup shredded cheddar cheese 

 1 cup sour cream  

1 chipotle pepper in adobo sauce, minced 

 1 teaspoon adobo sauce 

 ½ cup Cotija cheese crumbles 

 2 medium tomatoes, chopped  

23 green onions, chopped  

¼ cup cilantro leaves, chopped  

Salsa 

 Instructions 1. Preheat the oven to 400 degrees F.  

2. Place the avocados, cut side up, on a baking sheet or in a 9 X 13 baking dish. In a large skillet 

add 1 tablespoon of vegetable oil and warm the HORMEL® Taco Meats Beef Crumbles over 

medium high heat. Divide the beef crumbles among the avocados. Reserve extra beef crumbles 

for another use. Sprinkle evenly with cheddar cheese and cook for 10 minutes or until the 

cheese has melted.  

3. While the avocados are in the oven, mix the sour cream with the chipotle peppers and adobo 

sauce. Add 12 teaspoons of water to thin to your liking.  

4. Garnish the avocado tacos with Cotija cheese, chopped tomatoes, green onion, cilantro and 

drizzle with the chipotle cream. Sprinkle with cilantro and serve warm.  

Recipe by foodiecrush at http://www.foodiecrush.com/tacostuffedavocadoswithchipotle-

cream/ 

 

 

http://www.foodiecrush.com/tacostuffedavocadoswithchipotlecream/
http://www.foodiecrush.com/tacostuffedavocadoswithchipotlecream/


H A W A I I A N  C H I C K E N  B A K E  R E C I P E  
  

 

I N G R E D I E N T S  

 3-4 boneless, skinless chicken breasts 
 6-12 Tbsp barbecue sauce 
 1 can pineapple slices, drained 
 6 -8 slices provolone cheese 

I N S T R U C T I O N S  

1. Lay the chicken breast flat in a baking dish. 
2. Spread 1-2 Tbsp of BBQ sauce on each chicken breast. 
3. Place 2 pineapple rings on each chicken breast. 
4. Layer 2 slices of cheese on top of the pineapple on each chicken breast. 
5. Place in an oven preheated to 375˚F for 20 minutes, lightly covered with foil. Then remove 

the foil and continue to bake for 15-25 minutes or until the chicken is no longer pink and 
the juices run clear. 

6. Serve with rice, greens, or potatoes and ENJOY! 

Source: http://www.thepinningmama.com/hawaiian-chicken-bake-recipe-easy-dinner-idea/ 
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Chicken Fajita Pasta 
YIELD:  4 SERVINGS.  

Ingredients: 

 2 tablespoons olive oil 

 1 pound boneless, skinless chicken breasts 

 1 envelope (3 tablespoons) taco or fajita seasoning (I use thisHomemade Taco Seasoning) 

 2 cups diced onion (about 1 whole onion) 

 2 cups diced bell peppers (2-3 bell peppers) 

 3-4 cloves garlic, minced 

 2 cups low-sodium chicken broth 

 1/2 cup heavy cream 

 1 (10-oz) can Ro-Tel Diced Tomatoes and Green Chiles 

 8 oz (about 3 cups) penne pasta 

 1/2 teaspoon salt 

Directions: 

1. Cut the chicken into bite-sized pieces. Season with half of taco seasoning. In a 12-inch skillet, 

heat 1 tablespoon olive oil over high heat. When the oil is very hot, carefully add the chicken 

in a single layer and cook without stirring until one side is seared and browned, about 1-2 

minutes. Flip the chicken to the other side and cook until browned. Remove the chicken to a 

plate and set aside. 

2. Add the remaining 1 tablespoon of olive oil to the skillet with the heat still on high. When 

the oil is very hot again, add the onions, bell peppers, and remaining taco seasoning. Cook, 

stirring occasionally, until the veggies are slightly blackened. Turn heat to low, add minced 

garlic, and stir until fragrant and well combined, about 30 seconds. Remove the veggies to 

the plate with the chicken. 

3. In the same skillet, add the broth, cream, diced tomatoes, uncooked pasta, and salt. Stir to 

combine and bring to a boil, then cover, reduce heat to medium-low, and cook for 15 

minutes until pasta is tender and liquid is mostly absorbed. Add the chicken and veggies 

back into the skillet and stir to combine until heated through, about 2 minutes. Serve with 

buttery garlic bread and enjoy! http://www.kevinandamanda.com/chicken-fajita-pasta/ 

http://picky-palate.com/2015/04/01/the-best-homemade-taco-seasoning-2/
http://www.kevinandamanda.com/chicken-fajita-pasta/


 

Friendship Spaghetti Pie 
 

 
Ingredients: 
1 (16 oz.) box spaghetti 
1 pound ground beef 
1/2 cup chopped onion 
1 (24 oz.) jar spaghetti sauce 
4 tbsp. butter or margarine 
1 cup parmesan cheese, grated 
4 eggs, beaten 
1 1/2 cups ricotta cheese 
1 tsp. garlic, minced 
1 tsp. Italian seasoning 
2 cups mozzarella, shredded 
dried parsley, for topping (optional) 
 
Directions: 
Cook spaghetti according to package directions. Make sure to season the boiling water with 
about a tablespoon of sea salt or kosher salt and olive oil before adding the spaghetti. 
 
While spaghetti noodles are cooking, start cooking ground beef and onions. 
After meat is browned and crumbled, turn off heat and drain excess grease. Put meat back into 
pan and then stir in spaghetti sauce. Leave it in the pan until ready to use.  
 
Once spaghetti has been cooked and drained. Turn off heat. Pour spaghetti noodles back into 
pot. Stir in butter until it melts and coats the spaghetti well. Then stir in beaten eggs and 
parmesan cheese. Stir quickly. 
 



Set out two 9-inch (ungreased) pie pans and evenly divide spaghetti noodle mixture into each 
pan. 
In a medium bowl, combine ricotta cheese with garlic and Italian seasoning. Stir well. 
Evenly distribute cheese mixture over each pan of spaghetti noodles. Drop it all over by small 
spoonfuls. 
Then take the back of the spoon (or a butter knife) and spread ricotta out evenly over the 
noodles. 
 
Top each pie with meat sauce. Evenly dividing it between both pans. 
Finally, top each pie with shredded mozzarella. Again, dividing it evenly between each pan. 

 

Source: http://www.thecountrycook.net/2015/10/friendship-spaghetti-pie-giveaway.html 
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Philly Cheesesteak Sliders 

These Philly Cheesesteak Sliders are filled with peppers, onions and stringy provolone cheese. 

Perfect for game day!  

Dinner Serves: 12 

 Ingredients: 

 1 package of King's Hawaiian Rolls  

1 box Thinly Sliced Steak (found in frozen food section)  

1 Green Pepper, diced  

1 Onion, diced 

 6 slices Provolone cheese  

2-3 Tbsp of Mayonnaise  

3 Tbsp Butter, melted 

 Salt & Pepper to taste  

Instructions:  

1. Preheat oven to 350°F  

2. Separate the tops and bottoms of your rolls and place the bottoms in an 11" x 7" casserole 

dish. Cook the steak meat in a skillet, adding salt and pepper to taste.  

3. Place the steak aside,  

4. Saute the pepper and onions until they are tender.  

5. Prep the bread by spreading a thin layer of mayo on the tops and bottoms of the rolls.  

6. When the meat, onions and peppers have finished cooking spread the steak, then peppers, 

and onions evenly over the bottom pieces of bread in the casserole dish.  

7. Place a layer of provolone cheese over the peppers and onions.  

8. Place the top pieces of bread on top of the cheese and then brush the tops of the bread with 

a mix of melted butter and finally diced onions.  



9. Cover with foil and bake for 10 minutes, then remove foil and continue baking for another 10 

minutes (or until cheese is melted).  

10. Cut and serve. 

 Recipe by Home. Made. Interest. at Source: http://www.homemadeinterest.com/philly-

cheesesteaksliders/ 
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Creamy Chicken and Rice Soup 

1 1/2 cups of water. 

2 10 oz cans of cream of chicken 

6 oz box of long grain & wild rice 

4 chicken breasts, thawed 

1 bag baby carrots 

3 celery sticks 

1. Chop up the celery and carrots into small chunks. The size of the pieces is entirely up to your 

preference.  

2. Combine all ingredients into the slow cooker, starting with the chicken.  

3. Cook on low for 8 hours, or on high for 4-5 hours. 

Source: http://slowcooker-chicken.cooktopcove.com/2016/05/13/how-to-make-creamy-rice-

and-chicken-in-a-slow-cooker/ 
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Chicken Parmesan Casserole 

Ingredients 

 1 (16 ounce) package uncooked penne pasta 
 1 pound boneless, skinless chicken breasts 
 1 cup vegetable oil for frying 
 2 cups flour 
 3 eggs, beaten 
 2 cups Italian seasoned bread crumbs 
 2 cups shredded mozzarella cheese, divided 
 1 cup shredded Parmesan cheese 
 1½ (32 ounce) jars marinara sauce 
 chopped basil for garnish (optional) 

Instructions 

1. Cook the pasta according to package directions. Rinse and drain the pasta in a 
colander. 

2. In a large skillet heat the oil over medium heat. Pound the chicken to be about ¼ 
inch thick or slice in half so they fry easily. Place the flour, egg, and Italian bread 
crumbs in separate bowls. Coat the chicken in the flour, then the egg and lastly the 
bread crumbs. Place to fry in hot oil until brown on each side and no longer pink in 
center. Remove from the skillet and slice into pieces. 

3. In a large bowl combine cooked pasta, chicken, 1 cup mozzarella cheese, ½ cup 
shredded parmesan cheese and marinara sauce. Mix until combined.  

4. Spread the pasta in a 9x13 inch casserole dish and cover with foil. Bake at 350 
degrees for 30 minutes. Remove from the oven and uncover and top with remaining 
cheeses. Continue to bake for about 10 minutes until cheese is melted and casserole 
is heated through. Garnish with chopped basil if desired.  

Source: http://therecipecritic.com/2015/09/chicken-parmesan-casserole/ 
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Roasted Salmon in Foil with Summer Veggies 

Ingredients 

 4 salmon fillets, I used verlasso salmon 
 salt and pepper 
 6 Tablespoons butter, melted 
 1 tablespoon lime juice 
 zest of one lime 
 2 small zucchini 
 2 small yellow squash 
 1 pound asparagus 
 1 small red onion, cut into chunks 
 1 red pepper, sliced 
 1 lime, cut into 4 wedges 
 fresh parsley for garnish 

Instructions 

1. Heat grill to medium heat. Cut 4 sheets, enough to wrap the salmon and veggies, of 
heavy duty foil. Place salmon on center of aluminum foil and divide the veggies into 
each packet. 

2. In a small bowl add melted butter, lime juice, and zest of lime and mix. Pour evenly 
into each packet. Add lime wedge in each packet and bring up 2 sides of foil over 
salmon so edges meet. Seal edges, making tight ½-inch fold; fold again, allowing 
space for heat circulation and expansion. Fold other sides to seal.  

3. Place salmon packets onto grill and grill for 13-15 minutes flipping at about 7 
minutes.To serve carefully open packets and garnish with parsley.  

Source: http://therecipecritic.com/2016/07/lime-butter-salmon-foil-summer-veggies/ 
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Chicken and Stuffing Casserole 

Ingredients: 

 1 package Stove Top Stuffing (chicken flavor) 

 1-2 lbs chicken breast, cut into small pieces 

 1 can cream of chicken soup 

 1/3 cup sour cream 

 1 package (16  oz) frozen mixed vegetables 

 Salt/Pepper 

 4-5 garlic cloves, minced 

  

Directions: 

1. Spray a 9×13 pan with cooking spray, set aside. 

2. In a bowl, combine the chicken, cream of chicken soup, sour cream, mixed vegetables, 

salt, pepper, and garlic. Stir until all is combined. 

3. In a separate bowl, prepare the stuffing as directed on the package. 

4. Pour chicken mixture into bottom of pan. 

5. Spread prepared stuffing over entire top of mixture. 

6. Bake in a preheated oven, 400, for about 30 minutes, or until chicken is cooked through. 

Source: http://thecookinchicks.com/2015/01/chicken-and-stuffing-casserole/ 

 

 

 

 

 

 

 

http://thecookinchicks.com/2015/01/chicken-and-stuffing-casserole/


 

Chicken Enchilada Skillet Pie 

Instructions 

1. Preheat oven to 350F 

2. In a large skillet, heat the oil over medium/high heat. Add the chicken, 3/4 can enchilada 
sauce, taco seasoning, and cilantro and stir to combine. Reduce to a simmer and cook until 
heated through. Since the chicken should already be cooked this shouldn't take more than 23 
minutes.  

3. In a separate large skillet (or you can drain the chicken skillet, putting the chicken aside, and 
use it), start assembling your pie. Start with one tortilla, topped with half of the chicken 
mixture, then one cup cheese. Repeat with one more tortilla, the rest of the chicken, and 
another cup cheese. Top with a third tortilla, the remaining enchilada sauce, and the remaining 
one cup cheese.  

4. Sprinkle with more chopped cilantro.  

5. Pop in the oven to cook for 20 minutes or until the sauce is fully bubbly and the cheese all 
melty and perfect.  

6. Remove from the oven and top with the diced tomatoes, cojita (or feta), sliced avocado, and 
sour cream.  

7. Enjoy!  

Source: http://www.thecookierookie.com/chickenenchiladaskilletpie/ 
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Cheesy Scalloped Potatoes with Ham 

 
Thinly sliced potatoes and diced ham smothered in a creamy, super cheesy sauce and baked to 
perfection! 

Serves: 8 

Ingredients 

 4 tablespoons unsalted butter 
 1 cup diced onion 
 2 garlic cloves, minced 
 ⅓ cup all-purpose flour 
 3 cups milk (I used 2%) 
 ½ teaspoon salt 
 ¼ teaspoon pepper 
 2 cups sharp cheddar cheese, shredded 
 2 pounds russet potatoes, washed and very thinly sliced 
 1 pound diced ham (about 4 cups) 
 fresh parsley, for garnish 

Instructions 

1. Preheat oven to 350ºF and coat a 3 quart baking dish in nonstick cooking spray. Melt 
butter in a large skillet over medium heat. Add onion and cook, stirring occasionally, for 4 
minutes. Add garlic and cook for another 1-2 minutes until garlic is fragrant and onions are 
tender. Sprinkle in flour and cook, stirring, for 1 minute. Whisk in milk and cook until sauce 
is thickened and bubbly, about 4-5 minutes. Add salt, pepper, and cheese and stir until 
cheese is melted. Remove sauce from heat. 



2. Place half the sliced potatoes in bottom of prepared baking dish. Top with half the ham, 
then pour on half the sauce. Repeat layers and cover dish tightly with foil. Bake covered for 
45 minutes, then remove foil and bake for another 20-30 minutes until potatoes are tender 
and top is golden and bubbly. Let cool 10-15 minutes before serving. Garnish with fresh 
chopped parsley, if desired. 

Notes 

- Using a mandolin to slice the potatoes is the easiest way to get super thin, even slices, but a 
sharp knife will also work. If your potatoes are sliced thicker, you may need to adjust the 
cooking time a few minutes. 
- The potatoes will turn brown quickly while you're slicing them, so drop them in a bowl of cold 
water once they're sliced and drain when you're ready to assemble the dish. 

Source: http://lovegrowswild.com/2015/04/cheesy-scalloped-potatoes-with-ham/ 
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One Pot Chicken Teriyaki Rice Bowls 

Ingredients 

 1 lb. chicken, cut into 1" pieces 

 3 Tbsp. teriyaki sauce 

 2 c. uncooked white, long-grain rice 

 3 1/2 c. water 

 Kosher salt, to taste 

 1/4 c. teriyaki sauce 

 3 Tbsp. soy sauce 

 1/2 c. carrots, chopped 

 1/3 c. green onion, chopped 

 1/3 c. peas (optional) 

 1 c. broccoli, chopped 

 Teriyaki Sauce, to taste 

Instructions 

 In a large, deep skillet, over medium-high heat, cook chicken in 3 Tbsp. Teriyaki sauce until 

just white on the outside (doesn't need to be cooked through). Add remaining ingredients, 

except broccoli and extra teriyaki sauce, and bring to a boil. 

 Reduce heat and cover with lid. Simmer for about 20 minutes. 

 Add broccoli, cover again, and simmer an additional 5 minutes or until rice is cooked 

through. 

 Spoon extra teriyaki sauce, to taste, over the rice and serve immediately. 

Source: http://www.favfamilyrecipes.com/one-pot-chicken-teriyaki-rice-bowls/ 
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Simple Macaroni and Beef with Cheese 

 1 large onion, diced 

1 tablespoon canola oil 

salt to taste 

optional seasonings: black pepper, oregano, cumin, coriander, chopped garlic, hot smoked 
paprika, chilli powder—whatever you’re in the mood for (I just used black pepper, garlic and a 
tablespoon of fish sauce, which gives it depth) 

one 28-ounce can whole tomatoes, pureed in the can with a hand blender or in a blender 
blender 

2 pounds lean ground beef 

1 box macaroni 

1 cup each grated cheddar and mozzarella cheeses 

Sweat the onions in the oil with a three-fingered pinch of salt.  Add the beef and cook it, 
breaking it up as you do. (Because my beef was very fatty, I cooked it separately and added it to 
the pot along with the tomatoes. Also an option, but uses an extra pan.)  Add another three-

fingered pinch of salt or two, along with any dry seasonings you want.  Add the tomatoes and 
any fresh seasonings you may be using, bring to a simmer, then reduce the heat to low and cook 
for an hour. 

 

Cook the macaroni in boiling water till it’s half done.  Drain it and add it to the tomatoes.  (I 

wanted this to stretch into two meals, so I used the whole box, but if you want your dish to be 
very tomatoey and beefy, you might want to add only half the macaroni).  Stir it into the 
sauce.  Taste it.  Add more salt and other seasonings as needed, and cover.  When it’s cooled 
and the pasta has absorbed the tomato juices, transfer it to a large baking dish and cover it with 

http://ruhlman.com/wp-content/uploads/2010/05/MC-1@540.jpg


foil.  It can sit out for several hours like this, be refrigerated for up to two days, or frozen a few 
weeks. 

Bake it in a 400 degree oven till it’s piping hot (about 45 minutes if it’s cold to room 
temperature).  Just before you’re ready to eat, remove the foil, cover macaroni with the cheese 
and broil till it looks beautiful. 

Source: http://ruhlman.com/2010/05/macaroni-and-beef-with-cheese-%E2%80%94-childhood-
love/ 
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Creamy Parmesan Garlic Mushroom Chicken 

 Creamy Parmesan Garlic Mushroom Chicken is ready in just 30 minutes and the parmesan 
garlic sauce will wow the entire family! This will become a new favorite! 

Ingredients: 

 4 boneless, skinless chicken breasts, thinly sliced  

2 Tablespoons Olive oil 

 Salt  

Pepper  

8 ounces sliced mushrooms  

Creamy Parmesan Garlic Sauce: 

 ¼ cup butter  

2 garlic cloves, minced  

1 tablespoon flour  

½ cup chicken broth  

1 cup heavy cream or half and half  

½ cup grated parmesan cheese  

½ teaspoon garlic powder  

¼ teaspoon pepper  

½ teaspoon salt  

1 cup spinach, chopped  

Instructions: 

1. In a large skillet add olive oil and cook the chicken on medium high heat for 35 minutes on 
each side or until brown on each side and cooked until no longer pink in 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.  

2. 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 cheese, 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 is desired.  

Recipe by The Recipe Critic at http://therecipecritic.com/2016/06/creamyparmesangarlic-
mushroomchicken/ 

http://therecipecritic.com/2016/06/creamyparmesangarlicmushroomchicken/
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Balsamic Glazed Caprese Chicken Caprese Chicken 

 Serves: 6 

 Ingredients  

6 skinless, bonein chicken thighs  

1 teaspoon dried oregano 

* 1 teaspoon dried basil*  

1 teaspoon salt  

cracked black pepper, to taste  

1 tablespoon olive oil (or a light spray of cooking oil spray)  

2 tablespoons minced garlic  

⅓ cup balsamic vinegar  

2½ tablespoons brown sugar, packed 

 1½ cups grape or cherry tomatoes, divided  

250 g | 8 oz. fresh mozzarella cheese (or Bocconcini), cut into 6x ½inch slices** 

 ¼ cup fresh basil leaves, chiffonade  

Balsamic Glaze: (Optional To Serve) ⅓ cup balsamic vinegar 2 tablespoons brown sugar, packed 
Instructions  

1. Preheat oven to 210° | 410°F.  

2. Season each chicken thigh with the oregano, basil, salt and pepper.  

3. Heat the oil (or cooking spray) in a large ovenproof pan or skillet over mediumhigh heat. Sear 

the chicken on both sides until golden brown, about 4 minutes each side. Transfer chicken to a 
plate; drain most of the excess oil, leaving about a teaspoon worth.  

4. Return the skillet back to the stove; fry garlic until fragrant (about 1 minute). Add the vinegar 
and brown sugar; stirring to combine while heating through. Bring to a simmer, while stirring 
occasionally, until glaze has thickened (about 56 minutes).  

5. Return the chicken to the pan, turning in the glaze to evenly coat. Add 1 cup of the tomatoes, 
whole, around the chicken and place the chicken into the oven. Bake until the chicken is 
completely cooked through (about 30 minutes). Top each chicken with a slice of mozzarella 
cheese; return back into the oven for a further 5 minutes or until the cheese has melted.  

6. Slice the remaining ½ cup tomatoes in half; place them on top of the cheese; pour over some 
of the balsamic sauce from the pan and garnish with basil. Serve immediately.  



Optional: 1. If wanting to serve with extra balsamic glaze (as pictured above), make your glaze 
while the chicken is in the oven. Combine the vinegar and sugar in a small pot and bring to the 
boil. Reduce heat, allowing to simmer while stirring occasionally, until the glaze is thickened 
and reduced by half (about 56 minutes). Drizzle over the chicken when ready to serve. Notes 
*You can substitute oregano and basil for Italian seasoning or pizza topper if that is what you 
have on hand. **For my Australian followers, I find fresh Bocconcini in the deli section in 
Woolworths. I used 2 large balls, both 125 g each. You can use the smaller ones if that's all you 
can find.  

Recipe by Cafe Delites at http://cafedelites.com/2016/06/08/balsamicglazedcapresechicken-
recipe/ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://cafedelites.com/2016/06/08/balsamicglazedcapresechickenrecipe/
http://cafedelites.com/2016/06/08/balsamicglazedcapresechickenrecipe/


Chicken Cordon Bleu Casserole 

Ingredients 

 4 boneless, skinless chicken breasts, cut in half 

 12 slices of thin sliced ham 

 1 1/2 cups swiss cheese, shredded 

 3 Tbsp. butter, melted 

 1 cup of Ritz crackers, crushed 

 3 Tbsp. grated parmesan cheese 

 1/2 tsp. salt 

 1/8 tsp. pepper 

For The Sauce 

 3 Tbsp. butter 

 3 Tbsp. flour 

 1 cup milk 

 1/2 cup chicken broth 

 1/2 Tbsp. Dijon mustard 

 1 tsp. Worcestershire sauce 

Instructions 

 1. Preheat the oven to 350 degrees and coat a 9 x 13 baking dish with cooking spray. 

 2. Layer the chicken in the bottom of the baking dish. Then, layer with ham slices and the cover 
with shredded swiss cheese. 

 3. In a medium bowl, blend the crushed crackers, grated parmesan, and salt and pepper. 
Sprinkle the cracker mixture over the cheese to create the next layer. 

 4. Pour melted butter over the top of the casserole and bake for 30 to 35 minutes until juices 
run clear and cracker crust is browned a bit. 



 5. To create the sauce, melt the butter in a saucepan slowly. Whisk in the flour and cook for just 
a couple of minutes. Then slowly pour in the chicken broth and milk. Make sure to continue 
whisking for about 5 minutes or so as the sauce thickens. 

 6. Remove the sauce from the heat and stir in the Dijon, Worcestershire, and a little salt and 
pepper to taste. 

 7. Top each serving of the casserole with the warm creamy sauce. Enjoy! 

Source: http://writtenreality.com/ 
 

 

 

 


