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I N T R O D U C T I O N 

 

 

Here is my food baby.  

I will say it from the get go, this is not a healthy cookbook. GOOD food has to have some 

balance. I love food that is horrible for you, just as much as I love veggies. I love light & 

fresh meals, and I looove a good hearty Sunday Dinner.  

Have a little bit of both, and love the bites you take. 

Our family loves food. I love food. And I love to share my love of food with others.  

I truly think if you’re enjoying every bite, all can be right in the world. 

These recipes have been compiled and modified from my favorite pins on Pinterest, my 

favorite people, and passed down from generations. You’ll notice me mention my Dad in 

the majority of my favorites. My dad was THE cook in our family. If you have a memory 

of my Dad, it most likely involves your favorite food, or you can still see his face beaming 

at you from the kitchen during one of your favorite get togethers. Dad’s motto was ‘Food 

Brings Family Together’. I have inherently passed down this philosophy to almost  

everyone I meet. I hope you enjoy this collection, and know that it’s made with love,  

nostalgia and the best memories of my family enjoying every bite. 

♥ 
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Breakfast isn’t a specialty of mine, but the few recipes I’ve come across have been our 

 Favorites. If I had to pick my ideal breakfast it would be toast, one slice of  

bacon, one sausage link, one pancake, maybe a bite of a muffin… so finding an  

actual breakfast recipe, that I’m actually good at making, has been a tough  

journey. We’ve found our favorites, and the ones we have come across have turned into 

our go-tos. 

B R E A K F A S T 
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SAUSAGE BISCUIT & GRAVY CASSEROLE 

This is a recipe, if you make it once….. you’ll be requested to make it like once a weekend…. For the 

rest of your life… It’s a PERFECT football Sunday brunch dish, because you’ll eat it for breakfast, 

then want more by lunchtime! We usually snack on this all day, and it’s the simplest to throw  

together for any occasion. 

 

Ingredients 

12 oz Grands Buttermilk Biscuits Dough 

6 Eggs 

1 Package of Peppered Gravy Mix (or 2 cups if you make 

your own) 

1 lb. Hot Jimmy Dean Sausage 

1 Cup Shredded Cheddar Cheese 

1/2 Cup Milk (I usually use 2% but I don’t think it would 

make a huge difference if you have something else on hand) 

Salt & Pepper to taste 

Directions 
Preheat oven to 350 Degrees 

Grease a 9x13 Baking Dish 

Brown the sausage and drain 

Cut biscuits into fourths, and line bottom of pan with biscuits 

Layer cooked sausage over the biscuits 

Layer shredded cheese over the sausage 

Whisk eggs, milk, salt & pepper, and pour over the biscuits/sausage/cheese 

Make gravy, and pour over everything 

Bake 45 minutes, or until eggs  & biscuits are cooked through 

*This seems scary looking when you pour everything into the pan, but those biscuits rise right through every-

thing, and the dish ends up looking great when you take it out of the oven! 

CHEESY HASH BROWN CASSEROLE 

I don’t know about anyone else, but I ALWAYS find a way to mess up the predone, ‘simply  

potatoes’ hash browns. They seem so easy, but somehow I never get them just right.  

Thankfully this same bag has a delicious hash brown casserole listed right on the back!  

The last time I went to make hash browns I was dreading it and  

stumbled across the recipe on the back. It was the easiest to throw together and  

ended up being a bajillion times better and less stressful than my normal route. 

Ingredients 

1 bag Simply Potatoes Shredded Hash Browns 

1 Can Cream of Chicken Soup 

2 Cups Shredded Cheddar Cheese 

3/4 Cup Sour Cream 

1/4 Cup Chopped Onion 

1/4 Cup Melted Butter 

1 & 1/2 Cups Crushed Cornflakes  

(or crackers, or nothing!) 

2 Tbsp. Melted Butter 

Directions 
Heat oven to 350 degrees 

Spray 2-quart glass baking dish with cooking spray 

In a large bowl, combine hash browns, soup, cheese, onion, 1/4 cup of melted butter 

In a small bowl, combine 2 Tbsp. of melted butter & cornflakes 

Spread topping over the hash brown mix 

Bake 45-55 minutes, or until hash browns are tender 
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BREAKFAST BURRITOS 

I have been making these burritos for years now so hopefully I’m not missing any ingredients or directions, as I 

don’t follow any anymore! These are so simple, and only take me less than a half hour now to prep about 10-12 

burritos. These would be just as good if you weren’t making ahead, but we freeze them and make them last a 

week or more depending on how many burritos we get out of the batch. Depending on how full you like your  

burritos and what kind of tortillas you use will determine how many you make. 

Directions 

Brown sausage and season with salt, pepper, garlic & onion powder 

In a large bowl, whisk eggs, milk, handful of cheese, salt & pepper 

Pour egg mix over the sausage to make a scramble 

Remove from heat 

Assemble Burritos: 

Spoonful of egg mix, as much cheese as you want, spoonful of salsa, and a couple dashes of  tapatio 

Wrap in saran wrap 

Freeze until ready to eat 

To reheat burritos: I warm for 2 minutes in the microwave and rotate sides every 30 seconds, or until hot all 

the way through 

Ingredients 

1 pack medium to large tortillas 

(I’ve made as little as 8, and as many as 16 burritos  

depending on what size I use) 

1 lb. hot Jimmy Dean Sausage 

10 eggs 

2-3 Tbsp. milk or heavy cream 

 

3-4 cups of shredded cheddar cheese 

Tapatio 

Salt & Pepper to taste 

Garlic powder to taste 

Alternates: Can add veggies, different cheese,  

additional meats etc.. 

BREAKFAST SANDWICHES 

I’ve also done a make ahead version of these but haven’t fell in love with a particular recipe for them yet. Here’s 

how we do our easy breakfast sandwiches and have found out we’re making them more and more on rush around 

weeknights! 

Ingredients 

1 Pack of Thomas English Muffins 

1 Pack Sliced Tillamook Cheddar Cheese 

1 lb. Sausage Links (can use bacon or sausage patties instead) 

4-6 Eggs 

Butter 

Your favorite JELLY—we love the  

Strawberry or Marionberry Freeserves 

Directions 

Brown sausage links 

Toast English Muffins 

Fry as many eggs as you want, and just as they’re getting close to done, add a slice of cheese, remove egg from 

heat & set aside 

Spread butter & jelly on English muffins 

Cut sausage in half lengthwise  

Assemble 1 –2 sausages, egg/cheese onto prepared English muffin 

Try not to have eyes bigger than your tummy like I do—one is usually plenty! 
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EGGS BENEDICT WITH BACON & AVOCADO 

I will always prefer my eggs benny with bacon instead of ham. When you add bacon, it’s like a given 

that you must also add avocado, which in turn has led me to my favorite eggs benedict. I have a 

poached egg recipe I prefer, and it depends on the kind of morning we’re having if I will make my own 

hollandaise or just a packet… or 2. Who doesn’t LOVE a ton of sauce!? 

Ingredients 

1 Pack of Thomas English Muffins 

6 Poached Eggs 

2-3 Avocados 

1 lb. Bacon (I’m sure you only need like 6-7 slices, but lets be 

real, who doesn’t eat half the bacon while cooking!?) 

Hollandaise Packet—or attempt making your own  

Butter - as needed for English muffins  

Directions 

Oven bake bacon at 425 degrees for 20-25 minutes, or cooked until your liking 

(I line my cookie sheet with parchment paper vs aluminum foil, but both work!) 

Poach your eggs— I usually google ‘how to poach eggs’ and very strictly follow the exact step by steps from 

whichever recipe looks easiest. I have found my one tip for poaching eggs is to do a couple of drops of white  

vinegar in the boiling water, and to drop the eggs using a slotted spoon – the rest is up to you!  

Make your hollandaise packet or homemade  hollandaise 

Toast English Muffins  

Assemble your Eggs Benny—buttered English Muffin, Egg, a couple of slices of Avocado, a couple of slices of  

Bacon, drizzle with as much sauce as you prefer 
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JOANNA GAINES OVERNIGHT  

FRENCH TOAST CASSEROLE 

This is actually Kris’ favorite recipe and I never usually have to make it, because… he does. He gets the 

credit every breakfast gathering, and that’s great. But Jo Gaines is the real MVP here, and we would be 

nowhere without her recipe collection! (The last time I checked it was still $14 at Costco…. Get one!) 

Make this overnight, and bake in the morning! Sosoososo good. 

Ingredients 

1/2 Cup Salted Butter, cold.  

Plus 1 Tbsp. of butter to grease baking dish 

1 lb. Como Bread, cut into 1 inch pieces (The recipe calls for 1 

lb. loaf of Italian Bread, so you could probably use whatever 

you prefer. The Como Bread at Met Market happens to be our 

favorite) 

10 Large Eggs 

2 Cups  Heavy Cream 

1 Cup Milk 

 

1/2 Cup Granulated Sugar 

2 tsp. Vanilla Extract 

1 Cup Packed Light Brown Sugar 

1 Cup Chopped Pecans  (we’ve done this recipe with an  

without the Pecans, and both are perfect) 

1/2 Cup Flour 

Pinch of Kosher Salt 

1-2 Tbsp. powdered sugar—optional 

Pure Maple Syrup—optional 

Directions 

Grease a 9x13 glass dish with 1 Tbsp. of softened butter 

Arrange bread slices in baking dish in 2 rows, overlapping the slices 

In a large bowl, lightly beat the eggs 

Whisk in the cream, milk, granulated sugar and vanilla.  

Evenly pour mixture over bread 

Cover and refrigerate overnight 

In the morning 

Position a rack in the upper third of the oven, and preheat to 375 degrees 

Take out casserole while the oven is preheating, and let stand about 30 minutes 

Place brown sugar, pecans, flour and salt in a medium mixing bowl 

GRATE the stick of cold butter on top and mix until blended & crumbly 

(We are in LOVE with grating the butter, and swear it makes a difference!) 

Sprinkle the mix over the bread 

Bake dish, uncovered, until brown and inside is set—about 35-45 minutes 

Dust with powdered sugar & serve with syrup 

 My brother suggested also topping this with peanut butter, which is probably delicious, but I haven’t tried 

that route yet! 

 We have found ourselves eating this all throughout a Football Sunday, but you can store leftovers covered 

in fridge for 2 days 
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A P P E T I Z E R S 
I could live off side items & appetizers, seriously. I am notorious for making a full blown  

Sunday Dinner, barely eating one bite of a BBQ rib, and then going for second helpings 

of every side dish instead. Unfortunately, I’ve passed this quality down to my kids so 

there are definitely nights we have cheese, crackers and lunch meat for dinner. Whoops! 

Most of these apps are great for hosting gatherings & always ideal for a lazy Football 

Sunday. 
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JIMMY DEANS 

Everyone’s favorite. Seriously. Make these and bring them to ONE party and you’re doomed to make 

them for the rest of your life. This recipe was given to my Dad years ago and I am sure there’s a real 

name for them, but I was never told one, so they have always just been known as ‘Jimmy Deans’ or 

‘Jimmies’ in our house!  *makes 48 minis.   

Ingredients 

1 8 oz block cream  cheese 

3 Packs of Pillsbury Crescent Rolls 

1 lb. Hot Jimmy Dean Sausage 

Salt & Pepper to taste 

 

1 Tbsp. Garlic Powder 

1 Tbsp. Onion Powder 

1-2 Tbsp. Butter, softened or melted 

2-3 Tbsp. Grated Parmesan Cheese 

Directions 

Preheat oven to 375 Degrees 

Brown sausage 

Sprinkle with salt, pepper, garlic powder, onion powder 

Add cream cheese to sausage, and mix well 

Open Crescent rolls, and separate triangles 

Slice the triangles down the middle, from the square side (You can skip this step and make them all on one big 

triangle, but cutting in half will make the mini versions) 

Roll up from the flat side of triangle, all the way up 

Place roll on a nonstick or lightly sprayed cookie sheet 

Brush tops with butter and sprinkle with parmesan cheese 

Bake 10-12 minutes or until tops are golden, but not too brown. Keep an eye on these as they cook so that the 

bottoms don’t burn 

SPINACH DIP 

Ingredients 

1 Pack of Knorr’s Vegetable Soup Mix 

1 16 oz container of Sour Cream 

1 Cup Mayonnaise 

1 8 oz can of Water Chestnuts 

3 Green Onions, sliced 

1 10 oz pack of Frozen Chopped Spinach, drained and 

squeeze dried 

As seen on the back of the Knorr’s Vegetable Soup mix package. Somehow this is the very best recipe I’ve 

ever found for Spinach Dip… maybe the only recipe I’ve ever tried. Another long-lived recipe thanks to 

my Dad who made this for every single event on behalf of my request.  Again, if you need reassurance or 

don’t have this recipe on hand stock up on the Knorr’s Vegetable Soup mix packages which will  

always have the recipe on the back!  Serve this with a yummy bread, crackers, and/or veggies. We get a  

Como Bread loaf, and cut the middle out, pour the dip in the middle, and use the cut out portion of 

bread to cut up in pieces for dipping. Serves…. A ton? Enough for any party size. 

Directions 

In a large bowl, combine sour cream, mayo, water chestnuts, green onions & vegetable soup mix—stir to combine 

Stir in spinach 

Cover and chill for 1-2 hours before servings 

Serve with bread, crackers and/or veggies 
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CROCKPOT MEATBALLS 

These are SO simple & quick to throw together, and ALWAYS a hit. So YUMMY. We prefer the Trader 

Joe’s party meatballs, since they’re smaller and you seem to get more per pack, but you can use any  

frozen meatballs you have on hand.  

Ingredients 

2 packs of Trader Joes Party Meatballs  

1 18 oz container of Grape Jelly 

1 18 oz container of Sweet Baby Ray’s Barbeque Sauce 

Directions 

Add meatballs to crockpot 

Mix together Jelly & BBQ sauce in small bowl, and pour on top of meatballs 

Cook on high for 3-4 hours, or until meatballs are cooked through 

Stir Occasionally  

When ready to serve, put meatballs on serving dish 

Use toothpicks for serving, and enjoy! 

SALAMI & PEPPERONI  

STRING CHEESE ROLL-UPS 

These are the easy & cheaper version of those salami mozzarella rollups you see in the store. I love meat, 

cheese & cracker trays so much and these are one of my favorites to snack on during a football game or 

party! Can use any deli meat, but I usually have pepperoni & salami on hand, and prefer those most. 

Serves: as many as you feel like making them for.  

Can make for a quick individual snack, or for a large group! 

Ingredients 

1 Pack Pepperoni 

1 Pack Salami 

1 Bag of String Cheese  

Toothpicks for serving 

Directions 

Cut String Cheese vertically in half 

Roll up in 1-2 pieces of meat, either salami or pepperoni or both 

Roll tight, and use a toothpick to keep together, if necessary 
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GRANDY’S GUAC 

What is it about someone else’s cooking that tastes SO GOOD? Grandy’s house is one of my favorites for 

dinner, no matter what’s on the menu. I aspire to be like her in the kitchen someday, making every meal 

seem effortless and like she’s made it for years. Thank you Grandy for sharing this  

seamlessly simple guac recipe. Definitely my favorite. 

Ingredients 

2 Avocados 

1/4 Cup Red Onions, chopped 

1/4 Cup Cilantro, chopped 

 

2 tsp. Garlic, minced 

3 tsp. Lime Juice 

Salt & Pepper to taste 

Directions 

Mix all ingredients together 

Chill for 30 minutes + before serving 

Ally Version: add diced Roma tomatoes and one minced jalapeno 

Directions 

Preheat oven to 250 Degrees  

Dump all cereal in large mixing bowl 

Add pretzels & Cheez-Its 

In a microwave safe bowl, add rest of ingredients 

Microwave until butter is melted (about 1-2 minutes) 

Stir butter mix, and toss into cereal mix, stir 

Transfer mix onto large baking sheet 

Put in oven for 1 hour, 15 minutes—stirring every 15 minutes 

Take out, and lay on paper towel to cool for a few minutes 

If you don’t eat all of this in one sitting, store in airtight container, and this should last a few days! 

Ingredients 

3 Cups Corn Chex 

3 Cups Wheat Chex 

3 Cups Rice Chex 

2 Cups Pretzels 

2+ Cups Extra Toasty Cheez-Its 

1/2 Cup (1 Stick) Butter 

3 Tbsp. Worcestershire Sauce 

4 Dashes of Lemon Juice 

3-4 Dashes of Tabasco  

3 Cloves Minced Garlic 

2 tsp. of Johnny’s Seasonings (can do more or less depending 

on your saltiness preference) 

1/4 tsp. Onion Powder 

Just YUM. Pretty sure this is just the original (or at least close to a traditional) Chex Mix recipe, with 

one little addition: CHEEZ ITS. We prefer the extra toasty Cheez Its which makes an already toasty 

snack even crispier. When it comes to chex mix, just add or subtract your favorite parts to make it your 

own. Warning: this is an addiction waiting to happen. At the beginning of my third pregnancy  

I think I made/ate this 3 days in a row….. yikes. 

BEST EVER CHEX MIX 
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BACON WRAPPED JALAPENOS 

These are straight from the Pioneer Woman, who I probably have called on for EVERY recipe I first 

tried. Her recipes are simple, easy to follow, and seriously I’ve never tasted a bad one. I am sure there’s 

not much difference in Bacon Wrapped Jalapenos across the board, but I am inclined to try PW over  

anything no matter how simple. This recipe below serves 10, but you can cut in half, make just a  

couple, or double the recipe if you wanted. Another football Sunday favorite  

Ingredients 

20 Jalapenos 

2 8 oz Blocks of Cream Cheese 

1 lb. of Bacon, cut into thirds.  

Directions 

Preheat oven to 375 Degrees 

Cut Jalapenos in half, length wise (latex gloves can help to avoid any lingering sting that you may not notice  

until hot yoga like I did...) 

Remove seeds & white membranes to reduce spiciness 

Smear softened cream cheese into each jalapeno half 

Wrap with 1/3 of a slice of bacon 

Secure by sticking toothpick through the middle 

Bake 30-40 minutes on a baking sheet, lined with foil, or on a rack on top of  

baking sheet to catch grease 

If at 40 minutes the bacon doesn’t look brown enough, turn on broiler for a few minutes to finish it off 

*Last time I made this I think I cooked at about 45-50 minutes and they ended up exactly to my liking 

TRADER JOE’S CHILI DIP 

Last year, the day before super bowl Sunday, we were at Trader Joe’s, and this  

AMAZING sample was being prepared. I’ve always thrown together cream cheese and chili for a quick 

dip, but the chili at TJ’s is my new favorite, AND they have cornbread CHIPS to serve this with!! Think 

pita chip style that taste like cornbread. PERFECT!!! I was immediately addicted. So again, simple, 

quick, and perfect for a Football Sunday, or any gathering. Can use any chili, can add diced jalapenos, 

and can serve with whatever you prefer!  

Ingredients 

1 Can TJ’s Chicken Chili 

1 8 oz. Block of Cream Cheese 

1-2 Bags TJ’s cornbread chips for serving (these may be seasonal, but they’re SO GOOD) 

Directions 

Heat chili & cream cheese on stove until cooked through & hot 

Add other ingredients if desired 

*I added a can of diced jalapenos, and it was SO good. 

Serve with cornbread chips, tortilla chips or whatever you prefer to dip with 
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TWICE BAKED POTATOES 

These twice baked potatoes were such a quick hit for me and I keep trying to think of meals that go 

along with them just so there’s another excuse to have em!  

Ingredients 

4 Large Russet Potatoes (try for short & fatter potatoes  

versus long & skinny) 

2 Tbsp. Butter 

1/2 Cup Green Onions, chopped 

1 tsp. Salt & Pepper to taste 

 

1/2 Cup Shredded Cheddar Cheese 

1/2 Cup Sour Cream 

1 Egg Yolk 

1/2 Cup Cooked bacon crumbles, plus more to sprinkle on top 

2 Tbsp. Vegetable Oil 

Directions 

Preheat oven to 400 Degrees 

Line a baking sheet with foil and set aside 

Scrub potatoes well & pat dry  

Rub with just enough oil to coat all of the skin 

Place potatoes on sheet, bake for one hour—potatoes will be done when you can insert a knife into fattest part 

and it pierces easily 

While potatoes are still hot, pick up and cut off the top of potato 

Set top aside and scoop the inside of potato into medium bowl, leave enough of the shell that skin won’t 

collapse 

Sprinkle potato with salt & pepper 

Slide top piece, skin side down, into bottom of shell, being careful not to break the skin 

Sprinkle with salt & pepper and follow same steps for remaining potatoes 

In a small bowl, add butter, onion, salt & pepper, cheese, sour cream and bacon, stir in egg yolk 

Place potato shells on baking sheet, and add stuffing evenly inside them 

Fill 3/4 way full, sprinkle more cheese, and add a little more stuffing on top 

Bake another 15-20 minutes 
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SPANIKOPITA 

I recently made these and was so shocked that they turned out PERFECT! If you’ve never had  

Spanikoptia, now’s your time to try. These cheesy spinach little flaky pies are a surefire hit for any  

gathering. I have memories of making these with my dad & Yia Yia and combined both of their recipes 

to make my own version. The trick I found was using 2 layers of the filo dough since the mix ends up 

pretty heavy. I had perfectly wrapped, perfectly delish little triangles, and am still so proud of myself on 

how they turned out. You can make the tritopita version as well, which is just plain cheese, by omitting 

spinach to the below recipe.  

Ingredients 

1 Egg 

1/2 Medium Onion, finely chopped 

1/4 lb. Crumbled Feta Cheese 

4 oz. cream cheese 

5 oz. Frozen Chopped Spinach, thawed & squeeze dried 

1 Tbsp. Chopped Parsley 

1/2 tsp. Dried Dill 

1/2 tsp. Garlic Powder 

Salt & Pepper to taste 

1/2 Cup (1 stick) Butter, melted 

1-2 Packs of Filo Dough. I always get 2, even if I end up only 

using 1, since I end up messing a couple sheets up + I never 

know if I’ll have extra mix 

Directions 

Combine egg, onion, feta & beat in mixer 

Add in cream cheese, mix 

Add in spinach, mix 

Add seasonings & blend together 

Chill mix for an hour 

Preheat oven for 375 Degrees 

Take filo dough, 2 sheets at a time, and cut strips into 2 inches wide 

Brush dough with butter 

Put on Tbsp. of mix in corner of your strip, then fold like you’d fold a flag 

Place triangle on cookie sheet, and brush tops with butter 

Bake for 20 minutes, or until tops are a nice golden brown 
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L I G H T E R  

M E A L S 
We love football Sundays, so usually one or more of these light meals are 

made and snacked on all Sunday long during the fall. Most of these recipes 

serve a ton, make great dishes for hosting and have become staples in our 

household! 



17 

TACO SALADS 
This is an OLD school recipe that I grew up having at a friend’s house in elementary school. Her dad 

would make us a HUGE stockpot of this, and it’s such a nostalgia recipe for me. I love it more each time 

I eat it. Being at her house for dinner was my favorite: it was either this or Pizza Hut on the menu. 

Surefire win in my book! I don’t think I’ve even tweaked this recipe once in the past 10 years. I make one 

big bowl or pot of the base and others have added their own preferences to their bowls as they dish up. 

See below for my basic recipe, and then try it with more or less of your own faves. This will make a big 

bowl, so you can probably cut the recipe in half for a smaller serving, or double for a bigger group. 

Ingredients 

1 Head of Lettuce 

1 lb. Ground Turkey 

1 Envelope of Taco Seasoning 

1 Bag Salsa Verde Doritos—the green bag. Or whatever spicy 

Doritos you like 

 

1-2 Scoops Sour Cream 

3-4 Tbsp. Thousand Island Dressing 

Optional Toppings: tapatio, olives, salsa, ranch, beans,  

tomatoes, green onions,  

avocado, jalapenos—you get it! 

Directions 

Cook your ground turkey until brown, and drain 

Add Taco Seasoning, and cook however the packet says to, to make taco meat 

Grab a big mixing bowl or stock pot 

Cut up your head of lettuce, I prefer mine in shreds 

Add meat & cheese 

Crunch up Doritos either in a bowl, or by hand, and keep adding to lettuce bowl until it’s a texture you prefer 

Add a scoop of sour cream, and some thousand, and add more or less of each until it’s consistency you prefer 

That’s how I like it! Add whatever you want to finish it off and make your own favorite version 

SHEET PAN NACHOS 

Ingredients 

1-2 Bags Tortilla chips, we prefer Juanita’s 

1-2 lbs. Shredded Cheddar Cheese 

1 lb. Taco Meat, however you prefer! I’ve done ground beef, 

ground turkey, crockpot shredded chicken, or just plain 

cheese & veggies—which I almost prefer so I can have extra 

chips & cheese! 

 

1 Tomato, diced 

3 Green Onions, chopped 

Salsa, Sour Cream & Guac if you have it 

*that’s all I use, but use additional  

 toppings if you prefer: olives, lettuce,  

 avocados, beans, etc. 

This is a football game or Sunday afternoon favorite at our house! We’ve made a  

million versions of this, and you will too. Find your favorite meats & toppings and make this your 

own. This is a perfect recipe to use up all of your taco night leftovers. 

Directions 

Prepare meat as desired 

Preheat oven to 350 Degrees 

Layer chips, then cheese, toppings, more chips, cheese, until all used up, or until you’ve made the amount you’re 

going for, on a large baking sheet 

Bake for 15 minutes, or until super bubbly 

Serve with sour cream, salsa & Grandy’s guac 

Add whatever toppings you prefer! 
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TACO PIZZA 

This is a recent favorite of ours. I came across this on Pinterest over the summer and it was perfect for a 

lighter cold dish that included all of our favorite taco items. There are TONS of varieties of this, which 

you’ll find if you just type Taco Pizza in on Google, but this was an immediate goodie, and I haven’t 

looked for another since. 

Ingredients 

1-2 Tubes of Pillsbury Pizza Dough 

1 8 oz Block of Cream Cheese 

1 Cup Sour Cream 

1 lb. Ground Turkey 

2 Tbsp. of Taco Seasoning 

1 Medium Tomato, diced 

1 Cup Shredded Cheddar Cheese 

1 Cup Shredded Mexi Blend Cheese 

1 Cup Shredded Lettuce 

1-2 Avocados, diced 

3 Green Onions, diced 

You can add or take away your favorite  

Taco Toppings 

Directions 

Preheat oven to 375 Degrees 

Unroll dough, and lay it on an ungreased cookie sheet 

Bake for 8-10 minutes until golden brown 

Cool the dough 

Beat together softened cream cheese and sour cream until it makes a  

spreadable mixture 

Spread over cooled crust 

Chill in fridge for 10-20 minutes, while you’re working on next steps 

Brown ground turkey, drain, and add taco seasoning according to package 

Pull out crust, and add taco meat 

Sprinkle with lettuce, tomatoes, avocado & onion 

Add Cheese 

Cut into squares and enjoy! 
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PHILLY CHEESESTEAK SLIDERS 

When I first read this recipe I was hesitant to try it. What in the world are Steakums? Who knows, but 

now I have tried them, and this is another that once I made them it was requested I make a batch 

like…once a week, for a year to come. You can alter these and use real steak strips or try your own  

variation of sliders. We’ve done cuban sliders, roast beef sliders, ham & swiss sliders, yet somehow 

these have remained the go-to favorite, so alas it’s what I’ll share. And another, you guessed it, Football  

Sunday favorite.  

Ingredients 

12 Slider Rolls, we use King’s Hawaiian 

1-2 Boxes of Stekums (found in frozen section), or other thin-

ly sliced steak strips 

1 Green Pepper, sliced or diced 

1 Onion, diced 

6 Slices Provolone Cheese 

2 Tbsp. Mayonnaise 

2 Tbsp. Butter, melted 

Salt & Pepper to taste 

Directions 

Preheat oven to 350 Degrees 

Separate tops & bottoms of rolls, and place bottoms in a 9x13 Casserole Dish 

Cook Steakums according to package directions, add salt & pepper to taste 

Set steak aside 

In same skillet, sauté peppers & onions until they are translucent & fragrant 

Save a couple of diced onions to the side, uncooked 

Spread a thin layer of mayo on the bottom layer of buns 

Spread steak, peppers & onions evenly over the bottoms bread  

Place a layer of cheese across top of meat & veggies  

Place top pieces of bread on top of cheese, then brush with butter & diced  

Onions 

Cover with foil and bake for 10 minutes 

Remove foil, and bake another 10 minutes or until cheese looks melty 

Cut or pull apart to serve 
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MACARONI SALAD 

I made this the Summer I was pregnant with Evy, trying to find things to eat/keep me busy. This 

would be perfect for a Summer picnic, party side salad, or eating straight out of the bowl with a fork 

like I did. I would say it serves quite a bit, so there should be no need to double the recipe. This simple 

salad turns out so pretty, so serve it in a big glass bowl to impress your guests. 

Ingredients 

1 lb. Elbow Macaroni. The first time I made this I had a 1/2 

box of large macaroni, and 1/2 box of small, and loved the 

combo. You just need one of whichever you prefer 

6 oz. Cheddar Cheese, cubed 

1/2 Red Onion, minced 

4 Celery Stalks, diced 

1 Red Bell Pepper, diced 

1 Cup Frozen Peas 

1/2 Cup Mayonnaise 

1/4 Cup Apple Cider Vinegar  

1/4 Cup of fresh Dill (I rarely have this on hand, and it was 

fine without) 

2 Tbsp. Sugar 

2 Tbsp. Dijon Mustard 

Salt & Pepper to taste 

Directions 

Cook macaroni according to package, close to al dente 

Rinse immediately under cold water and drain to keep noodles from sticking 

In a large bowl, toss together pasta with cheese, onion, celery, pepper & peas 

In a small bowl, combine mayo, vinegar, dill, sugar, Dijon, salt & pepper 

Pour the liquid mixture over the noodles and toss until evenly coated 

Chill for at least an hour before serving 

Add salt & pepper to taste if needed! 

PEA SALAD 

You’ll notice throughout this whole collection I generally revert to Pioneer Woman’s version of  

everything! Kris loves pea salad, and this was the best one I could find that had all of our normal  

favorite ingredients. One year at our annual Friendsgiving someone made a very random version of 

Pea Salad, and it was to say the least, a disappointment… anytime I make this one, we always  

reminisce on that awful dish and enjoy the heck out of this version instead! 

Ingredients 

1/3 Cup Sour Cream 

1 Tbsp. Mayonnaise 

Salt & Pepper to taste 

1 Tbsp. White Vinegar 

4 Cups Frozen Green Peas 

8 Slices of cooked bacon, chopped 

1/2 Small Red Onion, halved & sliced thin 

6 oz Cheddar Cheese, cubed 

3 Tbsp. Fresh Parsley, minced 

Directions 

Mix the sour cream, mayo, salt & pepper, and vinegar to make dressing 

Add more salt & pepper to taste 

Pour peas into large bowl, and stir 2/3 of the dressing into peas until they are coated 

Stir in bacon, onion, cheese and parsley until all combined 

Taste & adjust seasonings to your liking 

Cover with plastic wrap and refrigerate 2-3 hours before serving 

Store extra dressing in fridge as well 

Remove from fridge and stir in rest of dressing, and sprinkle with pinch of fresh parsley before serving 



21 

SALAMI SANDWICHES 

This is the least fancy recipe. There are no special tips or tricks, just a yummy sandwich that we like to 

make on rushed weeknights. Serve with something easy in your pantry & call it a day! 

Ingredients 

1 Loaf of French Bread, we generally get the freshest baked loaf out of the Safeway Bakery 

6 Slices Provolone Cheese 

10 Slices of Salami 

2-3 Tbsp. Mayonnaise 

Directions 

Cut loaf of bread in half lengthwise 

Spread mayo evenly on each side 

Lay your salami & provolone cheese—as much as you like! 

Cut loaf into thirds or fourths and save whatever you don’t eat for tomorrow’s lunch! 

*Can obviously add any sandwich toppings you like to this, but we like it plain & simple! 

OUR FAVORITE GRILLED CHEESE 

Who doesn’t love grilled cheese!? I could make a whole page or 2 of grilled cheese combinations, but 

just wanted to share my favorite for now. This suggestion was given to me by Heather, who doesn’t 

even eat sandwiches, yet will take this grilled cheese any day.  I am queen of grilled cheese making,  

seriously. It was the first recipe I ever perfected and I’ve held the title for years. Recently, Kris has 

made grilled cheeses, and somehow makes them just as melty as mine are and does it in half the 

time…. I’m not saying I’m jealous, I just will not let him steal my first cooking thunder! He also  

usually just does the old traditional white bread & cheddar. I don’t think I’ve even let him try my  

favorite version. We serve grilled cheese with the old classic Campbell’s tomato soup with  

Goldfish crackers on top (the best ever, if you’ve yet to try that). 

Ingredients 

1 Loaf of Sourdough Bread. We use  

Seattle’s Bakery Waterfront, and  

I say it’s a must. The best part of this bread is I feel like I can 

toast as long as I want, and it never burns, just gets as crispy 

as you want it! 

 

1/2 an onion, diced 

2 Tomatoes, thinly sliced 

Sliced Tillamook Cheese, however much you prefer 

1 lb. of Bacon 

Spreadable Butter 

Directions 

Make your bacon. I oven bake a whole pound, and use as much as I need  

Spread butter on one side of each slice of bread 

Heat pan on low 

Lay buttered bread down, and add slice & a 1/2 of cheese, onion, tomato, bacon and another slice of cheese, then 

next piece of bread 

Cook on low to get bread toasty  & cheese melty 

I flip my sandwich every 3 mins., but you’re welcome to just grill one side until melty, then flip & repeat on other 

Increase heat once cheese is almost completely melted, and grill until your liking 

Realizing I don’t know how to explain the simple task of grilled cheese making, BUT you get it. Make a grilled 

cheese, add the good stuff, use the best bread, and there ya go! 
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D I N N E R 
What is better than coming home and tearing apart your kitchen to try a new  

recipe and fall in love with a new meal? That’s where the majority of my dinner recipes 

have stemmed from. Trying new things! If you met me 10 years ago, you’d know I only 

knew how to make grilled cheese sandwiches and tuna melts. For dinner, Kris & I 

lived off of take out meals from Metropolitan Market and PBJs. I am sure Kris felt 

doomed looking forward to our future knowing his menu would never vary. Well, lucky 

for him, I fell in love with cooking and following recipes in an obsessive fashion. You’ll 

notice lots of soups & crockpot meals in here, as they’ve been so simple and quick for 

busy rushed and cold weeknights. These are also great for starting at the beginning of 

a Saturday and smelling your crockpot cook all day long while you do chores and wait 

for dinner time. Keep in mind, that with any recipe you are always able to find your 

own modifications to make it to the health status you prefer, just know that I can’t 

vouch for that modification tasting as good as the original. 
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TATER TOT CASSEROLE 

I know. It doesn’t sound like the God’s greatest gift on Earth, but I’m telling you, it’s close. This is one of 

our family favorites. Each of us in the family have a different way of making it. I’ll let you ask Michael 

and JJ for their tips & tricks and I’ll give you my basics. Any casserole is generally pretty easy and this 

is no exception. A quick weeknight favorite or do a couple batches different ways and have a few friends 

over. This casserole also makes for the best lefties.  

A true old-time comfort dish in our house! 

Ingredients 

1 lb. Ground Turkey 

1 Bag of Tater Tots 

1 Can Cream of Mushroom Soup 

Garlic Powder 

Onion Powder 

Salt & Pepper 

1 Spoonful of Sour Cream 

2-4 Cups Shredded Cheddar Cheese 

For Mushrooms 

2 Tbsp. Butter 

2 Cloves Garlic, minced 

Salt & Pepper 

Mushrooms (as many as you like!) 

Directions 

Lightly spray 9x13 glass dish with cooking oil 

Line bottom of dish with tots. If you have extra stack sides. 

Preheat oven to 400 Degrees, and put tots in while preheating 

While oven preheats, brown turkey and season with salt, pepper, garlic & onion powder. Add more or less of  

seasonings that you prefer 

If you love mushrooms, panfry these at same time with butter, garlic & salt & pepper 

Once meat is done, remove from heat. Add scoop of sour cream, can of mushroom and handful of cheese to meat. 

You can add corn here too or serve with as a side dish. Add a few mushrooms to mix if preferred 

Take tots out of oven, and spread mix over the top 

Lay mushrooms on top of mix, and cover with cheddar cheese 

Cook 15-25 minutes or until cheese is bubbly, broil at the end to brown cheese, if desired. Serve with ketchup, 

corn, sour cream, ranch, bbq—whatever! 
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SPAGHETTI SAUCE 
Surprisingly, this recipe is derived from my mom. My mom hates cooking. Always has. We were so lucky 

to have my dad around growing up. He made us a homecooked meal almost every night, and they were 

always good. BUT when we wanted spaghetti my mom made it. I never liked it when I was younger, but 

as I got older, and learned to cook myself, I’ve loved it more each time I make it. I’ve tweaked this to 

make my own version. I’m grateful for my mom to share this recipe with me – I have no idea what my 

dad’s sauce tasted like, if he ever made one!   

Serve with a loaf of bread and salad and this is one of my all-time fave dinners. 

*Our favorite French bread is the Essential Baking company’s ‘Bake at Home’ French or  

Sourdough bread. You can usually get a 3 pack at Costco, and can store this for at LEAST a month, 

which is wonderful when I serve bread with almost every meal.  

Ingredients 

2 Tbsp. Olive Oil 

1 lb. Italian Sausage 

1 White Onion, diced 

1 Green Pepper, diced 

1 Can Diced Tomatoes 

1 small Can Tomato Paste 

1 Can Tomato Sauce 

 

2-3 Cloves of Garlic, minced 

Mushrooms (optional) 

Salt & Pepper 

Onion Powder 

Garlic Powder 

1 lb. Cooked Spaghetti 

Directions 

Heat olive oil in a pan, over medium heat 

Throw in onion, garlic & green pepper, cook 3-5 minutes 

Add sausage to pan 

Sprinkle seasonings on mix, and cook until sausage is browned, drain 

Add sauce, paste & half can of diced tomatoes 

Sprinkle more seasoning as desired, and cover/simmer for about 10 minutes 

Taste sauce, add more tomatoes to thin out, and simmer longer to thicken.  

Cover and keep on low until pasta is ready 

Mushrooms! I like to add some to the mix, and some on the side. I pan fry them with garlic, butter and salt & 

pepper  
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OVEN BAKED BARBEQUE RIBS 

OK. these are the ultimate best BBQ Ribs and the ONLY recipe I have used in the past 4 years. Baking 

them at low in the oven for a couple hours just guarantees the meat is almost falling off the ribs, and 

other than actually smoking them in a smoker, this is the only way I’ll eat ribs from here on out. Serve 

this on a Sunday dinner with *cornbread, mashed potatoes, veggie of choice, and maybe even some 

mac n cheese if you’re feeling up for it! *Our FAVORITE cornbread is the Krusteaz Honey Cornbread 

mix. I will follow the recipe on the box, sprinkle the cornbread with sugar as it goes into the oven, and 

sometimes a little bit more as it comes out. I make honey butter to go along with my cornbread, which 

is just softened butter with as much honey as you like, and what do ya know everyone thinks I have 

this magic cornbread recipe that is actually the simplest thing in the world. 

INGREDIENTS 

4 lbs. Pork Ribs 

3/4 Cup Brown Sugar 

1 tsp. Smoke Salt 

1 Tbsp. Paprika 

1 Tbsp. Garlic Powder 

Sprinkle of Red Chili Flakes 

2 Cups of Sweet Baby Ray’s BBQ Sauce  

Directions 

Preheat oven to 300 Degrees 

Line baking sheet with 2 layers of foil, shiny side out 

Peel off membrane on bony side of ribs 

Season ribs on both sides with salt, pepper & smoke salt 

In small bowl, combine sugar, paprika, garlic, and pepper flakes 

Apply rub on all sides of ribs 

Lay ribs on baking sheet, meaty side down 

Cover baking sheet with 2 layers of foil, crimp edges 

Bake for 2-2 & 1/2 hours, until meat shrinks from bones 

Remove from oven, and heat broiler 

Cut ribs into 2-3 piece portions 

Brush sauce on bony side of ribs, and put back in oven to broil, bony side up 

Take out, brush other side of ribs with sauce, broil for another 1-2 minutes 
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CREAMY CHICKEN ENCHILADAS 

So, this is one of my most requested for recipes… yet I barely know what I do to make them. I’m sure it 

varies every time, but last time I made them, I made sure to write the recipe down as I went so that I 

could somewhat explain it in here later. These are really so easy and basically fool-proof. They  

ALWAYS taste perfect and are even better as leftovers. You can add or take out almost anything in 

these, depending on what you have on hand. I recently made a recipe similar to this where the author 

added corn & black beans and omg those were good too.  

Seriously, make these your own, get creative and you won’t be disappointed!  

Ingredients 

1 Rotisserie Chicken, shredded. Or 2-3 breasts boil, and 

shred in mixer 

1/2 large onion, diced 

2 Tbsp. butter or oil 

1-2 Cloves of Garlic, minced 

Salt & Pepper  

Chili Powder, enough to sprinkle over chicken 

Sprinkle of Adobo Seasoning (if you have it! I haven’t 

been able to find it in stores for the last couple of years) 

 

1 Can Cream of Chicken Soup 

1 or 2 4 oz Cans of Green Chiles 

1 Cup Chicken Broth 

Spoonful of Sour Cream 

2 + Cups Shredded Cheddar or Mexi Cheese 

Green enchilada Sauce + Spoonful of Sour Cream 

1 Pack medium-large Tortillas 

Topping Suggestion: cilantro, avocado, green onions, 

tomatoes, olives, sour cream, salsa, Tapatio 

Directions 

Heat oil in pan over medium heat 

Cook onion & garlic until fragrant 

Pour chicken in, lower heat to med-low 

Add seasonings & Chiles 

Add in broth & cream of chicken. Stir frequently for 4-5 minutes 

Stir in spoonful of sour cream, and a handful of cheese. Mix in, remove from heat. 

Mix spoonful of sour cream + enchi sauce on bottom of 9x13 pan 

Place scoop of chicken mix in tortilla, roll up and fit as many in pan as you can 

Spread any remaining liquid on top, then top with more cheese 

Bake for 20-25 minutes, or until cheese is bubbly. Broil at end if desired 

Cool for a couple of minutes & enjoy!  

We have ours with a side of Spanish rice, refried beans, corn, and suggested toppings  
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CROCKPOT STREET TACOS 

This recipe was given to me by a friend years ago and it has been my go-to & shared with many people 

since then. It is a sure-fire hit when having guests over since it will make a ton and is super duper easy. 

At least one time - be sure to make with the slaw and top with the smoky chipotle sour cream and serve 

with the recommended toppings – I promise you it’s worth it! This recipe can alternately be used with a 

beef chuck roast, but I’ve found that the pork is always best consistency no matter how many times I’ve 

made it. Serves 8-10 and makes for the best leftovers. 

Ingredients 

2-3 lb. Pork Roast 

1/2 Can of Chipotles in Adobo Sauce (don’t discard other 1/2) 

1 onion, quartered 

3 Tbsp. Olive Oil 

1/2 Can Beer or Diet Coke 

1 & 1/2 Cups Beef Broth 

5 Cloves Garlic,  peeled 

 

1 tsp. Garlic Powder 

1 tsp. Onion Powder 

1 tsp. Chili Powder 

1 tsp. Cumin 

1 tsp. Adobo Seasoning 

Juice of one Lime 

Suggested Toppings:  jicama, radish, cilantro, green onions 

Slaw 

1/2 Head of Cabbage 

3-4 Roma Tomatoes, diced 

1/2 of a Sweet Onion 

1/2 bunch of Green Onion 

1 Jalapeno, minced 

Sprinkle of chili powder, cumin, adobo, salt & pepper 

Directions 

Pork: throw all ingredients in crockpot, cook on low 8 hours, shred with fork, put back in to let seasonings set 

before serving 

Slaw: combine all ingredients, store in fridge 20-30 minutes before serving 

Chipotle Sour Cream: combine all ingredients, store in fridge 20-30 minutes  

before serving 

Chipotle Sour Cream 

16 oz. Container of Sour Cream 

1/2 can juice of chipotles in adobo 

Lime Juice 

Salt & Pepper to taste 
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JALAPENO POPPER CHILI 

I can’t take credit for this one, as I found it online – years ago. I can’t recall the  

original site, but thankfully wrote it down in my own notebook for later. This is best served with 

Krusteaz Honey Cornbread mix (Make according to package, sprinkle with sugar before and after 

cooking, and serve w/ honey butter). One word of advice – don’t cut up the jalapenos for this then 

head to hot yoga class….. OW! I have yet to find the best way to cut jalapenos without burning the 

crap out of my hands besides gloves or holding a paper towel over the pepper as I go….  

This is another crowd pleaser, super easy, and super tasty. Quick enough to have on a weeknight, 

makes amazing leftovers and is perfect after a long rainy day!  

Ingredients 

1 Tbsp. Olive Oil 

1 Small Onion, diced 

1 Red Bell Pepper, diced 

4 Jalapeno Peppers, seeded, ribs removed & minced 

4 Garlic Cloves, minced 

1/2 tsp. Kosher Salt 

1 tsp. Pepper 

1 lb. Boneless Chicken Breasts, cut into 1 inch pieces 

 

2 tsp. Chili Powder 

1 Tbsp. Cumin 

1 tsp. Paprika 

1 15 oz Can Diced Tomatoes, undrained 

1 1/2 Cups Chicken Broth 

1 Can Cannellini Beans, drained & rinsed 

2 Cups Frozen Corn 

8 oz Cream Cheese, cut into chunks 

1/2 Cup Shredded Cheese 

3 + Slices of Bacon, cooked & crumbled 

Directions 

In a large pot, heat olive oil over medium heat 

Add peppers, onion & garlic, cook 5-7 minutes 

Sprinkle chicken with salt & pepper. Push veggies to side of pan, and add chicken 

Cook chicken until no longer pink 

Stir in seasonings, and allow to cook a couple of minutes 

Stir in tomatoes, chicken broth, beans and corn. Bring to simmer and cook for 30 mins. 

Add in cream cheese and cheese, stir until melted, about 5 minutes 

Serve with bacon on top, and with a slice of warm cornbread. I also serve with more cheese, green onions, tortilla 

chips and a little spoonful of sour cream 
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ALLY’S CHILI 

So I guess I’ve filled this recipe book with 3 chilis now… but isn’t a good chili, no matter what the 

type, SUCH a comfort meal?! I made this recently and just wrote down what I liked and didn’t as I 

followed a recipe, then created my own, and fell in love!  You can do this on stove or in crockpot, but 

I’ve only tried stove so far. Serve with cornbread, tortilla chips, and top with cheese, sour cream,  

avocado, cilantro, Fritos—whatever!  

Ingredients 

2 lb. Ground Beef or Turkey 

4 Tbsp. Olive Oil 

1 Yellow Onion, chopped 

1/2 Green Pepper, diced 

1/2 Red Pepper, diced 

4 Cloves Garlic, minced 

1/4 Cup Parsley, finely chopped 

2 Jalapenos, finely chopped 

3 Tbsp. Chili Powder 

2 tsp. Cumin  

1 tsp. Sugar 

1 tsp. Oregano 

1 tsp Salt 

1 tsp. Pepper 

1/4 tsp. Cayenne Pepper 

46 oz. Can Tomato Juice 

28 oz. Can Diced Tomatoes or Rotel 

15 oz. Can Tomato Sauce 

16 oz. Can Kidney Beans, drained & rinsed 

16 oz. Can Pinto Beans, drained & rinsed 

Optional: Frozen Corn YUM 

Directions 

Cook ground meat in large pot until no pink, transfer to bowl 

Add oil to same pan, heat. 

Add onion, pepper, garlic, parsley, jalapeno to pan, cook 5-7 minutes 

Remove from heat, add seasonings & stir 

Add meat back to pot, stir 

Add tomato juice, sauce, tomatoes, beans to pot, and bring to boil 

Simmer on low for 2 hours 

If crockpot, cook all on low for 7-8 hours & add corn last 30 mins, if desired 

Serve with desired toppings! 
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CROCKPOT WHITE CHICKEN CHILI 
As always, another easy fool-proof, tastes like heaven, recipe. Seriously this one is EASY. I hate trying 

to find a chicken chili recipe online and having to do SO MUCH work, just to throw it all in a  

crock pot. This is mostly canned items, takes 10 minutes to prep, and is always a hit. I found this one 

online years ago, and it serves plenty for leftovers, or having friends over for a Sunday football game. 

We love it, and are so excited when fall hits, so we can utilize all of our favorite crockpot  

recipes! 

Ingredients 

1 1/2 lbs. of Uncooked Chicken Breast (can be frozen), cut into 

1-2” pieces 

2 15 oz Cans of White Beans, drained 

1 15 oz Can of White Corn, drained 

1 Sweet Onion, chopped 

1-2 Cloves of Garlic, minced 

1 Envelope of Taco Seasoning 

1 7 oz Can of Green Chiles 

1 Can of Cream of Chicken Soup 

1 14 oz Can of Chicken Broth 

Suggested Toppings: sour cream, lime, cilantro, shredded 

pepper jack cheese, tortilla chips 

Directions 

Put cut up chicken in bottom of crock pot 

Add beans, corn & onion 

In a small bowl, mix the next 5 ingredients and pour over chicken & beans 

Cook on low for 8-10 hours 

Before serving, use potato masher to break up chicken a bit more, the chili shouldn’t be brothy, so keep mashing 

until it’s thick 

Add suggested toppings! 

PRESSURE COOKER TACO SOUP 

Get yourself an instant pot! They are all the rage right now, but seriously make life easier. It took me 

a year of listening to the girls at work talk about theirs before I finally dove in, and I’m so happy I 

did. This was given to me by a girlfriend, and was the first meal I made when I got my pressure  

cooker. It is FOOL PROOF and so good!! It tastes like a soup that’s taken all day to cook, and it’s so 

good with fresh toppings and tortilla chips. Thanks Alyson for the convincing and the recipe! Xoxo 

Ingredients 

1 Can Chicken Broth 

1 Can Beef Broth 

1 Can Diced Tomatoes 

2 Cups Water 

2 Large Frozen Chicken Breasts (doesn’t have to be frozen!) 

 

1/2 Cup Green Pepper, chopped 

1/2 Cup Onion, chopped 

1 heaping Tbsp. Chili Powder 

1 tsp. Cumin 

Salt & Pepper to taste 

Frozen corn, or can of corn 

Suggested Toppings: Lime, Cilantro, Tortilla Chips, Sour 

Cream, Shredded Monterey Jack Cheese 

Directions 

Put cut up chicken in bottom of crock pot 

Add beans, corn & onion 

In a small bowl, mix the next 5 ingredients and pour over chicken & beans 

Cook on low for 8-10 hours 

Before serving, use potato masher to break up chicken a bit more, the chili shouldn’t be brothy, so keep mashing 

until it’s thick 

Add suggested toppings! 
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AVGOLEMENO 

This is another Dad recipe. And true to my dad’s fashion – it feeds about 20 people…. So here is the 

version I have made, to feed about half of that. This Greek lemon chicken soup is one of my childhood 

favorites. The trick at the end is to not curdle your eggs, but it can take some practice to get perfect. 

Give it a try when you’re feeling ambitious, and keep handy for those winter weekend evenings, when 

all that sounds good is something warm, hearty & nostalgic. PS: I’m going to add his recipe to the 

next page, just how he’s written it, so you can see what I was working with when I tried making this 

on my own for the first time.  

Ingredients 

1/2 Onion, diced 

2 Tbsp. Olive Oil 

1 & 1/2 lbs. Chicken 

4 Quarts of Water, Chicken Broth or both 

2-4 Eggs 

8 oz. Orzo 

1/4 Cup Lemon Juice 

1 Chicken Bouillon Cube 

Salt, Pepper, Garlic Powder, Onion  

Powder, Greek Seasoning, Oregano to taste 

1-2 Tbsp. Flour, to thicken if desired 

Directions 

Step 1: Make the Stock 

Heat 2 Tbsp. olive oil in stock pot 

Add diced onion, cook a few minutes 

Add chicken (can do wings, drummettes, or shredded chicken breast) 

Add seasonings to taste 

Add water/broth & bring to a boil.  

Simmer 45 minutes to 1 hour 

 

Step 2: Make the Soup 

Remove chicken from stock pot 

Add Orzo to broth 

Remove bones from chicken, if preferred 

Add chicken back in, 20 minutes or until orzo cooked 

 

Step 3: Finish it up! 

Remove stock from heat, and take 1-2 cups of stock out, set aside 

Separate eggs 

Beat egg whites until stiff, add yolk back to whites 

Slowly add reserve stock to eggs, as you beat it 

Add lemon juice to taste 

Add egg mixture to stock 

Add more lemon, salt & pepper to your own bowl to find your perfect blend 
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DAD’S AVGOLEMENO 

Here’s a little variation of Avgolemeno, brought to you by my dad (see previous page for the ‘Ally  

Version’). I think I made some edits because it was so hard to follow, but you’ll see what I was  

working with. And if you want to feed 20 people, you can attempt following this one instead of mine! 

Directions | Ingredients | Whatever ya wanna call this 

 

To make the stock: 

Get a package of 8 chicken wings 

Take the wing tips off 

Split remaining wing into two pieces 

Throw into pan 

Throw into water and boil with onion, garlic, salt, pepper and chicken bouillon 

Simmer about an hour 

Stock is ready 

Take vegetables out 

That’s fine. 

To make the soup: 

Add ½-1 cup of orzo, depending on how thick you want your soup 

2 Tbsp Wondra or flour to thicken, if desired 

Cook 20 minutes 

The hard part: 

Take broth off heat 

Remove 2 cups 

Take 2 eggs and separate into two bowls 

Beat whites until peaking/thick 

Add yolks to whites 

Take reserved soup and dribble into egg whites 

Add ¼ cup of lemon juice 

Pour into soup. Will foam up 

Add more lemon to taste 
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ORV’S TUNA 

This recipe hangs on the wall in a little cabin in Long Beach, WA. From as early as I can remember 

we go to Long Beach one weekend every summer at my Aunt Sue & Uncle Kelley’s cabin. This place 

holds some of my fondest memories of family, love, and all the laughs. We’ve been there in good times 

& sadder times, but regardless of what’s going on in our world’s, we always make this the best  

weekend possible. It’s usually filled with beach time, shopping time, and lots of EATING time. The 

boys go out to catch fish in the ocean with their lunches that were made either the night before or at 4 

in the morning. The girls wait for them to get back, take lots of pictures, and compare catches. We 

usually take a trip to Illwaco nearby to get fresh fish, tuna and OYSTERS from the market. When the 

tuna comes back, this is undeniably the recipe that is used. If I’m needing just a taste of my Dad’s  

memories, this recipe is a surefire way to feel him all around me. 

Ingredients 

Fresh Tuna 

3/4 Cup Soy Sauce 

1/4 Cup Lemon Juice 

1/4 Cup Vegetable Oil 

Garlic Powder 

Pepper 

Wasabi Mayo—make your own, or find your favorite at the store 

Directions 

Shake ingredients together 

Marinade for several hours (I actually marinade for 1-2 and have found it turns out perfect) 

Grill—rare 

Serve with Wasabi Mayo 



34 

CROCKPOT MEXICAN LASAGNA 

Ok, this seems like a weird one, but the first time I made this, I felt like the world has been missing 

out on something GOOD. It had the best flavor, textures, and was simple. It has all my favorite  

ingredients, and of course I love anything that I can throw in a crockpot & can forget about, and it 

helps that it tastes good too  

Ingredients 

2 - 16 oz jars of salsa 

2 - envelopes of taco seasoning 

8 oz - cream cheese, softened 

1 cup - sour cream 

14 oz - can of refried beans 

16 oz - uncooked lasagna noodles 

2 lbs. - ground beef (or turkey!) 

1 cup - water 

14 oz - corn 

3 - green onions sliced 

2 cups - shredded mozzarella cheese 

2 cups - shredded cheddar cheese 

*Optional toppings: olives & green onions 

Directions 

Mix 1 Tbsp of taco seasoning with cream cheese, sour cream and beans. Set aside 

Mix cheeses together, set aside 

Brown ground beef and prepare with taco seasoning and water. Set aside 

Layer the bottom of crockpot with salsa, enough so that your noodles won’t stick 

Cover the bottom of crockpot with a layer of uncooked lasagna noodles, and break to fit as needed 

Spread 1/3 of bean mixture over the noodles, and then 1/3 of ground beef, 1/3 of corn 

Layer with 1 cup of cheese 

Top with a layer of salsa 

Repeat the layer steps 2 more times, ending with noodles, then pour the remaining salsa on top of noodles 

Cover and cook for 4 hours on high 

Top with remaining cheese, and optional toppings, as desired 
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SHRIMP TACOS 

I religiously use the Pioneer Woman’s version of shrimp tacos. I’ve attempted others, and tried to wing 

my own, but have always led myself back to hers. Her recipe also comes with a pico de gallo recipe she 

uses & suggests. 99% of the time, I make that to go along with the tacos, and it’s superb! 

Ingredients 

1 ½ lbs. - peeled and deveined shrimp, tails removed 

2 Tbsp. - vegetable oil 

1 - 6 oz can of El Pato Mexican tomato sauce 

½ tsp - cumin 

1 Tbsp. - butter 

Small flour tortillas  

Serve with: pico, avocado, sour cream, grated pepper jack, 

green onions, cilantro, limes 

 

 

 

Pico De Gallo 

Ingredients 

1 - jalapeno, diced 

½ head of green cabbage 

½ head of purple cabbage 

½ cup - whole milk 

½ cup - mayonnaise 

1 Tbsp. - sugar 

1 tsp. - white vinegar 

¼ tsp. - cayenne pepper 

¼ tsp. - kosher salt 

½ bunch of fresh cilantro 

Directions 

Shrimp 

Heat oil in skillet over high heat 

Throw shrimp in, and toss around until opaque, 2-3 minutes 

Reduce heat to low, and pour in tomato sauce, stir to combine 

Add cumin and cook another 1-2 minutes 

Add butter, remove from heat 

Serve with warm tortillas and suggested toppings!  

Pico De Gallo 

Combine jalapeno & cabbage in a large bowl 

In a small bowl, milk the rest of the ingredients (minus cilantro) 

Pour mixture over the cabbage, and can cover and store in fridge for an hour or as long as needed before serving 

Toss in cilantro right before serving 
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CROCKPOT ZUPPA TOSCANA 

Apparently, this is a favorite at Olive Garden. I have never had it there so I can’t  

truly name it a copycat recipe, but whatever it is, it’s YUMMY. You can choose how spicy you like 

this. I did HOT sausage last time, and it was HOT. My suggestion would be to use an Italian mild 

sausage then add red chili flakes to taste. Serve this with fresh parmesan and a warm yummy bread 

and you have yourself the perfect meal!  

Ingredients 

1 lb. Italian Sausage (hot or mild) 

1 Bag of Simply Potatoes 

2-3 Cloves of Garlic, minced 

32 oz. Chicken Stock 

1/2 Bunch of Kale 

 

1 Cup Heavy Cream 

2 Tbsp. Flour 

Salt & Pepper to taste 

Red Chili Flakes, as desired 

Directions 

Brown sausage over medium heat 

Add garlic and stir to combine, 2-3 minutes 

Drain grease and add sausage to bottom of crockpot 

Add bag of diced potatoes and onions to crockpot 

Cover all ingredients with chicken stock, and add water to cover completely if need be 

Cover & cook on low for 6 hours 

*before serving* 

Whisk together heavy cream & flour until well mixed 

Pour cream & flour into crockpot 

Add kale into crockpot, and stir all to combine 

Cover and cook on HIGH for 30 minutes, until soup has thickened 

Serve with bread, parmesan cheese & chili flakes for extra spice 
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CROCKPOT CHICKEN GYROS 

I usually have made the chicken gyros, but recently stumbled upon a beef recipe I enjoyed as well so 

have included both in here. The beef ones I winged, and made in the pressure cooker, and they were so 

good! So now it’s a tossup on which ones my favorite. The chicken gyros seem to be a lighter dish and 

the beef ones were hearty and delish on a Sunday night! I will ONLY use the ‘Papa Pita’ Greek pita 

flat bread from Costco (also found at Winco). Don’t settle for the overpriced hard pita ‘pockets’, find 

the yummy soft bread. Make your own tzatziki sauce or find one at your local Trader Joe’s or small  

grocery store. See below for the super simple version of tzatziki I use. 

Ingredients 

1 lb. Boneless Skinless Chicken Breasts 

3 Cloves Garlic, minced 

1/4 Cup Fresh Lemon Juice 

1 Onion, diced 

1/4 Cup Water 

1 Tbsp. Olive Oil 

2 Tbsp. Red Wine Vinegar 

1 tsp. Oregano 

1 tsp. Lemon Pepper 

Pita bread 

Tzatziki Sauce  

Suggested Toppings: Shredded Lettuce, Tzatziki,  

Tomatoes, Red Onions, Cucumber 

Chicken Directions 

Spray crockpot with cooking spray 

Place chicken inside crockpot 

Mix remaining ingredients in a bowl, and pour over chicken 

Cook on low 6-8 hours 

Shred Chicken & serve with Pita, Tzatziki & suggested toppings 

*Chicken can be watery, so I like to remove & serve it with a slotted spoon to help drain 

Homemade Tzatziki Sauce 

Ingredients:  1 Cup plain Greek Yogurt|1 Cup Shredded Cucumber|1 Tbsp. Dill|1 Clove Minced Garlic|  

Salt & Pepper to Taste  

Directions: Combine all ingredients in a medium bowl, S&P to taste. Can chill before serving 
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PRESSURE COOKER BEEF GYROS 

I recently stumbled across these and kind of winged them! I still get nervous to use my pressure  

cooker, so I’m glad these turned out. But, it’s always a little nerve wrecking to open the pot and hope 

for the best! I’ve found when I do a pressure cooker recipe. As long as there’s enough seasonings &  

liquid, it generally turns out just fine. This recipe had just enough juice & flavor and we were all so 

happy with the results! I made the most simple version of tzatziki with this recipe too, see below for 

my version, or find your own at a Trader Joe’s near you! 

INGREDIENTS 

1 & 1/2 lbs. Chuck Roast, sliced into thin strips 

1 Large Onion, Sliced 

2 Tbsp. Olive Oil 

2-3 Tbsp. Lemon Juice 

2 Cloves Garlic, minced 

 

2 tsp. Oregano 

1 tsp. Dried Dill  

1/4. tsp. Salt 

1/2 tsp. Pepper 

1/3 Cup Beef Broth 

Homemade Tzatziki Sauce 

Ingredients: 1 Cup plain Greek Yogurt|1 Cup Shredded Cucumber|1 Tbsp. Dill|1 Clove Minced Garlic| 

 Salt & Pepper to Taste  

Directions: Combine all ingredients in a medium bowl, S&P to taste. Can chill before serving 

Beef Directions 

Add beef, onion, garlic, lemon juice & beef broth to pressure cooker 

Seal valve, and cook for 40-60 minutes, high pressure 

Once time is up, natural release and don’t open for 15 minutes 

Open pot & stir, sprinkle more salt & pepper if desired 

Serve with warm pita, lettuce, onion & tzatziki sauce 
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I have never been much of a baker and I don’t have a HUGE sweet tooth, so this section 

may not be as fancy pants for recipes as you were hoping for. Although we have been 

watching the Great British Bakeoff show, so I’m hoping next year I will have a whole 

book of just sweets & bakes to share. I am not generally a cake or pie person and I  

generally stick to cookies, snacky sweets and ice cream when I have a sweet tooth. Here 

is a compilation of my few favorites!  

S W E E T S  

&  

T R E A T S 
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BANANA BREAD 

This is the only banana bread recipe I’ve used over the past couple of years. On the hunt to find the 

perfect banana bread, I found this gem, and it’s most definitely proven itself to be the absolute best. 

The only additional ‘ally tweak’ I’ve added is I will occasionally melt a couple of tablespoons of  

butter, mix in some brown sugar, then pour over the top the bread on it’s way into the oven… your 

call if you want to give it a try; I promise it’s heaven. 

Ingredients 

1/2 Cup (1 stick) Butter, softened. Save the wrapper 

1 Cup White Sugar 

3 Eggs 

1 tsp. Vanilla 

1 2/3 Cups Flour 

1 tsp. Baking Soda 

 

1/2 tsp. Salt 

1 Cup Mashed Bananas (2-4 Ripe  

Bananas) 

1/2 Cup Sour Cream 

1/2 Cup Walnuts (optional, but the best decision! I only do 

these when I have them on hand) 

Directions 

Preheat oven to 350 Degrees 

Use butter wrapper to grease the bottom of your banana bread pan 

Combine butter & sugar until creamy 

Add eggs, one at a time 

Add vanilla & mix well 

In a separate bowl, sift together flour, baking soda & salt 

Add dry ingredients to wet ingredients and mix well 

Add banana, sour cream & nuts. Mix well 

Bake for 1 to 1 & 1/2 hours until top of bread is browned and you can pull a toothpick out dry (I always check at 

1 hour) 

Cool in pan on wire rack 
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RICE KRISPIES TREATS 

I’m not the biggest sweet person. I love a good cookie recipe from the back of a chocolate chip bag, and 

boxed brownies. BUT Rice Krispies treats will always be nostalgia for me. In 8th grade I had mono. I 

slept and didn’t eat for 2 weeks straight, and no matter what was given to me it came right back up. 

It took me years to even look at Gatorade again, and I’ll always remember missing out on my best 

friend’s birthday party, losing 10 pounds, and finally eating when my dad made me a batch of Rice 

Krispies treats. I ate half the pan that night and was finally cured from my hunger strike. I’ve  

finally found my favorite way to make them, so here you go!  

See below this recipe for another version I’ve been making lately. 

Ingredients 

5 Tbsp. Butter 

8 Cups + 2 Cups Mini Marshmallows 

6 Cups Rice Krispies Cereal 

1/2 tsp. Kosher Salt 

Directions 

Line a 9X9 pan with foil, and spray lightly with cooking spray 

In a large pot, melt butter over low heat 

Once melted, add in 8 cups of mini marshmallows, and stir constantly 

Once marshmallows are just melted, remove from heat and stir in cereal and salt until the cereal is just coated 

Stir in remaining cups of mini marshmallows *this is the trick for extra marshmallowy goodness!* 

Pour mixture into prepared pan, and press in evenly (I also spray my hands with cooking spray to make it easier 

and less sticky) 

Cool completely, cut into squares & enjoy! 

FRUITY PEBBLE TREATS 
One of our new found favorite treats. Fruity, crispy marshmallow heaven! This has the perfect ratio 

of fruity + regular cereal. The recipe is basically identical to the regular Krispies treats. The kids love 

this twist, and they’re a fun mix to bring instead of the old original recipe!  

Ingredients 

5 Tbsp. Butter 

8 Cups + 2 Cups Mini Marshmallows 

4 Cups Rice Krispies Cereal 

2 Cups Fruity Pebbles Cereal 

1/2 tsp. Kosher Salt 

Directions 

Line a 9X9 pan with foil, and spray lightly with cooking spray 

In a large pot, melt butter over low heat 

Once melted, add in 8 cups of mini marshmallows, and stir constantly 

Once marshmallows are just melted, remove from heat and stir in cereal and salt until the cereal is just coated 

Stir in remaining cups of mini marshmallows *this is the trick for extra marshmallowy goodness!* 

Pour mixture into prepared pan, and press in evenly (I also spray my hands with cooking spray to make it easier 

and less sticky) 

Cool completely, cut into squares & enjoy! 
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CHOCOLATE CRISPS 

Let’s throw another Krispies recipe in here. This was given to me by Aunt Sue, and it was a recipe 

passed down by Mrs. Hugh, who was Grandma’s East Olympia friend. This is a very  

traditional holiday treat at the Gilbert’s gatherings!  

Ingredients 

3/4 Cup Honey 

1 Cup Peanut Butter 

1 Cup Chocolate Chips 

1 Cup Salted Peanuts 

3 Heaping Cups of Rice Krispies Cereal 

Directions 

Melt honey & peanut butter in a large pot 

Bring slowly to a boil 

Remove from heat 

Stir in chips until they melt 

Add peanuts & cereal 

Stir to coat 

Press in greased 8x8 or 9x9 pan 

Chill before cutting into 25 or so squares 

SANDY’S SUGAR COOKIES 

This one has been passed down for generations on my dad’s side of the family. It was one of my most 

requested treats growing up, and they seem to make their way to every holiday gathering. Sandy was 

my grandma’s coworker, and very good friend! She cooked these very light, but Grandma cooked 

them a little longer so that they were brown on the bottom and brought out the butter flavor. These 

thin little bites of heaven melt in your mouth and have the best flavor ever. You may think you’re 

making them too thin, but that’s how they are! Crisp, thin, sweet and perfect.  

Ingredients 

1 Cup Margarine 

1 Cup Oil 

1 Cup Sugar 

1 Cup Powdered Sugar 

2 Eggs 

4 Cups Flour, + a little extra 

1 tsp. Cream of Tartar 

1 tsp. Baking Soda 

Pinch of Salt 

Directions 

Mix all ingredients together well 

Drop from teaspoon onto cookie sheet 

Press flat with a glass dipped in sugar 

Bake 350-375 degrees, about 9-10 minutes 
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BUTTERSCOTCH DANDIES 

These are another holiday favorite passed down by Grandma’s neighbor, Mrs. Pitcher. The recipe I have 

is dated 1-16-83, which means it’s truly been around for YEARS. You may call these haystacks,  

butterscotch noodle cookies or…. who knows, but you know what they are, and they’re amazing!   

Ingredients 

2 Cups Butterscotch Morsels 

2 Cups Chow Mein Noodles 

1 & 1/2 Cups Salted Peanuts 

Directions 

Melt butterscotch morsels over hot water (not boiling) 

Place noodles & peanuts in a bowl, mix  

Add melted butterscotch to bowl and stir 

Drop by teaspoon on foil lined baking sheet 

Chill for an hour or so  

PEANUTBUTTER KISS COOKIES 

Aren’t these everyone’s favorite? I think so! I am so grateful to Aunt Sue for sending me all these goodies 

that I totally forgot about!!  

Ingredients 

1/2 Cup Shortening 

1/2 Cup Peanut Butter 

1 Egg 

1/2 Cup Brown Sugar 

1/2 Cup White Sugar 

2 Tbsp. Milk 

1 tsp. Vanilla 

1 3/4 Cup Flour 

1 tsp. Baking Soda 

1/2 tsp. Salt 

1 Bag of Hershey’s kisses 

Directions 

Preheat oven to 375 Degrees 

Cream shortening, peanut butter & egg together in mixing bowl 

Add sugars, milk & vanilla to bowl. Mix well 

In a small bowl, mix flour, soda & salt  

Add dry ingredients to the mixing bowl 

Form into small balls, and roll in white sugar, keep in round balls 

Bake 10-12 Minutes  

When baked, remove from cookie sheet right away, and place on flat surface 

Immediately top with a Hershey’s kiss on each cookie 


