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Miracle Mango Salsa
Chicken _. . .

Directions: o, rv -
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1 Preheat a large cast-iron skillet
over medium-high haat.

< Sprinkle the chicken thighs
with salt and pepper on both
sides. Add 2 tablespoons oil to the

o= skillet and sear the chicken thighs

6 boneless, skinless chicken thighs until bmwnad well, 2 to 3 minutes
1 cup long-grain white rice per side. Remaove the chicken to a plate.

One 16-ounce jar mango salsa 3 Add the rice, 1 1/4 cups water and 1 cup of the mango salsa. Stir an

! : bring to a boll. Add the chicken back to the top of the rice, reduce to

itaple Ingredients: o simmer, cover and cook until the chicken and rice are cooked through, 17
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Baked Spaghetti
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Recipe By CALLIKO W_‘S

"A comforting baked spaghetti casserole with plenty of melted cheese is the perfect dish for potlucks,
family gatherings, or a week-night dinner.”

Ingredients

1 (16 ounce) package spaghetti 2 eggs

1 pound ground beef 1/3 cup grated Parmesan cheese

1 onion, chopped 5 tablespoons butter, melited

1(32 ounce) jar meatless spaghetti sauce 2 cups small curd cottage cheese, divided
1/2 teaspoon seasoned salt 4 cups shredded mozzarella cheese, divided
Directions

1  Preheat oven to 350 degrees F (175 degrees C). Lightly grease a 9x13-inch baking dish.

2 Bring a large pot of lightly salted water to a boil. Cook spaghetti in boiling water, stirring
occasionally until cooked through but firm to the bite, about 12 minutes. Drain.

3 Heat a large skillet over medium heat; cook and stir beef and onion until meat is browned and

onions are soft and translucent, about 7 minutes. Drain. Stir in spaghetti sauce and seasoned

salt.
4  Whisk eggs, Parmesan cheese, and butter in a large bowl. Mix in spaghetti to egg mixture and toss
to coat. Place half the spaghetti mixture into baking dish. Top with half the cottage cheese, he

mozzarella, and meat sauce. Repeat layers. Cover with aluminum foil. B 4} 77 ¢
Bake in preheated oven for 40 minutes. Remove foil and continue to bake until the cheese is f‘ﬂ

5
melted and lightly browned, 20 to 25 minutes longer.



Baked Ziti with Sausage
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Recipe By Ashley

“This is quite possibly the one thing that | am constantly asked to make. This is a ziti with a lot of

flavor.®

Ingredients

1 {16 ounce) package dry ziti pasta 1 teaspoon dried oregano

1 pound mild Italian sausage 1/2 teaspoon salt

1 (15 ounce) container ricotta cheese 1/2 teaspoon ground black pepper

legg 1 1/2 (26 cunce) jars spaghetti sauce, divided

1 large yellow onion, minced 1 (8 ounce) package shredded Italian cheese

2 teaspoons minced garlic blend

1 teaspoon dried basil (optional)

Directions

1  Preheat an oven to 350 degrees F (175 degrees C). Grease a 9x13 inch baking dish.

2 Fill alarge pot with lightly salted water and bring to a rolling boil over high heat. Once the water
is boiling, stir in the ziti, and return to a boil. Cook the pasta uncovered, stirring occasionally,
until the pasta has cooked through, but is still firm to the bite, about 8 minutes. Drain wellin a
colander set in the sink.

3  While pasta is cooking, heat a large skillet over medium heat. Add the sausage, and cook and stir
until brown, about 10 minutes. Drain sausage and set aside.

4 Stir together the ricotta, egg, onion, garlic, and oregano in a large bowl until well combined, Stir
in the drained pasta, the drained sausage, salt, pepper, and 1/2 jar of the spaghetti sauce; mix
well.

5  Inthe prepared baking dish, cover the bottom with 1/3 jar of spaghetti sauce. Layer 1/2 of the
pasta mixture, 1/3 jar of spaghetti sauce, and 1/2 of the shredded cheese. Then layer the
remaining 1/2 of the pasta, 1/3 of the sauce, and 1/2 of the cheese. Sprinkle with basil. Cover the

§ Bake in the preheated oven until heated through, about 20 minutes. Uncover; return to the oven

hhﬂﬂluﬂd-ﬂhnnmsm 10 more minutes.



Pesglo Pasia
(ingredients from Trader Joge’s)

1 ID. farfalle (bow tie) pasta

1 7.5-to 8.5-ouncejar s dried tomato pesto
ol ﬁﬁﬁntamer feta CQEESE .um%kaaw
 CUD toasted pine nuts

r
Cook pe cc

_fn] . S C €, fi e

or ¢ A past
»



ﬂtunnhlﬂtu with llﬁﬂl 1
< Peppers, and Feta
H you can’t find orecchietie pasta, sub-
stitute penne or farfalle.
8 ounces uncocked orecchiette
(Tittle ear” pasta, about 2 cups)
1 teaspoon olive oil
cups [ Ve-inch-thick ) slices red
bell pepper, each cut in half
Crosswise
Y2 teaspoon salt, divided
8§ ounces turkey ltalian sausage
.| teaspoon dried oregano
1
%

fad

garlic clove, minced
' cup (3 ounces) crumbled feta
| icheese
V4 cupsliced pitted kalamata olives
V4 teaspoon freshly ground black

. :

F_1;. ‘Cook the orecchiette according
Jto package directions, omitting salt
[lt‘ Drain the pasta ina mhnﬂm-
a_bﬂwl reserving ' cup cook-

‘hiﬂh ‘heat. Add the bell
-_d ¥ teaspoon salt, sauté 2




Grilled Rosemary Chickaen

Thighe with Sweoot & Sour

Orango Dipping Sauce

Serves four ko Sir

1 Tha. plus 1 tsp. minced frésh rosemary

2 tsp. dark beown sugar

2 tap, kosher salt

1 tep. frashly ground bleck popper

1 tsp. crushed red poppor lakes

2 The. wegotable oll; mors for tha grill

2% Ik bonsleds, aXinless chicken thighs
{sbout B large, 10 medium, or 12 small],
irimmed of axcess fal

1 cup orange marmalade

W cup rice vinegar

Iri @ amall bowd, mix tha 1 Tha. rosemany with
the brown sugarn, salt, pepper, and red papper
flakis, bn a shallow pan, drizzle the oil over the
chicken and loss o coal. Sprinkle ihe chicken
avidqly wilh the resemany mixtung,
Wiarrn the marmalsde, vinegar, and remaning
1 t5p, rosemary in @ small saucepan gver law
haat until just warm; set aside in a warm spot.
Prepare a hol charcoal fine or heat 8 gas grll
with all bumnars on medium high foe 10 mingtes.
Claan the hot grate with a wire brush and thea
lubricate it wilh an oi-scaked papar fowel. Put
tha chicken on the grate and grill (coverad on a
pas geill or uncovered aver a charcoal fire) until
omve side has dark grill marks, 5 io & minuies lor
large thighs or 4 16 & manutes for mediem and
small thighs. Turn and continue to grill until wasll
mmarkad on the other sides and cooked through,
5 to & minutes longer for large thighs or 4 to
5 minutes for medium and smadl thighs.
Move the thighs to & platier and lef rest
4 10 6 minutes. Serve hot, warm, or at room
temparature with individual bowls of warm
marmalade dipping sauce.

Skewer up
some kebabs
Chuclusn thighs lend them-
sehves 10 kebaba, which
reaion i Peci chang of pace
cen e gl Ary of theas
TGt Gy B Cooe g o
slgrevn s i - ronghly the sama
amoyrt of Fne
To make kebalbs, tim the
thighs and thon sBcao thom
lEﬂ-E'II‘n'i.!.‘u'!- ity 1% v
2-inch-wada stripe. Toas with
The flavoring of chobcs; then
trrend the chicken omlo gix
B- or 12-inch shweds (poak
wiotd skerwiss in waabar Tor &
baast 20 minutes fiest), fokd-
wf) xach ainp in half as you

{ all tha praces
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I 1/2 pounds lean ground beef

I 1 ounce packet chili

seasoning (I used AY
McCormick) A Z,

2 15 ounce cans kidney beans, 6 INGREDIENT L Y D

fully drained and rinsed m*ﬁ

2 16 ounce jars chunky salsa CH[LI

(the chunkiest you can
find!)**see note

1 1/2 cups low sodium beef
broth

1/4 cup chopped fresh cilantro
optional garnishes: sour
cream shredded cheese,
crackers, fresh cilantro,
chopped onions, sliced
jalapefios, or ketchup
"nnw if you wlﬂt}'ﬂ“"




and §. n-Oried Tomato Pesto

Pasta with Arugula, Goat Chees
i fied capers make an excellent gamish for this dis

*Veup o pocked sun-did tomatoes unce
o eacsn vy ond Shapped Very coarse

6 tablespoons extra-virgin ove oil
e i smai oy skl over mecium heat

e Togrant, ot 6 min
el v e, mncdor s L
{about 12 t
378 oune reted Parmesan chese (1/2 )
el it and round blck pepper
e

1 pound campanell or fr

& mctum bunh sl (aout 10 unces). washd, i,
nto 1-inch lengths (about 6 cups)

1 a
T e
3. Infondprocessr, puise sunred tomatos, ol waluts, garc, Parmesan, 72 teaspaan at, and 1/8
teaspoon pepper until smooth, about fifteen 2-Second pulses, scraping down bow as needed. Transfer to
‘smail bow and set aside.
S ¢ qurs et b, ol AR U
and Immediately.

in,
wilted. Stir naﬂawokmg ater o b7
with 1/2-inch pieces goat ch
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Wexican Meatball Soup

s 1 tablespoon vegetable oll
+ 1/2 small onion, chopped (about 1/2 cup)

s 1/3 cup uncooked long-grain nce

» 2 tablespoons chopped fresh cilantro

» 1 pound ground siricin baafl
» Sait and freshly ground black pepper

» 1 carot, cut into rounds (about 3/4 cup)

» 1 serrano chile, whole
» 1 Yukon gold potato, skin on, diced

{about 1 cup)
» 2 tablespoons tomato paste

» 8 cups vegetable stock
» 2 zucchinl, diced (about 1 cup)

in a heavy large pot, heat the
vegetable oil over medium-high
heat. Add the onions and cook until

translucent, abaut 5 minutas. Coal
slightly.

In a medium bowl, mix together the L

onion, rice, cilantro, ground meat, 1
teaspoon salt, and 1 teaspoon pepper. Using wet hands, shape the meat
mixture into 20 to 22 (1-inch) meatballs.

mMmmmm.mm.mm,mdw
stock in a saucepan and bring to a boil. Add the meatballs and zucchint and

simmer on low heat until the meatballs are cooked through, about 20
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