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Easy Salsa 

1/4 cup finely chopped green bell pepper                                                                                                                                                                                      

1 1/4 cup chopped tomatoes                                                                                                                                                                                              

1/4 cup finely chopped sweet onion                                                                                                                                                                                 

2 tsp. minced garlic                                                                                                                                                                                                                       

1/4 bunch of cilantro, chopped                                                                                                                                                                                   

1/2 tbsp. lime juice                                                                                                                                                                                                                                    

Salt and ground black pepper 

Remove leaves from the cilantro stems and discard stems.  Chop up cilantro leaves. Combine 

all ingredients in a bowl and refrigerate for at least an hour to allow flavors to blend. 

Taco Dip 

4 oz. crème cheese                                                                                                                                                                                                          
1/2 oz. taco seasoning mix                                                                                                                                                                            
1/2 can refried beans                                                                                                                                                                             
1/2 cup salsa                                                                                                                                                                                        
1/2 cup shredded cheddar cheese Chopped cilantro 

Mix crème cheese and taco seasoning mix.  Spread in bottom of container.  Layer the 

mixed refried beans on top of the crème cheese.  Spread the salsa over the refried beans 

and top with shredded cheddar cheese.  Sprinkle chopped cilantro on top. 

Serve with tortilla chips. 

Italian Cheese Bombs 

1 16 oz tube biscuit dough                                                                                                                                                                                     

6 ounces part skim low moisture mozzarella  (cheese sticks)                                                                                                                               

16 slices about 2 ounces salami or pepperoni                                                                                                                                                              

1-2 tablespoons olive oil                                                                                                                                                                                         

1/3 cup parmesan cheese                                                                                                                                                                                    

1/4 cup dried Italian seasoning 

Preheat oven to 400 degrees.  If package has 8 biscuits, split each biscuit in half to make 

16 flat disks.  Divide cheese into 16 equal potions. Cus each piece of salami up into 4 

pieces.  One biscuit at a time, add chunk of hccese and 4 pieces of salami on dough and 

then wrap ends around the create a ball.  Be sure to fully seal.   

Add olive oil to a shallow cup. Add parmesan and seasoning to another shallow cup.  

Once all the balls have formed, dip each ball in the olive oil and then roll the top in the par-

mesan seasoning mixture. Place on a baking sheet with the parmesan seasoning side up. 

Bake in preheated oven until golden brown, about 10-15. Serve immediately so the 

cheese is nice and melty. 



Pierogi  
 

FILLING INGREDIENTS: 

 4 medium size potatoes any variety will work, peeled and cut into 1" pieces 

 1 teaspoon olive oil 

 1/2 small onion chopped small about 1/3 cup 

 1/2 14 ounce can sauerkraut 

 4 ounces farmer's cheese * 
 
DOUGH INGREDIENTS: 

 2 1/2 cups all purpose flour plus more for kneading 

 1 teaspoon kosher salt 

 1 large egg 

 3/4 - 1 cup very hot water 

 COOKING & SERVING INGREDIENTS: 

 3/4 cup butter melted 
Toppings: sour cream applesauce 

 
FILLING INSTRUCTIONS: 
Place the potatoes in a large pot and cover with water. Bring to a boil and then simmer until 

fork tender, about 15 minutes. Drain the water and mash the potatoes. Place the potatoes 
in a mixing bowl and chill in the refrigerator until cold. 

In a small skillet over medium heat, warm the oil and then saute the onion until tender. Let 
them cool for a few minutes and then add the cooked onions to the bowl of cold mashed 
potatoes.  Place the sauerkraut in a strainer and rinse very well under running water, for at 
least 3 minutes. Drain thoroughly and add the sauerkraut to the bowl with the potatoes. 
Add the cheese and stir to combine. Store in the refrigerator until ready to make the pie-
rogies. The filling can be made a day or two in advance and refrigerated until needed. 

 
DOUGH INSTRUCTIONS: 
Place the flour and salt in a large bowl and stir to combine. Make a small well with your hand 

and crack the egg into it. Stir to combine and then gradually add the hot water, mixing with 
your hands until the dough is very sticky and well combined. If it becomes too sticky and 
wet, add just a tablespoon or so more flour. The photo on the left is too wet, the one on 
the right (with the spoon in the bowl) is perfect. Chill the dough in the refrigerator for at 
least an hour. 

 
COOKING INSTRUCTIONS: 
Bring a pot of water to a boil. Sprinkle a large board with flour. Transfer the dough to the 

floured surface and flip it over a few times to coat with flour. Gently knead the dough just a 
few times with your hands, adding a sprinkling of flour as needed. 

Shaping pierogies: Divide the dough into four sections and roll out one of the sections very 
thin, to about 1/8" thickness. (This should be just a bit thinner than a pie crust.) Cut into 
circles and place 1 tablespoon of the potato filling on one side. Fold over the circle and 
pinch around the dough. Place the prepared pierogies in a single layer onto a waiting 
plate. Don't stack them or the dough will stick together. 



Boiling pierogies: Drop the waiting pierogies into the water, a few at a time. Use a spoon or 
spatula to gently nudge them off the bottom of the pot if they stick. When they float to the 
surface of the water, lift them out carefully with a slotted spoon. Place them on a buttered 
plate and drizzle a small amount of melted butter on top of them to prevent sticking togeth-
er. Let the boiled pierogies cool for a few minutes before frying them. 

Frying pierogies: In a large skillet over medium heat, melt a tablespoon of butter. When the but-
ter sizzles, place the boiled pierogies in the skillet in a single layer. Let them cook 2-3 
minutes, until lightly browned on the edges, flip over and repeat. The pierogies will not turn 
brown all over, but the edges should crisp and be light brown. Remove the finished pie-
rogies to a buttered baking dish. 

 

Easy Buffalo Chicken Pinwheels 

Easy Buffalo Chicken Pinwheels - A perfect party, barbecue, game day or large gathering appe-
tizer. Cool, creamy, tangy and loaded with buffalo wing flavor. 

Servings: 15-20 pieces 
 

Ingredients 

1 can cooked chicken breast, shredded 
1/4 cup Buffalo wing sauce (your favorite) 
4 ounces cream cheese, softened 
1/2 cup blue cheese, crumbled 
3/4  sharp cheddar cheese, shredded 
3 10 in. large flour tortillas 
2-3 green onions, thinly sliced (green tops only). Optional. 

 

Instructions 

In a mixing bowl beat the cream cheese with an electric mixer. Stir in the blue cheese and ched-

dar cheese. Toss in the shredded chicken and buffalo wing sauce. Lay a tortilla out on a cutting 

board and spread about 1/2 to 3/4 cup of the chicken mixture almost to the edges. Roll the tortil-

la up tightly, place on a plate seam side down and then repeat with the remaining tortillas and 

chicken mixture. Wrap the plate with plastic wrap and place in the fridge to chill for about 2 

hours up to overnight. Remove from refrigerator and unwrap. Slice each rolled tortilla into about 

1-inch pieces, discarding ends. Place pinwheel slices on serving plate or tray. 

 



Sausage, Egg and Cheese Muffins  

Ingredients 

1 Dozen Eggs                                                                                                                                                                                   

Salt and Pepper to taste                                                                                                                                                            

Nonstick Cooking Spray 

Instructions 

Preheat oven to 350F. Crack eggs into a lightly greased muffin tin. Sprinkle a bit of salt and 

pepper onto the eggs. Bake at 350 for fifteen minutes.  Remove from oven, let cool. Use a 

spoon to scoop out each egg and transfer them into a food storage container. Store in fridge 

for up to four days. 

Toast twelve muffins bake sausage patties or microwave sausage 

 

Apple Fritter Sticky Bun Breakfast Ring 
 

2 small tubes refrigerator buttermilk biscuits OR 1 tube Pillsbury Grands buttermilk biscuits 
3 Tbsp. butter, melted 
1/2 C. pancake syrup (any brand you like, I used Mrs. Buttersworth) 
1/3 C. packed light brown sugar 
1/2 tsp. cinnamon 
1/2 C chopped apples 
1/4 C. chopped pecans, optional 
1/4 C. chopped almonds, optional 
 
Instructions: 
Spray a fluted pan with non-stick spray. Combine the melted butter and syrup in a small bowl 
and set aside. In another bowl, combine the brown sugar, cinnamon, and nuts (if de-
sired). Place about half of the syrup mixture in the bottom of the pan. Then sprinkle half of the 
brown sugar mixture on top. Lay the biscuits on the bottom of the pan, overlapping edges 
(closely together) to form a ring. Top with remaining syrup and sugar mixtures. Bake at 375 
degrees for approximately 20-25 minutes or until golden brown. Cool for 1 minute in the pan, 
then invert onto a serving platter and enjoy! 
 

 

 

 

 

 



Breakfast Tacos with Spicy Green Onion and Cheddar Scrambled Eggs 

Ingredients 

6 eggs 
2 green onions, thinly sliced green and white parts 
1 large jalapeno, minced 
1/3 cup cheddar cheese 
2 tablespoons butter or olive oil 
1 can black beans, drained 
1 teaspoon cumin 
¼ teaspoon cayeene pepper 
kosher salt 
6 corn tortillas 
½ large avocado, cut into 6 slices 
fresh cilantro 
pico de gaillo 
 
Instructions 

In a medium bowl, whisk the eggs until fluffy and add the green onions and jalapeno and 

whisk. Then add the cheese and mix well.  In a small pan, warm up the beans over low heat. 

Add the cumin, cayenne and kosher salt to taste. In a medium pan, melt the butter or add 

the oil over medium-low heat. Add the eggs and gently cook them until they are softly 

scrambled. Season to taste with kosher salt. 

Meanwhile warm the corn tortillas over a skillet or pan. 

Divide the black beans and eggs to each tortilla. Add a slice to each taco and then add fresh 

cilantro and pico de gaillo. Enjoy hot! 

 

 
Granola 
 
Ingredients 
4 cups Old Fashioned Oats 

½ cups Chopped Pecans (Optional) 
¾ cups Slivered Almonds (Optional) 
¾ cups Brown Sugar 
¼ cups Water 
2 teaspoons Vanilla Extract 
½ teaspoon Table Salt 
 
Preparation 



No-Bake S'more "Cake" 
 
1 pkg. (3.9 oz.) JELL-O Chocolate Flavor Instant Pudding 
1-1/2 cups cold milk  
14 graham crackers, broken crosswise in half (28 squares)  
1 tub (8 oz.) COOL WHIP Whipped Topping, thawed, divided  
1 cup JET-PUFFED Miniature Marshmallows  
2 Tbsp. chocolate syrup 
 
Beat pudding mix and milk in medium bowl with whisk 2 min. Let stand 5 min. Meanwhile, cov-
er bottom of 8-inch square pan with 9 graham squares, overlapping as needed to form even 
layer. 
 
Add 2 cups COOL WHIP to pudding; stir gently just until blended. Spread half the pudding mix-
ture over graham squares in pan; top with 9 of the remaining graham squares. Repeat layers. 
 
Spread remaining COOL WHIP over dessert. Top with marshmallows. Crush remaining gra-
ham square; sprinkle over dessert. Refrigerate 3 hours. Drizzle with chocolate syrup before 
serving. 
 

 

No-Churn Chocolate Ice Cream 

Ingredients 

2 cups cold heavy whipping cream (cold)                                                                                                                        
1/4 cup sweetened condensed milk (not to be confused with evaporated milk)                                                                       
3/4 cup chocolate syrup                                                                                                                                                                   
(optional) pinch of sea salt 

 

In large mixing bowl of stand-mixer or in a large bowl and using an electric hand mixer, add all 
the ingredients: heavy whipping cream, sweetened condensed milk, chocolate syrup and/or 
sea salt (optional). 

Whip the chocolate heavy cream mixture on high speed until stiff peaks form (to prevent mas-
sive splattering, start out at a slower speed and as the cream thickens, increase the speed). Be 
careful not to over mix or "break" the whip cream mixture. 

Pour the whipped mixture into a freezer safe container. We like to use a bread pan. Cover and 
freeze for about 4-5 hours. In about 3-4 hours you can have a "soft serve" type ice cream. If 
you prefer a more firm texture, freeze for at least 5-6 hours or overnight. 

Now eat and enjoy this creamy, luscious, delicious dessert! And add extra chocolate syrup on 
top if you like! 

 

https://amzn.to/2Koyx6N


No Churn Cookie Monster Ice Cream 
 

Ingredients 
2 cup Heavy Cream 
14 oz Sweetened Condensed Milk 
1 tbsp Vanilla 
1/2 tsp Blue Food Coloring 
20 Chocolate Sandwich Cookies (like Oreos) 
15 Chocolate Chip Cookies 
 
Instructions 
Break up 15 sandwich cookies and 10 chocolate chip cookies and set aside. Whip heavy cream, food 

coloring and vanilla until stiff peaks form. Beat in condensed milk until color is uniform. Add additional 

food coloring if needed. Fold in broken cookies and transfer to loaf pan. Break up all remaining cook-

ies and use to decorate top of pan. Place in freezer for at least 5 hours 

 

No-Churn Strawberry Ice Cream 
 

2 cup heavy whipping cream very cold* 

14.5 oz sweetened condensed milk (1 can OR between 1 & 1/2 and 1 & 3/4 cup) 

3 tbsp butter unsalted 
1 tsp vanilla extract 
 1 cup strawberries divided 
 2 drops red food coloring optional 
 
Melt butter and allow to cool while completing the following steps. 
Prepare strawberries by removing stems and hulling (cutting out the white pulp inside). Cut strawber-
ries into small pieces, roughly 1/4 to 1/2 inch in size. 
 
Place 1/2 cup strawberries in a blender and pulse until smooth. Set nearby for next step. 
In a medium bowl, add the sweetened condensed milk, cooled melted butter, vanilla, pureed straw-
berries, and remaining 1/2 cup of cut strawberries. Add 1-2 drops of red food coloring, if desired. Mix 
until combined, then set aside. 
 
Using a stand mixer (or a hand mixer + large bowl), beat the heavy whipping cream on high speed un-
til mixture is very thick. It should take 5-10 minutes. Tip: When the mixer begins to leave air bubbles 
and gaps in it's wake, the cream should be thick enough. It should stick securely to a spoon when held 
upside down. 
 
Using a spatula, gently blend the fruit mix in with the whipped cream. Once combined, pour the ice 
cream into a container of you're choosing. Cover tightly (or wrap with aluminium foil) and freeze for at 
least 6 hours. Let ice cream soften at room temperature for 5-10 minutes before serving. 
 
 
 
 

 

 
 

http://amzn.to/2pA7LyM
http://amzn.to/2p4c3P4


No Churn Mint Chocolate Chip Ice Cream 

No churn mint chocolate chip ice cream is just as good as you'll get from the store - with 
creamy mint ice cream made without an ice cream maker and stuffed full of chocolate chunks! 

Ingredients 

2 cups whipping cream 
14 oz sweetened condensed milk 
1/2 tsp peppermint extract 
3 drops green food coloring 
1 cup chopped up chocolate bits 

Instructions 

In a large mixing bowl, whip your heavy cream over high speed for about 10-15 minutes until 
stiff peaks start to form. 

In another bowl, combine your condensed milk, peppermint extract, food coloring and choco-
late bits. 

Pour your whipped cream into your sweetened condensed milk mixture and fold everything 
together till combined. 

Pour into a 3 QT pan and cover tightly. 
Place in freezer for 6 hours, to overnight before serving. 

 

 

Ice Cream Sandwiches 
 
Ingredients  
Cookie of your choice 
Vanilla Ice Cream  
1/2 cup Crushed Sandwich Cookies 
1/3 cup Rainbow Sprinkles 
1/3 cup Mini Chocolate Chips 
 
Directions 
Place cookie on a flat work surface and place 1 scoop of vanilla ice cream onto the cookie. 
Gently press another cookie on top. Use an icing knife to smooth the edges and tuck in any ice 
cream that is spilling out of the cookie. Set aside to add toppings. This is the fun part! 
 
Gently dip all edges into a topping and return to the freezer immediately.  The easiest way to 
dip the edges of the ice cream sandwiches is to place the crushed cookies, sprinkles and mini 
chocolate chips onto a small plate, spreading the items out as evenly and flat as possible.  
Freeze for 4-6 hours or overnights.  Store in a covered container. 
 

https://www.amazon.com/s/ref=tag=eatdime-20nb_sb_noss_1?url=search-alias%3Daps&field-keywords=oreo&rh=i%3Aaps%2Ck%3Aoreo
https://www.amazon.com/s/ref=tag=eatdime-20nb_sb_noss_1?url=search-alias%3Daps&field-keywords=rainbow+sprinkles&rh=i%3Aaps%2Ck%3Arainbow+sprinkles
https://www.amazon.com/s/ref=tag=eatdime-20nb_sb_ss_c_1_11?url=search-alias%3Daps&field-keywords=mini+chocolate+chips&sprefix=mini+chocol%2Caps%2C159&crid=WTN9F4E9JXVB&rh=i%3Aaps%2Ck%3Amini+chocolate+chips
https://www.amazon.com/s/ref=tag=eatdime-20nb_sb_noss?url=search-alias%3Daps&field-keywords=The+Famous+Wafer+cookies
https://www.eatingonadime.com/easy-homemade-vanilla-ice-cream-recipe/


ULTIMATE VANILLA MILKSHAKE 
 

Ingredients 
4 large scoops (about 1 1/2 c.) vanilla ice cream 
1/4 c. milk 
Reddi Whip, for garnish 
Sprinkles, for garnish 
Maraschino cherry, for garnish 
 
 

CINNAMON CREAM CHEESE ROLL-UPS 
 

INGREDIENTS 
20 slices white bread, crusts removed 
8 oz. cream cheese, softened 
½ tsp. vanilla 
1 cup sugar 
1½ tsp. ground cinnamon 
⅔ cup melted butter 
 
INSTRUCTIONS 
Heat oven to 350 degrees. 
One at a time, roll out each slice of bread until flattened. In a medium sized bowl, beat cream 
cheese, vanilla and ¼ cup of sugar. In a small bowl, combine remaining ¾ cup of sugar and 
cinnamon, and set aside. Divide cream cheese mixture and spread on each slice of bread 
(about 1 Tbsp./slice). Roll up each slice. Dip each roll in melted butter so that it's fully covered. 
Roll in cinnamon sugar mix. Arrange, seam-side down, on baking sheet. Bake for 15 - 18 
minutes until rolls start to puff. 
Serve warm. 
 



Simple and Quick Cheese Quesadillas 
 

Ingredients 
flour tortilla - 1 
cheddar cheese 
butter 
 
Instructions 
Heat non-stick skillet over medium heat. Lightly spread the butter on one side of tortilla.  Sprin-
kle cheese on the top of the non-buttered side of the tortilla. Fold tortilla in half. Cook until the 
tortilla is lightly brown and then flip. Cook until the cheese is melted. Cut into the wedges. Serve 
with sour cream, salsa, or guacamole. 
 
 

Summer Pasta 
 
1 (16 oz) package linguini pasta 
1 28 oz can diced tomatoes 
1/3 cup chopped fresh basil 
6 cloves garlic, minced 
½ cup olive oil 
½ teaspoon garlic salt 
Ground black pepper to taste 
 

Combine tomatoes, cheese, basil, garlic, olive oil, garlic salt, and black pepper in medium bowl. 

Set aside. 

 

Meanwhile, cook pasta according to package directions. 

Drain pasta, and transfer to a serving bowl. Toss with tomato mixture. Serve. 
 
 

Easy Alfredo Sauce 

4 oz cream cheese cubed 
3 tablespoon butter or margarine 
1/2 Cup milk 
1/4 Cup Parmesan cheese 
¼ tsp. minced garlic 
 
While the pasta is cooking, heat a large frying pan over medium heat, mix together the cream 
cheese and butter, stirring until the cheese and butter are melted. Stir in the milk, Parmesan 
cheese, garlic powder, salt and pepper. Cook and stir for 3 minutes or until thickened. 
 
Stir in the pasta and cook until warmed through, about 2 minutes. Serve and Enjoy! 

https://amzn.to/2wNhSqZ


Cheesy Garlic Bread 
 
1 loaf Italian bread 
1/2 cup unsalted butter, melted 
2 teaspoons garlic powder 
1 1/2 cups shredded mozzarella cheese 
Garlic herb butter, optional 

Preheat the oven to 400 degrees F. Line a baking sheet with parchment paper. 

Cut the bread lengthwise and place the bread face up on the baking sheet. Brush the sur-

face with the melted butter, then sprinkle with the garlic powder. 

Cover with a piece of aluminum foil and place in the oven. Bake for 10 minutes. Remove 

the oven, uncover the foil and sprinkle the cheese on top of the bread. Bake for another 5 

minutes or so, until the cheese melted and brown spots start to form. 

Remove from the oven and place the cheesy garlic bread on a cutting board. Brush the 

surface with some garlic herb butter. Let cool for a few minutes before slicing. Serve im-

mediately. 

 
 

Ceasar Salad Dressing 
 

1 garlic clove, pressed 
1
⁄2 teaspoon black pepper 

1
⁄4 cup mayonnaise 

1
⁄2 cup vegetable oil or 

1
⁄2 cup olive oil 

1
⁄4 cup  or 2 tbsp. lemon juice 

fresh parmesan cheese, grated 
 
Juice lemon to measure 2 Tablespoons juice; place in small bowl add garlic and black 
pepper; whisk until blended. Add mayonnaise; whisk until smooth. 
 
While continually whisking, add oil to mayonnaise in a thin, steady stream. Continue 
whisking until blended; stir in parmesan cheese. Cover; refrigerate until ready to serve. 
Store dressing covered in refrigerator up to 2 weeks. 

https://rasamalaysia.com/garlic-herb-butter/
http://www.geniuskitchen.com/about/garlic-165
http://www.geniuskitchen.com/about/pepper-337
http://www.geniuskitchen.com/about/mayonnaise-159
http://www.geniuskitchen.com/about/olive-oil-495
http://www.geniuskitchen.com/about/parmesan-cheese-467

