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Breakfast Foods 
• Apple Cinnamon Muffins 

• Bacon Cheddar Cups w/Baked Bacon 
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• Banana-Praline Muffins 

• Blueberry Muffins 

• Cinnamon Pull Aparts 

• Date Nut Bread 
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• Pumpkin Bread 

• Streusel Coffee Cake 
 

Salads 
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• Broccoli & Grape Salad 
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• Chicken Tacos w/Mandarin Orange Coleslaw 
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• Pesto Shrimp Pasta 
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• Sweet Potato & Apple Casserole 
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Frosting 

 

Snacks & Dips 
• Carmel Popcorn 

• Fudge 

• Guacamole 

• Shrimp Dip 

 

 

Appetizers 
• Chili - Cheese Bake 

• Citrus/Honey Marinated Shrimp 

• Golden Brie 

• Horseradish Ham Cubes 

• Phyllo Cups w/Artichoke & Jalapeno Filling  

• Prosciutto Wrapped Appetizers  

       - Apples 

       - Hearts of Palm 

• Sun-Dried Tomato Spread 
 

Miscellaneous – last pages in book 

• Italian Cocktail 

• Seasoned Salt & Pepper 

• This & That 

       - Balsamic Glaze 

       - Pie Crust   

       - Pizza Dough 

       - Shortcake 

 



Apple Cinnamon Muffins 
As these muffins bake, your kitchen will be filled 
with a wonderful spicy aroma. If you have more 
muffins than you can eat – freeze them. I take 
the papers off first so they are ready to enjoy 

from the freezer. 



Apple Cinnamon Muffins 

INGREDIENTS  

For the Batter:   

- Cooking spray 

- 1 1/2 cups flour 

- 3/4 cup white sugar 

- 1/2 teaspoon salt 

- 2 teaspoons baking powder 

- 1 teaspoon ground cinnamon 

- 1/3 cup vegetable oil 

- 1 egg 

- 1/3 cup milk 

- 2 apples - peeled, cored and chopped 
 

Consider substituting the vegetable 
oil with applesauce. 
 

For the Topping: 

- 1/2 cup white sugar 

- 1/3 cup flour 

- 1 1/2 teaspoons ground cinnamon  

- 1/4 cup butter or margarine, cubed 

DIRECTIONS  

1. Preheat the oven to 400 degrees. 

2. Spray muffin pan lightly with cooking spray or line 
with paper baking cups. 

3. Stir to blend flour, sugar, salt, baking powder and 
cinnamon. 

4. Mix in oil (or applesauce), egg and milk. 

5. Fold in apples.  

6. Spoon batter equally in 12 prepared standard muffin 
cups or 6 prepared jumbo muffin cups. 

7. In a small bowl, stir together sugar, flour and 
cinnamon for topping. Add butter and mix together with 
a pastry blender or your fingers until crumbly.  

8. Sprinkle equally over unbaked muffins. 

9. Bake as directed until lightly browned and springy on 
top, and when a toothpick inserted into the center of a 
muffin comes out clean. 

MAKES:  6 - 12          PREP TIME:  20m           BAKE TIME:  20 - 25m 

This recipe is one of my favorite breakfast breads. It is quick, easy and perfect if 
you need to spontaneously put a delicious breakfast on the table. 



Chicken Tacos 
with Mandarin Orange Coleslaw 

These Chicken Tacos paired with the Sour Cream 
Enchiladas (without the chicken) and the Salsa 

Verde Rice is a perfect meal.    



Chicken Tacos 
w/Mandarin Orange Coleslaw 

Chicken for Taco  
 

INGREDIENTS   

- 4 chicken breasts, marinated, grilled and 
shredded 

- 8 to 12 taco shells 

- 1 cup guacamole (check out my recipe) 

          If I don’t have time to make                 
my guacamole I suggest Yucatan            
– 95% avocado. 

 

DIRECTIONS 

1. Divide grilled and shredded chicken among 
taco shells.   

2. Top with Coleslaw and a dollop of 
guacamole. 

 

 

 

 

 

Mandarin Orange Coleslaw 
 

INGREDIENTS   

- 1/2 cup apple cider vinegar 

- 1/4 cup olive oil 

- 2 tablespoons lemon juice 

 -1 tablespoon honey 

 -1 tablespoon spicy brown mustard 

- 1/4 teaspoon salt 

- 1/4 teaspoon pepper 

 -1 10 oz. package angel hair coleslaw  

 -1 11 oz. can mandarin oranges 

 

DIRECTIONS  

1. Whisk together vinegar, oil, lemon juice, 
honey, mustard, salt and pepper.  Refrigerate 
until ready to serve. 

2. Pour dressing over coleslaw, toss. 

3. Gently fold in oranges. 

 

SERVES:  4 – 6     PREP TIME:  5m     

This is a wonderful spring/summer recipe. The refreshing colors, textures and flavors are not 
only visually pleasing but extremely satisfying.  
 

Marinate chicken overnight in 1/4 cup Lawry’s Caribbean Jerk.  
Grill and shred in advance of starting the recipe.  

  
MAKES: 8 – 12 tacos     PREP TIME:  10m 



Roasted Brussels Sprouts 
with Pecans and Bacon 

We love Brussels sprouts. However, like broccoli 
and cabbage, Brussels sprouts are rich in hydrogen 
sulfide gas. When heat is added, the gases escape, 

and out comes the stink. I have a couple of solutions. 



Roasted Brussels Sprouts 
w/Pecans & Bacon 

INGREDIENTS  

- 1 pound Brussels sprouts, trimmed 
and cut in half lengthwise 

- 1/2 cup pecan halves 

- 1 clove fresh garlic, minced or 1/2 
teaspoon prepared minced garlic 

- 4 slices of bacon, cut in thin strips 

 

To avoid the odor prepare sprouts in 
advance of roasting. 

•  If I have purchased a large bag of 
sprouts I cook the entire bag in my 
instant pot with 1 cup chicken broth. 
When the Pressure Cook starts, I 
turn it off and do a Quick Release. 
Oh, I also do this in the garage. Best 
by date – no problem. Odor when 
roasting or sautéing – no problem. 
Refrigerate until ready to use. 

• For this recipe to combat the odor, 
sauté 1/2 the bacon strips and all 
sprouts for 3-4 minutes on high-fast 
heat. Cool slightly and complete the 
recipe. 

DIRECTIONS  

1. Preheat the oven to 400 degrees. 

2. Line a broiling pan with parchment paper. Cut slits 
in the paper to match the slits in the broiling pan tray. 
This will allow the bacon grease to drain. 

3. In a large bowl place the Brussels sprouts, pecans, 
garlic and about half of the bacon strips. Toss gently to 
keep the sprouts in tack. 

4. Place on the parchment paper and turn Brussel 
sprouts cut side down. 

5. Arrange the remaining bacon strips on top of the 
Brussel sprouts. 

6. Roast in preheated oven. Do not overcook, you want 
the sprouts to be firm so test with a toothpick.  

SERVES:  4          PREP TIME:  15m          BAKE TIME:  20m 

Shopping at Costco and cooking for 2 provides in challenge in trying to figure out what to do with 
the amount of  vegetables in the bag to avoid tossing them due to expiration of the best by date. It 
seemed like the only option was to eat the same vegetable day in and day out. Not the best option. 
The additional problem was the odor. How do you fix a Brussels sprout recipe for guests and not 
have your home filled with the unpleasant odor of Brussels sprouts? The answer is below. 



  Spicy Chicken & Mushroom Sauté 

INGREDIENTS  

- 4 chicken tenderloins – trim the fat 

         If you are using a chicken        
breast, pound lightly and tear  
into strips. 

- 2 tablespoons olive oil + 1 teaspoon   

- Sea salt crystals 

- Black peppercorns 

-  6 cloves fresh garlic, minced or 
tablespoon prepared minced garlic 

- 1/2 onion chopped (approximately 
1/4 cup) 

- 1/4 to 1/2 teaspoon crushed red 
pepper flakes 

- 4 ounces sliced mushrooms 

- Fresh spinach  

 

 

 

 

 

 

 

DIRECTIONS  

1. Heat 2 tablespoons olive oil in a large skillet. 

2. Grind sea salt and peppercorns over both sides of 
chicken tenderloins. 

3. Carefully place tenderloins in hot oil. 

4. Reduce heat to medium and sauté for 10 to 15 
minutes on each side, turning frequently until a golden 
brown.  

5. Push the chicken to the back side of the pan. Tilt the 
pan so that the oil flows to the front side of the pan. 

6. Sauté garlic, onion and crushed red pepper flakes in 
oil for 5 minutes. 

7. Turn chicken. 

8. Push the sautéed spices toward to chicken. Tilt the 
pan so that the oil flows to the front side of the pan.  

9. Add the sliced mushroom. Drizzle 1 teaspoon of olive 
oil over mushroom and sauté until tender. 

10. Sauté or steam spinach. 

 

TO SERVE - Place spinach on plate. Top with 
Chicken. Stir together spices and mushrooms, spoon 
over chicken. Enjoy! 

 

SERVES : 4          PREP TIME:  5m          COOK TIME:  30m 

Several years ago I started cooking for 
two. I focused on creating recipes for two 
to four persons to accommodate this 
lifestyle. This chicken entrée is so 
delicious that you won’t believe how good 
it is for you. It is easy to prepare and 
perfect for any number of dinner guests. It 
is quick, easy and requires little clean up. 



  Sweet Potato & Apple Casserole 

INGREDIENTS  

- 4 medium (3 large) sweet potatoes 

- 4 medium (3 large) Granny Smith 
apples 

- 3 cups miniature marshmallows 

- 1 cup sugar 

- 1 teaspoon cinnamon 

- 1 teaspoon salt 

- 1/2 cup pecans, chopped 

- 2 tablespoons cornstarch 

- 1/2 cup water 

- 1 tablespoon butter 

 

 

 

 

 

 

DIRECTIONS  

1. Preheat the oven to 350 degrees. 

2. Butter 9” X 12” baking dish. DO NOT BAKE IN A 
DEEP CASSEROLE DISH. 

3. Mix together sugar, cinnamon, salt and pecans, set 
aside. 

4. Blend cornstarch and water in small bowl, set aside. 

5. Peel and thinly slice sweet potatoes, layer in baking 
dish. 

6. Peel and thinly slice apples, layer over sweet 
potatoes. 

7. Cover with marshmallows. 

8. Sprinkle with sugar/nut mixture. 

9. Pour blended cornstarch over layers. 

10. Dot with butter and bake covered as directed. 

11. Serve straight from the oven.  Enjoy! 

 

SERVES: 8 - 10          PREP TIME:  20m          BAKE TIME:  1hr 

To prepare this dish in advance, 
assemble and bake for 30 

minutes. Refrigerate overnight, 
bring the dish to room 

temperature and continue baking 
for 45 minutes. 

 

This is the perfect side dish to serve with 
turkey, roasted chicken or ham. It is so 
yummy you will want to eat the entire 
dish. 
 

This dish looks and tastes like a cobbler.  
You will be tempted to serve it for dessert. 
 
 


