RECIPESLION

The Best Dinner Recipes, Delicious Desserts & More

20 Must-Have Recipes

Hamilton o @flett (s —a

Beach BHUWN|E ‘,\"Jﬁ‘é’;
BRITTLE

i J'I( ‘.)‘;'t: e Ki‘.ﬂ* 3

blendtec. [CEIIMET

AT Eswissbiamond.




The Best Dinner RecipesDelicious Desserts & More:20 Must-Have Recipes
Copyright © 2014 by Prime Publishing LLC

All rights reserved. No part of this book may be reproduced dransmitted in any form or by any means,
electronic or mechanical, including photocopying, recording, or by any information storage or retrieval
system, without written permission from the publisher, except in the case of brief quotations embodied in

criti cal articles and reviews.

Trademarks are property of their respective holders.
When used, trademarks are for the benefit of the trademark owner only.

Published by Prime Publishing LLC,480 Dundee RoadSuite 220 Northbrook, IL60062 z www.primecp.com

Free Recipes

"00H IT'S 50 GOODI™

The Originator of
b, c
A Vhmak’ Cooking!

Free Recipés from Mr. Food

ALL SLOWCOOKER -

America's Favorite Slow Cooker Recipes

Free Recipes to Make in Your Slow Cooker

ALLFREECASSEROLERECIPES

Easy Casserole Recipes for Everyday Cooking

Free CasseroldRecipes

THEBESTDESSERTRECIPES °

Enjoy the Sweeter Side of Life w

Easy Dessert Recipes

FAVEHEALTHYRECIPES® © ©

“Everyday Healthy Recipes For All”

Free Lighter Recipes

Free Copycat Recipes

FAVEGLUTENFREERECIPES@

All your Favorite Recipes without the Gluten

Free GlutenFree Recipes

Count t Cooked Up in Your}

,,,,,,

80
—
- U

Free Southern Recipes

FAVESOUTHERNRECIPES



http://www.primecp.com/
http://www.recipelion.com/
http://www.mrfood.com/
http://www.favehealthyrecipes.com/
http://www.allfreeslowcookerrecipes.com/
http://www.allfreecopycatrecipes.com/
http://www.allfreecasserolerecipes.com/
http://www.faveglutenfreerecipes.com/
http://www.thebestdessertrecipes.com/
http://www.favesouthernrecipes.com/
http://www.recipelion.com/
http://www.mrfood.com/
http://www.favediets.com/
http://www.allfreeslowcookerrecipes.com/
http://www.allfreecopycatrecipes.com/
http://www.allfreecasserolerecipes.com/
http://www.favesouthernrecipes.com/
http://www.faveglutenfreerecipes.com/
http://www.thebestdessertrecipes.com/

Special Thanto:

E3 Swiss Diamond. LA PREFERIDY
R
CGOURMET -
COOKING Hamiiton
| Beach

Aetloggs

II~\fB



http://bit.ly/U1d3lT
http://bit.ly/1rMV6Ws
http://bit.ly/1n42JQD
http://bit.ly/1mvrR71
http://bit.ly/1oxD9WS
http://bit.ly/1lR490N
http://bit.ly/U6JeQZ
http://bit.ly/1vWzyEC
http://bit.ly/1zmPKDH
http://bit.ly/1oxDedj
http://bit.ly/TQjmbs
http://bit.ly/1jbye03
http://bit.ly/1ssrwDi
http://bit.ly/VETuRn
http://bit.ly/VEUxRi
http://bit.ly/1mvr9qr
http://bit.ly/1sspRxu

Letter from the Editor

DearCooking Enthusiast,

Ly G2RlI&Qa ¢2NIRZI AlQa 7T dzfandii2NHaSNENDYCHAGLISNEO AoLd&ia dii KOS
discovering a new recipe, a new food, or a new flavor combination. In this eCooKii@oBest Dinner

Recipes, Delicious Desserts & M@@Must-Have Recipes 6 S Q@S I G KSNBR + 6ARS &I
will ignite your taste buds. From healthy salads and light appetizers to meaty main dishes and delicious
desserts, this eCookb&awill keep you full for weeks!

Each recipén this exciting colle@n comes from &#ood company you knowndlove, as well as

companies you may not know but shouRlendte® Goose Islang@Beer Cq.Gourmet Cookin@nline

Hamilton Beac® Y S f {f @kIbAdReBrands® La Preferid® Mullen FoodsNaturipg®Farms Neat®)

PB Crave, Pearls@®lives B Go! Pighasem, Sheila®@a . NP ¢ ¥, A & NEX e § ¢t A y Q
Diamond®) and Zoye® Learn how to make an anythidmit-0 2 NAy 3 o NR OO2t A Biarf | R dza A
cereal, an irresistible potato side dish using Klondike potatoes, an orange cake using Zoye vegetable oil

and much more

For more deliciouslinnerrecipes, be sure toisitRecipeLiomom 2 KA f S &2 dzQNBE (G KSNB I 4&d
w S OA LISrgegiok end Easy Recipeswsletter to get free recipes delivered to your inbox every
week.

Happycooking

Sincerely,
The Editors of RecipeLion

RecipelLion.com

Recip&hattercom
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BroccoliSalad NRY YSfft233Qat

Ingredients

4 cups coarsely chopped broccoli

2 1/2 cups seeded, chopped nectarines or seeded, chopped and peeled man
1/2 cup slivered red onion

1/2 cup reducedat ranch salad dressing

2 tablespoons orange juice

1 teaspoon grated orange peel

1/4 teaspoon hot pepper sauce

1 cup Kellogg's® Mran® Original cereal

= =4 8 _-8_a_9_-9a_-°2

Instructions

1. Inalarge bow]toss together broccoli, nectarineand onion.

2. Inasmall bow] stir together salad dressing, orange juice, orange ya@l hot pepper
sauce. Drizzle over broccoli mixture. Toss to coat. Cover and refrigerate for 30 minutes to 2
hours.

3. Stir salad.

4. Gently stir in cereal just beforgerving.
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MOUTH
WATERING
FIBER

THAT'S SOMETHING YOU
DON'T HEAR EVERY DAY.

But you might, when you use
All-Bran® cereal in recipes you
love. It's so easy to add fiber
to your favorite foods. Plus,
the natural wheat bran fiber
in All-Bran® helps keep things
moving in a natural rhythm.

Visit All-Bran.com for recipes and more.
LAYER ®. TM, ® 2014 Kellogg NA Co.
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Avocado Pineapple Blueberry Salad from Natur@é&arms

Ingredients

3/4 cup diced grilled pineapple
1/4 cup orange juice

1 tablespoon lime juice

1 tablespoon orange zest

1 teaspoon lime zest

1/2 cupvegetable oil

6 cups mixed lettuces and greens
3/4 cup diced ripe @ocado

3/4 cupNaturipe®FreshBlueberries
1/4 cup thinlysliced red onion

=A =48 -_a-8_-9_-9_-42_-9_-°a_-2

Instructions

1. Grill fresh pineapple slices until lightly caramelized and showing grill marks on both sides.
Remove from grill and dice. Measure and reserve any extra for another use.

2. Combine juices and zestanbowl. Whisk vigorously while slowly drizzling in the oil until
completely combined.

3. Reserve a small amount of dressing. In a large bowl, toss the mixed lettuces and greens with
the remaining dressing. Divide greens evenly onto serving plates

4. Using tke same bowl, combine the diced grilled pineapple, avocado, blueberries, red onions

and reserved dressing; toss to coat. Disperse the mixture evenly over the greens and serve
immediately.

XXXXXXKXXXXXAXKXXXXXAXAXAXXXXXKXXXXXXXXX
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GROWN NATURALLY.

GROWN BEAUTIFULLY.
GROWN BOLDLY.

Naturipe® is a farmer-owned producer of healthy,
good-for-you fresh berries grown by working family
farmers. To ensure year-round availability with a
commitment to “locally grown" seasonal produce, our
fresh berries are farmed in the most optimal growing
regions throughout North and South America.

_« Join our
Dc:@ conversation
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Amle Walnut Sala

By:La Preferid®
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Apple Walnut Salad from La Preferi@a

Ingredients

2 small red apples, diced

2 small green apples, diced

1 cup fresh pineapple, diced

1 lemon, squeezed for juice

1 (150unce) can La Preferi@éruit Cocktail
1 cup small marshmallows

1 cupraisins

1 tablespoon shredded coconut

1 1/2 cups sweetened condensed milk
7 ounces half & half

1/2 cup walnuts, chopped

1 teaspoon La Preferi@iioney

=8 =4 -8 -8_4_9_9_9_°5_24°_-2°._-2°

Instructions
1. In a bowl, mixapple slices with lemon juice to prevent browning.
2. Drain fruit cocktail.

3. Mix together apples, pineapple, fruit cocktail, marshmallows, catorondensed milk, half
& half, walnuts and honey.

4. Refrigerate until ready tserve

XXXXXXKXXXXXXXKXXXXKEEEKEKEKXXXXXXXDd

LA PREFERIDY
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STELLARTOI® Tomato, Arugula, and Basil Safaom Goose Island® Beer Co.

Ingredients

5 ripetomatoes (sliced thickly) 2 ounces arugula leaves

2 tablespoons Nicoise olives, choppe 3 tablespoons olive oil (for

2 tablespoons basil leaves, torn dressing)

4 thick bread slices 2 tablespons red wine vinegar
(torn in bite sized pieces) 2 tablespoons STELLA ARTOI
1 Olive oil (for bread)

= =) =) =)
= =1

= =

1. Preheatovento 350 degree$-
2. Toss torn bread in olive oil and toast for approximatelyriifutes or until golden brown.

3. Placetomatoes, olives, basil, breadndarugulain salad bowl and gently toss withlive oil,
red wine vinegar and STELLA ARTOIS®. Season with salt and pepper and serve.

XXXXXXAXXXXAXAXXXXAXAXXAXXXXXXXXXXXXXXX

Bonus Recipe: Goose IslarMatilda Brined Pork Tenderloin

Ingredients
1 2 cups apple cider vinegar 1 1tablespoonmustard powder
1 1 cup salt (non iodized) 1 1 teaspoonground allspice
1 1/2 cup brown sugar 1 3 bay leaves
1 1/2 cup honey (warmed) 1 4 cups Goose Island Matilda® (cold)
1 1tablespoonwhole black peppercorns

Instructions

1. In a mediunsauce pan, heat the vinegar over low heat with the salt, sugar, honey,
peppercorns, mustard powder, allspi@nd bay leaves. Stir until incorporated and let sit for
20 minutes to cool and develop flavor.

2. Add the Goose Island Matilda® and pour into a 2 gallon plastic covered container or heavy
duty 4 quart zip lock bag. Add the pork loin and chill for at least 2 hours but no more than 8.
Cook tenderloin on the grill or in the oven until medium rare.

16
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Quck and Delicious
BlaclOlive Bruschetta

By:Pears®Olives D Go!
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Quick and Delicious Black Olive Bruschetta fr®®arl®0lives D Go!

Ingredients

1 baguette, cut into 1/4nch thick slices

1/4 cup extra virgin olive oil, divided

3 cloves fresh garlic, pressed or minced

1/2 yellow onion, minced

1 Pearl®Olives © Gd Sliced Black Ripe olivesi{dck)
1 teaspoon balsamic vinegar

1/2 cup pine nuts

4 ounces cream cheese

1 tablespoon fresh basil, minced (optional)

Small jar sliced roasted red peppers (optional)

= =4 -4 -_8_9_9_4a_-9_°a._-2

Instructions

1. Preheat oven to 400 degreés

2. Line a baking sheet with parchment paper. Use 2 tablespoons lgghtty brush one side of
each bread slice. Arrange on the baking sheet and bake until golden and crispy, 6 to 10
minutes.

3. While the bread is crisping, combine the remaining 2 tablespoons oil, garlic, onion and
olives in a large sauté pan. Cook over metheat until fragrant and soft. Stir in the
balsamic vinegar, simmer a few more minutes. Stir in the pine nuts and set aside.

4. Remove bread from the oven and let cool until easy to handle. Spread a layer of cream

cheese on each slice, then spoon olivetoi& on top. Garnish with basil and a few pepper
strips, if desired.

XXXXXXAXXXXAXAXXAXXAXAXXXXXXXXXXXXXXXXX
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Deviled Eggs

By:Pigchasem
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Deviled Eggs from Pigchaser

Ingredients

8 large eggs
2 to3 tablespoondigchasex . | O2y 2 NJ lauce ySN2 . . \
1/4 cup mayonnaise

1 tablespoorsweet relish

Salt andpepper

Paprika, olive slices, or pimentos for garnish

E e

Instructions

1. Halve 8 boiled and cooled eggs lengthwise, remove yolks, and place in a small bowl.

2. Mashyolkswik | F2NJ Yy R & A NhbangroBBQSAUCeKrmagioSrisdé, . | O2 y
and sweet relish. Add salt apeépper to taste.

3. Fill egg whites with yolk mixture.

4. Garnish with paprika, olive slices, or pimentos. Stoowered in refrigerator.

XXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXX
BonusRecipe: Cream Cheese Dip

Ingredients
1 2(8-ounce) packagesream cheese
 L/dcupt AIOKI asankr . . v
1 Garnish

Instructions

1. Let cream cheese sit at room temperature until soft. Place in mixing bowl and add your
favorite Pigchaset . .auce. Mix with an electric mixer unsiimooth. Add more
Pigchaser . .awce if needed.

2. Garnish with sliced olives, pimentos, or whatever you wish.

3. Fill serving bowl, surround with your favorite crackers, and enjoy.

22
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Summer Herbed Vegetable Fritt it
with Smoky Goat Cheese

By:Swiss Diamon@
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Summer Herbed Vegetable Frittata with Smoky Goat Cheese from Swiss Diagond

Ingredients
f 2tablespoons smoky paprika ' 1/2 teaspoon salt
4 ounce log of goat cheese 1 1 red pepper
1 6eggs 71 1 tablespoon and 1 teaspoon oi
1 3 egg whites 1 1leek, cleaned and diced
1/3 cup minced fresh herbs 1 2cups baby spinach, chopped
(combination ofchive, basil, thyme, parsley 1 2 cloves garlic, minced

Instructions

1. Preheat oven to 378egrees~.Pour smoky paprika onto a piece of parchment paper.
Lightly roll the goat cheese in the spice to coat the outside to a vibrant red. Upiegeaof
un-waxed dental floss, gently slice the goat cheese into 6 to 8 even rounds. Set aside.

2. In a small bowl, whisk the eggs and egg whites until mixed through. Whisk in fresh herbs
and salt. Set aside.

3. Meanwhile, roast the red pepper over an open flame on the stove OR uhddaroiler in
the oven for 4 tdb minutes. Roast until the skin is blackened all around. Put pepper in a
glass bowl, cover with a plate and setide to steam for 15 t280 minutes.

4. Once pepper has steaad, wipe off skin witlpaper towel. Core and cut into even slices.

5. Heat a Swiss Diamofadry pan over medium heat. Adttablespoorolive oil and diced
leek. Sauté until translucenapout 4 to5 minutes.

6. Add the garlic and spina@nd sauté 1 more minute. Remove to a bowl.

7. Brush the pan with 1 teaspoaranola oil; be sure to coat all the way around the bottom
and sides. Turn burner to medium low. Pour the whisked eggs into the pan. Evenly add the
vegetables to the egg mixture aightly press into the eggs with a spatula. Lay the spice
rubbed goat cheese rounds evenly across the egg mixture.

8. Cook until outside of the frittata is set and middle is a bit wobbly.

9. Place fry pan inite oven and bake for 10 minutes until middle isouffy and golden brown.

10. Slide onto a cutting board, cut into 6 wedges, and ehjoy

ooooooooooooooooooooooooo
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Swiss Diamond’s nonstick coating is reinforced with real diamonds
to create a long lasting, naturally non-stick surface with superior heat conduction.

Plus, it’s ranked #1 nonstick by the top consumer reporting organization,
it browns like stainless steel, cleans up in a snap and is guaranteed never t0 warp.

Choose #1. Choose + SWiSS DiamOnd®

Swiss Diamond Cookware | Learn more at www.swissdiamond.us
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Chipotle Potato Stack from Klondike Brarfgls

Ingredients

4 medium Klondike Rose® potatoes, sliced on mandolin
2 tablespoorolive oil

1/2 teaspoonsalt

1 canChipotle Peppespacked in Adobe sauggou will use 1 whole pepper plus sauce)j
2 teaspoon Adobo sauce

1 clove garlic

1 tablespoorgrated lime zest

1 tablespoorfresh lime juice

2 tablespoorfresh chopped cilantro

Instructions
1. Preheat oven to 400 degre&s With a mandolin, slice the potatoes into thin slices. Brush 1

tablespoonof olive oil onto potato slices and salt. Bake on a cookie sheet in stacks of two or
three slices for 35 to 45 minutes.

2. Remove one chipotle pepper from the can and chop into small pieces. Place it in a large
bowl. Add 2easpoonsof the Adobe sauce that the peppers were packaged in to the bowl.

3. Peel and mince the garlic clove and add to the bowl. Next, add the lime zest, lime juice,
olive oil, and cilantro. Whisk until combined.

4. Once the potatoes are done and still hot, pour the chipatiessing over one stack, then

add another two to three slices and pour more dressing over until the stack is 12 to 15
slices. Serve.

XXXXXXKXXXXXAXAXXXXXAXXAXXXXXKXXXXXXXXX
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Chicagods
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Ingredients

1 1(3-4 pound) boneless centaut pork loin past
91 Dry rub spices of your choice (either preade or store bought)
f 2to3tablespoons F FAOSNJ adzZ t SyQa / KA OF 32Qa

Suggested Dry Rub spices:

1 tablespoon garlicgwder or 3 to 5 minced figh garlic cloves
1 tablespoon onion powder

1 tablespoon chipotle chifjepperpowder (optional)
1 tablespoon fresh sage

1 tablespoon fresh rosemary

1 tablespoon fresh thyme

1 tablespoon ground black pepper

1 tablespoon kosher salt

1 tablespoon paprika

3 tablespoon brown sugar

= —a-a-_a_-9_-9_-9_9_-2_-2

Instructions
Preparation using Charcoal or Gas Grill:

1. Let the pork roast come to room temperature, approximately 30 minutes. Thoroughly rub
both sidesof the pork loin with your desired dry rub spices. Generously place several
GrofSaLkz2ya 2F hTFTFAOSNI ad dn Betepaf the oxkk@inBH2 Qa A
cover roast.

2. Preheat the grill and cook indirectly. For charcoal, move the toalse side and place a
drip pan under the grill grate. Fill the drip pan with apple juice to help retain moisture. For a
gas grill, cook indirectly with the middle burner off. Place the drip tray with apple juice
below the grate on the drip rails. Spriekd handful of soaked wood chips on the hot coals
or near gas jet elements.
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http://bit.ly/VETuRn
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3. Place the pork loin on the grill away from the coals. Cook indirectly until roast reaches an
internal temperature of 135 degrees F. Remove from heat, cover with foil and letorekd f
minutes to retain its juices. Final resting temperature should be 140 to 145 degrees F. Slice
YR &SNS 6AGK || aARS 2F hFFMmMOSNI adzf £ SyQa [/ K
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Ingredients

1 1 box white cake mix

9 1 stick butter

1 2 cups chopped walnuts

1 1 cup brown sugar

f M 2N hFFAOSN) adzA f Y @DSHKAOF 32Qa C

Instructions
1. Preheat oven to 350 degrees F.

2. Spread even coatingf apple sauce on bottom @ 9x 13inchbaking pan (enough to create
a linch layer).

3. Pour cake miwnto the apple sauce layer.

4. Sprinkle brown sugar and walnuts on top of cake.
5. Melt butter and evenly pour across cake.

6. Bake for 1 houor until golden brown.

7. Let cool and enjoy!
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[ntroducing

Chicagos Fines

&
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t Apple Sauce

[ts Like Apple Pie Without The Crust!”

One taste is all it takes to know youwve never had apple sauce
this good before. Officer Mullens Chicagos Finest Apple Sauce
tastes like home made because it uses only pure, natural, kitchen
fresh ingredients: apples, sugar, salt, lemon juxe and spices. No
preservatives, no artificial colors or flavorings. Its gluten free

and non-GMO. Produced in small batches and minimally

Click on the
Apple
for More
Information

processed Officer Mullens Chicagos Finest Apple Sauce™ uses the
same recipe that Jim Mullen's mom made for him when he was
growing up. Tangy and sweet, extra thick and chunky, its like
eating appke pie without the crust. Available throughout Chicagoland
at Jewel Whole Foods, Sunset Foods Marianos, Happy Foods,
Standard Market and Pea Pod.

Avatlable in Original ExtraThickand Chunky
and No Sugar Added ExtraThick and Chunky

£2014 Mullen Foods, LLC | Mullen Foods,LLC | P.0.Box480392 | Niles IL607M4
p:7737169001 | info@mullenfoods.com- ordersémullenfoods.com | www.MullensappleSauce.com

Follow The Sauce! I3 L) 0 (Y ==

€204 Mulen Fosds LLC
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Tri Tip Steak

with Peppercorn Sauce

COOKING

K GOURMET

By:Gourmet Cookig Online
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http://www.recipelion.com/Beef-Recipes/Tri-Tip-Steak-Peppercorn-Sauce-Gourmet-Cooking-Online-BOS-eBook
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Tri Tip Steak with Peppercorma8ce from Gourmet Cooking Online

Ingredients

1 1 Tri TipSteak, about 41.5 inchthick
i Salt and ppper, to taste

Ingredients for sauce:
1 1 tablespoon tiveoll
1 1 hallot, minced
1 2 teaspoons black ppper, freshly ground
1 1 cup heavyream

Instructions

1. Prepare the AquaChef: Remove the basket from your AquaChef and set it aside. Fill the
AquaChef with approximately 3 1/2 litefalmost 1 gallonpf water. Plug it in and turn it on.
Set the AquaChef's temperature to 140 degrees F for medium and preswathbigton to
preheat the water. The water will be preheated when the Indicator light changes from red
to blue.

2. Prepare the Tri Tip using the salt and black pepper. Season the meat lightly (or to taste), and
put in plastic bag. Seal the bag and vacuurhasumuch air as possible

3. Once the AguaChef is preheated, set the cook time on your AquaChef to 2 hours. Then,
place the Tri Tip in the cooking basket and place it carefully into the AquaChef. Put the lid
on.

4. Make the sauce: Using 1 tablespoon of ole coat a pan orlgllet at medium heat. Add
the dhallots, and sauté until translucent. Add the freshly ground black pepper to your
sautéed shallots and mix. Next, add heavy cream and mix. Let the sauce cook for a minute
to thicken slightly. Add salt taste.

5. Sear the Tri Tip: Once the time is up, the AguaChef will beep. Carefully remove the basket
from the AquaChef, as it will be hot. Remove the Tri Tip from the bag and dry lightly with a
paper towel. Place the Tri Tip in the pan and sear each sidebfart 1 minute. Place the Tri
Tip on a plate, add the sauce as a topping, and serve.

KcGOURMET
'COOKING
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CAPTURE THE FLAVORS
OF THE OLD WENT'

Authentic
» American
Recipes You'll
Want to Try!

From Charlie Goodnight and Billy
the Kid to the Chisholm Trail and
the streets of Dodge City, Kan.,
the people and places of the

Old West have become part of
American folklore. But life on the
frontier wasn't exactly what we
saw on the Ponderosa.

For those looking for a more
authentic taste—literally—of the
Old ' West, we have just the thing
for you: The Original Old West
Cookbook. This 271-page

\Q.‘

S

cookbook serves up more than  Bhexts and Main Conracs ‘(::’ (.
: : » Barbeqee * Chili, Soups & Stews <50\ /
235 unique and authentic Old - Game Meats - Salads g q,.‘&‘ ,\‘i\\'
. $ . sad * Fruits and Vegedables 9730

West recipes including soups, chili, S Bcunda ¥ Do » Drroges. 39 ‘\ ot
barbeque, desserts and even ~ “HomeRemedicand | g
dandelion wine—all updated to L ; _ Recipes
reflect modern cooking methods. Inside

Saddle up for the best old-time recipes and Cook like a Cowboy!

ACT NOW & GET FREE SHIPPING!!!
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Classic Cheese Neat Bupgg%t

By:Neat®
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http://www.favehealthyrecipes.com/Grilling/Classic-Cheese-neat-Burger-neat-Foods-LLC-BOS-eBook
http://bit.ly/1vWzyEC
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Classic Cheese Neat Burgéilom Neat®

Ingredients

1 packageNeatOriginal Mi®

1 large eggor vegan egg substitute

1/4 cup water

1/2 cup $reddedsharp Cheddarteese (or your favorite type of cheese)
1/2 cup (diced) of your favorite vegetable (optional)

Instructions

1. Combine Ned@mix, egg, water, cheese, and vegetable in a bowl.

2. Formmixture into 3 approximately 1/4pbound patties.

3. Spray nosrstick cooking spray on a sheet of aluminum foil.

4. Preheat grill to medium/medium high setting.

5. Place patties on sprayed aluminum foil and cook on grill for 3 minutes on each side.

6. Outside will beslightly crisp. Center will be tender and hot.

~

Top burgers with tomato, onions, and condiments of your choosing.

Note:
Can makeatties fresh or form ahead of time. If making aheadgefkepattiesbetween wax
paper, grilland serve when needed.

XXXXKRXAXKXXXXXXXXXAXXXXXAXXXXXXXXXXXX XD
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INTRODUCING n e atM

AHEALTHY REPLACEMENT FOR MEAT

A HEALTHY REPLACEMENT FOR MEAT DERIVED
FROM NUTS AND OTHER NATURAL INGREDIENTS

neat is an easy-to-make, great tasting replacement for ground beef. Even the most choosy
meat-eater will love this healthy and quick way to serve your family’s favorite dishes.

neat

A HEALTHY REPLACEMENT FOR MEAT

breakfast « mexican . italian « original

100% VEGETARIAN // SOY FREE // GLUTEN FREE //GUILT FREE

EATNEAT.COM
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Sweet Honey Marinad

By:SmartDNA f € A Yy Q
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http://www.favesouthernrecipes.com/Other-Southern-Favorites/Sweet-Honey-Marinade-Smart-Grillin-BOS-eBook
http://bit.ly/1zmPKDH
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Ingredients

T H {YINI DNRffAYQ ¢dzNJ S& ¢SYyRSNI 2AY
1 3 tablespoons honey

1 4 teaspoons sweet chdauce

1 2 teaspoons soy sauce

1 1 whole freshly squeezed lime

Instructions

1. Take frozen filets out of package and place on plate.

2. Combine honey, chili sauce, soy sauce, and lime juice in a small mixing bowl. After mixing
well, coatboth sides ofilet with marinade. Pour remaing marinade over filets, cover and
let sit in refrigerator for at least 4 hours.

3. Cook filets on a low to medium heat for 30 to 35 minutes, occasionally turning the filets.

Cooking times can vary dependingyour appliance. Always cook poultry to 165 degrees F.
This pairs well with a side of rice and some grilled asparagus.

XXXXXXAXAXXXXAXXXXAXXXXXXXXXXXXXXXXXX
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TENDERLOIN, FILET

MSG Free
Gluten Free
No Trans fats
Great source of protein

Real tenderloin not breast meat

Like us on E

Smart Grillin’ is a Y-T Packing Co brand. To find out more about Y-T Packing visit www.turaskymeats.com

Visit our web site to find
our products
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http://www.thebestdessertrecipes.com/Chocolate-Recipes/Peanut-Butter-Petit-Four-Sheila-Gs-Brownie-Brittle-BOS-eBook
http://www.thebestdessertrecipes.com/Chocolate-Recipes/Peanut-Butter-Petit-Four-Sheila-Gs-Brownie-Brittle-BOS-eBook
http://bit.ly/1sspRxu
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Ingredients
1 2 (2ounce) bags of Sheila G's Chocolate GniqvnieBrittle Squares (small 1"
squares)
Note: in lieu of Dunce bags, which have smaller sized pieces, you can make larq
petit fours with the larger squares or even use mismatched pieces that are some
similar in size.
1 24 ounces of milk or dahocolate, melted (for dipping peanut butter squares)
i1 5 tablespoons unsalted butter, melted
1 1 cup peanut butter
 1/40dzLd O2y FSOUA2YSNEQ &dzAl NJ
1 1/4 teaspoon salt
Instructions
1.t £ 1 OS YSf (SR 0dziidSNE dulfatayiddgalt indmeziiuin SiaéIbowed/ TS O G A

mix until creamy and smooth.
Transfer mix to a pastry bag or a zip lock bag for piping peanut butter on to squares.

Empty Brownie Brittle squares into a bowl and select 2 squares that are identical in
size. Lay then next toeach other.

Repeatprocesauntil bowl isempty. You should have approximately 24 sets of squares.

Using pastry bag, pipgbouta 1/4teaspoon onto kquare. Take the othesguare
andsandwichthe peanut butterin between.

Lay on small tray atrefrigerate for 15 minutes.

When your melted chocolate is ready, remaguaresrom refrigerator. Using

aslotted spoon or forkdip sandwich in chocolate. Allow excess chocolate to fall off
sandwich, lay it on your cooled pan and allow to dry fon80utes.

(Note: you will have extra chocolate left ov@you want enough chocolate melted so that
you can easily dip your petit foujs

o— fteih, (% —a
BROWNIE
BRITTLE
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http://bit.ly/1sspRxu

BECAUSE | PAINTED THE DOWNSTAIRS.

ECAUSE | ALSO PAINTED THE FLOOR.

BECAUSE OF AREA RUGS.

120
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BH[]WNIE
BRITTLE

EHOCOLATE CRIF
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- A" »
AT ONLY 120 CALORIES PER SERVING WITH A DECADENT, .
OH-SO-CHOCOLATEY CRUNCH, WHEN IT COMES TO INDULGING,

ANY REASON IS A GOOD REASON.

n u ' WHAT'S YOUR REASON? TELL SHEILA G.
¥ @BROWNIEBRITTLE #ANYREASON

.28

BEROWNIEBRITTLE.COM
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Orange Dream Cake

By:Zoye®



http://www.favehealthyrecipes.com/Cake-Recipes/Orange-Dream-Cake-Zoye-Premium-Vegetable-Oil-BOS-eBook
http://bit.ly/1oxDedj
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Orange Dream Cake from Zoye®

Ingredients

1 (18.250unce) package orange cake mix

1 (4serving) package orangtavored gelatin

2 eggs

1/2 cup Zoy®Premium Low Sat Vegetable Oil

1 1/2 cups water

4 ounces cream cheese, softened

3/4 cup orange juice

1 (4serving) package instant vanilla pudding mix
1 tablespoon sugar

1 (8ounce) can crushed pineapple, drained

1 (8ounce) container frozen whipped topping, thawed

Instructions

1. Preheat oven to 350 degrees F. Coat a 9-in&B baking dish with cooking spray.

2. In alarge bowl, beat together cake mix, gelatin mix, eggs,@esamium Low Sat
Vegetable Oil, and water until well blended; pour into prepared baking dish.

3. Bake about 3@ninutes, or until a toothpick inserted in center comes out clean. Remove
from oven and let cool.

4. Meanwhile, in a medium bowl, make frosting by beating cream cheese and orange juice.
Add pudding mix and sugar; beat well.

5. Stir in pineapple until well conibed then beat in whipped topping. Frost cooled cake, cover
loosely, and chill at least one hour before serving. Store leftovers in refrigerator.
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A 10 Oye®
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Zoye®” Premium
Vegetable Oil

HALF the saturated fat of
regular vegetable & olive oils

Ideal for cooking, baking, salad
dressing, stir-frying and marinades!

Available at Meijer, Spartan Stores
and Amazon.com

y ‘ v
» Zoye But-R-Lite® \‘ )

t A healthy liquid butter alternative 2 \
p b

Perfect for popcorn, corn on the
cob, griddles, cooking, baking
and more!

b F 180 Z4(1%0 1)) 10¥47
Available for purchase
on Amazon.com
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: Hamilton
Triple Chocolate Ce.... Beach

By:Hamilton Beact®
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http://www.allfreeslowcookerrecipes.com/Slow-Cooker-Dessert-Recipes/Decadent-Triple-Chocolate-Cake-Hamilton-Beach-BOS-eBook
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Triple Chocolate Cake from Hamilton Be&h

Ingredients
1 (18ounce) box chocolate cake mix
4 eggs
1 cup sour cream
1 cup water

3/4 cup vegetable oll
1 (3-ounce) package instant chocolate pudding
1 1/4 cup mini chocolate chips

= =4 _-a_-a_a_-9_-2

Instructions

1. Spray slow cookasrockwith nonstick cooking spray.

2. Stir cake mix, eggs, sour cream, water, vegetable oil, pudding, and chocolatendaigse
bowl with a spoon until blended.

3. Pour batter into preparedrockand place in base.

4. Cover and cook on LOW 34dours or until done in the center.

Notes:
1 Do not cook on KsHheat
1 Use an ice cream scoop for serving warm or allow to cool cdeiple
1 Excellent with a scoop of your favorite ice cream or whipped cream
9 Drizzle with chocolate or raspberry syrup and serve with fresh raspberries.
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