Apple Cupcakes

INGREDIENTS
1 box vanilla cake mix, plus ingredients called for on box
16 oz. can vanilla frosting red food coloring
10 green gummies
Pretzel sticks
DIRECTIONS
1. Preheat oven to 350°. Line two cupcake tins with cupcake liners,
preferably red. Bundle up small pieces of foil to create small marblesized rounds and place on the top of each cupcake cup to bend the
cupcake line. (This helps shape the cupcake into an apple shape.)
2. Prepare the cake mix according to package instructions and divide
between cupcake liners. Bake until a toothpick inserted into the middle
of a cupcake comes out clean, about 25 minutes. Let cool in the muffin
tins for 10 minutes then transfer to a wire rack to cool completely.

3. Add a few drops of red food coloring to the vanilla frosting and stir
until combined. Using a small offset spatula, frost cupcakes.
4. Insert a pretzel stick into the top indented part of the apple cupcake.
Then using scissors, cut each gummy in half and stick it next to the
pretzel stick to be a leaf.

B A K E D P A RM ES AN Z U C C H IN I
YIELD: 4 S E R V IN G S
PREP TIME: 1 0 M IN U TE S
COOK TIME: 2 0 M IN UT E S
TOTAL TIME: 3 0 M IN UT E S
Crisp, tender zucchini sticks oven-roasted to perfection. It’s healthy, nutritious and completely
addictive!
INGREDIENTS:










4 zucchini, quartered lengthwise
1/2 cup freshly grated Parmesan
1/2 teaspoon dried thyme
1/2 teaspoon dried oregano
1/2 teaspoon dried basil
1/4 teaspoon garlic powder
Kosher salt and freshly ground black pepper, to taste
2 tablespoons olive oil
2 tablespoon chopped fresh parsley leaves
DIRECTIONS:
1. Preheat oven to 350 degrees F. Coat a cooling rack with nonstick spray and place on a
baking sheet; set aside.
2. In a small bowl, combine Parmesan, thyme, oregano, basil, garlic powder, salt and pepper,
to taste.

3. Place zucchini onto prepared baking sheet. Drizzle with olive oil and sprinkle with
Parmesan mixture. Place into oven and bake until tender, about 15 minutes. Then broil for
2-3 minutes, or until crisp and golden brown.
4. Serve immediately, garnished with parsley, if desired.

SHOP THIS RECIPE

Broccoli Cheddar Mac 'n' Cheese
Ingredients
for 2 servings





1 box mac 'n' cheese
1 cup broccoli, cooked
½ cup grated cheddar cheese
pepper, to taste

Preparation
1.
2.
3.
4.

Prepare 1 box of Mac 'N' Cheese according to instructions on box.
Add cooked broccoli, cheddar cheese, and pepper stir until fully incorporated.
Top with desired garnish. Serve immediately.
Enjoy!

Prep/Total Time: 10 min.
Makes
2 servings

Ingredients







1/4 cup creamy peanut butter/or sun butter
2 tablespoons honey
1/4 teaspoon ground cinnamon
2 tablespoons miniature semisweet chocolate chips
4 slices whole wheat bread
1 medium banana, thinly sliced

Buy IngredientsPowered by Chicory

Directions


Mix peanut butter, honey and cinnamon; stir in chocolate chips. Spread
over bread. Layer two bread slices with banana slices; top with
remaining bread. If desired, cut into shapes using cookie cutters.

Chocolate Peanut Butter
Mug Cake

Prep: 10 min. Cook: 3 min.
Makes
1 serving
Ingredients










6 tablespoons 2% milk
2 tablespoons canola oil
6 tablespoons all-purpose flour
3 tablespoons sugar
3 tablespoons quick-cooking oats
1/2 teaspoon baking powder
1/4 teaspoon salt
2 tablespoons semisweet chocolate chips
1 tablespoon creamy peanut butter/or sun butter

VIEW RECIPE
Directions



Spray a 12-ounce coffee mug with cooking spray. Combine milk and oil in mug.
Add flour, sugar, oats, baking powder and salt; stir to combine. Add chocolate
chips; dollop center with peanut butter.



Microwave on high until toothpick inserted in center comes out clean, 2-1/2
minutes. Serve immediately.

Nutrition Facts
1 mug cake: 862 calories, 46g fat (9g saturated fat), 7mg cholesterol, 945mg sodium,
105g carbohydrate (56g sugars, 5g fiber), 14g protein.

Marshmallow Fruity Pebbles Pot Of Gold
Cupcakes
INGREDIENTS
FOR THE CUPCAKES
1 c. all-purpose flour
1 c. granulated sugar
6 tbsp. unsweetened dark cocoa powder
3/4 tsp. \baking soda
1/2 tsp. \baking powder
1/2 tsp. \kosher salt
1 \large egg
1/3 c. \water, room temperature
6 tbsp. whole milk
1/4 c. canola oil
1 tsp. pure vanilla extract
3/4 c. Marshmallow Fruity PEBBLES™ cereal
FOR THE FROSTING
1 c. butter (2 sticks), softened
3 c. powdered sugar
2 tsp. pure vanilla extract
Kosher salt
1/4 c. gold sprinkles

DIRECTIONS
1. Preheat oven to 350°. Line one cupcake pan with liners.
2. In a large bowl, whisk together flour, sugar, cocoa powder, baking
soda, baking powder, and salt. Add in egg, water, milk, oil, and
vanilla and whisk until well combined. Scoop batter into prepared
cupcake pan, filling each halfway.
3. Bake for 20 to 22 minutes, or until a toothpick inserted in center of
cupcake comes out clean.
4. Transfer to a wire rack and let cool completely before frosting.
5. Meanwhile, make frosting: In a large bowl, using a hand mixer, beat
butter, powdered sugar, vanilla, and a large pinch of salt until creamy.
Transfer frosting to a pastry bag fitted with a large star tip.
6. Use a melon baller or teaspoon to scoop out the center of each
cupcake. Fill center with Marshmallow Fruity PEBBLES cereal, pressing
gently to pack in.
7. Pipe frosting on top of filled cupcakes and garnish with gold sprinkles.

Pizza Quesadillas






Ingredients
1 tortilla
2 Tablespoons marinara or pizza sauce
1/4 c. shredded mozzarella cheese
Optional additional ingredients: grated Parmesan cheese, mushrooms, onions, bell
peppers, sausage, or any other pizza toppings of your choice
For dipping: warm marinara sauce
Instructions
1. Preheat a flat griddle or a large skillet over medium heat.
2. Spread marinara sauce on half of the tortilla. Sprinkle with shredded mozzarella
cheese, and any other toppings of your choice. Add another layer of mozzarella
over toppings.
3. Fold tortilla over.
4. Spray griddle with cooking spray and cook quesadilla for 2-3 minutes per side, or
until browned. Remove to a cutting board and allow the quesadilla to cool for a
few minutes. Cut into triangles and serve.
Recipe Notes
How do you make quesadillas in the microwave?
Assemble the quesadilla as instructed. Place on a microwave-safe plate and cook on
HIGH until the cheese is melted (about 1 minute).

How do you make pizza quesadillas in the oven?
Assemble the quesadilla as instructed. Place on a baking sheet that has been sprayed
with cooking spray. Spritz the top of the quesadilla with olive oil or cooking spray (this
will help it get crispy and golden brown in the oven). Bake the quesadilla at 450
degrees F for about 10 minutes, or until cheese is melted and tortilla is golden
brown.
COOK'S TIPS AND RECIPE VARIATIONS:
 Delicious extras to add to your pizza quesadillas: pepperoni, cooked Italian
sausage, sliced chicken, chopped ham, olives, sautéed vegetables such as
peppers, onions, and mushrooms
 Make healthy pizza quesadillas by using wholegrain tortillas, reduced fat
cheese, and plenty of fresh vegetables!
 Prepare vegetarian pizza quesadillas by omitting pepperoni, sausage and other
meats. Stuff plenty of sautéed veggies into the quesadillas so that they're
satisfying and flavorful!
 Make pepperoni pizza quesadillas (as shown here) using a few slices of
pepperoni and a sprinkling of grated Parmesan cheese!
 This recipe yields 1 quesadilla, but you can easily double, triple or quadruple the
ingredients to feed a family.
 Try cooking with kids! This is an easy way to let your little ones help in the
kitchen. Allow the children to assemble their own quesadillas by adding the
toppings of their choice.

S'mores French Toast
Ingredients
for 2 servings




4 slices bread
1 tablespoon butter
4 crackers graham cracker, crushed
EGG WASH






egg, 4
1 cup milk
1 tablespoon vanilla
1 tablespoon cinnamon
FILLING




2 tablespoons chocolate, or chocolate-hazelnut spread, melted
2 tablespoons marshmallow fluff
GARNISH




mini marshmallow
chocolate syrup



mini chocolate chip, optional
Preparation
1. Whisk eggs, cinnamon, vanilla and milk together in medium-large bowl to
create egg wash.
2. Crush graham crackers into crumbs.
3. Dunk bread in egg wash then cover in crumbs until evenly coated.
4. Melt butter in a skillet on medium-low heat and cook bread for 2-3 minutes or
until crumbs are crispy and bread is more solid.
5. Once you flip them over once spread fluff on one slice and melted chocolate on
the other.
6. Press slices together and stack.
7. Garnish with mini marshmallows, mini chocolate chips (optional) and chocolate
syrup.
8. Enjoy!

Spaghetti & Meatball Tacos
INGREDIENTS
1 lb. ground chicken
1 large egg
1/4 c. Italian bread crumbs
2 tsp. Italian seasoning
2 tsp. garlic powder
kosher salt
Freshly ground black pepper
1 lb. spaghetti
1 c. marinara
8 flat-bottom taco shells
DIRECTIONS
1. Preheat oven to 350º and line a baking sheet with parchment paper.
Make chicken meatballs: In a large bowl, stir together ground chicken,
egg, Italian bread crumbs, Italian seasoning, garlic powder, salt, and
pepper.
2. Form into small balls and transfer to prepared baking sheet.
3. Bake until golden and no longer pink, 20 to 22 minutes.
4. Meanwhile, break spaghetti in half. In a large pot of salted boiling
water, cook spaghetti according to package directions until al dente.
Drain and return to pot.
5. Add marinara to pot, baked meatballs. Stir together.
6. Stuff into taco shells and enjoy!

This Easy Bread Recipe is perfect to make with kids. With just a hint of honey, it is sure to
become a favorite!
Course Side Dish
Cuisine American
Prep Time 20 minutes
Dough Doubling time 1 hour 30 minutes
Servings 8
Calories 254 kcal

Ingredients







1 package active dry yeast
1 1/4 cup milk, warm 110 to 115 degrees
1/4 cup honey
1/8 cup melted butter
1 teaspoon salt
3 cups all purpose flour

Instructions

1. Preheat oven to 375 degrees.
2. Dissolve one package of yeast into a bowl of the warmed milk. Next add the honey,
melted butter, and salt. Mix to combine.
3. Add 3 cups of flour and mix with hands until a soft dough forms. Use additional flour for
dusting.
4. Place the dough on a floured surface and begin kneading for about 10 minutes.
5. When you are done kneading, place the dough in a greased bowl and cover it. Place the
bowl in a warm place so it can rise and double. This will take about an hour.
6. Next, punch down the dough and place it in a greased loaf pan. Cover the dough and
place in a warm place for another 30 minutes until it rises and doubles.
7. Bake for 30-35 minutes at 375 degrees. You may need to cover the top with foil if it gets
too brown. Remove from pan when done and allow to cool.

Vanilla Sugar Cookies
Prep Time
25 mins
Cook Time
15 mins
Total Time
40 mins
Perfectly shaped vanilla sugar cookies, decorated with colorful sprinkles. These
are easy to make and they look super festive for parties and holidays without
much effort.
Course: Dessert
Cuisine: American
Servings: 40 cookies
Calories: 96 kcal
Ingredients








3 cups all-purpose flour , sifted or aerated – see my notes below
1/4 teaspoon salt
8 oz unsalted butter (226 grams), room temperature (let the butter from
refrigerator sit on the counter for about an hour or so), not melted but
softened
1 cup sugar
1 egg
2 teaspoons vanilla extract pure
Instructions
1. In a medium bowl, combine together flour and salt and mix.

2. In a separate bowl, using electric mixer, beat softened butter and
granulated sugar until light in color and fluffy. Add an egg and vanilla –
continue beating for a couple minutes. Turn off the electric mixer, add flour salt mixture and then continue beating on low speed until well-combined
but without over mixing.
3. Roll dough into 1-inch balls. Roll these cookie balls in sprinkles. Arrange on
parchment-lined baking sheets, spacing 2 inches apart. Freeze until firm, for
about 30 minutes.
4. Bake at 350 degrees F in the preheated oven for 14 minutes. Do not overbake. Remove from the oven, and transfer to wire rack to cool completely.

Ingredients
for 4 servings














2 teaspoons oil
½ cup carrot, diced
1 tablespoon garlic, minced
½ cup onion, diced
½ cup bell pepper, diced
½ cup broccoli floret
½ cup pea
⅓ cup corn
3 eggs, beaten
3 cups white rice, cooked
2 tablespoons soy sauce
1 tablespoon sesame oil
pepper, to taste

Preparation
1. In a wok or deep skillet, heat up the oil over high heat and cook carrots, onions, and
garlic until onions are translucent.
2. Add bell peppers and broccoli and cook an additional 3-4 minutes. Push all of the
cooked vegetables to the side of the pan.
3. Beat the eggs and pour into the cleared half of the pan. Scramble the eggs and mix
with the rest of the vegetables.
4. Add peas, corn, rice, soy sauce, sesame oil, and pepper. Mix well and let the rice cook
until slightly crispy.
5. Enjoy!

Pan Pizza

Ingredients:
Dough:
2 and 1/2 cups ﬂour (if desired, you can use 1 and 1/4 cup Shibolim Whole Wheat Four and 1/2
cup regular ﬂour)
1 cup apple or orange juice
4 tablespoons oil
1 tablespoon Haddar Baking Powder
Sauce:
1 cup Gefen Tomato Sauce
2 tablespoons Heaven & Earth Ketchup
Gefen Onion Powder, to taste
Topping:
1 cup pizza cheese
Instructions:
1. Combine dough ingredients in a large bowl (can be done by hand). In a separate bowl,
mix sauce ingredients.
2. Spray a 10 or 12-inch frying pan with oil spray. Spread dough evenly into and halfway
up the sides of the pan. Smear sauce over dough and sprinkle with cheese.
3. Cover pan with aluminum foil. Cook on low heat for 1⁄2 hour.

3 Ingredient Nut Butter Cookies

Ingredients:
1 cup Haddar Almond Butter (or nut butter of choice—also works with peanut butter!)
1 cup sugar
1 egg, beaten
Instructions:
1. Combine nut butter, sugar, and beaten egg. Mix thoroughly.
2. Using a small cookie scoop, scoop batter onto parchment-lined cookie sheet, leaving
space between cookies.
3. Dip a fork in extra sugar and flatten cookies down to 1/4 inch thickness.
4. Bake at 350°F for 10 minutes.

Rice and Cheese Enchiladas

Ingredients:
10 (10-inch) whole-wheat flour wraps
2 and 1/2 cups cooked brown rice
1 (15.5-ounce) can black beans, drained
1/2 cup salsa
3 cups shredded cheese (such as cheddar, mozzarella, or Monterey Jack), divided
1 zucchini, shredded (optional)
1 carrot, shredded (optional)
Enchilada Sauce:
1/4 cup oil
2 tablespoons flour (I used whole-wheat)
1 tablespoon chili powder (you can add or reduce according to taste)
1 teaspoon cumin
2 teaspoons garlic powder
1/2 teaspoon salt
8 ounces Gefen Tomato Sauce
1 cup water
Instructions:
Prepare the Enchilada Sauce
1. Heat oil in a sauté pan. Stir in flour and mix to combine. Add chili powder, cumin, garlic
powder, and salt, and stir constantly for two minutes.
2. Stir in tomato sauce and water, and cook until thickened, about 10 minutes.
Assemble the Wraps
1. Preheat oven to 350 degrees Fahrenheit. Grease a 9 x 13-inch baking pan.

2. In a bowl, combine rice, beans, salsa, one cup cheese, zucchini and carrots (if using),
and 1/2 cup enchilada sauce. Fill wraps with mixture and roll up, cigar-style. Place
wraps in prepared baking pan. Top with remaining enchilada sauce and cheese.
3. Cover and bake for 30 minutes. Uncover and bake for 10 to 15 minutes, until cheese is
bubbling.

Shakshouka On the Go

Ingredients:
2 tablespoons olive oil
1 onion, finely diced
6 cloves garlic, minced or 6 cubes Gefen Frozen Garlic
2 bell peppers, finely diced
1 large tomato, finely diced
3 tablespoons Tuscanini Tomato Paste
1 teaspoon salt
1 teaspoon sugar
Freshly ground Gefen Black Pepper, to taste (be generous)
6 eggs
1 cup feta cheese, crumbled (optional)
Freshly chopped parsley or chives, for garnish
Instructions:
1. Preheat oven to 450°F (230°C).
2. Heat olive oil in a large frying pan and add the onion and garlic. Sauté over medium
heat until softened. Add the peppers and tomatoes and cook, stirring constantly, until
the vegetables have softened and blended together.
3. Add the tomato paste and the seasonings. Stir for one to two more minutes until fully
blended.
4. Divide mixture evenly among six ramekins or disposable muffin tins. Crack one egg
into each ramekin.
5. Top with some feta cheese, if desired, and cover well. Bake for seven minutes.

Macaroni and Cheese Casserole

Ingredients:
3 tablespoons butter
3 tablespoons flour
1 teaspoon salt
1 and 1/2 cups milk
1/2 cup shredded cheese
8 ounces macaroni such as Tuscanini Pasta Gigli, cooked and drained
1 onion, chopped
Instructions:
1. Melt butter over medium heat, add flour and salt. Gradually add milk and cook until
thickened.
2. Add shredded cheese and stir until cheese melts.
3. Combine macaroni and onion.
4. Pour into greased casserole and bake for 30 minutes at 350 degrees.

Fried Mozzarella Sandwich

Ingredients:
2 ounces mozzarella cheese
2 slices sandwich bread
salt, for sprinkling
black pepper, for sprinkling
1 egg
2 tablespoons milk
1 tablespoon oil, for frying
Instructions:
1. Place cheese on one slice of bread and sprinkle with salt and pepper. Top with
remaining bread slice.
2. In a shallow dish, whisk together egg, milk, and additional salt. Dip the sandwich in the
egg mixture. Flip and let sit for a few minutes.
3. Heat oil in a frying pan. Add sandwiches and cook for three to four minutes, or until
golden. Flip and cook on the other side.

Chunky Chicken Taco Soup

Ingredients:
1 onion, chopped
1 (15.5-oz.) can chili beans
1 (15.5-oz.) can black beans
1 (15-oz.) can corn, drained
8 ounces Gefen Tomato Sauce
1 (12-oz.) bottle beer (any variety)
2 (10-oz.) can diced tomatoes
1 heaping teaspoon chili powder
1/4 teaspoon garlic powder
1/4 teaspoon crushed red pepper flakes
1/2 teaspoon paprika
1 and 1/2 teaspoons cumin
1 teaspoon salt
1 teaspoon pepper
3 chicken breasts
tortilla chips, for garnish (optional)
Instructions:
1. Layer all the ingredients, in the order listed, in a slow cooker, ending with the chicken
breasts. Press the chicken into the mix so that it is submerged in the liquid.
2. Cook on medium–low for about five hours. Remove chicken from the pot and shred
into bite-sized pieces. Return chicken to the pot. Continue cooking for one to three
hours, as needed.
3. Serve hot with tortilla chips for garnish and crunch.

Falafel Balls

Ingredients:
1/2 pound chickpeas, cooked and drained
2 slices bread, soaked and squeezed
2 garlic cloves or 2 cubes Gefen Frozen Garlic
1 teaspoon Gefen Cumin
1 teaspoon salt
2 tablespoons Shibolim Whole Wheat Flour
Instructions:
1.
2.
3.
4.

Blend or process chickpeas, bread, and garlic. Combine with remaining ingredients.
Form into one-inch balls.
Heat oil and fry balls until golden brown on all sides.
Remove with a slotted spoon and drain.

Cinnamon Chip Biscotti

Ingredients:
1 and 3/4 cups white whole wheat flour
1 teaspoon baking powder
dash salt
3 eggs
1 cup sugar or sugar substitute
1 teaspoon vanilla extract
1 teaspoon Gefen Almond Extract (optional)
3/4 cup Glicks Chocolate Chips
3/4 cup cinnamon chips
1 cup toasted nuts (I used a combination of slivered almonds and walnuts)
1/2 cup Gefen Dried Cranberries
cinnamon, for sprinkling (optional)
Instructions:
1. Preheat oven to 350 degrees Fahrenheit (175 degrees Celsius).
2. In a large mixing bowl, combine the flour, baking powder, and salt.
3. In small bowl, combine eggs, sugar, and extracts. Pour liquid mixture into flour mixture
and stir to combine. Add in chips, nuts, and dried cranberries; mix well.
4. Line a large baking sheet with Gefen Easy Baking Parchment Paper and spray with
cooking spray.
5. Using wet hands, shape biscotti mixture into two even logs. Sprinkle with cinnamon if
desired.
6. Bake for 20 minutes, then allow to cool for 10 minutes.
7. Cut into one-inch (three-centimeter) slices, then turn biscotti slices on their sides.
Toast on each side for approximately 10 minutes. Bake a little longer if you like it
crispier and for less time if you like it softer.

Fire-Roasted Fettuccine

Fettuccine:
1 (12-oz./400-g.) package fettuccine or other pasta (this works beautifully with whole wheat
pasta)
Gefen Olive Oil Cooking Spray
1 tablespoon butter
1 medium onion, very finely diced
2 cups half-and-half or 2 (8-oz./225-ml.) containers low-fat cooking cream
1/2 cup milk
2–3 full tablespoons Tuscanini Tomato Sauce or tomato paste (see note)
salt and pepper to taste
2 pinches paprika
1 tablespoon parve chicken soup mix
3/4 –1 cup shredded mozzarella or Muenster cheese
freshly chopped basil leaves (optional), for garnish
Roasted Veggies:
1 small onion, diced
2 generous handfuls cherry tomatoes, quartered
2 tablespoons (25 grams) butter, cut into small cubes
salt and pepper to taste
Instructions:

1. Prepare the Roasted Veggies: Preheat your oven to broil. Place onion and cherry
tomatoes on a pan lined with parchment paper. Dot with butter. Sprinkle with salt and
pepper.
2. Broil for 30 minutes, mixing after each 10 minutes, until crispy. Set aside.
3. Prepare the Pasta: Prepare pasta according to package directions, then transfer to a
bowl.
4. Wipe out the pasta pot and spray with olive oil cooking spray. Add butter and heat
until melted. Add onion and sauté over low heat for 10 minutes, or until golden,
stirring occasionally.
5. Add cooking cream and milk and bring to a low boil, until sauce begins to thicken. Add
tomato sauce or paste and seasoning and mix well. Add cheese and stir until cheese
melts.
6. Assemble: Pour the sauce over the pasta and mix together well. Top with roasted
veggies. Garnish with basil, if desired.

