Yield: 6-8 servings
Author: Tracey | The Kitchen is My Playground

4-Ingredient Quick & Easy Goulash
Looking for quick and easy dinner ideas? Look no further than 4-Ingredient Quick & Easy Goulash! It's
simple, easy, family-friendly, budget-friendly comfort food that just seems to be loved by all.
prep time: 10 M

cook time: 20 M

total time: 30 M

INGREDIENTS:
2 c. uncooked elbow macaroni
1 to 1 1/4 lb. ground beef
1 onion, chopped
2 (10.5 oz.) cans condensed tomato soup
salt & pepper, to taste

INSTRUCTIONS:
1. Cook macaroni in salted water, according to package directions. Drain well. Return to the
cooking pot.
2. While macaroni is cooking, brown the ground beef and chopped onion together; drain. Add
tomato soup, a little salt, and a little pepper, to taste. Stir to combine and heat until the soup is
heated through.
3. Add ground beef-soup mixture to the macaroni; stir together until well combined. Season with
additional salt & pepper, to taste.
https://www.thekitchenismyplayground.com/2019/05/4-ingredient-quick-easy-goulash.html

Twice Baked Potato Casserole
by LAURA REGE

MAR 5, 2020

YIELDS: 8 SERVINGS
PREP TIME: 0HOURS 10MINS
TOTAL TIME: 2HOURS 10MINS

INGREDIENTS
6 large russet potatoes (about 3 1/2 lb.)
4 tbsp. butter, softened, plus more for pan
4 oz. cream cheese, softened
1 c. sour cream
1 1/2 c. whole milk
2 3/4 c. shredded cheddar, divided
10 slices cooked bacon, crumbled
5 green onions, sliced
3/4 tsp. garlic powder
Kosher salt
Freshly ground black pepper

DIRECTIONS

1

2

Preheat oven to 400°. Place potatoes directly on rack and bake until soft and
easily pierced with the tip of a knife, 1 hour to 1 hour, 15 minutes, depending
on size. Remove from oven and let cool slightly.
Slice warm potatoes in half and remove esh with a spoon and place in a large
bowl; discard skin.

3

Mash esh and add butter, cream cheese, sour cream and milk and stir to
combine and until butter and cream cheese is melted. Fold in 2 cups cheddar,
three quarters of the bacon, three quarters of the chopped green onion, and

4
5
6

garlic powder. Season with salt and pepper.
Brush a medium baking dish with butter and transfer potato mixture into dish.
Sprinkle with remaining 3/4 cup cheddar cheese.
Bake until cheese is melty, about 20 minutes. Turn oven to broil and broil until
golden, 2 to 3 minutes. Let cool 10 minutes.
Top with remaining bacon and green onions.

In a dinner rut? We can help.

Want free recipes sent straight to your inbox? Sign up here.
Can we get your email address?
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NEED NOW.

Kielbasa Veggie Sheet Pan Dinner
PREP TIME:
15 mins

COOK TIME:
30 mins

TOTAL TIME:
45 mins

COURSE: Brunch, Dinner, Lunch
CUISINE: American
Kielbasa Veggie Sheet Pan Dinner is made with turkey kielbasa, asparagus, tomatoes and bell
peppers cooked all on one pan, easy cleanup! It's also Keto, Whole30, Low Carb and Glutenfree.

Ingredients
14 ounces turkey kielbasa (cut on the diagonal into 1/2-inch-thick slices)
1 pound asparagus (trimmed, cut into 2-inch pieces (3 cups))
1 1/2 cups 8 ounces grape tomatoes, halved
1 large orange bell pepper (cut into 2-inch pieces (1 ¹⁄ cups))
2 tablespoons olive oil
1 teaspoon sea salt
1 teaspoon Italian seasoning
1 teaspoon paprika
1/2 teaspoon garlic powder
1/4 teaspoon black pepper

YIELD: 4 servings
4.45 from 18 votes

Save

Instructions
1. Preheat the oven to 400°F. Line a 20 × 14-inch baking sheet or two 14 × 10-inch pans with foil and grease well.
2. Arrange the kielbasa in a single layer on the baking sheet. Roast for 12 to 15 minutes, until it starts to brown on the
bottom.
3. Meanwhile, in a large bowl, toss together the veggies.
4. In a small bowl, whisk together the oil, sea salt, Italian seasoning, paprika, garlic powder, and black pepper. Pour over
the veggies and toss to coat.
5. When the kielbasa is done, remove the pan from the oven but leave it on. Flip the kielbasa pieces over and move them
to one side of the pan, leaving space for the veggies.
6. Arrange the veggies in a single layer on the other side of the extra-large pan, or on the second pan if using two pans.
7. Roast for 18 to 20 minutes, until the veggies are tender and the kielbasa is further browned.
Serving: 11/2 cups, Calories: 270kcal, Carbohydrates: 16.5g, Protein: 19.5g, Fat: 16g, Saturated Fat: 1g, Cholesterol: 52.5mg,
Sodium: 1482mg, Fiber: 6g, Sugar: 5g
Blue Smart Points: 6 Green Smart Points: 6 Purple Smart Points: 6
Printed from Skinnytaste: https://www.skinnytaste.com/kielbasa-veggie-sheet-pan-dinner/

Rosemary-Garlic Pork Chops
with Chickpeas
Recipe courtesy of Food Network Kitchen
From: Food Network Magazine
Level: Easy
Total: 35 min
Active: 20 min
Yield: 4 servings

Ingredients:
4 center-cut bone-in pork rib chops
(3/4 to 1 inch thick; 10 ounces each)
1/4 cup extra-virgin olive oil
1 teaspoon ﬁnely chopped fresh rosemary,
plus 2 sprigs
1 teaspoon ﬁnely grated lemon zest
Kosher salt and freshly ground pepper
1 19-ounce can chickpeas, drained and rinsed
6 cloves garlic, smashed
1/2 cup sliced jarred roasted red peppers
1/3 cup low-sodium chicken broth
Chopped fresh parsley, for topping

Directions:
1

Preheat the broiler. Toss the pork
chops with 1 tablespoon olive oil, the
chopped rosemary and grated lemon zest
on a rimmed baking sheet; season
generously with salt and pepper.

2

Toss the chickpeas, garlic, roasted red
peppers and rosemary sprigs with the
remaining 3 tablespoons olive oil, 1/2 teaspoon salt and a few grinds of pepper.
Scatter around the pork chops. Pour the chicken broth over the chickpea mixture.

3

Broil, stirring the chickpea mixture once and rotating the baking sheet halfway
through, until a thermometer inserted into the pork registers 145 degrees F, 10
to 12 minutes. Sprinkle with parsley.

Photograph by Bobbi Lin
Courtesy of Food Network Magazine

Extra-Crunchy Sheet-Pan Mac
and Cheese
Recipe courtesy of Food Network Kitchen
When you spread your mac and cheese out on a sheet pan and top it with lots of buttery breadcrumbs, you
achieve maximum crunchiness in every cheesy bite. ...

Level: Easy
Total: 40 min
Active: 25 min
Yield: 8 to 10 servings

Ingredients:
Kosher salt
1 pound elbow macaroni
2 cups half-and-half
8 ounces cream cheese, at room temperature
2 cups shredded sharp Cheddar
2 cups shredded Monterey Jack cheese
1 tablespoon Dijon mustard
1 teaspoon hot sauce, or more to taste
2 cups panko breadcrumbs
6 tablespoons unsalted butter, melted

Directions:
Special equipment: an 18-by-13-inch
sheet pan

1

Position a rack in the upper third of the
oven and preheat to 450 degrees F.
Bring a large pot of salted water to a boil.
Add the macaroni, and cook according to package directions until al dente. Drain the
macaroni, reserving 1 1/2 cups of the pasta water. Set aside.

2

Heat the half-and-half, cream cheese, and reserved pasta water in a large pot
over medium heat, stirring until the cream cheese is completely melted and the
mixture just comes to a simmer. Remove from heat and add the Cheddar, Monterey
Jack, Dijon mustard, and hot sauce, whisking until the cheeses are melted and the
sauce is smooth.

3

Add the macaroni to the pot and stir to combine. (It will look very loose, but the
pasta will absorb some of the sauce as it bakes.) Season to taste with salt if
desired. Spread the macaroni mixture on an 18-by-13-inch sheet pan.

4

Toss the panko, butter and 1/2 teaspoon salt together in a medium bowl and
sprinkle evenly over the pasta. Bake until the cheese is bubbly and the bread
crumbs are brown and crisp, rotating halfway through, 20 to 25 minutes.

Copyright 2016 Television Food Network, G.P. All rights reserved.

Sheet-Pan Glazed Meat Loaf
Recipe courtesy of Food Network Kitchen
Cooking meatloaf in a sheet pan cuts down the cooking time dramatically, making this a perfect weeknight
dinner. Shaping it thin and flat ensures that you get enough sticky-sweet glaze in every bite. ...

Level: Easy
Total: 40 min
Active: 15 min
Yield: 8 to 10 servings

Ingredients:
2 cups ketchup
1 cup plain dry breadcrumbs
1/2 cup milk
2 large eggs
1/4 cup chopped fresh parsley
2 tablespoons Worcestershire sauce
1 1/2 pounds ground beef (80/20)
1 1/2 pounds ground pork
1 medium onion, grated and lightly squeezed
of excess liquid
2 cloves garlic, minced
Kosher salt and freshly ground black pepper
1 tablespoon light brown sugar
1 1/2 teaspoons apple cider vinegar
3/4 teaspoon chipotle chile powder

Directions:
Special equipment: an 18-by-13-inch
sheet pan

1

Position a rack in the upper third of the
oven and preheat to 375 degrees F.
Mix 1/2 cup of the ketchup, the
breadcrumbs, milk, eggs, parsley, and 1 tablespoon Worcestershire sauce together in
a large bowl and set aside until the breadcrumbs have absorbed the liquid, about 3
minutes.

2

Add the ground beef and pork, onion, garlic, 1 tablespoon salt, and 1/2
teaspoon pepper to the bowl and mix until well combined (do not overmix).

3

Transfer the meat mixture to an 18-by-13-inch sheet pan and press it into an
even layer covering the entire surface. Whisk the remaining 1 1/2 cups ketchup,
1 tablespoon Worcestershire, brown sugar, cider vinegar, and chipotle powder in a
small bowl. Brush the meatloaf with the sauce.

4

Bake until the meat is cooked through, about 20 minutes, then turn on the
broiler setting and broil until the top becomes caramelized and dark in spots, 3
to 4 minutes more, turning the pan periodically for even broiling. Let rest 5 minutes
before serving.

Copyright 2016 Television Food Network, G.P. All rights reserved.

Sheet Pan Shrimp Puttanesca
Recipe courtesy of Ree Drummond
Show: The Pioneer Woman Episode: 4 Under 40
Level: Easy
Total: 35 min
Active: 35 min
Yield: 6 servings

Ingredients:
1 red onion, cut into wedges
3 cups sourdough bread, cut into 1-inch cubes
1 pint (2 cups) cherry tomatoes
1/2 cup pitted Niçoise olives
Kosher salt and freshly ground black pepper
4 tablespoons olive oil
2 pounds jumbo (U15) shrimp, peeled and
deveined and tails removed
2 tablespoons red wine vinegar
1 anchovy, minced
1 tablespoon capers, drained
1/3 cup fresh parsley leaves, plus 2
tablespoons, chopped
Parmesan shavings, for garnish

Directions:
1

Preheat the oven to 375 degrees F.
Combine the onion, bread cubes,
tomatoes and olives on a rimmed baking
sheet Sprinkle with 1/2 teaspoon salt and
black pepper to taste. Drizzle with 2
tablespoons of olive oil and toss everything
together. Disperse evenly on the baking
sheet and bake until the bread just starts
to crisp, 12 to 15 minutes.

2

In a medium bowl, toss the shrimp with 1 tablespoon olive oil and 1/2 teaspoon
of salt. Arrange on the baking sheet among the bread mixture. Bake until the
shrimp are opaque and just cooked through, 8 to 10 minutes.

3
4

Meanwhile, whisk together the remaining 1 tablespoon olive oil, vinegar and
anchovy in a small bowl. Stir in the capers and set aside.

Remove the baking sheet from the oven. Add the parsley leaves and dressing
and toss to evenly coat. Transfer to a platter and garnish with the chopped
parsley. Add Parmesan shavings. Serve immediately.

Sheet Pan Breakfast Bake
Recipe courtesy of Food Network Kitchen
Make bacon, eggs, home fries and toast -- we're talking the works! -- in a single sheet pan for the easiest
breakfast for four ever.

Level: Easy
Total: 1 hr 10 min
Active: 10 min
Yield: 4 servings

Ingredients:
1 1/2 pounds russet potatoes
2 tablespoons unsalted butter, melted, plus
more at room temperature, for serving
8 slices thick-cut bacon
1 red bell pepper, diced
1 small yellow onion, diced
2 teaspoons garlic powder
2 teaspoons paprika
Kosher salt and freshly ground black pepper
4 slices white bread, toasted
4 large eggs
Chopped chives, for garnish

Directions:
1

Prick the potatoes all over with a fork
and brush them with 1 tablespoon of
the melted butter. Put on a microwave-safe
plate and microwave, ﬂipping halfway, until
fork-tender, 10 to 15 minutes. Set aside to
cool slightly.

2

Meanwhile, preheat the oven to 450
degrees F. When the potatoes are cool enough to handle, cut into bite-size pieces
and set aside.

3

Add the bacon to a sheet pan and bake until golden, about 15 minutes. Set the
bacon aside on a paper towel-lined plate.

4

Add the potatoes, bell peppers and onions to the sheet pan and toss to coat in
the bacon fat. Sprinkle with the garlic powder, paprika, 2 teaspoons salt and 1
teaspoon pepper and toss again to coat with the spices. Spread out in a single layer
and bake, tossing halfway through, until the onions and peppers are softened, about
20 minutes.

5

Cut a 2-inch round from the center of each slice of toast; reserve the toast and
rounds.

6

Push the vegetables aside on the sheet pan to make a space in one corner and
arrange the toast in 2 rows in the empty corner. Spread the vegetables evenly
around the toast and add the bacon on top of the vegetables.

7

Divide the remaining 1 tablespoon melted butter among the 4 holes in the toast
and crack an egg into each. Place the 4 rounds around the toast. Bake until the
eggs are set, 7 to 10 minutes. Top the eggs with chives and spread each toast round
with butter.

Cook’s Note
Cutting the potatoes, peppers and onions the same size helps to ensure even
cooking.
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Keto Sheet Pan Chicken and
Loaded Cauliflower
Recipe courtesy of Food Network Kitchen
In a sheet pan meal, everything cooks together on one baking sheet, making prep and cleanup a breeze. We
chose chicken thighs because they're flavorful and juicy. The cauliflower, a keto-friendly vegetable, gets loaded
with cheese, sour cream and bacon -- a nod to a classic baked potato. ...

Level: Easy
Total: 1 hr 5 min
Active: 10 min
Yield: 4 servings

Directions:

Ingredients:

2

4 skin-on, bone-in chicken thighs (about 5
ounces each)
2 tablespoons olive oil
4 sprigs thyme
Kosher salt and freshly ground black pepper
1/4 teaspoon paprika
1 small head cauliﬂower (about 1 pound)
4 tablespoons unsalted butter, melted and
cooled
2 slices no sugar, uncured bacon
4 slices sharp Cheddar
1/4 cup sour cream
2 teaspoons ﬁnely chopped chives

1

Preheat the oven to 450 degrees F.
Line a rimmed baking sheet with
parchment paper.
Place the chicken thighs, olive oil,
thyme, 1/2 teaspoon salt, 1/4
teaspoon freshly ground black pepper and
paprika in a medium bowl and toss to coat
evenly. Set aside to marinate for 30 minutes.

3

If necessary, remove the outer leaves from the head of cauliﬂower, then cut it
into quarters, leaving the inner stem intact so that the ﬂorets do not separate.

4

Put the chicken thighs skin-side up on one side of the baking sheet, spacing
them evenly. Drizzle any leftover marinade over the chicken. Put the cauliﬂower
on the other side of the baking sheet, with one cut-side down. Brush each cauliﬂower
piece with melted butter and sprinkle evenly with 1/2 teaspoon salt.

5

Put the bacon on the edge of the baking sheet and bake until browned and crisp,
15 to 17 minutes. Remove the bacon to a paper towel-lined plate. Return the
baking sheet to the oven until the chicken is cooked through and an instant-read
thermometer registers 165 degrees F when inserted into the thickest part not
touching the bone, 25 to 30 minutes more. The cauliﬂower should be lightly browned
and cooked through.

6
7
8

When the bacon is cool enough to handle, roughly chop it.
Before removing the baking sheet from the oven, carefully lay a slice of Cheddar
on each cauliﬂower piece and return to the oven until melted, about 1 minute.
For serving, top each cauliﬂower with 1 tablespoon sour cream and a sprinkle of
the bacon and chives.

Copyright 2020 Television Food Network, G.P. All rights reserved.

All-Crust Sheet-Pan Lasagna
Recipe courtesy of Food Network Kitchen
Savor caramelized cheese and crispy pasta with every bite of this sheet pan lasagna that's all browned bits and
crunchy edges. Add a pinch of red pepper flakes to the sauce if you like an extra kick of heat. ...

Level: Easy
Total: 1 hr 10 min
Active: 30 min
Yield: 8 servings

Ingredients:
3 tablespoons extra-virgin olive oil, plus more
for oiling foil
12 ounces sweet Italian sausage, casings
removed (about 3 links)
2 cloves garlic, thinly sliced
One 28-ounce can whole peeled tomatoes,
crushed by hand
Kosher salt and freshly ground pepper
One 15-ounce container whole-milk ricotta
cheese (about 2 cups)
1 large egg
1/4 cup milk
1/2 cup packed basil leaves, roughly chopped
3/4 cup grated Parmesan
One 1-pound block whole-milk mozzarella
cheese, shredded (about 4 cups)
12 ﬂat no-boil lasagna noodles (7-by-3.5inches each)

Directions:
Special equipment: an 18-by-13-inch
sheet pan

1

Position a rack in the center of the
oven and preheat to 450 degrees F.

2

Heat 1 tablespoon olive oil in a large skillet over medium-high heat. Add the
sausage and cook, breaking up the meat with a wooden spoon, until browned
and cooked through, about 5 minutes. Transfer the sausage to a bowl with a slotted
spoon and reserve the drippings in the pan.

3

Reduce the heat to medium. Add the remaining 2 tablespoons olive oil and the
garlic to the pan. When the garlic begins to brown at the edges, about 1 minute,
add the tomatoes with their juices, 3/4 teaspoon salt and 1/4 teaspoon pepper.
Bring to a simmer and continue to cook, stirring occasionally, until the sauce
thickens, about 8 minutes.

4

Mix the ricotta, egg, milk, basil, 1/2 cup of the grated Parmesan, 3/4 teaspoon
salt and 1/4 teaspoon pepper together in a large bowl. Spread 2/3 cup of the
tomato sauce across the bottom of an 18-by-13-inch sheet pan. Next, space out 6
lasagna noodles on top of the sauce, turning them to ﬁt so there are 2 noodles across
and 3 noodles down. (The noodles will expand when they cook.) Top the noodles with
all of the ricotta mixture, all of the sausage, 2/3 cup tomato sauce, and half the
shredded mozzarella. Add another layer of 6 lasagna noodles and top with the
remaining sauce, mozzarella, and 1/4 cup grated Parmesan.

5

Lightly oil one side of a large piece of foil. Cover the pan with the foil, greased
side down. Bake until the noodles are tender when pierced with a paring knife,
about 20 minutes. Carefully remove the foil and continue to bake until the top is very
crusty and brown, 10 to 15 minutes more.
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All-Crust Sheet Pan Chicken
Pot Pie
Recipe courtesy of Food Network Kitchen
If your favorite part of the chicken pot pie is the crust, we've got you covered. This creamy version is topped
with acres of light and flaky pastry and takes less than a half hour of hands-on time, making it easy enough for
a weeknight and fun enough for a crowd. ...

Level: Easy
Total: 1 hr 5 min
Active: 25 min
Yield: 6 servings

Directions:

Ingredients:

2

Nonstick cooking spray, for the pan
3 tablespoons unsalted butter
2 teaspoons fresh thyme leaves, chopped
1/3 cup all-purpose ﬂour, plus more for dusting
3 cups low-sodium chicken broth
Kosher salt and freshly ground black pepper
1 rotisserie chicken, skin discarded and meat
shredded (about 3 cups)
One 14-ounce bag frozen pearl onions, thawed
2 large carrots, sliced into thin half-moons
2 stalks celery, ﬁnely diced
Two 17.3-ounce packages puff pastry (4
sheets)
1 large egg, beaten with a splash of water

1

Preheat the oven to 400 degrees F.
Spray an 18-by-13-inch sheet pan with
cooking spray.
Melt the butter with the thyme in small
saucepan over medium heat. Whisk in
the ﬂour and cook, stirring, until a sandy
consistency, about 1 minute. Pour in the
chicken broth, whisking constantly until smooth. Stir in 2 teaspoons salt and a few
grinds of black pepper and bring to a boil. Lower the heat and simmer gently until
thickened and the ﬂour ﬂavor is gone, about 10 minutes.

3

Meanwhile, add the chicken, onions, carrots and celery to the prepared sheet
pan and toss to combine; set aside.

4

Stack 2 puff pastry sheets on top of each other on a lightly ﬂoured surface. Roll
the puff pastry out to a 15-by-15-inch square. Cut the pastry into 1-inch strips so
you have 15 strips total. Repeat with the remaining 2 puff pastry sheets.

5

Pour the gravy over top of the chicken mixture on the sheet pan. Arrange the
pastry strips over the ﬁlling crosswise, overlapping them slightly so most of the
ﬁlling is covered. Trim any overhang from the edges of the pan. Brush the pastry with
the egg wash and bake until deep golden brown, 35 to 40 minutes.

Copyright 2017 Television Food Network, G.P. All rights reserved.

Ranch Pork Chop Sheet Pan
Supper
Recipe courtesy of Ree Drummond
Show: The Pioneer Woman Episode: Ask Me Anything: All About Kids
Level: Easy
Total: 35 min
Active: 10 min
Yield: 2 to 4 servings

Ingredients:
2 tablespoons honey
2 tablespoons Worcestershire sauce
One 3.5-ounce packet ranch dressing mix
5 tablespoons olive oil
1 1/2 teaspoons freshly ground black pepper
4 boneless pork chops (1/2 inch thick)
1 pound baby Yukon gold potatoes, halved
8 ounces green beans, trimmed
2 tablespoons fresh parsley leaves

Directions:
1
2

Preheat the oven to 475 degrees F.

In a small bowl, mix together the
honey, Worcestershire, 2 tablespoons
of the ranch dressing mix, 2 tablespoons
of the olive oil and 1 teaspoon of the
pepper until combined.

3

Brush the mixture over the chops on both sides and place in a row on one side of
a sheet pan using tongs.

4

In a medium mixing bowl, add the potatoes, 2 tablespoons of olive oil, 1
tablespoon of the ranch dressing mix and 1/4 teaspoon of pepper and toss to
coat. Tip onto the middle of the sheet pan next to the pork chops. Bake for 15
minutes.

5
6

Meanwhile, add the beans to a bowl along with the remaining olive oil, ranch mix
and 1/4 teaspoon pepper and toss.

When the 15 minutes is up, remove the sheet pan from the oven and ﬂip the
pork chops. Toss the potatoes and add the green beans to the empty space at
the side of the baking sheet. Bake until the vegetables are just beginning to brown,
about 7 minutes more. Garnish with the parsley leaves and serve.

Baked Pork Chop
Recipe courtesy of Food Network Kitchen
This simple preparation is perfect for a weeknight -- just shake and bake!

Level: Easy
Total: 40 min
Active: 10 min
Yield: 4 servings

Ingredients:
1 1/2 cups panko
5 tablespoons vegetable oil
3 tablespoons grated Parmesan
2 teaspoons dried Italian seasoning
Kosher salt and freshly ground black pepper
Four 3/4-inch bone-in pork chops (about 2 1/4
pounds)
Lemon wedges, for serving (optional)

Directions:
1

Preheat the oven to 450 degrees F.
Combine the panko, oil, Parmesan,
Italian seasoning and 3/4 teaspoon each
salt and pepper in a large resealable
plastic bag. Put the pork chops in a large
bowl and toss to coat with 1 tablespoon
water. Place the pork chops in the bag and
shake well to coat, pressing the
breadcrumb mixture ﬁrmly into the meat.

2

Place the pork chops on a wire rack set on a baking sheet and top evenly with
any breadcrumbs remaining in the bag. Bake until the breadcrumbs are dark
golden and the internal temperature of the chops registers 165 degrees F on an
instant-read thermometer (avoid touching bone), about 30 minutes. Serve
immediately with lemon wedges, if using.

Copyright 2017 Television Food Network, G.P. All rights reserved.

Sesame Steak Stir-Fry
Recipe courtesy of Food Network Kitchen
From: Food Network Magazine
Level: Easy
Total: 35 min
Prep: 20 min
Cook: 15 min
Yield: 4 servings

Ingredients:
2 tablespoons packed light brown sugar
2 tablespoons low-sodium soy sauce
2 teaspoons cornstarch
2 tablespoons toasted sesame oil
8 ounces top round steak, thinly sliced against
the grain
2 bunches scallions, cut into 1-inch pieces
1/2 English cucumber, quartered and cut into
1-inch pieces
1/2 head napa cabbage, cut into 1-inch-thick
strips
1 cup shredded carrots (about 2)
1 tablespoon minced peeled ginger
2 red jalapeno peppers, halved, seeded and
thinly sliced
3 cups cooked white rice, for serving

Directions:
1

Whisk the brown sugar, soy sauce,
cornstarch, 2 tablespoons water and 2
teaspoons sesame oil in a bowl. Add the
steak and toss.

2

Heat a large skillet over high heat; add
2 teaspoons sesame oil. Add the
scallions, cucumber and cabbage; stir-fry
until the vegetables start softening, about 2 minutes. Add the carrots and 1/4 cup
water; cook, stirring, until the water evaporates and the vegetables are tender, 2 to 3
minutes. Transfer to a bowl; wipe out the skillet.

3

Heat the remaining 2 teaspoons sesame oil in the skillet over medium-high heat.
Add the ginger and jalapenos; stir-fry 30 seconds. Transfer the steak to the skillet
using a slotted spoon; stir-fry until browned, 2 to 3 minutes.

4

Add the steak marinade back to the skillet and cook, stirring, until thick, about 2
minutes. Return the vegetables to the skillet and heat through. Serve over rice.

Photograph by Antonis Achilleos
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Chicken Cordon Bleu Noodle Bake
This Chicken Cordon Bleu Noodle Bake makes an easy, comforting dinner any day of the week. It's a delicious
one-pot meal the whole family will love!
Course
Cuisine

Main
American

Prep Time

10 minutes

Cook Time

25 minutes

Total Time

35 minutes

Servings

6 servings

Calories

510kcal

Author

Ashlyn Edwards | Belle of the Kitchen

Ingredients
2 cups egg noodles, cooked
2 cups cooked chicken, chopped
8 oz. cooked and diced ham
2 cans/packages cream of chicken soup (I like the kind by Pacific Foods)
2 cups shredded swiss cheese
salt and pepper to taste
dried parsley, to taste
18 butter crackers, crushed

Instructions
1. Preheat oven to 400 degrees. Grease a large casserole dish and set aside.
2. Combine all ingredients except crushed crackers in a large bowl and mix well. Transfer mixture to
prepared baking dish and sprinkle with crushed crackers.
3. Bake in preheated oven for 25 minutes until heated through and bubbly. Allow to cool slightly before
serving. Enjoy!

Nutrition
Calories: 510kcal | Carbohydrates: 23g | Protein: 33g | Fat: 30g | Saturated Fat: 12g | Cholesterol: 110mg |
Sodium: 1297mg | Potassium: 322mg | Sugar: 1g | Vitamin A: 510IU | Calcium: 325mg | Iron: 2.6mg

Balsamic Chicken Recipe
One-Pan Balsamic Chicken and Veggies - A healthy, EASY and delicious dinner
recipe that's full of flavor! A meal the whole family will love!
Prep Time
10 mins

Cook Time
35 mins

Total Time
45 mins

Course: Main Course Cuisine: American Keyword: balsamic chicken
Servings: 4 Calories: 272kcal Author: Jamielyn Nye

5 from 7 votes

Ingredients
4 boneless, skinless chicken breasts (about 1 1/2 pounds)
4 to 5 cups chopped vegetables (we love sliced red potatoes, carrots, broccoli and/or tomatoes)
1/4 cup balsamic glaze (DeLallo makes a yummy one)
1/4 cup olive oil , more if needed
Fresh basil , optional
Kosher Salt & Pepper

Instructions
1. Preheat the oven to 400°F. Line a sheet pan with foil.
2. Place the chicken in a zip top bag and drizzle on 3 Tablespoons of the balsamic glaze. Let sit for at least
10 minutes. Place vegetables in a zip top bag with the olive oil, 1 Tablespoon of balsamic glaze, salt and
pepper.
3. Alternatively, arrange the chicken and vegetables onto the pan in an even layer and drizzle olive oil and
the balsamic glaze over the top. Add fresh basil if desired. Sprinkle salt and pepper over the top.
4. Bake for 30 to 35 minutes, or until the chicken is no longer pink and the vegetables are fork tender. The
chicken may get done faster than the vegetables, so check at 30 and remove the chicken before the
vegetables if needed.

Notes
Enjoy while hot! Add extra balsamic glaze, salt and pepper if desired.
To make your own homemade balsamic glaze, try this recipe.

Nutrition
Calories: 272kcal | Carbohydrates: 6g | Protein: 23g | Fat: 16g | Saturated Fat: 2g | Cholesterol: 72mg | Sodium:
131mg | Potassium: 418mg | Sugar: 2g | Vitamin A: 35IU | Vitamin C: 1.3mg | Calcium: 6mg | Iron: 0.5mg
Balsamic Chicken Recipe by I Heart Naptime Find full recipe notes and reviews here: https://www.iheartnaptime.net/balsamic-chicken/

Crock Pot Chicken Enchilada Soup
PREP TIME:
10 mins

COOK TIME:
20 mins

TOTAL TIME:
30 mins

COURSE: Dinner, Soup
CUISINE: Mexican
Chicken Enchilada Soup has everything you love about chicken enchiladas... in one big bowl
of soup!

Ingredients
2 tsp olive oil
1/2 cup onion (chopped)
3 cloves garlic (minced)
3 cups less sodium chicken broth
8 oz can tomato sauce
1-2 tsp chipotle chili in adobo sauce (or more to taste)
1/4 cup chopped cilantro (plus more for garnish)
15 oz can black beans (rinsed and drained)
14.5 oz can petite diced tomatoes
2 cups frozen corn
1 tsp cumin
1/2 tsp dried oregano
2 skinless chicken breasts (16 oz total)

YIELD: 6 Servings
4.9 from 83 votes

For topping:
3/4 cup shredded part skim cheddar cheese
1/4 cup chopped scallions
1/4 cup chopped cilantro
4 oz 1 small haas avocado, diced
6 tbsp reduced fat sour cream (optional)
Save

Instructions
Slow Cooker Directions:
1. Heat oil in a saucepan over medium-low heat. Add onion and garlic and sauté until soft, 3-4 minutes. Slowly add the
chicken broth, tomato sauce and chipotle adobo sauce and bring to a boil. Add cilantro and remove from heat. Pour into
crock pot.
2. Add the drained beans, diced tomatoes, corn, cumin, oregano and stir. Add the chicken breasts; cover and cook on low
heat for 4-6 hours.
3. Remove chicken and shred with two forks. Add chicken back into the soup, adjust salt and cumin to taste. Serve in
bowls and top with cheese, avocado, scallions and cilantro. Also great with sour cream or crushed tortilla chips. Enjoy!

Instant Pot Directions:
1. Press saute on the Instant Pot. Add onion and garlic and sauté until soft, 3-4 minutes. Slowly add the chicken broth,
tomato sauce and chipotle adobo sauce and cilantro.
2. Add the drained beans, diced tomatoes, corn, cumin, oregano and stir. Add the chicken breasts; cover and cook on high
pressure for 20 minutes. Quick or natural release.
3. Remove chicken and shred with two forks. Add chicken back into the soup, adjust salt and cumin to taste. Serve in
bowls and top with cheese, avocado, scallions and cilantro. Also great with sour cream or crushed tortilla chips. Enjoy!
Serving: 11/2 cups, Calories: 333kcal, Carbohydrates: 35g, Protein: 30g, Fat: 10g, Saturated Fat: 2.5g, Cholesterol: 65.5mg,
Sodium: 812.5mg, Fiber: 9.5g, Sugar: 6g
Blue Smart Points: 3 Green Smart Points: 7 Purple Smart Points: 3 Points +: 8
Printed from Skinnytaste: https://www.skinnytaste.com/crock-pot-chicken-enchilada-soup/

Slow Cooker Beef Stew I
Prep
20 m

Cook
12 h

Ready In
12 h 20 m

Giant Eagle

230 Rodi Rd
PITTSBURGH, PA 15235

Recipe By: BUCHKO

"A hearty, savory slow cooker stew with potatoes, carrots, celery, broth, herbs and spices. You won't be slow to say
'yum'!"

Ingredients
2 pounds beef stew meat, cut into 1-inch pieces
1/4 cup all-purpose flour
1/2 teaspoon salt
1/2 teaspoon ground black pepper
1 clove garlic, minced
1 bay leaf
1 teaspoon paprika

1 teaspoon Worcestershire sauce
1 onion, chopped
1 1/2 cups beef broth
3 potatoes, diced
4 carrots, sliced
1 stalk celery, chopped

Directions
1
2

Place meat in slow cooker. In a small bowl mix together the flour, salt, and pepper; pour over meat, and stir to coat
meat with flour mixture. Stir in the garlic, bay leaf, paprika, Worcestershire sauce, onion, beef broth, potatoes,
carrots, and celery.
Cover, and cook on Low setting for 10 to 12 hours, or on High setting for 4 to 6 hours.
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Pillsbury Pre-Si ed
Bleached Enriched
All Purpose Flour 5
Lb
$5.00 for 2 item expires in 5 days

