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FRENCH TOAST
RECIPE

INGREDIENTS 
Bread
Eggs
Cinnamon
Butter
Syrup
Frozen berries
Chocolate Chips

SWIPE LEFT



FRENCH TOAST
RECIPE

KITCHEN SUPPLES
Shallow bowl
Fork or whisk 
Spatula
Measuring cup
Frying pan
Plate

SWIPE LEFT



FRENCH TOAST
RECIPE

Get a bowl bigger than the size of the bread
Crack eggs and put in bowl (1 egg for each piece of bread
you're using)
Add cinnamon and beat the mixture using a fork or whisk
until all mixed together
Put 1 piece of bread into the liquid mixture and let it soak up
all that it can. Set aside on a plate. Repeat until all pieces of
bread are soaked
Turn on stove top to low/medium heat and place butter in
pan and allow it to melt
Place soaked pieces of bread into pan and let cook. Cook 3-5
minutes before flipping with spatula. No liquid should be
visible
Repeat until all pieces of bread are cooked. Add desired
toppings, syrup, fruit and chocolate chips. Enjoy!  

HOW TO 



TACO RECIPE

INGREDIENTS 
1 pound of ground meat (beef or turkey)
8-10 soft tortilla shells or hard taco shells
1 head of lettuce
1 bell pepper (any color)
1 bunch of green onions
1 tomato
Cheese (any kind)
Salsa
Sour cream
Taco seasoning
Any other toppings you like on tacos!!

SWIPE LEFT



TACO RECIPE

KITCHEN SUPPLES
Cheese grater
Cutting board
Sharp knife
Frying pan
Spatula or flipper
Baking sheet (optional)
Oven mitts
Plate or bowls

SWIPE LEFT



Cut up all the produce and put off to the side on plate or in bowls
Grate about 1 cup of cheese
Put pan on stove and turn the heat up to 4 or 5 (or just under half) and put
ground meat into the pan
IMPORTANT: Raw meat can make you very very sick, so any plate, utensil or
surface that touched the meat while it is still raw should be set aside and not
used again until it is washed thoroughly. If you touch it with your fingers, be
sure to wash your hands before continuing
Use the spatula/flipper to break the meat apart into smaller pieces, and stir it
around occasionally so the bottom doesn’t burn. Cook the meat until it is a
nice dark brown. Ensure there is no pink left at all, otherwise it isn’t safe to eat.
Turn the stove off, or if you need to keep it warm for a while, put it on the
lowest setting 
Optional Step: If you like warm taco shells, put them on a baking sheet and put
them in the oven at 400 Degrees. You don’t want to burn them, so only put
them in for a couple minutes, then take the tray out using oven mitts. Make
sure to put the hot tray either on the stovetop or on hot pads so it doesn’t burn
the counter or table
Assemble your tacos with your favourite toppings. Enjoy! And be sure to clean
up afterwards!

TACO RECIPE

HOW TO



CHILI RECIPE

INGREDIENTS 
1 tablespoon olive oil 
1 medium yellow onion
1 pound lean ground beef or turkey
2 tablespoons chili powder
2 tablespoons ground cumin
2 tablespoons granulated sugar 
2 tablespoons tomato paste 
2 tablespoon garlic powder or 2 garlic cloves
1 teaspoons salt
1 teaspoon ground black pepper
3 teaspoon ground cayenne pepper
*optional
1 1/2 cups beef or chicken broth 
1 can petite diced tomatoes
1 16oz can red kidney beans, drained and
rinsed
1 8 oz  can tomato sauce

SWIPE LEFT



CHILI RECIPE

KITCHEN SUPPLES
Cutting board
Knife
Can opener
Large pot with lid
Spatula/flipper
Soup ladle
Tablespoon measure

SWIPE LEFT



CHILI RECIPE

Place olive oil in pot and heat on medium heat. Dice onion
and garlic and add to pot. Cook for a few minutes, stirring
frequently, until onion is translucent
Add ground beef/turkey and cook until no pink remains
(this is very important as you will get sick eating raw meat)
Once meat is fully cooked add drained kidney beans, broth,
tomato paste, tomato sauce, diced tomatoes and all
remaining spices
Increase heat to high and bring to a boil, stirring frequently 
Reduce heat back to medium and allow to simmer for 20
minutes, continuing to stir every few minutes. This is a good
time to clean up
Allow chili to cool and serve with desired toppings (sour
cream, shredded cheese, bun or piece of bread)
Enjoy!

HOW TO



SPAGHETTI RECIPE

INGREDIENTS 
1 pound ground beef
1 onion, chopped
4 cloves garlic, minced
1 small green bell pepper, diced
1 (28 ounce) can diced tomatoes
1 (16 ounce) can tomato sauce
1 (6 ounce) can tomato paste
2 teaspoons dried oregano
2 teaspoons dried basil
1 teaspoon salt
½ teaspoon black pepper

SWIPE LEFT



SPAGHETTI RECIPE

SWIPE LEFT

KITCHEN SUPPLES
Frying pan 
Medium size pot with lid 
Spatula 
Wooden spoon 
Strainer 
Cutting board 
Knife 
Baking sheet



SPAGHETTI RECIPE

Combine ground beef, onion, garlic, and green pepper in a
large saucepan
Cook and stir until meat is brown
Chop vegetables and add to meat, cooking until tender.
Drain grease
Stir diced tomatoes, tomato sauce, and tomato paste into
the pan. Season with oregano, basil, salt, and pepper
Simmer spaghetti sauce for 1 hour, stirring occasionally
10 minutes before meat is ready, boil a pot of water for the
noodles
Place noodles in boiling water for 8 minutes or until tender 
Strain noodles, place on a plate and top with meat sauce
Optional* grate some cheese and sprinkle on top. Serve with
a side of garlic toast

HOW TO



STIR FRY RECIPE

INGREDIENTS 
Chicken breast 
Cooking oil
Frozen mixed vegetables
Rice
5 tablespoons brown sugar
1/4 cup soy sauce
1-2 tablespoons honey 
1 large clove of garlic, finely chopped
1/2 teaspoon ground ginger
2 tablespoons cornstarch

SWIPE LEFT



STIR FRY RECIPE

SWIPE LEFT

KITCHEN SUPPLES
Frying pan
Medium pot with lid (rice)
Small pot (sauce)
Spatula 
Wooden spoon
Cutting board
Knife
Small bowl 
Fork or whisk



STIR FRY RECIPE

Prepare chicken breast by cutting into cubes (ensure you
wash your hands and cutting board thoroughly as raw chicken
can make you very sick) 
Heat cooking oil in frying pan over medium heat 
Add chicken pieces to frying pan and cook until no pink is
seen 
Add frozen mixed vegetables and turn heat to medium low
Boil water for rice, (depending on type you are using, follow
instructions on package) add rice and allow to cook
In medium sauce pan over medium heat combine 1 cup water,
brown sugar, soy sauce, honey, garlic and ginger 
In small bowl whisk together 1/4 cup water and cornstarch
until all clumps are gone. Add mixture to sauce pan
Heat the sauce until it thickens to your desired thickness
(approximately 10 minutes) continuing to stir
Add sauce to chicken and vegetable mixture. Serve over rice  

HOW TO



CHICKEN
QUESADILLAS

RECIPE

Chicken breast 
Cooking oil
Veggies (your preference)
Cheese
Salsa
Sour cream
Taco seasoning
Black pepper
Wraps

SWIPE LEFT

INGREDIENTS 



CHICKEN
QUESADILLAS

RECIPE

SWIPE LEFT

KITCHEN SUPPLIES
Frying pan 
Flipper/spatula 
Cooking oil 
Knife 
Cutting board 



CHICKEN
QUESADILLAS

RECIPE

Prepare chicken breast by cutting into cubes (ensure you wash your
hands and cutting board thoroughly as raw chicken can make you
very sick) 
Heat cooking oil in frying pan over medium heat 
Add chicken pieces to frying pan and cook until no pink is seen
Add vegetables to frying pan once chicken is cooked thoroughly,
stir in black pepper and taco seasoning (you can add a little water to
the mixture to help soak in the spices)
Place wraps on a baking sheet and fill half of the wrap with the
chicken mixture and top with shredded cheese. Repeat with all
wraps
Fold the wrap over top of the mixture and brush top with a little bit
of cooking oil to help crisp up the top  
Preheat oven to 425F and place wraps in for approximately 8
minutes, until top is crispy. Enjoy! 

HOW TO



MACARONI
CASSEROLE RECIPE

SWIPE LEFT

INGREDIENTS 
1 pound beef
7 ounches macaroni
1 medium onion, chopped
1 can (15oz) Italian tomato sauce 
1 large egg
1 can (approx. 10oz) condensed cream of
chicken soup, undiluted
1 and 1/2 cup 2% milk
2 tablespoons butter, melted
1 tablespoon minced fresh parsley *optional
1 cup shredded cheddar cheese 



MACARONI
CASSEROLE RECIPE

SWIPE LEFT

KITCHEN SUPPLIES
A pot with a lid 
Frying pan 
Spatula/flipper 
Cooking oil 
Bowl 
Casserole dish
Knife
Cutting board 
Can opener
Strainer



MACARONI
CASSEROLE RECIPE

HOW TO
Cook macaroni according to package directions 
Meanwhile, in a large skillet, cook beef and onion over
medium heat until meat is no longer pink; drain
Stir in tomato sauce, heat through
Drain macaroni; transfer to a greased 13x9-in. baking dish
In a small bowl, combine the egg, soup, milk, butter and
parsley; pour over macaroni. Spoon beef mixture over
top; sprinkle with cheese
Bake, uncovered, at 350° for 25-30 minutes or until
bubbly. Let stand for 10 minutes before serving
Enjoy!



SWEET & SOUR 
 MEATBALLS RECIPE

SWIPE LEFT

INGREDIENTS 
1 lb. lean ground beef 
1 cup oatmeal 
1 or 2 whole eggs 
1/2 onion, finely chopped
2 or 3 cloves garlic, minced or finely
chopped
1 teaspoon salt 
1/2 teaspoon black pepper
1 teaspoon crushed red pepper
spice
1/2 cup flour

1 cup water 
1 cup brown sugar 
1/2 cup white vinegar 
1/2 cup ketchup 
2 tablespoons soy sauce 
2 tablespoons cornstarch 

Sauce



SWEET & SOUR 
 MEATBALLS RECIPE

SWIPE LEFT

KITCHEN SUPPLIES
Frying pan with lid
Paper towel
Casserole dish
Slotted spoon
Cutting board 
Knife
Small bowl
Mixing bowl  



SWEET & SOUR 
 MEATBALLS RECIPE

HOW TO
Wash your hands thoroughly and put the ground beef in a mixing bowl. Add
the oatmeal, eggs, salt, pepper & other spices. Add minced garlic and diced
onions
Mix together thoroughly with your clean hands
Take a heaping teaspoon full of the mixture and with your hands, roll into
little balls. Place aside on a clean plate
Put 1/2 cup of flour in small bowl and roll each meatball in flour and place
back on plate
Heat frying pan on medium heat and add some cooking oil. Put as many
meatballs in frying pan as will fit. Keep turning them until nicely browned
on all sides
Once browned, using a slotted spoon take them out and place on another
plate lined with a double layer of paper towel. This is to soak up any
fat/grease
Place them in a casserole dish. (If the mixture is too soft to roll meatballs,
add a bit more oatmeal & mix in) 

SWIPE LEFT



SWEET & SOUR 
 MEATBALLS RECIPE

HOW TO
Preheat oven to 350 degrees 
To make the sauce, put the water, brown sugar, white vinegar, ketchup and
soy sauce into a saucepan on medium heat 
Whisk cornstarch with a bit of water and make it nice and smooth (no
lumps)
Add to the ingredients in saucepan and bring to a simmer, stirring
frequently, allowing sauce to thicken to desired thickness 
Pour over meatballs in casserole dish and place in preheated oven for 30-
45 min
Serve with rice or other choice of side
Enjoy!



SWIPE LEFT

INGREDIENTS 
Pre sliced pepperoni
Shredded cheese 
Pizza sauce
Pillsbury pizza
dough
Any other toppings
of choice

HOMEMADE PIZZA



SWIPE LEFT

Baking sheet 
Cutting board 
Knife 
Can opener 
Cooking oil/spray
Oven mitts

HOMEMADE PIZZA

KITCHEN SUPPLIES



HOMEMADE PIZZA

HOW TO
Pre-bake Pillsbury pizza dough according to package
instructions. Be sure to grease your baking pan so your
dough doesn't stick
Cut up any vegetables you are using
Use your oven mitts to take out your dough and place on
your stove top
Top with pizza sauce and all desired toppings, cheese,
cheese and more cheese 
Bake in oven at 425F for 8-10 minutes until cheese is
bubbly and crust edges are golden brown 



SWIPE LEFT

INGREDIENTS 
Olive oil
1 yellow onion
2-3 garlic cloves
Salt
1lb ground beef or turkey
Red pepper flakes (optional)
4 cups marinara sauce
15oz container ricotta
1 egg
2 tablespoons parmesan cheese
1 tablespoon parsley
9 lasagna noodles
2 cups mozzarella cheese

LASAGNA RECIPE



SWIPE LEFT

KITCHEN SUPPLIES
Frying pan
Spatula 
Knife
Cutting board 
Pot for boiling noodles 
Medium mixing bowl 

LASAGNA RECIPE



LASAGNA RECIPE

HOW TO
Add some oil to frying pan on medium heat and cook minced garlic
and onion about 5 minutes until just soft
Add ground beef and increase heat to medium-high and cook until
no pink remains 
Once meat is cooked, add marinara  
Add ricotta, egg and parmesan to a mixing bowl and stir until
combined
Boil pot for noodles and cook until al dente, approx. 8 minutes.
Place in cold water after straining to stop noodles from continuing
to cook
Preheat your oven to 375F and lightly spray a 9x9 baking dish.
Now its time to layer your lasagna. Start with the meat sauce,
enough to cover the bottom of the baking dish. Follow with noodles
and cheese mixture. Repeat layers finishing with an extra sprinkle of
mozzerella on top
Bake uncovered for 30-40 minutes or until bubbly and the cheese is
golden brown



INGREDIENTS 

CHICKEN PARMESAN
RECIPE

SWIPE LEFT

2 chicken breasts
Salt and pepper
1 egg
1/2 cup panko bread crumbs
1/4 cup grated parmesan cheese
1 tablespoon flour 
1/2 cup oil for frying
1/2 cup tomato sauce
1/8 cup shredded mozzarella 
1/4 cup provelone cheese 
1/8 cup grated parmesan



KITCHEN SUPPLIES 

CHICKEN PARMESAN
RECIPE

Cutting board 
Knife 
Bowl 
Plate 
Frying pan 
Oil 
Casserole dish 
Pot 
Strainer
Whisk or fork

SWIPE LEFT



CHICKEN PARMESAN
RECIPE

HOW TO
Place chicken breasts in a ziplock and firmly pound to flatten out
until approx. 1/2 inch thickness. Season chicken with salt and
pepper 
Beat eggs in shallow bowl and set aside
Combine bread crumbs and 1/4 cup parmesan in another bowl and
set aside
Sprinkle flour over the top of chicken breasts, dip chicken breasts in
the egg mixture then coat with the bread crumb and parmesan
mixture and set aside 
Heat 1/2 cup oil in frying pan on medium-high heat until it begins to
shimmer. Cook chicken until golden brown, approx. 2 minutes each
side (the chicken will finish cooking in the oven)
Place chicken in a baking dish and top each breast with tomato
sauce, mozzarella and provolone cheese. Sprinkle 1 tablespoon
parmesan on top
Bake at 450F until cheese is browned and bubbly and chicken is no
longer pink in the centre. Approx. 20 minutes. Enjoy! 



INGREDIENTS 
PAD THAI RECIPE

SWIPE LEFT

1 lime
2 tablespoon canola oil
3 tablespoon soy sauce
1 tablespoon chili sauce
1 tablespoon brown sugar
1 tablespoon water
1/4-inch at rice noodles
3 cloves garlic, chopped
2 eggs, beaten
2 carrots, peeled and shredded
8 scallions, white and green parts separated and
chopped 2 cups bean sprouts
1 red bell pepper, slivered
2 tablespoon roasted salted peanuts, chopped



KITCHEN SUPPLIES
PAD THAI RECIPE

SWIPE LEFT

Cutting board
Knife
Bowl
Frying pan
Flipper/spatula
Peeler
Cheese grater
Pot with lid (for noodles)
Small pot for sauce



PAD THAI RECIPE

HOW TO
Cook the noodles as directed on the package and drain
In a large pan, heat the oil over medium-high heat. Add the
garlic and stir then add the white chopped scallions and red
pepper. Cook for 1 minute, then push to the side of the pan
and cook the whisked eggs until scrambled. Add carrot
shreds, and cook for about 1 minute
In a small pot, mix together the juice from 1 lime, soy sauce,
chili sauce and brown sugar. Stir frequently until desired
consistency is achieved 
Add sauce to vegetables in the large fry pan and bring to a
simmer. Mix in bean sprouts and green scallions
Mix in noodles and plate the dish with a sprinkle of the
crushed peanuts
Enjoy!



INGREDIENTS 

OMELETTE RECIPE

SWIPE LEFT

2 eggs
Yellow or red pepper  
Ham
Onion
Cheese
Green onion 



KITCHEN SUPPLIES 
Knife
Cutting board
Cheese grater
Frying pan
Cooking oil
Salt and pepper
Liquid measure
Whisk or fork

SWIPE LEFT

OMELETTE RECIPE



HOW TO
Use two or three eggs per omelette, depending on how hungry
you are. Beat the eggs lightly with a fork or whisk
Use an 8-inch nonstick skillet for a 2-egg omelette, a 9-inch
skillet for 3 egg. Heat cooking oil over medium-low heat, and
keep the temperature low and slow when cooking the eggs so
the bottom doesn’t get too brown or overcooked
Add the eggs and let them sit for a minute, then use a heatproof
silicone spatula to gently lift the cooked eggs from the edges of
the pan. Tilt the pan to allow the uncooked eggs to flow to the
edge of the pan
Add the filling—but don’t overstuff the omelette—when the eggs
begin to set. You can use any kind of filling you choose, above  is
just our recommendations. Cook for a few more seconds
Fold the omelette in half. Slide it onto a plate with the help of a
silicone spatula. Enjoy! 

OMELETTE RECIPE



INGREDIENTS 

LOADED NACHOS RECIPE

SWIPE LEFT

Corn chips
Shredded cheese
Meat of choice
(chicken, beef etc.
Onion
Jalapeño peppers
Yellow pepper
Any other toppings
you choose 



KITCHEN SUPPLIES 
Baking sheet 
Frying pan 
Spatula/flipper
Knife 
Cutting board

SWIPE LEFT

LOADED NACHOS RECIPE



HOW TO
Preheat oven to 425F
Heat up cooking oil in your frying pan and cook beef or
chicken (whatever meat you're using) until well done,
set aside
Grease your baking sheet to ensure your nachoes don't
stick. Place corn chip in a thin layer across your baking
sheet 
Sprinkle shredded cheese, precooked meat and all
other toppings
Place in oven for 10 minutes or until cheese is melted
to your liking
Enjoy! 

LOADED NACHOS RECIPE



INGREDIENTS 

COCONUT CHICKPEA RECIPE

SWIPE LEFT

1 tablespoon cooking oil
1 large red onion thinly sliced
3 cloves garlic minced
1 inch fresh ginger peeled and minced or
grated
1 tablespoon garam masala
1/4 teaspoon ground turmeric
1/4 teaspoon ground black pepper
1/4 teaspoon cayenne pepper
1/4 teaspoon salt
1 14-oz. can diced tomatoes (drain before
using)
1 14-oz. can full-fat coconut milk
16-oz. can cooked chickpeas (drain and
rinse before using)
2 tablespoon freshly-squeezed lime juice 
chopped fresh cilantro (coriander) for
serving

http://amzn.to/2FYAPLe
http://amzn.to/2te7lU7
https://amzn.to/2SkU3Qn
https://amzn.to/2SlxdrO


KITCHEN SUPPLIES
Salt 
Cooking oil 
Grater 
Peeler 
Knife 
Cutting board 
Can opener 
Liquid measuring cup
Frying pan Strainer

SWIPE LEFT

COCONUT CHICKPEA RECIPE



HOW TO
In a large pan, heat the cooking oil over medium-high heat. Add the
red onion with a pinch of salt. Cook, stirring frequently, until the
onion is softened and starting to brown
Reduce the heat to medium. Add the garlic and ginger; stir and
cook for 60 seconds or until fragrant. Stir in the garam masala,
turmeric, black pepper, cayenne pepper, and salt. Cook for 30
seconds more to toast the spices
Add the tomatoes to the pan and stir well. Continue to cook, stirring
occasionally, for about 3-5 minutes or until the tomatoes are
starting to break down and dry up a little bit. Stir in the coconut
milk and chickpeas. Bring the mixture to a boil, then reduce the
heat to medium-low
Simmer the coconut chickpea curry for about 10 minutes or until
reduced slightly. Stir in the fresh lime juice. Season to taste with
additional salt. Serve hot, over rice or other accompaniments of
choice, and garnished with chopped fresh cilantro. Enjoy!

COCONUT CHICKPEA RECIPE



INGREDIENTS
3 eggs
 ½ cup Bisquick
 ½ cup butter
1 3/4 cups milk
A pinch of nutmeg
3/4 cup of ham
A few stalks of celery
1/2 an onion
2-3 cloves garlic
1/4 cup of mushrooms
1/2 a tomato
Sprinkle of basil
1/2 a bell pepper
1 foil pie plate
3/4 cup of cheese

SWIPE LEFT

QUICHE RECIPE



KITCHEN SUPPLIES
Salt 
Cooking oil 
Grater 
Peeler 
Knife 
Cutting board 
Can opener 
Liquid measuring cup
Frying pan 
Strainer

SWIPE LEFT

QUICHE RECIPE



HOW TO
Wash and chop all veggies, and chop ham into small pieces. Grate your
cheese and preheat oven to 350 degrees 
Put some oil in a frying pan, set to medium heat and cook the veggies
and ham 
Melt the butter in the microwave then place butter, milk, bisquick, eggs,
and spices in a mixing bowl and whisk to mix it well 
Grease your pie plate with oil or cooking spray and place it on a cookie
sheet. This is just in case it spills over in the oven, the cookie sheet will
catch the drips instead of making a massive mess 
Fill the pie plate halfway with the egg mixture, then add the cooked
veggies and ham, and the cheese, and mix it evenly. Then fill the pie
plate the rest of the way with the egg mixture 
Cook in the oven for 40 minutes. To test if it is finished, insert a knife
into the centre, and if it comes out clean it is done 
Let it sit for 10 minutes before cutting it. If you had any extra egg
mixture or veggies and ham, you can scramble them up in a frying pan
so they don't go to waste! Enjoy!

QUICHE RECIPE



INGREDIENTS
12 ounces fettuccine
Olive oil, for tossing
12 ounces boneless,
skinless chicken breast
(about 2) 
1/2 cup unsalted butter
2 cups heavy cream
2 pinches freshly grated
nutmeg
1 1/2 cups freshly grated
parmesan cheese

SWIPE LEFT

CHICKEN FETTUCCINE 
 ALFREDO RECIPE



KITCHEN SUPPLIES
Medium pot with lid 
Frying pan 
Spatula/flipper 
Cutting board 
Knife
Salt and pepper 
Cooking oil 
Plate or bowl 
Strainer

SWIPE LEFT

CHICKEN FETTUCCINE 
 ALFREDO RECIPE



CHICKEN FETTUCCINE 
 ALFREDO RECIPE

HOW TO
Bring a large pot of water to a boil, and salt generously. Add the pasta
and cook according to package directions until al dente (approx 8 
 minutes). Strain, toss with a splash of oil and set aside
Meanwhile, slice the chicken into 1/4-inch-thick strips, and lay them on
a plate. Season with salt and pepper
Heat a large skillet over medium heat. Add 2 tablespoons of the butter.
When the butter melts, raise the heat to medium-high and add the
chicken in 1 layer. Cook, without moving the pieces, until the underside
has browned, 1 to 2 minutes. Flip the pieces, and cook until browned
and cooked through, 2 to 3 minutes more. Transfer the chicken to a
medium bowl
Reduce the heat to medium. Add the remaining 6 tablespoons butter.
Scrape the bottom of the skillet with a wooden spoon to release any
browned bits. When the butter has mostly melted, whisk in the cream
and nutmeg and bring to a simmer, then cook for 2 minutes. Lower the
heat to keep the sauce just warm
Whisk the parmesan into the sauce. Add the chicken and cooked pasta
and toss well. Season with salt and pepper. Enjoy!



½ cup granulated sugar(100 g)
¾ cup brown sugar(165 g), packed
1 teaspoon salt
½ cup unsalted butter(115 g),
melted
1 egg
1 teaspoon vanilla extract
1 ¼ cups all-purpose flour(155 g)
½ teaspoon baking soda
4 oz milk or semi-sweet chocolate
chunks(110 g)
4 oz dark chocolate chunk(110 g),
or your preference

SWIPE LEFT

CHOCOLATE CHIP
COOKIES RECIPE

INGREDIENTS



KITCHEN SUPPLIES
Bowl 
Dry measuring cups
Measuring spoons 
Baking sheet 
Whisk 
Large mixing bowl

SWIPE LEFT

CHOCOLATE CHIP
COOKIES RECIPE



HOW TO
In a large bowl, whisk together the sugars, salt, and butter until a paste
forms with no lumps.
Whisk in the egg and vanilla, beating until light ribbons fall off the whisk
and remain for a short while before falling back into the mixture
Sift in the flour and baking soda, then fold the mixture with a spatula
Fold in the chocolate chunks, then chill the dough for at least 30 minutes.
For a more intense toffee-like flavor and deeper color, chill the dough
overnight. The longer the dough rests, the more complex its flavor will be
Preheat oven to 350°F. Line a baking sheet with parchment paper
Scoop the dough with an ice-cream scoop onto a parchment paper-lined
baking sheet, leaving at least 4 inches (10 cm) of space between cookies
and 2 inches (5 cm) of space from the edges of the pan so that the
cookies can spread evenly
Bake for 12-15 minutes, or until the edges have started to barely brown.
Cool completely before serving. Enjoy!

CHOCOLATE CHIP
COOKIES RECIPE



INGREDIENTS
1 medium onion chopped
1 1/2 tablespoon butter
3/4 lb cheddar cheese,
grated 
3 tablespoon butter 
1 1/2 teaspoon salt
1/2 teaspoon pepper
5 potatoes boiled and
mashed 
4 cups flour
1/2 teaspoon salt 
1/2 teaspoon baking
powder
2 eggs well beaten 
3/4 cup milk

SWIPE LEFT

PEROGIES RECIPE



Pot with lid 
Potato masher or fork 
Peeler 
Rolling pin or water bottle 
Knife 
Grater 
Fork or whisk 
Tablespoon 
Salt and pepper 
Glass to cut out dough
Cutting board

SWIPE LEFT

PEROGIES RECIPE

KITCHEN SUPPLIES



PEROGIES RECIPE

HOW TO
Boil a pot of water for potatoes, peel and cut potatoes and place in
boiling water
Prepare dough while potatoes are cooking. Combine flour, baking
powder and salt into a bowl. In separate bowl whisk eggs and then add
milk and eggs to flour mixture and knead 10 times. (Add a little bit of
extra milk if dough is too try). Place to the side and cover with towel to
maintain moisture
Once potatoes are soft, drain and place in large bowl. Mash with a
potato masher or handheld mixer
Sauté onion in butter then add to potato mixture with butter, cheese,
salt and pepper
With a rolling pin, roll out dough on a well floured surface until 1/4 inch
thick. Cut into circles with a glass and fill with a spoonful of the potato
mixture. Fold dough in half and seal edges well by pressing them
together
Fry in oil or butter until golden brown or boil for 7-10 minutes. Enjoy
with bacon bits, sour cream and green onions



INGREDIENTS
1 cup vegetable broth
2 cups milk
¾ cup flour 
4 potatoes
1 cup chopped ham 
1 cup corn 
1 onion
a few stalks of celery 
Fresh parsley
½ teaspoon garlic powder

SWIPE LEFT

HAM CHOWDER RECIPE



Large pot with lid
Cutting board
Sharp knife
Bowl
Liquid measuring cup
Soup ladle/spoon

KITCHEN SUPPLIES

SWIPE LEFT

HAM CHOWDER RECIPE



HAM CHOWDER RECIPE

HOW TO
Dice onion, potatoes, ham and celery and set aside. Chop up
parsley and set aside 
In your pot combine flour, milk and vegetable broth with a
whisk over medium heat. Ensure there are no flour clumps
then bring to a boil. Continue to stir with your whisk so no
milk burns in the bottom of your pan
Add garlic powder, parsley and all of your vegetables and
simmer for 20-25 minutes until potatoes are soft. 
Enjoy!



INGREDIENTS
1 and 1/2 cups lukewarm water
1 packet active dry or instant yeast
(2 and 1/4 teaspoons)
1 teaspoon salt
1 tablespoon brown sugar or
granulated sugar
1 tablespoon unsalted butter,
melted and slightly cool
3 and 3/4-4 cups all-purpose flour
(spoon & leveled), plus more for
work surface
Coarse sea salt for sprinkling
Baking Soda Bath - 1/2 cup baking
soda and 9 cups water

SWIPE LEFT

SOFT PRETZEL RECIPE



SOFT PRETZEL RECIPE

A clean table/counter 
Mixing bowl 
Wooden spoon 
1 cup measuring cup
Liquid measuring cup
Small bowl 
Clean tea towel 
Large pot 
Oil 
Knife 
Spatula/flipper 
Rolling pin 
Baking sheet 
Teaspoon measure

KITCHEN SUPPLIES

SWIPE LEFT



SOFT PRETZEL RECIPE

HOW TO
Whisk the yeast into warm water. Allow to sit for 1 minute. Whisk in salt,
brown sugar, and melted butter. Slowly add 3 cups of flour, 1 cup at a
time. Mix with a wooden spoon until dough is thick. Add 3/4 cup more
flour until the dough is no longer sticky. If it is still sticky, add 1/4 – 1/2
cup more, as needed. Poke the dough with your finger – if it bounces
back, it is ready to knead
Turn the dough out onto a floured surface. Knead the dough for 3
minutes and shape into a ball. Cover lightly with a towel and allow to
rest for 10 minutes. (Meanwhile, get the water + baking soda boiling as
instructed on next slide) 
Preheat oven to 400°F (204°C). Line 2 baking sheets with parchment
paper or silicone baking mats. Silicone baking mats are highly
recommended over parchment paper. If using parchment paper, lightly
spray with nonstick spray or grease with butter. Set aside
With a sharp knife or pizza cutter, cut dough into 1/3 cup sections

SWIPE LEFT



SOFT PRETZEL RECIPE

HOW TO
Roll the dough into a 20-22 inch rope. Form a circle with the dough by
bringing the two ends together at the top of the circle. Twist the ends
together. Bring the twisted ends back down towards yourself and press
them down to form a pretzel shape
Bring baking soda and 9 cups of water to a boil in a large pot. Drop 1-2
pretzels into the boiling water for 20-30 seconds. Any more than that
and your pretzels will have a metallic taste. Using a slotted spatula, lift
the pretzel out of the water and allow as much of the excess water to
drip off. Place pretzel onto prepared baking sheet. Sprinkle each with
coarse sea salt. Repeat with remaining pretzels
Bake for 12-15 minutes or until golden brown. Enjoy!



INGREDIENTS
1 lb ground beef
1/3 cup breadcrumbs
1 large egg
1 tablespoons Worcestershire sauce  
1 teaspoon salt
1 teaspoon garlic powder 
1 teaspoon Italian seasoning 
½ teaspoon black pepper
½ teaspoon cumin
Cheese slices
1 onion x 12
1 tomato 
Lettuce
Hamburger buns

SWIPE LEFT

BURGERS RECIPE



Knife 
Cutting board 
Mixing bowl 
Frying pan 
Flipper/spatula 

KITCHEN SUPPLIES

SWIPE LEFT

BURGERS RECIPE



HOW TO
Finely dice onion and set aside
Place ground beef in mixing bowl and add egg, onion,
breadcrumbs, Worcestershire sauce and all spices
With your hands, combine everything together until
well mixed
Take a hand full of the mixture and press down in your
palms to forma circular shape.  Use your fingers to press
around the edges so they don't fall apart when you cook
them 
Continue forming the patties until all your meat mixture
is gone
Fry in pan on stove top or on BBQ. Ensure there is no
pink left
Prepare your hamburger bun with all desired toppings
and enjoy!

BURGERS RECIPE



INGREDIENTS
2 chicken breasts
½ onion diced 
1 pepper 
½ cup shredded cheese
Sour cream (for serving) 
1 can black beans
2 garlic cloves
Green onions (garnish)
1 tomatoes
Tortillas 
1 tablespoon taco seasoning
½ cup chicken broth 
1/4 cup corn
½ tablespoon flour

SWIPE LEFT

ENCHILADAS RECIPE



Cutting board
Knife
Liquid measure
Pot
Large frying pan
Casserole dish
Oil
Salt and pepper
Paper towel
Flipper/spatula

KITCHEN SUPPLIES

SWIPE LEFT

ENCHILADAS RECIPE



ENCHILADAS RECIPE

HOW TO
Enchilada Sauce: Heat a medium pot over medium heat. When hot, add 1/2
tablespoon oil then 1/2 tablespoon flour. Stir together. Add taco seasoning and
broth. Bring to a boil, then reduce the heat to medium-low. Simmer until sauce is
slightly thickened, 4-6 minutes. Remove from heat
Cut pepper into strips, dice onion. On a separate cutting board pat chicken dry
with paper towels. Slice chicken breast into thin strips
Heat a large pan over medium-high heat. When hot add 1/2 tablespoon oil then
onions and peppers. Cook, stirring often, until peppers soften, add beans and
corn and cook for another minute. Transfer veggies to a plate
In same pan, add 1 tablespoon oil then chicken. Season with salt and pepper.
Cook, stirring ocasionally until chicken is golden and cooked through. 4-5 min.
Return veggies to pan and add half the enchilada sauce 
Lightly oil an 8x8 baking dish. Place tortillas on a clean work surface. Divide the
chicken mixture between tortillas. Roll up and close, place seam down in the
prepared baking dish
Drizzle tops of enchiladas with cheese, green onion, diced tomato and remaining
enchilada sauce. Broil in middle of oven until cheese melts and edges of torillas
are slightly crispy. *keep a close eye on them so they do not burn
Serve with sour cream and enjoy! 



INGREDIENTS
2 cups sushi rice
5 sheets nori
½ cucumber
1 avocado
1/2 pepper
1 carrot 
Soy sauce*
Pink ginger*
Wasabi*

*For serving
SWIPE LEFT

SUSHI RECIPE



Bamboo sushi mat
Plastic wrap/ziploc
Cutting board 
Pot with lid for rice 
Knife
Peeler

KITCHEN SUPPLIES

SWIPE LEFT

SUSHI RECIPE



HOW TO
Rinse rice in strainer to remove starch
Add rice to pot and add 4 cups water bring to a boil and cook until
water has completely absorbed
While rice is cooking, prepare vegetables. Chop all of your veggies
into thin slices so they will roll well into your sushi
Once rice is cooked, cool fully
Cover bamboo mat with a ziplock or plastic wrap (this helps with
clean up). Place a sheet of nori rough side up on your rolling mat.
Apply a thin layer of rice on the nori, covering all but the top inch.
(you can use a small bowl of water to wet your hands so the rice
doesn't stick to them)
Place rest of toppings length wise close to you as you will roll away
from yourself. Slowly roll the mat up, gently applying pressure as
you roll section by section until your nori is fully closed
Once rolled place aside and continue above steps until all nori is
rolled
Cut sushi  into slices and serve with desired toppings. Enjoy!

SUSHI RECIPE



DONUT RECIPE

INGREDIENTS
1 package Pillsbury Grands! Biscuits
1 box french vanilla pudding mix
1 cup milk
1 cup heavy cream
1/2 cup powdered sugar
2 tablespoon heavy cream
2 tablespoon milk
2 tablespoon unsalted butter
1 1/2 teaspoon vanilla extract
1 tablespoon corn syrup
4 oz semisweet baker’s chocolate
1 teaspoon cocoa
2 1/4 cup powdered sugar SWIPE LEFT

https://amzn.to/2XAgiFn
https://amzn.to/2XAgiFn
https://amzn.to/2REcyyG
https://amzn.to/2KkVSIJ
https://amzn.to/3bcDX2H
https://amzn.to/2ynAI9N
https://amzn.to/2K7nu3L
https://amzn.to/2ydXGAh
https://amzn.to/2RHEodw
https://amzn.to/2RDrCfR
https://amzn.to/2yZ29ak
https://amzn.to/2ygU8x9
https://amzn.to/3epz604
https://amzn.to/2yk8qwS


DONUT RECIPE

KITCHEN SUPPLIES
Whisk
2 mixing bowls
Large frying pan 
Cooking oil
Medium saucepan
Paper towels
Pastry bag 

SWIPE LEFT



DONUT RECIPE

HOW TO
Prepare the filling first by whisking together the pudding mix with milk.
Beat with whisk for about 2 minutes. Set aside
In a separate mixing bowl, beat on high with an electric mixer the heavy
cream with powdered sugar until soft peaks form (about 3 minutes). Fold in
pudding mixture. Refrigerate until ready to use
In a large, heavy-bottomed skillet, heat oil about 1/2-3/4 inch high.
Depending on your size skillet will determine how much oil is necessary
Separate biscuits. Fry each biscuit for 2-3 minutes each side. Allow to cool
and dry on paper towels
For the ganache, add cream, milk, butter, vanilla and corn syrup to a
medium saucepan. Heat on medium until butter is melted. Turn to low and
add in the chocolates. Whisk continuously until smooth
Remove from heat and whisk in the powdered sugar until ganache is
smooth. Set aside
To assemble the donuts spoon filling into a large pastry bag with tip. Press
tip into side of donut and squeeze until donut appears “full.” There will be
some filling that comes out and this is ok
Repeat for remaining donuts. Spoon warm ganache over each filled donut.
Allow to cool then enjoy!


