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Summer Sides and Starters

Summer Sides and Starters

Black Bean and 
Corn Salsa
Emily Wrinkle

Ingredients

1 can (15 oz) black beans, drained and rinsed

1 can (15 oz) corn, drained and rinsed

1/3 cup chopped red onion

1 red bell pepper, chopped

¼ cup chopped cilantro

2 limes, juiced

¼ cup olive oil

½ teaspoon dried oregano

½ teaspoon paprika

Stir together black beans, corn, red 

onion, red pepper and cilantro in a 

large bowl. Set aside. Whisk lime 

juice, olive oil, dried oregano and 

paprika in a medium bowl until well 

combined. Pour liquid mixture over 

salsa and mix thoroughly. Cover and 

refrigerate at least one hour before 

serving.
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Grilled Broccoli
Jackie Williams

Ingredients

2 large heads broccoli, cut into large sections

½ cup extra-virgin olive oil

½ teaspoon red pepper flakes

2 tablespoon Neely’s Dry Rub or your favorite grill  
seasoning 

¼ cup white wine vinegar

Salt and pepper to taste

4 cloves garlic, chopped

Neely’s Dry Rub

1 ½ cups paprika

¾ cups sugar

3 ¾ tablespoons onion powder

1. Bring a large pot of salted water to a boil 

over medium-high heat. Add the broccoli and 

blanch until it turns bright green (1 - 2 minutes), 

then remove to a large bowl of ice water to 

shock and to stop the cooking. Drain the  

broccoli and dry well with paper towels.  

Put the broccoli into a large resealable plastic 

bag.

2. Whisk the olive oil, red pepper flakes, grill 

seasoning, vinegar, salt, pepper, and garlic  

together in a small bowl.  Eliminate or use  

a small amount of salt if your grill seasoning  

contains salt. Pour over the broccoli and seal 

the bag. Let marinate for at least 30 minutes.

3. Preheat the grill to medium heat.

4. Remove the broccoli from the bag, letting the 

excess marinade drip off. Put on the grill and 

cook until lightly charred and fork tender. 

I am a big fan of cooking shows and have been watching for many years. This is a throwback from Down 
Home with the Neely’s, the Inside Picnic episode, in 2009 and is officially known as Spenser’s Grilled  
Broccoli. The recipe calls for Neely’s Spice Rub, but I use whatever store bought spice blend or grill  
seasoning I have in the pantry. My husband does not like broccoli, unless I use this recipe!
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Baked Black Beans
Kim Paugh

Ingredients

6 slices bacon, cut into bite-sized pieces

1 bell pepper, diced

1 small yellow onion, diced

2 gloves garlic, minced

1 T chili powder

1 t ground mustard

2 T brown sugar

Salt and pepper 

¼ cup apple cider vinegar

½ cup molasses

2 (15 oz) cans black beans

1. Preheat oven to 375 (you can also 
put these on a grill over indirect 
heat).

2. Cook bacon until crisp. Remove 
from pan. Remove all but about  
1 T of the bacon grease. 

3. Sauté bell pepper and onion until 
soft. Add garlic and sauté for  
1 minute.

4. Add spices through salt and  
pepper and cook another minute 
to wake them up.

5. Add vinegar, molasses and beans.
6. Bake, uncovered for 45 minutes  

or until thickened.

I only like black and cannellini beans so traditional baked beans are not my jam. This is my go-to summer 
cookout side dish.
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Corn on the Cob Slow Cooker
Kim Paugh

Corn on the Cobb, however many ears fit in 
your slow cooker, shucked and tips cut off to 
make the ends flat for your corn holders (cut 
in half if that helps them fit in your cooker). 
Make sure to take a whiff of that beautiful 
corn husk smell before you throw it out!  
Do they make that in candle form?

1. Add corn to slow cooker.

2. Fill just to cover with cold water.

3. Cook on low 3 hours.

Note: I’ve seen recipes that put the butter, 
salt and pepper in the slow cooker with the 
corn. I prefer to add toppings when its done, 
but feel free to experiment.

Corn on the cobb is one of the three vegetables my daughter will eat so I make it once or twice a week in 
the summer. I love to grill corn, but it takes up a lot of space on the grill so I don’t always have room. I am 
always looking for a way to not have hot pots of boiling water in my kitchen. Throwing the corn in a slow 
cooker a few hours before dinner is a great way to not heat up your kitchen on a hot day.
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Summer Fruit Salad
Kim Paugh

Ingredients

6 cups mixed fruit – I like strawberries, kiwi, 
watermelon, mandarin oranges and blueberries 
so you have lots of color – cut into bite sized 
pieces

Juice of 2 limes

3 T honey or to taste

¼ cup fresh mint, julienned (chop it up)

Mix it together and let sit for 15 min-

utes so the flavors combine. If you 

make-ahead hold off on adding the 

lime juice until right before you serve 

as the acid will overripen and sour 

the fruit if it sits too long.

I do not appreciate the weird white fruit salads. This is just fresh fruit, lime, honey and mint.
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Broccoli Mandarin 
Salad
Lisa Moore

Ingredients

2 broccoli heads cut up

2 mandarin oranges (I used whole) slices in 
half and broken into segments

¼ c Cashews, almonds, peanuts, walnuts 
(whatever nut I have on hand)

2 Tsp dried cranberries or 1.4 c fresh  
blueberries

2 Tsp Olive Oil

2 TSp honey

Salt and pepper to taste
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Summer Sides and Starters

Watermelon Cucumber  
Feta Salad  
Lisa Moore

This refreshing summer salad is a hit on a hot day. It is sweet yet has a crunch. 
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Ingredients

1/3 cups cucumber diced and seeds re-
moved

1/3 cup feta cheese crumbled + more for 
garnishing

1/4 cup balsamic vinegar

2 tablespoons honey

Half medium-sized watermelon, chilled (you 
need about 3 cups watermelon cubes)

3 tablespoons olive oil

A handful of mint + 1 tbsp more for garnish-
ing thinly sliced or small mint leaves

Salt and ground black pepper to taste
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Mexican Cauliflower
Rice
Mary Ann Passi, Recipe from Our Salty Kitchen

Ingredients

1 head cauliflower, riced

1 tbsp olive oil

1 medium white onion, finely diced

2 cloves garlic, minced

1 jalapeno, seeded and minced

3 tbsp tomato paste

1 tsp sea salt

1 tsp cumin

½ tsp paprika

3 tbsp fresh chopped cilantro

1 tbsp lime juice

1. Rice the cauliflower. Slice the florets from 
the head of the cauliflower. Fit a food 
processor with the s-blade. Place half the 
florets into the bowl of the food processor 
and pulse until riced, scraping down the 
sides once halfway through to catch any 
larger pieces. Scrape out the riced  
cauliflower and repeat with the  
remaining florets.

2. Heat a skillet over medium high heat. 
Add the oil and heat until it shimmers.  
Add the onion and sautee until soft and  
translucent, stirring occasionally, 5-6 
minutes.

3. Add the garlic and jalapeno and sautee 
until fragrant, 1-2 minutes.

4. Add the tomato paste, salt, cumin, and 
paprika and stir into the vegetables. 

5. Add the cauliflower rice and stir  
continuously until all ingredients are  
incorporated. Continue sautéing, stirring 
occasionally, until the cauliflower  
releases its liquid and is dry and fluffy.

6. Remove the Mexican cauliflower rice 
from heat. Stir in the cilantro and lime 
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Summer Corn Salad 
Millie Lawrence

There are so many different versions of this recipe, but we have found this one to be the best! We discovered 
it last summer and was requested to bring this to every friend or family cook-out all summer! And I recently 
made it for my sister’s baby shower!

Ingredients

6 ears of corn, corn cut off the cob

1 bell pepper, diced

1 cup grape tomatoes, diced

½ red onion, diced

¼ cup fresh basil, chopped

½ cup feta cheese

3 tablespoons olive oil

1 tablespoon apple cider vinegar 

1. In a large bowl, combine the corn, bell 
pepper, tomatoes, onion and basil.

2. Whisk together oil and apple cider vine-
gar, then toss with salad.

3. Add feta cheese and refrigerate.

4. Serve cold.
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Summer Sides and Starters

Leeks Vinaigrette
Nancy Weil

Ingredients

4-5 leeks

3 tbsp of olive oil

1 1/2 cups of chicken stock

2 tbsp finely chopped parsley

1 tbsp lemon juice

1 1/2 tsp dijon mustard

Salt and pepper to taste

1. Cut the tough ends of the leeks off, leav-
ing the tender green parts. Cut them 
again in half lengthwise leaving the roots 
intact (so the leaks stay together). Rinse 
thoroughly.

2. In a frying pan large enough to fit the 
leeks in a single layer, heat 2 table-
spoons of olive oil over medium-high 
heat. Arrange the leeks in the pan and 
saute, using tongs to turn them occa-
sionally, until lightly browned, about 5 
minutes. Add the stock and parsley and 
bring to a simmer. Cover and cook until 
the leeks arre tender when pierced with 
a sharp knife, about 10 minutes. Transfer 
leeks to serving platter. 

3. Add the remaining 1 tablespoon of olive 
oil, lemon juice and mustard to the pan 
over medium heat and whisk to combine. 
Season to taste with salt and pepper. 
Pour over leaks and serve. 

I use vegetable broth to make this recipe vegan. Be sure to wash leeks thoroughly to get the dirt out. 
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Elegant Entrées

Lemon Chicken Kabobs
Alyssa Castille

Ingredients

2 tbsp. lemon juice

1 tbsp. minced garlic

1tsp. oregano

½ tsp. salt

½ tsp. pepper

1tbsp. olive oil

1 lb. boneless skinless chicken breast

1 red pepper

1 green pepper

1 zucchini

1 purple onion

1. Cut chicken into 1 ½ inch cubes

2. Combine lemon juice, garlic, oregano, 
salt, pepper, and olive oil, stirring with a 
whisk

3. Add chicken and stir, marinate in the re-
frigerator for at least 2 hours, covered

4. 30 minutes before chicken is done mari-
nating, cut peppers and onion into 1-inch 
pieces and slice the zucchini

5. Begin threading chicken, peppers, on-
ions, and zucchini onto skewers (I used 6 
metal skewers that are about 13” long)

6. Cook on grill until chicken pieces are 
cooked through
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Vegetarian Bean Soup
Christine Saricos

Ingredients

1 package taco seasoning

1 can black bean

1 can great northern beans

1 can refried beans

1 chopped onion

1 can diced tomatoes

1 can diced tomatoes with green chiles

1 can corn

1 can vegetable broth

1. Drain and rinse the black beans, great 
northern beans, and corn.

2. Add all ingredients to crockpot.  

3. Cook in crockpot 7-8 hours on low.

4. Serve with sour cream and shredded 
cheese of your choice.

I stumbled upon this recipe years ago from a random cooking blog. This is SUCH an easy, tasty, and most impor-
tantly, healthy meal option. I’ve shared this with many people who would agree (ask MAP!). You can add/remove 
things to your liking or dietary needs. This won first place at my husband’s office chili cook off in the vegetarian 
category! 
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Eggroll in a Bowl
Craig Banister, Recipe from All The Healthy Things

Ingredients

1 cup Jasmine rice

2 cups chicken or vegetable broth

2 tablespoons of coconut aminos or  
reduced sodium soy sauce

1/8 cup of chopped green onions

Combine rice and broth in a sauce pan 
and bring to a boil. Once it boils, cover 
with a lid, reduce heat and simmer for  
15-17 minutes. Check the rice for the  
correct consistency and then remove from 
heat. Then add the soy sauce and green 
onions and you are ready to go.

I love this recipe because it introduced me to cooking with Asian flavors from scratch. It’s also versatile and  
customizable. The recipe calls for pork, but I use ground chicken all the time. Don’t have coconut aminos (like most  
people)? You can use reduced sodium soy sauce. I make this once every week or two now because it always 
sounds good. It’s even great for leftovers. I like to also eat this over rice. If you are watching your sodium and carbs, 
you can always skip the rice and eat as-is.
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Ecuadorian Dinner Bowl
Emilie Perkins

Ingredients

1 Cup Quinoa

1 (15 oz) Can Black Beans, drained  
and rinsed

1 Cup Sweet Corn (frozen is fine)

1 Tomato, chopped

1 Red Bell Pepper, diced

1 Ripe Mango, peeled and cubed  
(frozen is fine)

1 Avocado, diced

2 Cloves Garlic, minced

½ Cup Dressing of your choice (we prefer 
making our own balsamic, Dijon mustard 
and maple syrup)

Cook quinoa as directed. Then combine 
all ingredients in one bowl and mix well. 
Add the dressing to your preference. We 
prefer this served cold, but can also be 
heated up.

For the month of May, our family made the choice to be more vegetable friendly. It seemed daunting at first to hit all 
the of our protein goals, but recipes like this that combined sweet, savory and some crunch definitely helped. This is 
our new favorite and can be made in no time and served cold – perfect for a warm summer night! 
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Grilled Pork Tenderloin
Jackie Williams

Ingredients

½ cup olive oil

¼ cup red wine vinegar

1 tablespoon Dijon mustard

1 tablespoon honey

2 tablespoons garlic and herb spice 

blend

2 cloves of garlic, minced

Combine first six ingredients in a quart-sized reseal-

able bag. Add the pork, turn to coat, then squeeze 

out the air before sealing the bag. Marinate at least 

one hour. Grill 20 – 25 minutes or until the internal 

temperature reaches 150 degrees. Rest five to ten 

minutes before slicing.

Variations

1. Substitute lemon juice for vinegar and dried 

oregano for the spice blend. Add 1 teaspoon of 

salt.

2. Substitute pineapple juice for vinegar, Hoison or 

teriyaki sauce for the mustard, add 2 tablespoons 

soy sauce and use an Asian spice blend, such as 

Five Spice

3. Substitute lime juice for the vinegar, a chipotle 

spice blend for the garlic/herb. Add zest from the 

lime (zest it before squeezing the juice 😊).   

4. Substitute whatever vinegar, mustard or sweet el-

ement (brown sugar, maple syrup, etc.) you have 

on hand.

Pork tenderloin is an inexpensive, nutritious and delicious cut of meat.  There are two tenderloins per package, so 
cook one now and put the other one, with marinade in the freezer. Thaw in the refrigerator when you’re ready to use 
it. This is a go-to option year-round if you have a gas grill. It cooks quickly so outside of the time for marination, it is 
on the table in about 30 minutes.
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Zucchini Boats
Jackie Williams

Mediterranean

Quinoa cooked according to package 
directions (about 1 ½ cups). 

Mix in 2 tablespoons chopped  
kalamata olives, ½ cup halved grape 
tomatoes, 1/3 cup canned chickpeas 
(rinsed and drained), ½ teaspoon dried 
oregano, 2 cloves of minced garlic and 
½ teaspoon salt. 

Bake 20 – 25 minutes. Top with  
crumbled feta cheese and a squeeze of 
lemon juice.  If you have fresh dill, omit 
the oregano and sprinkle with fresh dill 
after baking.

TexMex

Ground beef or turkey browned with low 
sodium taco seasoning (one packet per 
pound of meat, so adjust accordingly if 
you are using less meat). 

Rotisserie chicken, shredded and mixed 
with your favorite salsa, frozen corn  
kernels (thawed), diced red bell pepper 
and chopped black olives.

Top these with cheddar or Mexican blend 
cheese during the last 5 minutes of baking. 
Serve with diced tomatoes, onion,  
jalapeno peppers, cilantro and sour 
cream.

Summertime comes with an abundance of zucchini, whether from your own garden or your neighbor’s, so I am 
always looking for new ways to use it. This vegetable has a very mild flavor, so adapts well to many recipes. One of 
my favorite things to make are zucchini boats.  

Baked at 375 degrees until desired  
doneness.  If you prefer a crisper texture 
to the zucchini and the filling is warm 
when prepared, you need only 15 – 20 
minutes in the oven. You can test the 
flesh of the zucchini with a sharp knife 
during the cooking process to determine 
softness.
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Summer Foils - 5 Ways!
Kim Paugh

Traditional Veggie Foil Pack

Diced Potatoes (it is best to cook these halfway 
before hand, I like to buy the steamable baby 
potatoes from the produce department, steam 
in the microwave then quarter and put in pack-
ets)

Frozen carrots

Frozen corn

Cubed cold butter or olive oil

Salt and pepper (or use ranch seasoning  
instead of the salt, yum!)

Sweet Potato and Green Bean

Diced sweet potato (cooked halfway)

Fresh green beans

Olive oil

Honey

Smoked paprika

Salt and pepper

Recipes continued on next page.

How to make foil packets:

1. Prep veggies, meat and flavorings 
by chopping into bite-sized  
pieces.

2. It is best to divide your mixture 
among two or three medium sized 
foil pieces – say 11 x 17” rather 
than one giant packet for easier 
flipping.

3. Be sure to spray your foil with 
cooking spray before adding 
filling.

4. Fill and season to taste with  
seasonings and sauces. You don’t 
want too much liquid so only add 
enough oil/sauce to coat.

5. Make sure you get a tight seal. 
I like to crimp the edges so they 
are completely sealed.

6. Grill for 20-30 minutes  
depending on filling. Flip  
halfway through cooking time.

I have always been a fan of foil packets, but I especially like these when I go camping or for a busy weeknight 
dinner. You can make them ahead and then throw it on the grill. 
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Summer Foils - 5 Ways!
Kim Paugh

22

Cinnamon Apples

Granny smith apple, halved then cut into chunky slices

Cubed cold butter

Brown sugar

Cinnamon

Hawaiian Chicken

Chicken breasts cut into bite sized pieces

Pineapple chunks (fresh or canned)

Red pepper diced

Zucchini, Note: be sure to make zucchini chunks larger than chicken/other veggies 
as it cooks faster

Soy sauce

BBQ Sauce

Garlic powder

Breakfast

Frozen Potatoes O’Brien or diced breakfast potato, thawed

Onion, diced

Baby spinach, chopped

Chicken breakfast sausage, maple or regular, cut into bite-sized pieces

Salt and Pepper
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Baked Oats
Mary Ann Passi

Ingredients

½ c oat flour (or quick cook oats)

½ banana

5 T almond milk

Pinch of salt

½ t baking powder

1 T coconut or brown sugar

Dash of cinnamon

1 t vanilla extract

1. Mix the ingredients in a blender/food 
processor

2. Pour into baking dish and top with 1 T 
coconut or brown sugar and sprinkle of 
cinnamon. If making as a dessert, you 
can add dark chocolate chips. Swirl 
toppings before baking. 

3. Bake at 350 degrees for 20-25  
minutes. Top with almond milk and 
serve warm or cool, cut into squares 
and eat later.

4. Quadruple the above recipe for a 
square brownie-sized baking dish or a 
small rectangular baking dish as  
pictured below. 
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Butternut Squash Soup
Nancy Weil

Ingredients

2 tablespoons extra-virgin olive oil

1 large yellow onion, chopped

1/2 teaspoon sea salt

1 (3-pound) butternut squash, peeled,  

seeded and cubed

3 garlic cloves, chopped

1 tablespoon chopped fresh sage

1/2 tablespoon minced fresh rosemary

1 teaspoon grated fresh ginger

3-4 cups of vegetable broth

Block pepper to taste

For serving

Chopped parsley

Toasted pepitas

Crusty bred

1. Heat the oil in a large pot over medium heat. 

Add onion, salt and pepper and saute until soft, 

5-8 minutes. Add the squash and cook until it 

begins to soften, stiring occasionally, for 8-10 

minutes.

2. Add the garlic, sage, rosemary, and ginger. Stir 

and cook 30 seconds - 1 minute, until fragrant. 

Add 3 cups of vegetable broth. Bring to a boil, 

cover and reduce heat to a simmer. Cook until 

the squash is tender, 20-30 minutes.

3. Let cool slightly and pour soup into blender, 

working in batches if necessary, and blend until 

smooth. If your soup is too thick, add up to 1 cup 

more broth and blend. Season to taste and serve 

with parsley, pepitas and crusty bread. 

This vegan butternut squash soup is the  ultimate fall comfort food! Store it in the fridge for up to 4 days, or freeze it 
for up to a few months! The fresh herbs are what make this soup a hit! Good enough to serve to company!
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Sweet Potato and Chickpea Curry
Nancy Weil

Ingredients
2 tablespoons coconut oil (olive oil may be 

substituted or omit altogether)

1 med/large sweet vidalia onion, diced small

3 cloves garlic, finely minced

2 -3 teaspoons ground ginger or 1 tbsp fresh 

ginger finely chopped

2 tsp ground coriander

2 medium or 1 extra large sweet potato, 

peeled and diced into ½ inch cubes (about 3 

cups)

1 – 3 tbsp Thai red curry paste

1 cup low sodium vegetable broth

1 tsp kosher salt or to taste or none at all

½ tsp ground black pepper or to taste

1 15 ounce can chickpeas, drained and rinsed

1 13 ounce can lite coconut milk

3 cups fresh spinach leaves

1 tbsp lime juice

1 tbsp soy sauce or to taste

1 tbsp brown sugar or to taste

¼ cup fresh cilantro, finely chopped for gar-

nishing  (optional)

Rice, quinoa or naan for serving (optional) 

1. To a large skillet, add the oil (or can use 

vegetable broth or water), oil, onion and 

saute over medium-high heat until the on-

ion begins to soften, about 5 – 7 minutes; 

stir as needed

2. Add the garlic, ginger, coriander and cook 

for 1 minute or until fragrant; stir frequently

3. Add the sweet potato and stir to combine 

with the onions 

 

Recipe continued on next page.

This recipe does not look very pretty, but I promise you that it tastes better than it looks! Vegan and gluten-free, this 
recipe checks all the healthy boxes. 
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4. Add the curry paste, broth, salt, pepper and 

stir to combine. Cover, reduce the heat to 

medium-low and allow mixture to gently 

boil for about 10 minutes, or until sweet 

potatoes are mostly tender; they have to be 

completely cooked through yet

5. Add the chickpeas, coconut milk, turn the 

heat to medium-high and cook uncovered 

for about 7 – 10 minutes or until liquid vol-

ume has reduced as much as desired and 

thickens slightly

6. Add the spinach, lime juice, soy sauce and 

stir to combine. Cook until spinach has 

wilted and is tender, about 1 – 2 minutes. 

Taste and add brown sugar, additional 

curry paste or other spices to taste. 

7. Evenly sprinkle with the cilantro and serve. 

Curry will keep in the fridge in airtight con-

tainer for up to 1 week. 

Sweet Potato and Chickpea Curry
Nancy Weil
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Maple Salmon
Wendy King

Ingredients

Salmon

Spray Butter 

1-2 Tablespoon of Garlic Powder

1-2 cups of Maple Syrup

1. Place salmon in plastic container or deep 

dish.  Use spray butter on the top of the 

salmon, then sprinkle it with garlic powder. 

Pour maple syrup over the salmon until 

covered.  Place lid on the container of 

cover with plastic wrap.  Marinate over-

night or for at least 8 hours. 

2. Arrange the salmon fillets on a foil-lined 

baking sheet for easy cleanup. Pour any 

remaining syrup on top of salmon. Place in 

over at 375 degrees for 20 minutes. Then 

put oven on broil and leave in until lightly 

charred on the top. 

3. As you can see, the top crust will look very 

dark and almost burnt but don’t worry, it’s 

not — the spices simply turn dark when 

moistened.  Cut across the middle to make 

sure it is cooked to your liking. If not, place 

back in the broiler (lower rack) for a few 

more minutes.

This is a treat that my wonderful husband makes for me at least once a month. We discovered it in 2008 after tast-
ing this deliciously sweet salmon at an outdoor reception held overlooking the English Bay in beautiful Vancouver, 
British Columbia. 
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Decadent Desserts

Strawberry Lemonade Bars
Emily Wrinkle

Ingredients

For Crust

¼ cup sugar

½ cup butter room temperature

1 ½ cup flour

¼ tsp salt

For the Filling

½ cup lemon juice

Zest of one lemon

8-10 strawberries

1 ½ cup sugar

3 eggs

¼ cup flour, plus 1 TBSP

½ tsp baking powder

¼ tsp salt

1. For the Crust- Beat together sugar and  

butter until light and creamy. Gradually 

beat in flour and salt until the mixture is 

crumbly. Press mixture into a 9 X 13 pan 

and bake at 350 degrees for 17 minutes.

2. For the Filling- Place all filling ingredients 

in a blender and blend until smooth. Pour 

into the hot crust when its finished baking. 

Bake for an additional 25 minutes or until 

the middle is set. Sprinkle with confection-

ers sugar. Serve warm or chill in refrigera-

tor until later use.
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Nutella Brownies
Mary Ann Passi, Recipe from Sally’s Baking Addiction

Decadent Desserts

Ingredients

1/3 cup (5 Tablespoons; 72g) unsalted 

butter, softened to room temperature

1/2 cup (100g) packed light brown 

sugar

2 large eggs, at room temperature

2 teaspoons pure vanilla extract

1 and 1/4 cups (370g) Nutella, divided

1/2 teaspoon salt

3/4 cup (94g) all-purpose flour (spoon 

& leveled)

optional: 3/4 cup (135g) semi-sweet 

chocolate chips and sea salt

 

 

Recipe on next page.
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Nutella Brownies
Mary Ann Passi, Recipe from Sally’s Baking Addiction

Decadent Desserts

1. Preheat oven to 350°F (177°C). Line the bottom and sides of an 8-inch or 9-inch square baking 

pan with aluminum foil or parchment, leaving an overhang on all sides to easily lift the brownies 

out of the pan when cool. (If using a 9-inch pan, the bake time will be a few minutes less.) Set 

aside.

2. With a handheld or stand mixer fitted with a paddle attachment, beat the butter on high speed in 

a large bowl until smooth and creamy, about 1 minute. Add the brown sugar and beat on high 

speed for 1-2 minutes until creamed. Scrape down the sides and up the bottom of the bowl as 

needed. 

3. With the mixer running on low speed, add the eggs and vanilla extract. Beat on medium-high 

speed until combined, then beat in 1 cup Nutella and salt. Mix until smooth and fluffy. Scrape 

down the sides and up the bottom of the bowl as needed. With the mixer running on low speed, 

add the flour, mixing just until combined. Do not overmix. If using chocolate chips, gently fold them 

in.

4. Pour the batter into prepared baking pan. Drop teaspoonfuls of the remaining 1/4 cup Nutella 

on top. Using a knife, swirl the Nutella into the batter. Top with a sprinkle of sea salt.

5. Bake the brownies for 32-36 minutes. Keep your eye on them and test with a toothpick to de-

termine doneness. If the toothpick comes out with only a couple moist crumbs, the brownies are 

done. The brownies may take a few minutes longer; all ovens vary. Mine took 36 minutes.

6. Allow the brownies to cool completely in the pan set on a wire rack. Once cool, lift the foil out of 

the pan using the overhang on the sides and cut into squares. You can top each with more sea 

salt if desired. Store in an airtight container at room temperature or in the refrigerator for 3-4 days. 

They won’t last that long!
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Chia Seed Pudding
Nancy Weil

Decadent Desserts

Ingredients

3-4 tablespoons of Chia seeds

1 cup milk

1/2 tablespoon maple syrup, honey or 

sweetner of your choice

1/4 teaspoon salt

Toppings (Berries, granola, nuts, etc.)

 

 

1. In a bowl or mason jar, stir together 

the chia seeds, milk, sweetner and 

vanilla. If you are using a mason jar 

you can put the lid on and shake the 

mixture to combine everything.

2. Once the chia pudding mixture is well 

combined, let it sit for 5 minutes. Give 

it another shake or stir to break up any 

clumps of chia seeds. Then. cover and 

refridgerate to set for 1-2 hours. 

3. The pudding should be nice and thick, 

not liquidy. If it is not thick enough, 

add another tablespoon of chia 

seeds, stir and refridgerate for another 

30 minutes. 
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Delicious Drinks

S’mores Bars
Millie Lawrence

Decadent Desserts

Ingredients

30 graham crackers, 2 packs crushed to 

crumbs

1 cup unsalted butter melted

¼ teaspoon salt

16 ounces mini marshmallows

12 ounces milk chocolate chips

1. Preheat oven to 350 degrees

2. Mix graham cracker crumbs (set aside 

¼ cup), butter and salt.

3. Press mixture into 9x13 pan and bake 

10 minutes

4. Top with mini marshmallows and bake 

for 10 minutes

5. Let cool for 5 minutes to let the marsh-

mallows deflate

6. Add chocolate chips in an even layer

7. Add remaining graham crackers and 

bake for 10 more minutes

8. Let completely cool before slicing
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Pink Bikini Cocktail
Alyssa Castille

Delicious Drinks

Ingredients

1 (1.75 liter) bottle raspberry lemonade

1 ¾ cups Malibu coconut rum

1 cup amaretto liqueur

Orange sherbet

Raspberries (for garnish)

Lemon (for garnish)

1. 1. Combine lemonade, Malibu, and 

Amaretto

2. 2. Add a scoop of orange sherbet on 

top
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Pomegranate Margarita
Kim Paugh

Delicious Drinks

Ingredients

4 oz good tequila (blanco/silver is 

good, but I usually only have repasado)

2 oz Triple Sec (or Grand Marnier if you 

are feeling fancy)

½ c pomegranate juice (100% pom 

juice, no blends)

Lime wedges

Sprite, Sprite Zero or Lime Sparkling 

Water

 

 

Mix the tequila, triple sec and pome-

granate juice. Pour over ice and top 

each with a generous splash of Sprite/

bubbly water and add a lime wedge.

Note: I don’t like salt or sugar rims, but I 

would think a salt rim for this if you’d like.

Pomegranates are full of antioxidants, so this is healthy right? 
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RGI Staff Quotes

“Guys, do you want to hear something funny? 
Millie Lawrence

“I’m gonna give you back five minutes of your day” 
Stu Kushner

 “Come on, people!” 
Leslie Murphy

“Good for you. Not for me” 
Emilie Perkins

“Shakin’ hands and kissin’ babies.” 
Timothy J. Murphy

“Dead ass.” 
Adeline Border

“Did I just hear my name?” 
Justin Fromke

 *Takes glasses off* “In all candor” 
Mark McSweeney

“Millie!” 
Krystal Flores

“Damned if you do, damned if you don’t.” 
Mark Lewis


