MEALTIME
MADE
EASY

BREAKFAST
IDEAS

HAM & SPINACH QUICHE
Ingredients:
1 9-inch Pie Crust
8 oz. of Cheese
Diced Ham (approximately 1 cup)
3/4 Cup of Milk
4 Eggs Beaten
1 Bag of Spinach Thawed (or Cooked!) and Drained

Step-by-Step Instructions:
Prepare spinach.
In a medium bowl, combine milk, eggs, half of your cheese
(approximately 4 oz.), any additional seasonings and or veggies you
like, etc. and then pour the mixture over the layers of ham and
spinach.
Layer ham, spinach, and egg mixture.
Top with another 4 oz. or so of cheese.
Bake at 375 degrees for approximately 30-40 minutes or until a knife
inserted near center comes out clean.
Cut & Serve.

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

PANCAKE KABOBS
Ingredients:
Your Favorite Pancake Batter
Peanut Butter or Hazelnut Spread
Fruit of Choice

Step-by-Step Instructions:
Prepare tiny pancakes.
Layer on stick:
Pancake
Nut Butter or Spread
Fruit
Pancake
Nut Butter or Spread
Fruit
Pancake
Serve - Syrup optional

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

OVERNIGHT OATMEAL BAKE
Ingredients:
2 large eggs
1/3 cup maple syrup
1 teaspoon baking powder
1 teaspoon vanilla
1 1/2 teaspoon cinnamon
1/4 cup butter or coconut oil, melted
1/2 cup apple sauce
1 1/4 cups milk
3 cups old-fashioned oats

Step-by-Step Instructions:
Prepare liquid ingredients in a large mixing bowl by putting them in the
bowl and whisking them together.
Add the oats and sprinkle with dry ingredients (baking powder &
cinnamon) to the wet ingredients.
Mix until combined.
Pour into a greased (I use butter to grease my pan) 2 quart pan. If you
double the recipe, use a 9×13 dish.
Cover in plastic wrap. Press it down on top of the oats so they don't dry
out. Refrigerate overnight.
Preheat oven to 350°F. Bake in a preheated oven for 30 minutes.
CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

EASY FAMILY BISCUITS
Ingredients:
2 1/2 cups buttermilk
6 cups self-rising flour
1 teaspoon salt
3/4 cup salted butter
Step-by-Step Instructions:
Preheat a 475 °F oven and slice butter into thin slices. Put the butter in the
freezer.
Sift flour and salt into a large mixing bowl.
Once chilled, add the butter into the flour mixture and cut it in with a pastry
cutter or fork. It should resemble coarse crumbs when it’s ready.
Add the buttermilk to the dry ingredients and mix it with a wooden spoon
until just combined.
Turn it out onto a lightly floured work surface and knead it 10 times, or until it
creates a soft dough.
Roll biscuit dough out, using your fingers or a rolling pin until 1/2 inch thick.
Cut biscuits with a 2 inch biscuit cutter.
Place on a parchment lined baking sheet to where their edges are barely
touching.
Brush buttermilk onto the tops of the biscuits (this is optional).
Bake 10-12 minutes (longer if you have larger biscuits). The tops should be
golden brown.
Brush with melted butter (this is optional).

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

SIMPLE BLUEBERRY MUFFINS
Ingredients:
2 cups all purpose flour
3/4 cup sugar
3 teaspoons baking powder
1 teaspoon salt
1 1/2 cups milk and 1 Egg
1/4 cup oil
2 teaspoons vanilla extract
2 cups blueberries
Step-by-Step Instructions:
Preheat oven to 350 degrees.
Prepare a 12 cup muffin pan with non-stick cooking spray or paper liners,
and set aside.
In a large bowl, mix together the flour, sugar, baking powder, and salt.
In a separate medium bowl whisk together your milk, egg, oil, and vanilla.
Pour the wet ingredients into the dry ingredients and mix gently just until
combined.
Gently fold the blueberries into the batter.
Fill the muffin cups 3/4 with the muffin batter.
Bake in preheated oven for 15-20 minutes, until slightly golden brown on
the top and a toothpick inserted in the center of the muffins comes out
clean.
Slather with butter and enjoy!

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

6-WEEK BRAN MUFFINS
Ingredients:
4 eggs
3 cups sugar
1 quart buttermilk
6 cups bran cereal
5 cups all purpose flour
1 cup avocado oil (vegetable oil works as well)
5 teaspoon baking soda
1 teaspoon salt
Step-by-Step Instructions:
In a large bowl (with a lid!), beat the eggs and sugar until they are well
combined.
Stir in the buttermilk, cereal, flour, oil, baking soda and salt; mix well.
Refrigerate the batter at least 6 hours before using.
When ready to bake, preheat oven to 400°.
Grease your muffin tin and fill two-thirds full with batter.
Bake at 400° for 15-20 minutes.
The batter may be stored (covered) in the refrigerator for up to 6 weeks.

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

LUNCH
IDEAS

BBQ CHICKEN PIZZA
Ingredients:
1 Package of Pre-made Pizza Dough
1 Cup of Your Favorite BBQ Sauce
2-3 [Cooked] Grilled Chicken Breasts
1 Small Red Onion [Diced]
2 Cloves of Garlic [Minced]
8 oz. of Monterrey Jack Cheese
1 Handful of Green Onions
Step-by-Step Instructions:
This recipe begins by having my chicken cooked and ready to go!
When your chicken is ready, roll out your pizza dough.
Evenly smooth 1 cup of your favorite BBQ sauce out on the dough.
Top with chicken (either chopped or shredded - either works!), diced
red onion, minced garlic, and Monterrey Jack Cheese.
Bake in a 350 degree oven for approximately 20-30 minutes. (Check
the directions on your dough!)

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

BACON AVOCADO
GRILLED CHEESE
Ingredients:
Two Slices of Bread
Two Slices of Cheese
Two Slices of Bacon
Two Slices of Avocado
Optional: Sliced Tomato

Step-by-Step Instructions:
Layer your ingredients atop the two slices of bread and toss on the
griddle!
Grill to your idea of perfection, then serve!

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

BAKED CHICKEN TAQUITOS
Ingredients:
2-3 cooked chicken breasts
1/3 cup cream cheese softened
1/3 cup salsa
1 1/2 tablespoons lime juice
1/2 teaspoon cumin
1/2 teaspoon garlic powder
1/4 teaspoon onion powder
1/4 cup fresh cilantro chopped
2 cup cheddar cheese, shredded
12 flour tortillas
Step-by-Step Instructions:

Bake chicken and shred in a food processor or with forks.
Mix the chicken, cream cheese, salsa, spices, cilantro, shredded cheese
and lime juice thoroughly.
Fill tortillas with mixture and roll up tightly, laying on a parchment
lined baking sheet.
Brush the tops with oil and sprinkle with salt.
Bake in a preheated 425°F oven for 20-25 minutes.

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

TACO GRILLED CHEESE
Ingredients:
12 slices bread
butter
1 lb taco meat
1/4 cup salsa
12 slices colby jack cheese

Step-by-Step Instructions:
Butter one side of each slice of bread.
Place bread, butter side down on a pan.
Mix taco meat and salsa.
Top with cheese followed by a spoonful of meat mixture.
Place a slice of cheese on top and put the other slice of bread, butter
side up, on top.
Broil until golden brown. Flip and broil the other side until golden
brown and cheese is melted.

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

MASON JAR COBB SALAD
Ingredients:
bacon, extra crispy
diced chicken, rotisserie works great!
hard boiled egg
shredded cheddar
cherry tomatoes
lettuce
ranch dressing
Step-by-Step Instructions:
Prepare your hard boiled eggs and set aside to cool.
Prepare your bacon.
Chop up your chicken and set aside.
Shred your cheddar cheese and set aside.
Chop up your cherry tomatoes and lettuce.
In the bottom of a mason jar assemble using your bulkier ingredients
first. The following order works well: chopped chicken, bacon, hard
boiled eggs, shredded cheese, cherry tomatoes and lettuce.
For the dressing, you can make your own and store in a separate
mason jar. Or you can use your favorite store bought!

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

BREAKFAST OR LUNCH
FROZEN BURRITOS
Ingredients:
1 lb ground sausage browned
1 dozen eggs scrambled
1 bag frozen hash browns browned
1 bag shredded cheddar
3 dozen flour tortillas taco size
Step-by-Step Instructions:
Brown your ground breakfast sausage and set aside.
Scramble your eggs (salt and pepper to taste) and set aside.
Brown your frozen hash browns and set aside.
Cut 36 squares of parchment paper and 36 squares of tin foil.
Place a tortilla on top of a piece of parchment paper. Place a spoonful
of sausage, eggs, hash browns and cheese in the center. Roll up your
tortilla and then fold the parchment paper around it.
Wrap your parchment paper burrito tightly with tin foil.
Pop them all into your freezer until you're ready for a warm meal!
Heat them up in the oven or in your microwave.

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

DINNER
IDEAS

TACO PIE
Ingredients:
1 Can of Crescent Rolls
A Handful of Tortilla Chips
1 lb. of Ground Beef Browned & Seasoned
with either Taco Seasoning or a Jar of Salsa
A Heaping Helping of Sour Cream
A Big Handful of Shredded Cheddar Cheese
Optional: Green Onions/Scallions

Step-by-Step Instructions:
Spread the crescent rolls out in the bottom (and slightly up the sides)
of a baking dish.
Next, distribute the seasoned ground beef over the crescent dough.
Next, crush those handfuls of tortilla chips and sprinkle them in a
layer atop the ground beef.
Now it's time for the sour cream! Spread a thin layer across the chips.
Sprinkle the shredded cheese across the top of the pie.
Bake on 375 degrees for 20-25 minutes.
After your Taco Pie has cooled, serve it up with some fresh salsa
and/or guacamole!

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

TUSCAN CHICKEN PASTA
Ingredients:
3/4 box of angel hair pasta noodles
1 lb. of boneless skinless chicken breasts or chicken tenderloins
6-8 slices of bacon
2 fresh garlic gloves [minced]
2 cups of fresh diced tomatoes
2 cups of fresh spinach
1/2 cup of heavy cream
at least 1/2 cup of Parmesan cheese [shredded]
olive oil
salt and pepper
Step-by-Step Instructions:
Season your chicken with salt and pepper, and then use your preferred
method to cook it just right.
Cook your bacon! My favorite way to make bacon is on a griddle. After
allowing it to cool a bit, crumble it in to pieces.
Cook and drain your pasta noodles.
In a little bit more olive oil, sauté the garlic, tomatoes, and spinach,
tossing in the heavy cream and most of your shredded cheese.
Next, pour this amazing sauce over your cooked pasta noodles, and stir.
This is where the magic happens!
Top this dish with crumbled bacon and more Parmesan Cheese, and it is
ready to serve!
CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

MINI MEATLOAF
Ingredients:
2 pounds ground beef
1 large egg
1/4 cup ketchup
1 packet Onion Soup Mix, dry
1/2 sleeve Saltine crackers, crushed

Step-by-Step Instructions:
Mix all of the ingredients together in a large mixing bowl.
Form into individual loaves and place on a parchment lined baking
sheet.
Bake for 40-50 minutes at 350°F. Drizzle ketchup or glaze on the
loaves when there's 15 minutes left for baking.

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

ITALIAN SAUSAGE & PEPPERS
Ingredients:
2 packages Italian Sausage, with casings on
1 tablespoon Olive Oil
1 large Yellow Onion
1 large Green bell pepper
1 large Red bell pepper
1 large Yellow bell pepper
2 tablespoons butter
4 cloves Garlic, minced
1/2 teaspoon Oregano
1/2 teaspoon Basil
1/4 cup Chicken Broth, or a white wine
14 ounces Diced tomatoes, drained
1/4 teaspoon Red pepper flakes, optional
Step-by-Step Instructions:
Heat oil in skillet and brown the sausages on medium-high heat until browned
on all sides.
Slice the veggies on a cutting board while the sausages brown.
Set the sausages aside to cool and add the butter to the skillet, scraping the
bottom of the pan as the butter melts to lift the bits off of from the sausage.
Sauté the sliced onions and peppers on medium heat for 3 minutes while you
slice the sausages into 1/2 inches slices.
Toss the sausage, broth, seasonings, and diced tomatoes in the skillet and cook
for 5-10 minutes, or until the sausage is no longer pink.
Serve immediately.
CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

MISSISSIPP POT ROAST
Ingredients:
1-3 pound chuck roast
2 tablespoons olive oil (or vegetable oil)
1 package ranch dressing mix
1 packet au jus gravy mix brown gravy mix or onion soup mix
1/2 cup salted butter, cut into pats you can also use unsalted butter if
that's what you have
8 pepperoncini peppers plus half the pepperoncini juice from the jar
Step-by-Step Instructions:
Heat up a large skillet on your stove. Add your oil to the hot skillet.
Take your pot roast and dry both sides with a paper towel. Season it lightly with
a little pepper and salt.
Add the roast to your hot skillet. Sear each side of the pot roast for a few
minutes. You'll want it to have a nice bit of color/browning to it.
Once you have browned all the sides, transfer your pot roast to your crock pot.
Sprinkle the dry ranch dressing and au jus gravy packets over the top of the pot
roast.
Top with your half a stick of butter.
Place the peppers around and on the roast. Then drizzle half the jar of juice into
the crockpot.
Cover and cook on low for 8 hours.
Take two forks and start shredding the meat. Discard any big fatty pieces.
Serve with mashed potatoes or egg noodles and enjoy! (Drizzle the delicious
sauce over everything!

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE

INSTANT POT
WHITE CHICKEN CHILI
Ingredients:
1 diced red onion
1 tablespoon minced garlic
1 tablespoon olive oil
2 pounds uncooked chicken breast
32 ounces chicken broth
4 cans great northern beans 15.5 oz. cans, drained and rinsed
2 cans diced green chiles
2 teaspoon salt - 1 tsp pepper
2 1/2 teaspoon ground cumin - 1/2 teaspoon chili powder
1/2 cup cilantro, chopped
8 oz. cream cheese
1 cup heavy cream
Optional Toppings: tortilla chips - cilantro, chopped - red onion, diced - sharp cheddar,
shredded - avocado, sliced - lime wedges for squeezing on top
Step-by-Step Instructions:
In a 6 or 8 quart Instant Pot, add onion, garlic and olive oil. Sauté until your onion is
translucent.
Add in your chicken breast, chicken broth, beans (drained and rinsed), green chilies,
salt, pepper, cumin and chili powder. No need to stir.
Cook for 20 minutes.
Remove the chicken and shred with two forks.
Return the chicken to the Instant Pot along with the cream cheese (cutting it into
smaller pieces helps it melt quickly), heavy cream and fresh cilantro.
Press the sauté button and let the chili simmer to melt the cream cheese completely.
Once your cream cheese is melted, the white chicken chili is ready to serve!

CLICK HERE FOR MORE DETAILS
OR TO PIN OR PRINT THIS RECIPE
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THIS LITTLE HOME OF MINE'S
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We hope you enjoy cooking with us!

