
HERE’S WHAT YOU’LL NEED

LET'S GET STARTED

RECIPE BROUGHT TO YOU BY THEMOSTCOLORFULONE,. 

Buffalo Chicken Chili
1/2 cup buffalo wing sauce

1 lb boneless, skinless chicken

1-1/2 cups chopped celery

1 can kidney beans (drained and rinsed)

1 can diced tomatoes

1 can (8 oz) tomato sauce

1 tablespoon oil

salt and pepper

1. Using clean kitchen shears, cut your chicken breasts into bit size chunks.

2. Cook your chicken chunks with olive oil and seasoned with salt and pepper, in the pot you will stew 
your chili.

3. As the chicken cooks through, chop the celery into 1/2 inch pieces.

4. When the chicken is nearly cook through, toss the celery into the pot and coat with oil and 
seasoning.

5. Rinse the beans and add chili ingredients to the chicken and celery.

6. Simmer over medium to low heat for about 15 minutes.

7. Serve with bread and topped with blue cheese crumbles and raw celery pieces.

JANURAY 2013

Chicken + Sausage White Bean Chili
1 can (15 oz) canellini beans (rinsed)

1 can (15 oz) great northern beans (rinsed)

1 red pepper

1/2 sweet onion

4 chipotle peppers

3 tablespoons minced garlic

1 teaspoon black pepper

1 teaspoon salt

1. Toss the chicken and sausage with olive oil over medium high heat in the pot you will use to stew 
your chili.

2. Chop your pepper and onion. Add with garlic to the meat mixture once they chicken is cooked 
through.

3. Add beans, seasonings, and chicken stock. Stir thoroughly and turn heat down to low.

Stew the chili for as long as desired.

4. Prepare tortilla crisps for garnish by cutting corn tortillas into to 1/2 inch wide strips. Broil for 7 minutes 
after tossing with olive oil and salt.

5. Serve chili over rice with sour cream, cheese, and tortilla crisps.

1-1/2 tablespoons chili powder

1-1/2 tablespoons ground cumin

1 teaspoon ground coriander

1-1/2 tablespoons oregano

1 lb chicken breast (cubed)

2/3 lb chicken sausage (sliced into 1/2 inch  
thick rounds)

2-1/2 cups chicken stock

olive oil
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Chili Mac N’ Cheese
1-1/2 cup uncooked macaroni

1 pound ground beef 

2 tablespoons minced garlic

1 can (15 oz.) kidney beans, drained [and 
rinsed]

1 can (14.5 oz) diced tomatoes, undrained

1 can (8 oz.) tomato sauce

1 can (6 oz.) tomato paste

1-1/2 tablespoon chili powder

1. Start by browning your ground turkey in the pot you will be using to stew your chili.

2. Simultaneously, bring about 2 cups of water to a boil with a dash of salt.

3. When the turkey is cooked through, add your chili ingredients and turn until well mixed.

4. Add macaroni to boiling water and cook as directed. Drain pasta and add to chili mixture.

5. Mix in about 1 cup of cheddar cheese until melted.

6. Stew for 10 to 20 minutes. Stir occasionally to keep macaroni moist.

7. Serve topped with shredded cheddar cheese and sour cream.

1/2 tablespoon ground cumin

salt & pepper, to taste

1 cup shredded cheddar cheese 

JANURAY 2013

Steak + Sweet Potato Chili
olive oil

1/3 cup minced garlic

1 sweet onion, chopped

2 jalapeno chiles, seeded and chopped

2 cooked sweet potatoes mashed

2 tablespoons chili powder

6 thick strip steaks cubed

1 tablespoon cumin

1/2 teaspoon cayenne pepper

1 (28 ounce) can spiced diced tomatoes

1. Heat oil over medium high heat. Add onions, peppers, and garlic. Turn until peppers are soft and 
onions are transparent.

2. Wash sweet potatoes and poke holes throughout. Cook in microwave on high for about 8 minutes 
or until soft. Allow to cool, then scoop potato into bowl. Mash gently -- chunks will soften in chili.

3. Combine beef, tomatoes, beans, broth, spices and mashed sweet potatoes in crockpot.

4. Mix cooked onions and peppers into chili.

5. Cook on high for 4 hours or low for 7+ hours. Make sure that beef is cooked through before serving.

6. Serve with crumbled feta and sour cream.

1 tablespoon unsweetened cocoa powder

1 teaspoon ground cinnamon

2 teaspoons brown sugar

1 teaspoon freshly ground black pepper

2 tablespoons salt

1 (15 ounce) can Great Northern Beans, rinsed 
and drained

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

1-1/2 cups vegetable broth

JANURAY 2014

Crispy Corn Chili
2 tablespoons olive oil
1 large sweet yellow onion, diced
1/2 red bell pepper, seeded and chopped
1 jalapeño pepper, seeded and chopped
2 tablespoons minced garlic
3 tablespoons tomato paste
1 tablespoon chili powder
1 (28 ounce) can crushed fire roasted tomatoes
1 (15.5 ounce) can great northern beans, rinsed 
and drained
1 (15.5 ounce) can pinto beans, rinsed and 
drained
1 (15.5 ounce) can kidney beans, rinsed and 
drained
1-1/2 cups vegetable broth
1 teaspoon salt
1/2 teaspoon ground black pepper

1. Heat oil in a large pot over medium high heat. Add the onion and peppers and turn in the hot oil 
until softened. Add garlic and mix in tomato paste.

2. Add broth, beans, and tomatoes. Mix in spices thoroughly and reduce to medium heat.

3. Cover and simmer for 15 to 20 minutes or until it has thickened to desired consistency.

4. As your chili cooks, preheat the oven to 350 degrees.

5. Heat oil for topping over medium high heat in a medium saucepan. Add the peppers and cook 
until softened, about 3 to 5 minutes.

6. Add broth to the peppers and bring to a boil. Stir in corn grits or polenta. Continue to stir until 
thickened. Remove from heat. Allow the corn to cool for about 5 to 10 minutes.

7. Transfer chili to 9 x 13 baking dish or portion into individual oven safe dishes. Crumble corn topping 
over each chili.

8. Bake for 15 minutes. Then broil for 3 to 4 minutes or until topping begins to brown.

9. Serve with avocado, cheese and sour cream.

For the crispy topping:
3 cups vegetable broth
1-1/2 cups corn grits or polenta
1/2 red bell pepper, seeded and chopped
1 jalapeño pepper, seeded and chopped
1 tablespoon olive oil
1 teaspoon salt
1/2 teaspoon ground black pepper
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Turkey Apple Chili
2 teaspoons olive oil

1 large onion, diced

1 (4 oz.) can diced jalapeños

2 tablespoons minced garlic

1 lb lean ground turkey

4 teaspoons chili powder

1/2 teaspoon salt

1/2 teaspoon ground cumin

1/2 teaspoon dried oregano

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

2. Add turkey, onions, peppers, and garlic and toss until cooked through about 8 minutes.

3. Stir in spices thoroughly.

4. Mix in apples, beans, tomatoes, and applesauce.

5. Stir as the chili comes to a boil, then reduce heat.

6. Cook for about 15 minutes until apples are soft.

7. Serve with sour cream and feta cheese.

2 (15 oz) cans black beans, drained and rinsed

2 green apples,unpeeled, cored and diced

1 (14.5 oz) can diced tomatoes, undrained

1 cup applesauce

NOVEMBER 2013.

HERE’S WHAT YOU’LL NEED
Vegetarian Quinoa Chili

LET'S GET STARTED

RECIPE BROUGHT TO YOU BY THEMOSTCOLORFULONE,. 

1 tablespoon olive oil

3 tablespoons garlic, minced

1 sweet onion, diced

2 cups cooked quinoa

2 (14.5-ounce) cans diced tomatoes undrained

1 (15-ounce) can tomato sauce

1 (4.5-ounce) can diced green chiles

2 tablespoons chili powder, or more, to taste

2 teaspoons cumin

1-1/2 teaspoons paprika

1. Heat olive oil in a large pot over medium high heat. Add garlic and onion, stir until onions have 
become translucent, about 2-3 minutes. 

2. Stir in quinoa, diced tomatoes, tomato sauce, green chiles, corn, beans, chili powder, cumin, 
paprika, sugar, cayenne pepper, and coriander.

3. Reduce heat to low; simmer, covered, until thickened, about 30 minutes.

4. Serve with avocado, cheese, sour cream, and lime.

1-1/2 teaspoons brown sugar

1/2 teaspoon cayenne pepper

1/2 teaspoon ground coriander

Salt and ground black pepper, to taste

1 (15-ounce) can kidney beans, drained and rinsed

1 (15-ounce) can black beans, drained and rinsed

1-1/2 cups corn kernels

Juice of 1 lime

1 avocado, halved, seeded, peeled and diced

NOVEMBER 2013.

HERE’S WHAT YOU’LL NEED
Pumpkin Chicken Chili

LET'S GET STARTED

1 small onion, chopped

1 green bell pepper, seeded and chopped

1 jalapeño, seeded and finely chopped

4 tablespoons minced garlic

1-1/2 pounds ground chicken

2 15-oz. cans diced tomatoes, undrained

1 15-oz. can pure pumpkin

1. Cook chicken over medium high heat until browned to a safe temperature. Set aside.

2. Toss onions, garlic, and peppers with olive oil and salt and pepper over high heat. Stir until peppers 
are softened and onions are transparent.

3. Add tomatoes, broth, and pumpkin to peppers and onions. Stir in spices.

4. Mix in all other ingredients. Reduce to medium heat.

5. Simmer until ready to serve.

2 cups low-sodium chicken broth

1-1/2 tablespoons chili powder

1 tablespoon cumin
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HERE’S WHAT YOU’LL NEED
Earl Grey Lemon Squares

LET'S GET STARTED

For the crust:

Cooking spray

1 1/4 cup flour

1/3 cup powdered sugar

1 Earl Grey tea bag

1/8 tsp salt

8 TBSP chilled butter, cut into pieces

1. Preheat the oven to 350 degrees. Line an 8x8 glass or metal baking dish with greased parchment paper that hags 
over the edges about 2 inches.

2. Start by preparing the crust. Combine flour, sugar, tea leaves from bag, and salt. Add butter and mix with your hands 
until the mixture is in crumbled pieces.

3. Press crumbled pieces into baking dish. Bake for about 20 minutes, until lightly browned.

4. While the crust is baking, start working on the filling. Heat lemon juice in the microwave on high for 30 seconds.

5. Mix tea leaves from bag in the lemon juice, cover, and steep for about 10 minutes.

6. Separately, combine flour, sugar, and baking powder.

7. Add eggs and zest to the lemon juice.

8. Whisk wet ingredients to flour, sugar, and baking powder until well blended.

9. Pour filling over baked crust. Bake for 25 minutes or until filling is set.

10. Cool on wire rack.

11. Sift powdered sugar over lemon squares and serve.

For the filling:

1/4 cup fresh lemon juice

1 Earl Grey tea bag

1 cup sugar

2 tbsp flour

1/2 tsp baking powder

2 tsp lemon zest

3 eggs

1 tbsp powdered sugar
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HERE’S WHAT YOU’LL NEED
Apple Pulled Pork Pot Pies

LET'S GET STARTED

~2 lb pork roast

2 cups applesauce

1 tbsp Penzey's Bavarian Seasoning
OR
1/2 tsp mustard powder
1 tsp thyme
1 tsp garlic powder
1 tsp onion powder

1. Blend your seasoning mix well into the applesauce. 

2. With clean cooking shears, make a few cuts into the pork roast to help it cook more quickly and be filled with moist flavor.

3. Pour the applesauce mixture over the pork and cook in a crockpot on high (about 4 hours) or in the oven (about 1.25 hours) until the meat has reached a safe 
temperature of 160 degrees.

4. While the meat cooks, prepare your pie crusts and other filling ingredients. Preheat the oven to 375 degrees. Roll out the pie crusts on a cutting surface. Trace your 
individual baking dishes with a knife to create eight circles (the top and bottom crusts). Set aside.

5. Prepare the dumpling mix as directed, while bringing a pot of salted water to a boil. Roll and cook the dumplings as directed. Drain and set aside to cool.

6. Line the backing dishes with your bottom crusts and lightly wash with egg.

7. Set all backing dishes on a cookie sheet or pizza pan. Bake for 7 to 10 minutes or until the crusts begin to brown.

8. Remove the pork from its cooking pan to cool for 10 to 15 minutes. Preserve extra juice for gravy.

9. Peel and grate your apples.

10. Cut dumplings into bite size chunks.

12. With a fork and knife, or carefully with clean hands, pull pork apart into a mixing bowl.

13. Combine apple and dumplings with pulled pork pieces.

14. Fill each baking dish with a healthy serving of filling to create your pot pie hump. Add a ladle-full of preserved gravy to each pot pie.

15. Make 4 slices into the center of the top crusts and place over each pie. Brush tops with egg wash.

16. Bake at 375 degrees for about 45 minutes or until crusts are golden. 

17. Reheat gravy and serve pies with a vegetable side. 

2 pie crusts

2 Granny Smith apples

1 box Panni Bavarian Dumpling Mix

2 eggs
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HERE’S WHAT YOU’LL NEED
Apple Carrot Cake

LET'S GET STARTED

2 1/2 cups chopped pecans, divided

2 cups all purpose flour

2 tsp baking soda

2 tsp apple pie spice

1/2 tsp salt

3 large eggs, beaten

2 cups sugar

3/4 vegetable oil

1 cup buttermilk

1. Preheat the oven to 350 degrees. Grease two 9-inch round cake pans. 

2. Spread half of the pecans evenly in the bottom of each pan.

3. Sift together flour, apple pie spice, salt, baking soda, and sugar.

4. Beat together eggs, oil, butter milk, and vanilla.

5. Add wet ingredients to flour mixture. Fold in apples and carrots. Stir until well blended.

6. Pour batter evenly into pans. Bake for 35 to 40 minutes or until a fork inserted in the middle comes 
out clean.

7. Cool cakes completely. 

8. Place one cake layer, pecan side down, on a serving plate. Spread apple caramel frosting on first 
layer.

9. Place second layer, pecan side down, atop first layer. Spread cream cheese frosting and allow 
excess to ooze down sides of cake. Top with pecans or walnuts for decoration.

2 tsp vanilla extract

2 peeled and grated Granny Smith apples

1 1/2 cups grated carrots

Apple Caramel Frosting

Cream Cheese Frosting
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HERE’S WHAT YOU’LL NEED
Minted Yogurt Chicken Pitas

LET'S GET STARTED

1/2 cup plain yogurt

3 tablespoons chopped mint

2 tablespoons olive oil

1 tablespoon granulated garlic

3/4 teaspoon ground cumin

2 6-ounce boneless, skinless chicken breasts, halved horizontally

pita pockets or deli flats

lettuce or spinach leaves

tomato slices

1. In bowl, mix first 5 ingredients and season with salt and pepper.

2. Set aside 1/4 cup sauce. Coat chicken with remaining sauce; let sit 10 minutes. In grill pan, cook 
over medium-high, 3 to 4 minutes per side; pull apart.

3. Stuff pitas with chicken, lettuce and tomato; drizzle with reserved sauce.
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HERE’S WHAT YOU’LL NEED
Melon + Prosciutto Salad

LET'S GET STARTED

for the salad:

4 slices prosciutto

4-5 cups spinach leaves

1 cup thinly sliced cantaloupe pieces

1/4 cup feta crumbles

1/4 cup coarsely chopped pistachios

1. To prepare the dressing, in a large bowl whisk together oil, vinegar, and honey until smooth. Then, 
add mint and salt and pepper to taste. Set aside.

2. Place prosciutto on a microwave safe plate in a single layer. Cover with a damp paper towel and 
microwave on high for 2 minutes or until crispy.

3. Add greens, melon, pistachios, and feta to the dressing and begin to toss. 

3. Remove prosciutto from microwave and break into salad bowl in large pieces. 

4. Toss thoroughly and plate to serve.

for the dressing:

3 tablespoons chopped mint leaves

2 tablespoons olive oil

3 tablespoons white wine vinegar

3 tablespoons honey

salt and pepper
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