TOP 10
WINTER
RECIPES
Creatively Delish

THE
RECIPES:
Cheddar & Chive Biscuits
Herb Marinated Goat Cheese
Baked Steel Cut Oatmeal
Roasted Winter Vegetable Salad with
Halloumi Croutons
Broccoli & Cheddar Bake
African Peanut Stew
Creamy White Bean & Kale Soup
Papa Pomodoro Soup with Torn
Sourdough Croutons
Turkey & Farro Stuffed Peppers
Baked Chicken Burritos with
Jalepeno Cream Sauce

CHEDDAR & CHIVE
BISCUITS
These baked, buttery and cheesy little bits of
heaven are absolutely perfect to serve up
with soup, at breakfast or in a basket on the
table with something roasted from the
oven...yum!
When making biscuits, it's important to
make sure the ingredients stay really cold
right until they go in the oven - this will
ensure you get those coveted flakey, buttery
layers throughout, instead of a super dense
biscuit.

SECTION TWO

CHEDDAR & CHIVE BISCUITS

INGREDIENTS
2¼ C all-purpose flour
¾ tsp salt
1 tsp sugar
4 tsp baking powder
⅓ C butter, very cold
1 C milk, very cold
¼ C freshly thin sliced chives
¼ C shredded cheddar cheese
INSTRUCTIONS
Preheat oven to 450.
In a food processor, pulse flour, salt, sugar and baking powder a few times.
Add butter, cut up into small pieces, and pulse several times until flour mixture
becomes slightly chunky.
Transfer mixture to a bowl and add milk, stirring just enough to combine everything
together.
Add chives and cheese and stir once or twice to combine again.
On a floured surface, knead dough about 8 times, then roll out into a flat surface
about ½ inch thick.
Using a small glass or a cutter, cut dough into small circles and place on a baking
sheet lined with parchment paper.
Bake 15-20 minutes or until tops have browned slightly.
Remove and let cool before serving.
Makes about 10 biscuits.

SECTION ONE

HERB MARINATED
GOAT CHEESE
Whether you make this now during the
holidays or after they are over, a little festivity
is never a bad idea in the winter.
Any time I want to wow the pants off
someone, I put this little number together.
Serve it with some yummy crackers of your
choice, and people will be calling you Martha
Stewart in no time.

SECTION TWO

HERB MARINATED GOAT CHEESE
INGREDIENTS
1 12oz log goat cheese, cut into ½ inch coins
1 bunch basil, sliced into thin strips
1 pinch fresh dill, chopped
red pepper flakes
good olive oil
salt and pepper
a small jar with a lid such as an old jam jar
INSTRUCTIONS
At the bottom of the jar, place one to two coins down. Sprinkle with a pinch of basil,
dill, salt, pepper and red pepper flakes then drizzle with about 1 teaspoon olive oil.
Place another coin over top, then repeat this process until you run out of cheese
coins.
At the very top, sprinkle with all ingredients, then screw the lid on tight and let it
marinate up to 30 minutes before serving or up to 24 hours in the refrigerator.

SECTION ONE

BAKED STEEL CUT
OATS
Doesn't the warm aromas of vanilla and
cinnamon wafting out of the kitchen while
it's blizzarding out just sounds so
comforting?
I love this baked oatmeal because it can
easily be made on a Sunday to enjoy, and
then batched out for the week for quick
breakfasts on the go! Not to mention it will
make your whole house smell amazing for
the rest of the day.
This recipe is also easy to swap out
ingredients if you don't like walnuts or
coconut. Try it with slivered almonds!

SECTION TWO

BAKED STEEL CUT OATS
INGREDIENTS
1 C steel cut oats
1 C chopped walnuts
½ C dried cranberries
1 C shredded unsweetened coconut
¼ C chia seeds
1¼ tsp cinnamon
1½ tsp baking powder
1 tsp salt
2 C milk or almond milk
2 eggs
1 tsp vanilla
⅓ C maple syrup
1½ TBS coconut oil, melted + more for greasing the pan
INSTRUCTIONS
Preheat the oven to 375 and grease a large baking dish with coconut oil.
In a large mixing bowl, combine milk and eggs and beat until the yolks break and its
mixes well. Add the vanilla, maple syrup and coconut oil and mix well to combine.
In a separate bowl, combine oats, walnuts, cranberries, shredded coconut, cinnamon,
baking powder and salt.
Add the dry ingredients to the wet and combine, then pour it into the baking dish.
Bake for 45 minutes or until the top has browned and the middle is cooked through.
Use a toothpick to check if needed.
Let the pan cool before serving.

SECTION ONE

BROCCOLI &
CHEDDAR BAKE
I have so much love for this one. It is perfect
as a side to roasted chicken, or even served
alone with a big salad on the side.
It takes no time at all, and once it's out of the
oven and bubbling with all it's cheesy
goodness, I just dare you to see if you can
allow yourself to not just stand there and eat
it straight out of the baking dish before it
even hits the plate.
Pure. Comfort. Food.

SECTION TWO

BROCCOLI & CHEDDAR BAKE
Ingredients
2 TBS Olive oil or 1 TBS butter
1 large yellow onion, chopped
2 garlic cloves, minced
1/4 C chicken or vegetable broth (low sodium)
2 bunches of broccoli, florets cut into smaller pieces
1/2 C panko
2 C cooked brown rice
2 TBS grainy brown mustard
2 eggs beaten
1.5 C shredded sharp cheddar cheese
Instructions
Preheat the oven to 450.
In a large pan, melt butter or warm olive oil over medium-high heat. Add onions and garlic and
cook for 5 minutes, stirring frequently and allowing the onions to become transparent.
Stir in the broth and broccoli florets, cover and let steam for about 5 minutes, or until broccoli is
slightly softened.
Remove the pan from heat, and add in panko, mustard, brown rice and one cup of the cheese.
Mix well. The stir in the beaten eggs.
Transfer mixture to a large baking dish, lightly coated with cooking spray or olive oil.
Bake for 15 minutes, or until the top is turning slightly brown and crispy, then sprinkle the
remaining 1/2 cup of cheese over the top, then baking for an additional 5 minutes or until the
cheese has melted.
Let cool before serving. Can be stored in the freezer or the fridge with foil.

SECTION ONE

ROASTED WINTER
VEGETABLE SALAD
WITH HALLOUMI
CROUTONS
Halloumi is a greek cheese that is slightly
salty and perfect to fry on the stovetop, grill
or broil in the oven. It is a hard cheese that
doesn't melt when heated up like a regular
cheese does, and is the perfect stand in for
ordinary croutons. Enjoy!

SECTION TWO

ROASTED WINTER VEGETABLE SALAD WITH HALLOUMI
CROUTONS
Ingredients
½ pound bag try-color baby potatoes, quartered
1 pound green beans, washed, ends removed
1 quart cherry tomatoes
4 TBS olive oil
2 TBS red wine vinegar
zest of ½ a lemon
juice of 1 lemon
1 tsp oregano
1 package halloumi cheese, cut into small cubes
4 garlic cloves, sliced thin
1 large package mixed greens
optional - walnuts or hazelnuts
Instructions
Preheat the oven to 450 and line a baking sheet with tin foil.
In a large bowl, mix potatoes and green beans with 2 TBS olive oil and salt and pepper. Transfer to a baking
sheet, laying everything flat. Bake for 10 minutes then stir. Add in tomatoes and continue roasting another 10
minutes. Once roasted, transfer veggies back to their bowl and set aside.
While veggies are roasting, combine 1 TBS oil, zest, juice, oregano, a little s&p and halloumi cubes. Let the
cheese marinate. Once the veggies are done, use a slotted spoon to transfer the cheese to the baking sheet and
save the remaining marinade. Set the broiler to high and broil cheese for 3-5 minutes or until browned on
both sides, stirring occasionally.
In a small saucepan, heat 1 TBS oil and garlic until garlic sizzles. Once sizzling, remove from heat and stir in
vinegar and remaining marinade.
Combine greens, veggies, halloumi, dressing and optional nuts together in a large bowl and serve!

SECTION ONE

AFRICAN PEANUT
STEW
This is something you've probably never
experienced before. The rich flavors of
tomato, chile and cayenne spices are paired
with the sweetness of sweet potatoes and a
swirl of peanut butter. Then the freshness of
torn cilantro is sprinkled over the top to
create a masterful bowl of comforting
goodness this winter.
I hope you enjoy one of my absolute favorite
winter stews.

SECTION TWO

AFRICAN PEANUT STEW
Ingredients
Olive Oil
1 onion, chopped
6 garlic cloves, minced
1 red pepper, diced
2 small sweet potatoes, peeled and diced
1 small can chopped green chiles
1 28-oz fire roasted diced tomatoes
4 cups vegetable broth
2 cans chickpeas, rinsed and drained
½ C creamy peanut butter
salt & pepper
2-4 TBS chili powder (depending on the strength of the spice)
1 tsp cayenne pepper
1 bunch fresh cilantro, washed and torn
1 bag baby spinach or baby kale
1 C pepitas
Instructions
In a large soup pot, heat 2 TBS olive oil, then add the onion and garlic over medium heat. Cook
about 3 minutes, then add the pepper and sweet potato. Stir to combine.
Add the green chiles, tomatoes, broth, chickpeas and peanut butter. Turn the heat to medium
high until it comes to a low boil. Add the chili powder and cayenne, about 1 tsp salt and 2 tsp
pepper. Stir to combine, then turn the heat down to medium low, cover, and let simmer for 20
minutes, stirring occasionally.
Stir in greens, cilantro and pepitas. Serve and enjoy!

SECTION ONE

CREAMY WHITE
BEAN & KALE
SOUP
This is one of those easy weeknight meals
you throw together in a few minutes. The
ingredient list is small, but don't think for a
minute the flavor is too - this is full of
creamy, garlicky flavor and with the addition
of kale, you're being so healthy too!
Serve it with a side salad and some yummy
crusty bread for dipping!

SECTION TWO

CREAMY WHITE BEAN & KALE SOUP
Ingredients
6 cans cannellini beans, drained and rinsed
1 large head lacinato kale, chopped
8 garlic cloves, chopped
6 cups vegetable stock
2 TBS red pepper flakes
4 TBS olive oil
salt and pepper as needed
parmesan cheese
Instructions
In a large heavy bottomed soup pot, heat oil over medium high, then add garlic, Let
the garlic come to a fragrant simmer, then add beans, stock, red pepper flakes and a
little salt and pepper.
Bring it to a slow boil for 5 minutes then use a potato masher to mash half the beans.
This gives the broth the creamy texture, while still having lots of whole beans in there
as well.
Add the kale, then cover and let it simmer another 5 minutes or until the kale has
cooked down a bit.
Add more salt and pepper if needed, then serve with parmesan cheese.

SECTION ONE

PAPA POMODORO
SOUP WITH TORN
SOURDOUGH
CROUTONS
Papa pomodoro soup is a very Italian version
of tomato soup. It is thick with chopped
tomatoes, lots of garlic, red wine and plenty
of nutty, rich parmesan cheese. Torn pieces
of baguette are cooked into the broth, while
the croutons on top sock up all those rich
flavors.
This is one recipe not to miss.
You can add in pancetta for a little extra
flavor, or keep it out if you prefer to go
veggies all the way. Enjoy!

SECTION TWO

PAPA POMODORO SOUP
Ingredients
½ C good olive oil
1 head of garlic, peeled and coarsely chopped
1 onion, chopped
4 carrots, cleaned, end removed and sliced
1 large fennel, end and greens cut off then chopped
3 celery sticks, sliced
1 C torn baguette bread
1 28-oz can plum tomatoes
1 28-oz can fire roasted diced tomatoes
1 large bunch basil, sliced into thin strips
2 C red wine (I use a merlot)
salt and pepper
parmesan cheese to garnish
Instructions
In a large stockpot, heat the olive oil over medium heat and cook onion and garlic until fragrant,
about 2 minutes. Add the fennel, carrots, celery and bread. Stir to combine and let it cook for
another 5-8 minutes.
Pour the juice of the plum tomatoes in the pot, then by hand, crush the tomatoes into the pot,
tearing them into pieces. Pour the diced tomatoes in as well, along with the red wine and basil.
Stir to combine, then add equal parts salt and pepper (about ½ TBS each)
Let the stew come to a low boil, then cover and bring it to a simmer. Allow the soup to simmer
for another 45 minutes to an hour. The longer this stew cooks, the better it tastes.
Garnish stew with cheese and croutons and add salt if needed.

SECTION TWO

TORN SOURDOUGH CROUTONS

Making the croutons is simple...
Simply preheat the oven to 450 and line a baking sheet with tin foil.
Tear a loaf of freshly baked sourdough bread into bite size pieces, then toss in a bowl
with olive oil (about 1/4 cup) with a sprinkle of salt and pepper.
You can add garlic powder, red pepper flakes, herbs, whatever, or just keep it simple.
Lay the bread out in a single layer and bake for 6 minutes.
Turn the pieces over to toast the other side and bake another 6 minutes, or until both
sides are golden.
Enjoy!

SECTION ONE

TURKEY & FARRO
STUFFED PEPPERS
I can still remember the first time I made
these, and how flavorful and filling they
were. Farro is a very hefty kind of grain that
holds up well to stronger flavors and heavier
sauces that a normal rice would.
If you are a vegetarian, I have also made
these with red lentils and farro, which gives
the dish a lot of fiber and protein, which is
never a bad thing! I also added in chopped
carrots and broccoli to the vegetarian
version, and added a touch more salt when
needed.
Either way this is delicious!

SECTION TWO

TURKEY & FARRO STUFFED PEPPERS
Ingredients
½ lb lean ground turkey
1 small jar marinara sauce (I used the small jar of Rao's)
2 large green peppers, cleaned then cut in half lengthwise.
½ C fresh mozzarella cheese, shredded
½ C cooked farro
3 garlic cloves, minced
½ sweet yellow onion, diced
1 TBS olive oil
salt, pepper, red pepper flakes
Instructions
Preheat the oven to 400 and set aside a deep baking dish with about a ½ cup marinara poured
over the bottom.
In a large pan, cook the turkey until it's no longer pink, then add the olive oil, garlic, onion and
about 1 tsp of each salt, pepper and red pepper flakes. Cook for about 5 minutes, stirring
occasionally.
Stir in ½ cup of marinara and ¼ cup shredded mozzarella cheese and let it sit over low heat for 5
minutes, then add in the farro and stir again.
Using a spoon, spoon some mixture in to each pepper, then place the peppers in the baking dish.
Sprinkle the remaining cheese over the peppers, then cover with tin foil and bake for 30
minutes.
Remove the foil and broil on low for 2 minutes to let the cheese bubble up, then let it sit to cool
for 10 minutes before serving.

SECTION ONE

BAKED CHICKEN
BURRITOS WITH
JALEPENO CREAM
SAUCE
There's really nothing more satisfying than
devouring a crunchy baked tortilla filled with
shredded chicken that's been tossed with
everything from cayenne pepper to brown
sugar, all topped with a rich, creamy and
slightly spicy sauce.
Are you hungry yet? I am, and I need to
make this meal again STAT!

BAKED CHICKEN BURRITOS WITH JALEPENO CREAM SAUCE
Ingredients
For the burrito's:
2 chicken breasts
½ onion, diced
3 garlic cloves, minced
1 can black beans, drained and rinsed
¼ C water
½ tsp cumin
½ tsp oregano
1½ tsp chilli powder
⅛ tsp cayenne or paprika
1 tsp brown sugar
6-8 whole wheat tortillas
shredded cheese (I used sharp cheddar)
For the Cream Sauce:
2 jalepenos, diced small (remove the seeds for less heat)
2 TBS butter
2 TBS flour
⅔ C low sodium chicken broth
½ C nonfat greek yogurt

BAKED CHICKEN BURRITOS WITH JALEPENO CREAM SAUCE
Instructions
Bake the chicken in a 450 degree oven for 30 minutes, or until fully cooked. Be sure to
cover the chicken in a little olive oil, salt and pepper. Remove from oven and shred
with a fork. Reduce the oven temp to 400 at this point.
In a pan, heat some olive oil and cook onion and garlic until onion is soft, then add
chicken and beans. Stir in the spices and water and let that simmer, making sure
everything gets covered with spices, for about 8 minutes.
Lay out tortillas, building the burrito with a layer of cheese then the chicken mixture.
Place burritos in a greased pan and, using your hands, baste the tops of the tortillas
with olive oil. Bake for 20 minutes, with the last 2 minutes of that under the broiler on
low to allow the burritos to brown up a bit more...watch this carefully so they don't
burn!
To make the sauce, melt the butter in a saucepan under medium low heat, then whisk
in flour to make a roux (this will be a thick mixture with a slight caramel color).
Slowly whisk in broth and jalepenos, combining everything and letting it simmer for 5
minutes. Then add the yogurt, mix well and let it warm up. Use salt and pepper if
needed.
Serve burrito's with a spoonful (or more) of sauce, then garnish with chopped tomato
(optional).

