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INTRODUCTION
When we first started our blog eight years ago, we had
no idea that it would turn into - well - this. It has been
amazing to watch it evolve into something so beyond our
comprehension.
When we sat down and thought about what our readers
really needed from us, the answer came quickly; dinner
ideas. And not just any old dinner ideas, either - we knew
our readers wanted really good dinner ideas.
As busy mothers ourselves, we know that getting a good
dinner on the table every night is no small feat. We've
always believed that some of the best memories occur
around the dinner table, and that good food sets the
stage for so much more. Whether it's a Dirty Diet Coke
with a peanut butter cookie at midnight (plus a hearty
dose of Gilmore Girls for good measure), or a full-blown
Sunday dinner with all of the fixings, food is an everpresent backdrop to our lives, and we know it is for you,
too.
So - here you are. 7 great dinner ideas. We hope these
recipes bring you the yumminess (and joy!) you're
looking for at your family dinner table, like they have at
ours.
Happy cooking!

- Sara and Kate
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BBQ CHICKEN PIZZA
ROLL-UPS
Ingredients:

Procedure:

1 package ready-made pizza
dough/crust
6 tablespoons bbq sauce (that's 1/4
cup plus 2 tablespoons)
2 cups shredded cooked chicken
(rotisserie chicken is great here)
1/4 cup diced shallot or red onion
1/4 cup sliced, jarred pepperoncini
peppers
1 cup shredded cheese
1/4 cup chopped cilantro
optional: Ranch or Blue Cheese
Dressing for dipping

Preheat oven to 425 degrees (or
temperature specified on your pizza
dough).
Gently press dough out into a
rectangle pan, about 9x13. Spread
bbq sauce over dough and then
sprinkle chicken, onion, peppers,
cheese, and cilantro over top. Roll up
(cinnamon roll style) and use a sharp
knife to slice into 12 slices.
Place back in the 9x13 (or similar sized)
pan, and bake for 20-30 minutes, until
golden brown on top. Cool for a few
minutes before serving. Serve with
ranch or blue cheese if desired.

SLOW COOKER TROPICAL BEEF
TACOS
Ingredients:

Procedure:

1 2.5-3.5 pounds beef roast (see notes
below)
1-2 tablespoons extra-virgin olive oil
kosher salt and freshly ground black
pepper
1 orange
2 limes, divided (plus more for serving, if
desired)
1 medium red onion, sliced
5-6 cloves garlic, smashed
1 teaspoon kosher salt
1 tablespoons brown sugar
2 tablespoons red wine vinegar
1 teaspoon chili powder
2 teaspoons Sriracha sauce
Warmed flour tortillas
1-2 avocados, sliced

Heat oil in a heavy pot over
medium-high heat. While the oil is
heating, season the beef roast with
salt and pepper. Sear the roast on all
sides and then transfer to a slow
cooker.

For the Mango Salsa:
2 mangos, cubed (about 2 cups mango)
1/2 red onion, minced (about 1 cup red
onion)
2 cloves garlic, minced
1 cup chopped cilantro
1 jalapeño pepper, seeded and chopped
(leave the seeds in if you want more heat)
Juice of 1 lime
Kosher salt to taste

While the beef is cooking, toss
together the mango salsa ingredients
and whisk together the Sriracha Greek
yogurt ingredients and refrigerate until
ready to serve.

For the Spicy Sriracha-Lime Greek Yogurt:
1/4 cup plain Greek yogurt
1 teaspoon Sriracha
Juice of 1/2 lime

Zest the orange and 1 lime and add
that to the slow cooker, then juice the
orange and the lime and add the juice
to the slow cooker. Add the onion,
garlic, salt, brown sugar, vinegar, chili
powder, and Sriracha sauce. Cook on
low for 8-10 hours or on high for 5-6 or
until the meat shreds easily with a
fork. Squeeze the juice of 1 lime over
the meat and stir; season to taste.

When ready to eat, spoon the
shredded beef into the tortillas. Place
the Sriracha Greek yogurt into a small
Ziploc bag and snip off a small corner.
Squeeze a little of the Greek yogurt
over the beef, then top with the
mango salsa and avocado slices.
30

THAI PEANUT CHICKEN & RICE
Ingredients:

Procedure:

2 - 2 1/2 lbs boneless, skinless
chicken thighs
1 teaspoon kosher salt
1/4 teaspoon black pepper
1 1/2 teaspoon ground ginger
1/2 teaspoon garlic powder
1 teaspoon cornstarch
2-3 teaspoons vegetable oil
1/2 cup creamy peanut butter
3 tablespoons honey or brown sugar
6 tablespoons soy sauce (that's 1/4
cup plus 2 tablespoons)
2 tablespoons fresh minced ginger
4-5 cloves garlic, pressed or minced
optional: Sriracha hot sauce to taste
(1-2 teaspoons)
6 ounces snow peas
1 bell pepper, sliced into 1-inch slices
rice, for serving
toppings: green onions
Chopped cilantro
2 limes, cut into quarters
Chopped peanuts

Preheat oven to 350.
Line a baking sheet with foil and lay out
chicken pieces. Use a clean pair of
scissors to trim off any extra fat.
Combine salt, pepper, ground ginger,
garlic powder, and cornstarch and
sprinkle over chicken. Use clean hands to
rub spice mixture on all sides.
Heat a large dutch oven (or other heavy,
lidded, oven-proof skillet) to medium heat
and add oil. Add half of the chicken and
cook for 3-4 minutes, until browned. Flip
chicken and cook 2-3 minutes more and
then return to foil-lined baking sheet and
repeat with the rest of the chicken.
While chicken is cooking, whisk together
peanut butter, sugar/honey, soy sauce,
ginger, garlic and hot sauce. (Mixture will
be very thick and probably lumpy, that's
okay.
Remove all chicken from pot and add
peanut butter mixture. Stir for a minute or
two, constantly stirring and scraping
browned chicken bits from the bottom
with a rubber spatula or wooden spoon.
Turn heat off, and add chicken back to
pot, including all juices that accumulated.
Cover pot and cook for 20 minutes. Open
lid and add snow peas and bell pepper
(no need to stir them in.) Cover pot and
cook for an additional 10 minutes.
Remove from oven and stir everything
together. Serve over rice and spoon extra
sauce over servings. Add toppings as
desired.
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BRUSCHETTA SALAD
For the Salad:

Procedure:

10-12 ounces fresh baby spinach
1 10-ounce container grape tomatoes,
washed
1 8-ounce package fresh Mozzarella
pearls
1/2 cup fresh basil leaves, chopped
8 ounces linguine
Optional: 1 pound boneless skinless
chicken breasts, marinated in a small
amount of the dressing and grilled
Optional: 10 ounces French bread, cut
into 1" cubes, tossed in 2-3 tablespoons
extra-virgin olive oil, sprinkled with salt,
and toasted until just brown on the
outside

To prepare the dressing, combine the
vinegar, garlic, pepper, salt, and
mustard in the jar of your blender.
Blend until smooth, then, while the
blender is running, very slowly drizzle in
the olive oil. Set aside.

For the Vinaigrette:
1/4 cup balsamic vinegar
2 cloves garlic
1/4 teaspoon freshly ground black
pepper
1/4 teaspoon kosher salt
1/2 teaspoon Dijon mustard
1/2 teaspoon white sugar
1/2 cup extra-virgin olive oil

Prepare the linguine according to
package directions. Drain, rinse in cold
water, and toss in 1 tablespoon extravirgin olive oil. Set aside.
While the pasta is cooking, toss the
spinach, tomatoes, mozzarella pearls,
and basil leaves. When the pasta is
cool, toss it with the spinach. Drizzle
with about half of the dressing, toss,
and then add a little more as needed. If
desired, serve with homemade French
bread croutons and/or chopped grilled
chicken breast.

CABBAGE ROLL SOUP
Ingredients:

Procedure:

1 tablespoon extra-virgin olive oil
1 pound lean (10% or leaner) ground beef
1 large onion, chopped
3-4 cloves garlic, minced
1 tablespoon smoked paprika
1 teaspoon kosher salt
1/4 teaspoon freshly ground black
pepper
1 pound green cabbage, cored and
roughly chopped
2 14.5-ounce cans stewed tomatoes,
pulsed in a blender so they're broken
down but not completely smooth
1 16-ounce can tomato sauce
1 quart (2 cans) beef broth
1 tablespoon dried parsley
1 tablespoon white vinegar
2-3 cups hot cooked rice

If you're not using leftover rice, prepare
the rice.
In a large stock pot, heat the olive oil over
medium heat. Add the ground beef and
cook, stirring frequently. When the beef is
about halfway cooked, add the onion,
garlic, paprika, salt, and pepper and
continue cooking until the beef is cooked
through. Add the spinach and cook,
stirring frequently, for 2-3 minutes or until
the cabbage begins to soften.
Add the tomatoes, tomato sauce, beef
broth, parsley, and vinegar and bring to a
boil. Cover and reduce heat. Simmer for
20-25 minutes or until the cabbage is
tender. Season to taste.
To serve, add a scoop of hot rice to each
bowl and then top with the soup.
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CRISPY BAKED
BEEF AND
AVOCADO
CHIMICHANGAS
Ingredients:

Procedure:

1/2 tablespoon olive oil vegetable
oil, plus a little extra for drizzling
1 medium onion, chopped
4 cloves garlic
1 lb extra lean ground beef
1 tablespoon chili powder
1 teaspoon smoked paprika
1 teaspoon oregano
1 1/2 teaspoon cumin
1 1/2 teaspoon kosher salt
1/2 teaspoon black pepper
1 15 ounce can black beans, drained
and rinsed
juice from 1/2 lime
2 avocados, pitted and sliced
2 cups shredded jack or pepperjack
cheese
optional: Toppings like shredded
lettuce, sour cream, salsa, etc.

Preheat oven to 400 degrees. Line a
baking sheet with foil for easy cleanup
and spray with non-stick spray. Set aside.
Heat a large skillet to medium heat and
add onion. Saute for 3-4 minutes, until
tender.

Make Ahead Instructions:
Prep these ahead of time and just
pop them in your fridge until you're
ready to bake.
Freezer instructions:
Place chimichangas in a single layer
on a baking sheet in the freezer until
frozen solid. Transfer to a ziplock
bag or other airtight container and
store for up to 3 months. To bake,
spray cooking sheet with nonstick
spray, place frozen chimichangas on
sheet, and bake for 25-30 minutes or
until golden brown.

While onion is cooking, combine chili
powder paprika, oregano, salt, cumin, and
pepper, in a small bowl.
Add garlic to pan and stir for 30 seconds
and then add ground beef and seasoning
mixture.
When ground beef is cooked through,
add beans and lime juice and stir to
combine. Remove from heat.
Warm tortillas in microwave until warm to
the touch (makes them easier to fold.)
Add about 1/2 cup beef mixture, a couple
slices of avocado, and 1/4 cup shredded
cheese to each one. Roll up by tucking
both ends in and then rolling into a
burrito.
Place burritos on prepared baking sheet
and drizzle each one with a little oil. Use
clean hands to gently rub the oil on all
sides. Bake until exteriors are golden
brown and crisp, about 20 minutes.
Remove from oven and cool for a few
minutes before serving. Yield: 8
30
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EASY ORANGE-GLAZED
CHICKEN THIGHS
Ingredients:

Procedure:

2.5-3 pounds boneless, skinless
chicken thighs, trimmed of excess
fat
Kosher salt and black pepper
1-2 tablespoons extra-virgin olive oil
1 cup sweet orange marmalade
Zest of 1 orange
1/2 cup soy sauce
1/4 cup apple cider vinegar
1" piece of ginger, peeled and
minced
2-3 cloves garlic
2 green onions, thinly sliced

Preheat oven to 350 degrees.
Sprinkle the chicken with salt and pepper
and set aside.
Heat the olive oil in a large oven-safe
skillet or pot (cast iron is a great option
here) over medium-high heat. When hot,
add the chicken in a single layer on the
bottom of the pan and cook until the
outside is browned (3-4 minutes), flip the
chicken, and repeat.
While the chicken is browning, whisk
together the marmalade, orange zest, soy
sauce, apple cider vinegar, ginger, and
garlic. When both sides of the chicken
have browned, pour the orange mixture
over the chicken. Transfer the pan to the
oven and cook uncovered for 20 minutes
or until the chicken is cooked through (the
internal temperature will be 165 degrees
F.) Remove from oven and serve over hot
rice, spooning some of the orange sauce
over each serving.

