
RECIPES FOR
DISASTER Culinary Creations from 

the Staff of Simplot Foods 
During COVID-19



Introduction
The pandemic has separated us from so many things:  our 
friends, our co-workers, our favorite restaurants. Fortunately, 
it hasn’t kept us out of the kitchen. The Simplot Cooking 
Challenge gave us a chance to exercise our creativity, 
providing a little island of Zen in a vast ocean of uncertainty. 

Each week—from April 20, 2020 to June 22, 2020—the 
Culinary Team selected a random ingredient and challenged 
the entire staff of Simplot to create a new recipe that featured 
it. This e-book is testament to where our appetites and 
creativity can took us while our bodies were stuck at home.

Enjoy!

Dianna Fricke
Director of Culinary and Corporate Executive Chef
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Frosted Lemon Sour Cream Sugar Cookies
Mandy Harrison

STEP 1- COOKIES
• Preheat oven to 350˚F. Line baking sheets with 

parchment paper. 
• In a large bowl, beat butter until smooth. Add sugar and 

beat until light and fluffy. Add eggs, sour cream, lemon 
zest, and lemon juice and beat until combined. Add 
baking soda, baking powder and flour. Beat just until 
combined (dough will be the consistency of thick  
cake batter). 

• Drop dough by heaping spoonful onto prepared baking 
sheets. Bake for 11 minutes and cool completely before 
frosting. 

STEP 2- FROSTING 
•  Beat butter until smooth. Add powdered sugar and just 

enough lemon juice to make a smooth, thick frosting.  
(I added a little yellow food coloring, too). Garnish with a 
Sour Patch Kid for maximum enjoyment!
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My son Grady LOVES anything with lemon, like his Mama, so this buttery recipe 
was his recommendation. He not only helped zest and juice the lemons, and 
crack all the eggs, he also insisted we finish each cookie with a lemon Sour Patch 
Kids candy—an essential food in our COVID pantry. Chef Z would approve of this 
recipe as we have a shared love for “doughy” baked goods. It is a thick, doughy 
cookie with a ton of fresh lemon flavor!”

STEP 1: COOKIES 
½ cup  Butter, softened
2 cups  Sugar 
4  Eggs
½ cup  Sour cream
2 Lemons  zested and juiced  

(divided, reserve juice from 1 lemon for frosting)
½ teaspoon  Baking soda
3 teaspoons Baking powder
4½ cups  All-purpose flour
Garnish  Sour Patch Kids candy (lemon), optional 

STEP 2: FROSTING
¼ cup  Butter, softened
2½ cups  Powdered sugar 
Lemon juice  (from 1 lemon, reserved amount from above)
2-3 drops  Food coloring, yellow, optional 

WEEK 1: Butter
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1¼ cups  Butter, browned and cooled
2¼ cups  All-purpose flour
1½ teaspoons  Baking powder
1½ teaspoons  Salt
2 cups  Brown sugar, packed
½ cup  Sugar, granulated
3  Eggs
2½ teaspoons  Vanilla 
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Brown Butter Caramel Bars
Angela Baylis

• Preheat oven to 350˚F. Line a 9x13-inch baking pan with 
parchment paper. 

• Brown the butter in a saucepan over medium-low 
heat until it foams and the solids turn a nutty brown. 
Immediately remove it from heat just as it browns to 
avoid burning and let cool to room temperature. 

• In a medium bowl, hand-whisk flour, baking powder 
and salt until combined. Set aside. In a large mixing 
bowl, combine brown sugar and sugar, add in eggs and 
vanilla and stir lightly by hand until just combined.  
Add in cooled brown butter and stir gently until the 
butter is incorporated. Lightly fold flour into sugar 
mixture until incorporated. 

• Place the batter into prepared baking pan and bake for 
35-40 minutes. Allow pan to cool on wire rack for 30 
minutes, then remove from pan and let cool completely 
before cutting into bars.

PR
EP

AR
AT

IO
N

 IN
ST

RU
CT

IO
N

S
IN

G
RE

D
IE

N
TS

I used to sell these bars when I was in college and they were such a rave hit. It is 
really important not to use any mechanical mixers–you want to avoid incorporating 
air into the batter. Hand-whisk gently and be sure to fold in the ingredients lightly 
so as not to include extra air. It’s also critical to allow them to cool fully out of the 
pan before cutting–I’d recommend overnight. You’ll be rewarded with the most 
delectable, chewy, buttery butterscotch cookie there is. Be prepared to make lots 
of new friends.”

WEEK 1: Butter
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1 cup (8 ounces)  Dried figs, halved, stems removed
1 cup  Water
1  Orange, zested and juiced
1 Vanilla bean  split, seeds scraped or 2 tsp. vanilla extract
1½ cups  Rolled oats
1 cup  All-purpose flour
1 cup  Brown sugar
½ teaspoon  Baking powder
½ teaspoon  Kosher salt
½ cup  Butter, melted
1  Egg, large
Powdered sugar to dust
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Fig Oat Crumble Bars
Dianna Fricke

• Preheat oven to 350˚F. Simmer together figs, water, 
orange zest and juice and vanilla bean for 6-8 minutes. 
Adjust consistency with more water if needed. Transfer 
to food processor bowl and pulse until smooth. 

• Line an 8 x 8-inch baking dish with parchment paper 
or spray with pan release. Combine oats, flour, sugar, 
baking powder and salt in a mixing bowl with a paddle. 
Add the butter and egg until crumbly dough forms. 

• Evenly and firmly press half of the mixture into the 
bottom of the baking dish. Spread with the fig mixture. 
Top with the remaining oat mixture and press lightly. 

• Bake for 20-25 minutes or until golden brown. Remove 
from oven and cool before cutting into bars. Finish with 
a dusting of powdered sugar.
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With the Pandemic at hand, I shopped my pantry and found several small 
packages of beautiful dried figs. Fig Newton’s are a favorite cookie of mine. 
Obviously, this is more of an oatmeal shortbread crumble crust but everything 
included looks tasty. I made a double batch. :-)”
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1½ pounds   Simplot RoastWorks® Baby Bakers™ Roasted 
Potatoes, thawed

¼ cup  Butter, melted
¼ cup  Extra virgin olive oil
3 each  Garlic cloves, minced
To taste  Kosher salt
To taste  Black pepper, freshly ground 
1 cup  Mozzarella cheese, shredded
½ cup  Parmesan cheese, freshly grated
¼ cup  Parsley, finely chopped
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Garlic Butter Potatoes
 B.J. Favillo

• Preheat oven to 375°F. Line a large baking sheet with 
parchment paper. Make small slits in each potato, like an 
accordion, making sure not to cut all the way through. 

• Place potatoes on the prepared baking sheet. In a small 
bowl, whisk together butter, olive oil and garlic. Brush 
butter mixture over potatoes (reserve some of mixture 
for a second basting), and season with salt and pepper. 

• Bake for 10-12 minutes until the slits start to separate 
and the potatoes begin to turn golden. Brush the 
potatoes with more of the melted butter mixture then 
sprinkle mozzarella and Parmesan on top. 

• Bake for another 5-8 minutes, or until the potatoes are 
crispy on the outside and tender on the inside. Garnish 
with parsley and serve warm.
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Hawaiian rolls
Butter, chilled and cut into small squares
Cinnamon
Powdered sugar 
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Hawaiian Roll Cinnamon and Butter Toast
Jerold Overton

• Slice rolls in half. Preheat griddle and lightly butter. 
• Place rolls on griddle cut side down and cook until 

golden brown. Remove rolls from griddle and place on 
serving tray. 

• Sprinkle with powdered sugar and cinnamon. Top each 
with a small square of butter. Serve while warm.
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STEP 1: COOKIES 
1 cup  Butter, unsalted, softened
1½ cups   Sugar, granulated
4  Eggs, large,  

bring to room temperature
1 tablespoon  Vanilla extract
3 cups  All-purpose flour
1 teaspoon  Baking powder
½ teaspoon  Baking soda
½ teaspoon  Salt 
1 cup  Buttermilk 

STEP 2: BUTTER SAUCE 
1 cup  Sugar
¼ teaspoon  Salt
½ cup  Butter, cubed
½ cup  Water
1 tablespoon  Vanilla extract

STEP 3: BUTTER SAUCE
1 pint   Simplot Simple Goodness™ Fruit,  

Whole Strawberries, thawed, or  
fresh strawberries washed and  
dried, hulled and diced ¼ inch 

1 pint  Heavy cream
2 tablespoons  Powdered sugar
1 teaspoon  Vanilla extract
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Kentucky Butter Cake with Strawberries and Cream
Jason McGuire

STEP 1- CAKE
• Grease and flour (or spray with pan release) a 

10-inch tube pan. Adjust oven rack to middle 
position and preheat oven to 350°F. 

• In the bowl of an electric stand mixer, add the 
butter and sugar. On high speed, cream the 
mixture until pale yellow and light and fluffy, 
about 3-4 minutes. Add eggs one at a time, 
mixing well after each addition. Add the vanilla 
and mix until incorporated. 

• In a different large bowl, whisk together the 
flour, baking powder, baking soda and salt.  
Add the flour mixture and the buttermilk 
alternately to the creamed mixture, beginning 
and ending with the flour mixture. Mix well  
after each addition. 

• Bake for 55-75 minutes or until a toothpick 
inserted in the center comes out clean. Transfer 
the cake to a cooling rack set over waxed 
or parchment paper and allow it to cool 15 
minutes in the pan. Run a knife around the 
inside edge and around the edge in the center 
of the tube. Carefully remove the cake from the 
pan and place it upright on the wire rack  
to cool further. 

• Poke holes in the warm cake and evenly spoon 
¼ cup of the butter sauce over cake, let stand 5 
minutes. Repeat the procedure twice more and 
brush any remaining sauce over the sides of the 
cake. Cool completely and serve with a  
large spoonful of strawberries and cream.  
As an option, spoon the strawberries and cream 
into a piping bag and pipe along the ridges of 
the cake. 

STEP 2- BUTTER SAUCE: 
• Place sugar, salt, butter and water in a small 

saucepan. Heat over medium heat and whisk 
until butter is melted and sugar and salt are 
dissolved. Remove from heat and whisk in 
vanilla extract.

STEP 3- STRAWBERRIES & CREAM: 
• Add the heavy cream, powdered sugar and 

flavoring to a stand mixer bowl. Whisk until stiff 
peaks form and transfer to a medium bowl. 
Fold in the chopped strawberries and keep 
refrigerated until ready to serve.

PR
EP

AR
AT

IO
N

 IN
ST

RU
CT

IO
N

S
IN

G
RE

D
IE

N
TS

WEEK 1: Butter

9



3 pounds   Chicken wings with 1st and 2nd joint, 
uncooked

1/3 cup  Water
1 cup  Cilantro fresh, loosely packed
1 cup   Simplot Harvest Fresh™ Avocado Pulp, or  

1 medium avocado, peeled and pitted
1 Lime, juiced
1 tablespoon  Garlic, minced
½ teaspoon  Cumin, ground
Pinch  Cayenne pepper
2 tablespoons  Butter, melted
To taste  Sea salt
To taste  Black pepper, freshly ground
Garnish  Jicama strips, lightly seasoned, optional
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Frank’s Air Fried California Hass Wings
Frank Colon

• Load uncooked wings into an air fryer and space evenly 
allowing room for adequate airflow. Set temperature 
to 390˚F and cook wings for 40-45 minutes to achieve 
desired level of crispness. Ensure wings reach an 
internal temperature of at least 165˚F. 

• While wings are cooking, assemble sauce ingredients. 
For the sauce, add water, cilantro, avocado, lime juice, 
garlic, cumin, cayenne pepper, sea salt, black pepper 
and butter to a food processor or high-powered 
blender. Pulse until smooth. Adjust the seasonings to 
your liking. 

• Pour contents into large mixing bowl and toss cooked 
wings in the sauce until evenly coated. Place wings on 
serving plate with lightly seasoned jicama strips.
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STEP 1: CRUST
12  Graham crackers 
1 stick  Butter, melted
3 tablespoons  Sugar

STEP 2: CHEESECAKE LAYER
8 ounces  Cream cheese, room temperature
4 ounces  Simplot Harvest Fresh™ Avocado Pulp
1 cup  Sugar
1 teaspoon  Vanilla extract
1 container  (8 ounce) Cool Whip topping, thawed
2  Key limes, zested
1  Key lime, juiced

STEP 3: RASPBERRY LAYER
2 cups  Water
1 package  (6 ounce) Raspberry Jell-o
16 ounces  Simplot Simple Goodness™ Raspberries, frozen
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Raspberry and Avocado Lime Cheesecake Bars
Mandy Harrison

STEP 1- CRUST
• Preheat oven to 350˚F. Add the graham crackers to a 

small bowl. Crush until they are in crumbs and mix in 
melted butter and sugar until combined. Press mixture 
into a prepared 9x13-inch pan and bake for 8-10 
minutes. Allow crust to cool completely before  
adding filling.

STEP 2- CHEESECAKE LAYER 
•  Beat cream cheese in a large bowl until light and 

fluffy. Add in sugar, vanilla and avocado and beat until 
combined. Fold cool whip into the mixture. Spread 
cheesecake layer onto the completely cooled graham 
cracker crust and be sure none of the graham cracker 
crust is exposed or the jell-o will seep through. Place in 
the freezer while you prepare the last layer.

STEP 3- RASPBERRY LAYER 
•  Bring 2 cups of water to a boil in a small saucepan. 

Add in the gelatin and whisk until combined. Pour in 
frozen raspberries and stir until those are combined. 
Immediately pour raspberry mixture on to the frozen 
cheesecake and smooth the top with a spatula until 
even. Cover and place in the fridge until completely set. 
Cut into small bars and keep covered and refrigerated.
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This is an adaptation of one of my favorite blueberry dessert recipes my Mom 
made when I was growing up. Raspberry is my favorite fruit and I thought it would 
pair well with the lime and avocado flavors–plus it’s another Simplot product! I was 
able to sneak a fair amount of avocado into the cheesecake layer and added the 
lime zest and juice to make my kids think the green color they were seeing was 
the lime they were tasting. :) I used low fat cream cheese and lite cool whip to 
control calories a bit. We all loved it!”

WEEK 2: Avocado
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STEP 1: AVOCADO CHIPS
3 each  Simplot Harvest Fresh™ Avocado Halves, thawed
¼ cup  Parmesan, shredded
¼ cup  Parmesan, grated
1 teaspoon  Lemon juice
½ teaspoon  Garlic powder
½ teaspoon  Onion powder
½ teaspoon  Italian seasoning
1/8 teaspoon  Sea salt

STEP 1: TOPPINGS
 Filet of beef, sliced to ¼-inch thickness 
  RoastWorks® Flame-Roasted Pineapple and 

Pepper Blend, thawed
 Garnish, Parmesan, shredded
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Homemade Fresh Avocado Chips topped with Beef Filet and RoastWorks® 
Flame-Roasted Pineapple & Pepper Blend
Nick Mauer

STEP 1- CHIPS
• Preheat oven to 325˚F. Line a baking sheet with 

parchment paper. Place all the avocado chip 
ingredients, avocado through sea salt, in a medium 
bowl. Mix with a fork to get a consistent texture, 
breaking up all large pieces of avocado. Use a spoon 
to scoop balls of the mixture onto the prepared baking 
sheet. Then flatten the balls of avocado mixture as thin 
as possible while shaping into a circle to form “chips”. 
Bake for 20 minutes, then flip and bake for another 5 
minutes. Remove and place on cooling rack to hold for 
optional toppings.

STEP 2- TOPPINGS 
•  Cook the filet to medium rare, let rest, then slice to 

¼-inch thickness. Center one filet strip on each avocado 
chip. Place a large spoonful of pineapple and pepper 
blend on top the filet strip on each chip. Sprinkle with 
some shredded Parmesan and enjoy!
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A healthy and fresh alternative to traditional chips that are not only tasty, but 
Keto-friendly as well. This is an easy to make recipe for Avocado chips that I 
topped with a little beef filet tip and the NEW Roast Works RTE Pineapple Pepper 
Blend.”

WEEK 2: Avocado
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1 can  (14 ounces) Sweetened condensed milk
1 can  (13.5 ounces) Coconut milk
2 cups  Half and half
½ pound  Simplot Harvest Fresh™ Avocado Pulp
1/8 teaspoon  Coconut extract
Garnish  Coconut, shredded, toasted, optional
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DeeDee Vonderhellen

• Add the first five ingredients, sweetened condensed 
milk through coconut extract, to a blender and blend 
until smooth. Pour contents of blender into an ice cream 
machine and churn for 20-25 minutes. 

• Place churned mixture in freezer for 2 hours before 
serving. Scoop ice cream into serving dishes and 
sprinkle with toasted coconut.
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A great way to turn our avocado pulp into a delicious summer dessert.”

WEEK 2: Avocado

Avocado Coconut Gelato
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STEP 1: MARINADE
2 ounces  Achiote paste
¾ cup  Orange juice
2  Limes, juiced
2 tablespoons  White vinegar
5 each  Garlic cloves, chopped
1  Green chili pepper chopped
2 teaspoons  Oregano, dried
2 teaspoons  Cumin, ground
1 teaspoon  Cinnamon, ground
2 teaspoons  Kosher salt
2 teaspoons  Black pepper, ground

STEP 2: PORK CHOPS
4 pork chops Porterhouse-cut

STEP 3: AVOCADO MASHED POTATOES
1½ pounds  Russet potatoes
1 stick  Butter
1  Lemon, quartered
2 each  Garlic cloves, whole
½ cup  Heavy cream
½ cup   Simplot Harvest Fresh™  

Chunky Avocado Pulp, thawed
To taste  Salt and pepper 

STEP 4: GRILLED AVOCADO PINEAPPLE SALSA 
2 cups   RoastWorks® Flame-Roasted  

Pineapple and Pepper Blend, thawed
2 each   Simplot Harvest Fresh™  

Avocado Halves, thawed
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Achiote Mojo Pork Porterhouse with Avocado Mashed Potatoes and  
Grilled Avocado Pineapple Salsa
Eric Krainz 

STEP 1- MARINADE AND PORK CHOPS
• Place all marinade ingredients, Achiote paste 

through black pepper, in food processor and 
blend until smooth. Place pork chops in a bag 
and pour marinade over chops. Press air out of 
bag and seal, place on a tray and refrigerate. 
Allow chops to marinate for 3-6 hours. 

• Remove from fridge and let come to room 
temperature. Pat the pork chops dry and grill 
over high heat for approximately 5 minutes per 
side, or until internal temp reaches 125˚F. Let rest 
for 10 minutes and serve.

STEP 2 - MASHED POTATOES: 
• Wash, peel, and quarter the potatoes. Boil in 

salted water until cooked through and tender, 
then drain and hold in pan. 

• While potatoes are cooking, place butter, lemon, 
and garlic in a small saucepan and simmer over 

low heat for 30 minutes. Discard lemon and 
garlic. Add butter and heavy cream to potatoes 
and mash to desired texture. Fold in avocado 
pulp and serve.

STEP 3 - GRILLED AVOCADO PINEAPPLE SALSA
•  Grill avocado halves over high heat. Dice and set 

aside. Heat pineapple blend in sauté pan until 
cooked through. Add diced avocado and serve.
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6  Tomatillos
1  Onion, small
1  Jalapeño pepper
2  Serrano peppers, optional for extra spice
1 bunch  Cilantro
1 each  Garlic clove, large
4 each   Simplot Harvest Fresh™ Avocado Halves, thawed, or 

2 fresh avocados, peeled and pitted
2  Cucumbers, mini, small dice
½ Lime
To taste  Salt
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Avocado Cucumber Salsa
Bianca Ponce

• Add tomatillos, jalapeño, Serrano (optional) and onion 
to small pot with water. Bring to a boil. Once tomatillos 
are soft, drain and reserve the cooking liquid. 

• Add all cooked ingredients to a blender. Add about a 
cup of cooking liquid. Add cilantro, garlic, avocado and 
salt and blend until smooth. Add more cooking liquid if 
needed. 

• Pour into a bowl, mix in diced cucumbers and lime juice. 
Taste and add salt as needed. Serve with chips or add to 
your favorite tacos!
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STEP 1: DONUTS
2 cups  All-purpose flour
1½ teaspoons  Baking powder
1 cup   Simplot Harvest Fresh™ Avocado Pulp, or  

1 large avocado, peeled and pitted 
2 tablespoons  Honey
1½  Limes, juiced and zested (divided, reserve  

juice from ½ of lime for icing.  
Reserve zest separately.)

2 tablespoons  Vanilla extract
½ cup  Sugar
1 cup  Almond milk, plain

STEP 2: ICING
Lime juice  (from ½ lime, reserved amount from above)
½ cup  Confectioners’ sugar
Garnish  Lime zest (reserved from above)
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Honey Lime Avocado Baked Donuts
Wendy Lajoie

STEP 1- DONUTS
• Preheat oven to 350˚F. Spray a donut mold pan with pan 

release. 
• Add flour and baking powder to the large mixing bowl 

and whisk together, set aside. 
• In a Magic Bullet mixer or blender, add avocado, honey, 

lime juice, and vanilla extract. Blend until smooth. Add 
sugar and Almond milk and blend until incorporated. 

• Fold avocado mixture into flour. Spoon 2 tablespoons of 
donut batter into donut mold wells. Bake for 10 minutes 
until golden brown. Remove from oven and place on 
cooling rack. 

STEP 2- ICING 
•  Blend lime juice with sugar. Drizzle over cooled donuts 

and sprinkle with lime zest.
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Easy, delicious, fun and healthy donuts! Best to use Simplot Harvest Fresh™ 
Chilled Avocado Pulp.”

WEEK 2: Avocado
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2 cups   Simplot RoastWorks® Flame-Roasted 
Corn & Jalapeño Blend

¾ pound  Sea scallops
1 cup  Lime juice
1 teaspoon  Salt
4 each  Simplot Harvest Fresh™ Avocado Halves, thawed
1 bag  Tortilla chips
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Avocado, Corn and Jalapeño, Sea Scallop Ceviche
Stephen Fairbanks

• Heat corn and jalapeño blend in a small saucepan, let 
cool, and refrigerate until chilled. 

• Quarter cut the sea scallops vertically and place in 
medium, non-reactive bowl. Add lime juice and salt. 
Cover and refrigerate for 4 hours, stirring occasionally. 

• Remove from refrigerator and drain lime juice.  
Cut avocados into chunks. Gently fold reserved corn and 
chunked avocado into bowl with scallops. Transfer to 
serving dish. Serve with tortilla chips.
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Tortilla shells, soft
Simplot Harvest Fresh™ Extreme Supreme Guacamole, Fresh
Chicken, raw, diced
Pineapple chunks
Teriyaki sauce
Mozzarella cheese, shredded 
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Avocado Pizza with Teriyaki Chicken and Pineapple
Jerold Overton

• Fry soft tortilla shells, place on plate and keep warm. 
• Coat a large skillet with cooking spray and sauté diced 

chicken over medium-high heat until lightly browned 
and cooked through. Reduce heat, add pineapple and 
teriyaki sauce to chicken and stir until incorporated. 

• Remove from heat. Spread guacamole evenly on each 
tortilla shell, top with chicken and pineapple mixture. 
Sprinkle with mozzarella cheese.

PR
EP

AR
AT

IO
N

 IN
ST

RU
CT

IO
N

S
IN

G
RE

D
IE

N
TS

WEEK 2: Avocado

18



STEP 1: CHICKEN SALAD
1  Chicken breast
4 tablespoons   Curry powder, yellow, divided (1 Tbsp. to coat 

chicken, 3 Tbsp. added with mayo)
¼ cup  Mayonnaise (optional, use avocado mayo)
1  Granny Smith apple, large 
1 cup   Simplot Harvest Fresh™ Avocado Pulp,  

or 1 large avocado, peeled and pitted
½ bunch  Cilantro, fresh 
2  Limes, zested and juiced
To taste  Salt and pepper

STEP 2: QUICK CABBAGE SLAW
¼ head  Red cabbage, chopped
½ cup  Carrots, shaved
1 tablespoon  Onion flakes
1 tablespoon  Celery seeds
1 tablespoon  Sugar or honey
2 tablespoon  Extra virgin olive oil
3 tablespoons  Apple cider vinegar
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Avocado Curry Chicken Salad with Quick Cabbage Slaw
Sam Brekke

STEP 1- CHICKEN SALAD
• Coat chicken breast with one tablespoon of curry 

powder. Cook using a method you prefer: sauté in olive 
oil, bake, or grill. Cool cooked chicken and cube or 
shred, set aside.

• Chop apple and cilantro, place in a medium mixing 
bowl. Add avocado and lime juice, stir to incorporate. 
Add chicken, mayonnaise, lime zest and remaining curry 
powder to the bowl and stir gently until all ingredients 
come together. Check seasonings, add salt and pepper 
as needed. I usually add more lime and curry powder.

STEP 2- QUICK CABBAGE SLAW 
•  Combine all ingredients, red cabbage through vinegar, 

in a small bowl and let marinade. (See, it’s quick!)  
Serve salad over slaw and enjoy! 
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This is my take on a recipe that is a part of the health program I do. I LOVE this, 
and I usually make it once a week.”
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3 pounds  Chicken breast, cut into strips or slices
1 cup  Milk
1½ cup   Simplot RoastWorks® Flame-Roasted Pepper  

& Onion Blend
6 each  Garlic cloves
¾ teaspoon  Cumin, ground
¾ teaspoon  Onion powder
½ teaspoon  Salt
3 tablespoons  Butter
2 tablespoons  All-purpose flour
½ cup  Heavy cream
¼ cup  Sour cream (I used cottage cheese)
8 ounces   Queso cheese, or other Mexican melting cheese 

(I used shredded Monterey Jack)
2 each   Simplot Harvest Fresh™ Avocado Halves,  

thawed and diced, or 1 large avocado peeled, 
and diced

Optional garnish  Tomatoes, sliced
Optional garnish  Chile powder

www.simplotfoods.com  |  (800) 572-7783

Southwest Chicken with RoastWorks® Flame-Roasted Peppers & Onions  
Cream Sauce
Jason McGuire

• Coat a large skillet with cooking spray and sauté chicken 
over medium-high heat until lightly browned and 
cooked through. Remove chicken and set aside. 

• In a blender or food processor, combine milk, pepper 
and onion blend, garlic, cumin, onion powder, and salt 
and purée until smooth. (Since I subbed cottage cheese, 
added it to this mixture). 

• Heat butter and flour in the skillet and stir with whisk 
until combined and smooth. Add puréed mixture, heavy 
cream and sour cream to pan, whisking until smooth. Stir 
constantly until mixture comes to a boil and thickens. 
Reduce to low heat. Add cooked chicken to the pan 
and stir. Top with grated queso cheese. Serve with extra 
sauce spooned over chicken and garnished with sliced 
medley tomatoes and diced avocado. Dust with chili 
powder. Enjoy! 

• For the illustrated application, I served over a brown and 
wild rice blend prepared Mexican-style.
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This is my take on a recipe that is a part of the health program I do. I LOVE this, 
and I usually make it once a week.”

WEEK 2: Avocado
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2 pounds  Bacon, thick cut
¼ cup  Maple syrup (pancake syrup also works)
½ cup  Brown sugar
1 tablespoon  Red pepper flakes, crushed

www.simplotfoods.com  |  (800) 572-7783

Sam Brekke               

• Preheat oven to 400˚F. Place strips of bacon on a bacon 
pan with a rack, or parchment lined baking sheet.

• Drizzle half the maple syrup over the bacon. Sprinkle 
with half the brown sugar. Sprinkle with as much crushed 
red pepper as you’d like. Bake for 15 minutes. Remove 
from oven and flip bacon, drizzle the remaining maple 
syrup over bacon, sprinkle with remaining brown sugar, 
and add more red pepper flakes if you’d like. Bake for 
another 15 minutes. Broil for the last few minutes to char 
some of the sugar. Enjoy!
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I love this bacon recipe. It’s a creation of my own and a huge hit around  
the holidays.”

WEEK 3: Bacon

Holiday Bacon
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36 ounces   Simplot Simple Goodness™  
Cauliflower florets

1 tablespoon  Olive oil
½ teaspoon  Salt
½ teaspoon  Black pepper
8 slices  Bacon, thick-cut, diced
2 tablespoons  All-purpose flour
2 cups  Milk
¾ cup   Parmesan, grated (divided, ½ cup for cream 

sauce, ¼ cup for topping)
4 ounces  Goat cheese
1 teaspoon  Lemon zest
Optional garnish  Parsley, chopped

www.simplotfoods.com  |  (800) 572-7783

Mandy Harrison              

• Preheat oven to 450°F. Toss cauliflower with olive oil, 
salt, and pepper and place on a baking sheet. 

• Roast for 30 minutes until golden. Remove from oven 
and set aside. Reduce heat of the oven to 375°F. 

• Sauté the bacon in a saucepan over medium-high heat 
until crisp. Remove bacon and allow to drain on a paper 
towel. Reduce heat to medium and whisk flour into 
the bacon renderings until smooth. While whisking, 
add milk and bring to a simmer. Add ½ cup Parmesan 
cheese, goat cheese, lemon zest and whisk until smooth 
and thickened. Taste and add salt and pepper, if needed 
(it was needed). 

• In a large bowl, combine roasted cauliflower, cheese 
sauce, and ¾ of the bacon. Pour into a 2-quart baking 
dish and top with remaining bacon and sprinkle with 
remaining Parmesan cheese. Cover with foil and bake 
for 30 minutes or until the sauce begins to bubble.  
I’d garnish with parsley if I had it :)
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OMG you guys...this is so good! The lemon makes it taste so fresh and summery.”

WEEK 3: Bacon

Bacon and Goat Cheese Cauliflower Gratin
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STEP 1: MARINADE/BACON
 Bacon, thick-sliced
1 can   Chocolate Coffee Stout Beer (Local craft beer 

by: Wiseacre Brewery: “Got to get up to get 
down”)  (Chef Roberto says, “Always try to 
add a local flare.”)

  Brown sugar (divided, ½  cup for bacon 
marinade, and for sprinkling on Fuji apples)

STEP 2: APPLES
   Simplot RoastWorks® Flame-Roasted  

Fuji Apples
 Black pepper, cracked
 Brown sugar (reserved amount from above)

STEP 3: OPTIONAL SIDE
  Simplot Kitchen Craft™ Cracked Pepper 

Straight Cut Fries  (suggested pairing by J. Overton)

www.simplotfoods.com  |  (800) 572-7783

Jerold Overton             

STEP 1- PAR-COOK BACON & MARINADE
• Heat oven to 350˚. Place bacon on a tray and bake  

(to partially cook) for 15 minutes to allow most of the 
grease to be removed from bacon. Allow bacon to cool 
down and place in medium bowl. 

• Mix one can of Chocolate coffee stout beer with a half 
of cup of brown sugar. Pour this mixture over the bacon, 
cover bowl, and let marinade for 24 hours in refrigerator. 

STEP 2- APPLES AND BACON
• Place frozen apples on a baking tray and cook for 10 

minutes to thaw. Remove from oven and chop the 
apples up into small pieces. Reduce oven temperature 
to 250˚F  (and switch to convection.) Lay the bacon 
strips out flat on a greased sheet pan. Lightly season the 
bacon with cracked black pepper. Lay the apple pieces 
on the bacon strips. Sprinkle with brown sugar. Bake for 
15 minutes. This will allow the apples to caramelize to 
the bacon. Remove from oven and put in refrigeration to 
cool down and/or store covered.  When ready to serve, 
place in a preheated 350° F oven for 3 minutes  or under 
Salamander for 1 minute until crispy & warmed through.

 Optional side: serve with Kitchen Craft™ Cracked  
Pepper  fries.
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WEEK 3: Bacon

RoastWorks® Flame-Roasted Fuji Apple Bacon Sticks
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8 strips   Bacon
8 ounces  Cream cheese
6 ounces  Cheese, shredded
12 ounces   Simplot RoastWorks® Flame-Roasted Corn 

and Black Bean Fiesta Blend
1 teaspoon  Pepper (or seasoning of choice)
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Stephen Fairbanks

• Preheat oven to 350˚F. In a small skillet, cook bacon until 
crispy. Drain and crumble. Add bacon and remaining 
ingredients, cream cheese through pepper, to a large 
bowl and mix. 

• Spray a small baking dish with cooking spray, add 
ingredients from bowl and spread out evenly.  
Bake for 30 minutes until cheese is bubbly and lightly 
golden brown.
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WEEK 3: Bacon

Cheesy Bacon, Corn and Black Bean Dip
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Sliced bacon
Brown sugar
Pecans, chopped 
Maple syrup
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Nick Mauer

• Cook the bacon in a skillet. Remove when done and 
immediately sprinkle brown sugar on while the bacon 
still has visible grease showing. 

• Drizzle bacon with maple syrup and sprinkle with pecan 
pieces. Let cool and enjoy!
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WEEK 3: Bacon

Praline Bacon with Sweet Bacon Dipping Sauce

This is a different way to sweeten up your morning bacon.”
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12 ounces  Bacon, cut into small strips
2 tablespoons  Butter
2 tablespoons  Bacon drippings
24 ounces  Whole mushrooms, washed
¼ cup   White wine, dry (or substitute chicken  

broth/stock)
6 each  Garlic cloves, finely chopped
1½ cups  Heavy cream
1 tablespoon  Parsley, fresh, chopped
1 teaspoon  Thyme, fresh, chopped 
To taste  Salt and pepper
½ cup  Mozzarella cheese, grated
¼ cup  Parmesan cheese, grated
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Jason McGuire

• Fry the bacon in a large oven-safe skillet over medium 
heat until crispy. Use a slotted spoon to transfer bacon 
to a paper towel lined plate to soak up some of the oil. 
Set aside. 

• In the same pan, melt the butter in the bacon drippings. 
Add the mushrooms and stir, scraping up any browned 
bits from the bottom of the pan. Fry for 2-3 minutes to 
lightly brown mushrooms and release their juices (if any). 
Pour in the wine (or broth) and let reduce for 2 minutes, 
while stirring occasionally. Add in the garlic and stir it 
through for a couple minutes. Pour in the cream and 
herbs. Reduce heat to low. Gently simmer until tender 
(about 4-5 minutes) and sauce is slightly thickened. 
Season with salt and pepper. 

• Preheat broiler or oven grill. Add the fried bacon to the 
mushrooms and give everything a good mix to combine 
all of the flavors together. Top the mushrooms with 
the mozzarella and Parmesan cheese. Place pan under 
broiler and cook until cheese is melted and bubbly and 
mushrooms are done to your liking (about 3-5 minutes).
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WEEK 3: Bacon

Creamy Garlic Mushrooms and Bacon

An addictively indulgent side or main dish.”
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1 cup  Simplot Harvest Fresh™ Avocados Avocado  
Slices, thawed

2 strips  Bacon, cooked, crumbled
2  Eggs, hard boiled
2  Scallions, thinly sliced
To taste  Cilantro, leaves
To taste  Black pepper, freshly ground
To taste  Smoked salt
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Dianna Fricke

• In a small mixing bowl blend all of the ingredients 
together and serve on toasted bread.
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WEEK 3: Bacon

Avocado and Bacon Egg Salad
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STEP 1: EGG CUPS 
1 pound Bacon, par-cooked
 Cheddar and Jack cheese blend, grated
12  Eggs, large
To season  Salt and pepper

STEP 2:
 Simplot Traditional Tater Bucks
1 cup  Simplot Harvest Fresh™ Avocados Avocado  

Slices, thawed
Optional  
garnish  Smoked paprika

www.simplotfoods.com  |  (800) 572-7783

DeeDee Vonderhellen

STEP 1- EGG CUPS
•  Preheat oven to 350˚F. Place bacon on a baking sheet 

and par-cook in oven until 75% done. Cut bacon into 
2-inch pieces and line bottom and sides of muffin pan. 
Sprinkle cheese blend on top of bacon. Top with one 
large egg per muffin cup, season with salt and pepper. 
Bake egg cups in oven for 15-20 minutes depending on 
how well done you like your eggs. 

STEP 2
•  Fry Tater Bucks. Plate egg cup with Tater Bucks and 

sliced avocado. Garnish with a sprinkle of smoked 
paprika.
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WEEK 3: Bacon

Bacon and Poached Egg Cups
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1 bag   Simplot RoastWorks® Roasted Maple  
Sweet Potatoes

½ bag   Simplot RoastWorks® Flame-Roasted  
Pineapple & Pepper Blend

2 tablespoons  Pineapple preserves
6 ounces  Goat cheese (honey infused) crumbled 
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DeeDee Vonderhellen

• Preheat oven to 350˚F. Place sweet potatoes on a sheet 
pan and bake per directions on the bag. In a large 
mixing bowl, mix pineapple blend with the pineapple 
preserves. Add the cooked sweet potatoes and  
lightly stir. 

• Place potato mixture in baking dishes or back on sheet 
pan and top with crumbled goat cheese. Place under 
broiler just until cheese melts.
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WEEK 4: Potatoes

Sweet Potatoes with Simplot RoastWorks™ Flame-Roasted Pineapple & 
Pepper Blend and Goat Cheese

Great side item with almost anything! Served here with Creamed Spinach and 
Grilled Flat Iron Steak.”
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4 ounces  Ham chunks
½ cup  Cheddar cheese, shredded
10 each  Simplot RoastWorks® Baby Bakers™ Roasted 

Potatoes, thawed
½ cup  RITZ crackers
1 teaspoon  Salt 
1 teaspoon  Pepper 
1 teaspoon  Chives, dried
2 Sticks 
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J. Overton

• Put ham chunks on the sticks. Melt half of cheddar 
cheese and roll ham chunks in cheese. Let cool.

• Mix thawed Baby Bakers with RITZ crackers and 
remaining cheddar cheese. Make a thick coating of the 
cracker mixture around ham and cheese on the sticks. 

• Deep fry at 345˚F for four minutes.
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WEEK 4: Potatoes

Ham and Cheese Bakers on a Stick
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WEEK 4: Potatoes

STEP 1: BADISCHE SCHUPFNUDELN 
3 pounds  Yellow potatoes
1 cup  All-purpose flour
2  Eggs
2 tablespoons  Parsley, fresh, chopped
1 teaspoon  Salt
½ teaspoon  Nutmeg, freshly ground
½ cup  Lard, or other cooking fat 

STEP 2: BEEF STROGANOFF RECIPE
1 pound  Ground beef, lean
1 pound  Sausage, ground
1  Onion, large, julienne cut
6 ounces  Butter
6 tablespoons  All-purpose flour
20 ounces  Beef broth, condensed
1 teaspoon  Prepared mustard
²/3 cup  White wine
½ teaspoon  Salt
½ teaspoon  Black pepper, ground
1½ pound  Mushrooms, fresh, sliced
2/3 cup  Sour cream 

Badische Schupfnudeln (Potato Noodles) with Beef Stroganoff
Jason McGuire

STEP 1- POTATOES FOR BADISCHE 
SCHUPFNUDELN:
• Preheat oven to 350˚F. Peel potatoes and cut 

to 3/4” dice. Spread potatoes out on cookie 
sheets so they do not touch. Bake in oven for 
approximately 45-60 minutes until they are 
tender. They will appear slightly dried out, which 
is needed for the recipe. While potatoes are 
baking, proceed with beef stroganoff. 

STEP 2 - STROGANOFF 
• In a large skillet, brown the beef and sausage 

over medium heat. Add the onions and cook 
slowly for 3-5 minutes, then push to the side of 
pan. Melt the butter and stir the flour into the 
juices on the empty side of the pan. Pour in beef 
broth and bring to a boil, stirring constantly. 
Lower the heat and stir in mustard, wine, and salt 
and pepper. Place the sliced mushrooms over 
the meat sauce and simmer while preparing the 
Badische Schupfnudeln.

STEP 3 - BADISCHE SCHUPFNUDELN
•  Once potatoes have cooked, allow to cool 

slightly, then place in a large mixing bowl and 
mash. Stir in flour, egg, parsley, salt, and nutmeg. 
Knead well to form a smooth dough. Roll out 
the dough to a thickness of about ½ inch, then 
cut into thin strips, about 1½ inches long. Gently 
roll out the strips, or stretch them until the ends 
taper. Set strips aside to rest for 15 minutes.

• In a large skillet, heat lard over medium heat. 
Place the potato strips into the skillet, and fry until 
golden brown on both sides. Remove from heat. 
Serve the stroganoff over noodles and enjoy! 
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2½ pounds  Yukon Gold potatoes
½ cup   Roasted red peppers (jarred, with the juice), 

chopped, or ½ cup of Simplot RoastWorks® 
Flame-Roasted Red Peppers, thawed

½ cup  Italian olives, chopped
¼ cup  Parsley, fresh, chopped
¼ cup  Extra virgin olive oil
1 tablespoon  Garlic powder
To taste  Salt and pepper

www.simplotfoods.com  |  (800) 572-7783

Sam Brekke

• Boil the potatoes whole, with the skin on. I know this 
is weird, but this is how my great grandmother always 
did it! If you score (“X” the ends of potatoes) it makes it 
easier to peel. Once they are fork tender, drain, and run 
under cold water. 

• While they are still warm, not hot, use a tea towel to 
remove the skins from potatoes. Chunk potatoes into 
1-inch cubes and add to a large mixing bowl. Add the 
rest of the ingredients and fold in with a spatula.  
And enjoy! 
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WEEK 4: Potatoes

Italian Potato Salad 

My great grandmother used NYLON olives, I always called them black wrinkly 
olives. Growing up in New York, these were easy to find. Living in the south they 
are impossible to find. So I just used an Italian mix.”
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8-10  Yellow potatoes, medium
1½ teaspoons  Kosher salt
3 tablespoons  Olive oil
3 tablespoons  Butter
1 cup  White onion, vertically sliced
1 tablespoon  Garlic, sliced (about 3 garlic cloves)
1  Thyme sprig, large
1 teaspoon  All-purpose flour
2 cups  Heavy cream
½ cup  Milk
6 ounces   Gruyère cheese, grated (about 1½ cups)  

*I used smoked Gouda, which flavored it  
very nicely!

2 tablespoons  Chives, fresh, chopped
½ teaspoon  Black pepper

www.simplotfoods.com  |  (800) 572-7783

Jason McGuire

STEP 1- POTATOES 
•  Peel potatoes, cut off tops and bottoms to make flat 

ends. Cut potatoes in half crosswise to make 2 (2-inch 
tall) pieces from each potato. Sprinkle 1 end of potatoes 
with salt. 

•  Heat oil and butter in a large, 12-inch cast-iron skillet 
over medium-high. Add potatoes, standing them on 
their salted end. Cook, basting with butter mixture 
periodically, until well browned, 8-9 minutes. Flip 
potatoes and cook other end, basting periodically, until 
browned, 8-9 minutes. Transfer potatoes to a plate.

STEP 2- SAUCE
•  Preheat oven to 375°F. Add onion, garlic, and thyme 

to cast-iron skillet and cook over medium heat, stirring 
occasionally, until onion is tender, about 3 minutes. Add 
flour to pan and cook, stirring constantly for 30 seconds. 
Stir in cream and milk, and bring to a boil for 2 minutes. 
Stir in cheese, about ½ cup at a time, stirring to melt 
before adding more. Return potatoes to skillet, standing 
them on their end; cover with aluminum foil. 

•  Bake in oven until potatoes are tender, about 45 
minutes. Sprinkle with chives and pepper, plate potatoes 
and serve with sauce.
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WEEK 4: Potatoes

“Scallop” Potatoes

This was delectable! Tender yellow potatoes browned and served with a creamy, 
cheesy sauce. We all had seconds!”
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1 stick  Butter
1½ cup   Sugar, divided (¾ cup with dry ingredients,  

¾ cup with fruit)
¾ cup  All-purpose flour
1½ teaspoon  Baking powder
1 teaspoon  Salt
¾ cup  Milk
4 cups   Simplot Simple Goodness™ Sliced Peaches, 

or Simplot Simple Goodness™ Blueberries, 
thawed, or fresh fruit

1 tablespoon  Lemon juice
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Angela Baylis

•  Preheat oven to 350˚F. Melt butter in an 11x9-inch 
baking dish in the oven as it is preheating. When butter 
has melted, remove pan from oven. In a large mixing 
bowl, add half the sugar, flour, baking powder and salt, 
mix well. Add milk and stir to form batter. 

•  In a separate bowl, add fresh fruit, remaining sugar and 
lemon juice. Stir well to coat fruit. Add fruit to the baking 
dish and stir to combine with butter, spread fruit out into 
an even layer. Pour batter on top of fruit. 

•  Bake for 45 minutes. “You want to cook it until it’s nice 
and bronzed across the whole top and bubbling around 
all the sides.”

*Mom recommends serving with vanilla ice cream.
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WEEK 5: Frozen Fruit

Mom’s Simple Summer Cobbler

This is the cobbler my mom has made 1000x over the years that really just 
brings summer to life. It’s easy and quick enough to put together on a weeknight 
and it always comes together no matter which fruit you use. I do recommend 
a combination of no more than two kinds of fruit, and it’s especially good with 
stone fruit and berries (like peaches and blueberries, as an example, which is my 
favorite). It’s equally delicious with fresh or frozen fruit. Enjoy!”
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1 Package  Crescent rolls
  Simplot Simple Goodness™ Triple Berry Blend, 

thawed
 Cream cheese
 Kiwi fruit, fresh, sliced
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Jerold  Overton

•  Cook crescent rolls flat on a sheet pan per package 
instructions. Remove and cool. 

•  Once cooled, slice in half and spread cream cheese on 
slices. Top with thawed mixed berries and kiwi slice.
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WEEK 5: Frozen Fruit

Berries and Kiwi pizza slices
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Jason McGuire

WEEK 5: Frozen Fruit

Triple Berry Galette
STEP 1: PASTRY DOUGH 
1½ cups  All purpose flour
½ cup  Confectioners’ sugar
¼ teaspoon  Salt
1 stick Butter, unsalted, cold
1  Egg, large, beaten

STEP 2: TRIPLE BERRY TOPPING 
4 cups   Simplot Simple Goodness™ Fruit Pacific 

Berry Blend, thawed
½ cup  Sugar, granulated
2½ tablespoons  Corn starch
1  Lemon, zested
2 tablespoons  Instant tapioca
1  Egg, beaten
1 tablespoon  Demerara sugar, for sprinkling

STEP 1- PASTRY DOUGH
•  Pour the flour, Confectioners’ sugar and salt in the bowl of 

a food processor. Pulse to combine. Add the diced butter, 
and pulse 10 times or so just to break the butter up. With 
the processor running, add the beaten egg. Process 
until the dough just begins to mass on the blade — 15-30 
seconds. 

•  Dump the mass onto a clean (un-floured) work surface, 
gather it into a ball, and then knead it briefly to make sure 
everything is incorporated. On a lightly floured surface, 
roll the dough into a 13-inch circle. Transfer the dough to 
a rimless, parchment-lined baking sheet, and let it chill in 
the fridge while you prepare the berry filling.

STEP 2 - BERRY TOPPING
•  Preheat the oven to 425°F. Put the berries in a medium 

bowl. Sprinkle the berries with the granulated sugar, 
cornstarch and lemon zest. Stir gently with a spatula to 
coat. Remove the dough from the fridge. Sprinkle the 
tapioca granules over the dough, leaving a 1½-inch 
border all around. Tapioca will insure the galette isn’t 
runny with juice. Mound the berry mixture onto the round 
of pastry dough, and then spread it out, with a spatula, 
to within 1½ inches of the edge. Fold the edge over the 
filling, making pleats as you go. Brush the edge with the 
beaten egg, and give it a sprinkling of Demerara sugar. 

•  Bake until the crust is beautifully bronzed, about 25 
minutes. Serve warm or at room temperature, with or 
without whipped cream or vanilla ice cream.
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Buttery, flaky crust with raspberries, blackberries, and blueberries. Get me some 
vanilla ice cream!”
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Eric Krainz

WEEK 5: Frozen Fruit

Strawberry Bourbon Bash
¼ cup   Simplot Simple Goodness™ Sliced Strawberries  

with Sugar 
3 ounces  Bourbon
1ounce  Lemon juice, fresh
3 each  Basil leaves, fresh
 Club soda
1 each  Strawberry, fresh, for garnish

•  Muddle strawberries and basil leaves in the bottom of a 
Rocks glass. Fill with ice. Add bourbon and lemon juice. 

•  Fill glass with club soda. Stir and garnish with a fresh 
strawberry. Enjoy!
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A nice refreshing cocktail for those warm summer days.”
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Jason McGuire

WEEK 5: Frozen Fruit

Tennessee Peach Pudding

Tasty peachy goodness! Creamy, peachy filling with soft, doughy topping makes 
you think of peach cobbler, but way different.”

STEP 1: TOPPING 
¾ cup  Brown sugar
½ cup  Sugar
4 tablespoons  Butter, unsalted
3 cups  Water
½ teaspoon  Nutmeg

STEP 2: BATTER 
2 cups  All-purpose flour
¾ cup  Sugar
4 teaspoons  Baking powder
1 teaspoon  Sea salt
1 teaspoon  Cinnamon
¼ teaspoon  Nutmeg
1 cup  Milk, whole
1 teaspoon  Vanilla extract
5 cups   Simplot Simple Goodness™ Fruit Sliced 

Peaches, diced, or fresh peaches peeled  
and diced

Optional garnish Ice cream or whipped cream

STEP 1- TOPPING
•  Preheat oven to 400˚F. Lightly grease a 9x13-inch baking 

dish with butter or cooking spray. In a large saucepan 
over medium heat, whisk together brown sugar, sugar 
and nutmeg, then mix in butter and water and bring to 
a boil, stirring until sugar is fully dissolved. Remove from 
heat and set aside.

STEP 2- BATTER
•  In a large bowl, whisk together flour, sugar, baking 

powder, salt, cinnamon and nutmeg until combined. 
Whisk in milk and vanilla extract until smooth, then 
fold in diced peaches. Pour batter into the prepared 
baking dish, pour reserved topping over layer of batter. 
Place in oven and bake for 50-55 minutes, covering 
with aluminum foil, if necessary, until cooked through. 
Remove from oven and let cool 15 minutes before 
serving.
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DeeDee Vonderhellen

WEEK 5: Frozen Fruit

Seared Poundcake with Amaretto Blueberries

Simple, easy dessert using homemade poundcake or store-bought.”

 Poundcake cut into ½” slices
1 teaspoon Butter
2 cups Simplot Simple Goodness™ Blueberries
¼ cup Sugar
2 ounces Amaretto

•  Make a simple syrup with sugar and water, add 
blueberries and reduce until thick, splash with Amaretto 
and cook another minute over medium heat.

•  Spread butter on each side of the poundcake slice and 
place on a warm griddle, cook until golden brown on 
each side.

•  Top seared poundcake slices with warm Amaretto 
blueberries.
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Eric Krainz

WEEK 6: Mirepoix 

Pasta Bolognese
STEP 1: BOLOGNESE 
2 tablespoons  Olive Oil
1 cup  Onion, diced*
½ cup  Carrot, diced*
½ cup  Celery, diced* 
4 each  Garlic cloves, minced
1½ pounds  Ground sirloin
1 tablespoon  Oregano, dried
½ teaspoon  Red pepper flakes, crushed
1½ cups  Red wine
2 tablespoons  Tomato paste
28 ounces  San Marzano tomatoes, crushed
To taste  Salt and pepper
¼ cup  Heavy cream
½ cup  Parmesan, grated
Garnish  Parsley, fresh, chopped

*  2 cups of Simplot Simple Goodness™ Mirepoix Vegetable Blend 
may be used in place of the fresh onion, carrots and celery.

STEP 2: PASTA
2 tablespoons  Kosher salt
1 pound   Pasta, dried (I used Rigatoni for this recipe. 

Orecchiette would work well, too).

STEP 1- BOLOGNESE
•  Heat olive oil over medium-high heat in a dutch oven. 

Add mirepoix (onion, carrot and celery), cook until 
softened. Add garlic. Crumble the ground sirloin 
into the pan and cook until there is no pink left. Add 
oregano and red pepper flakes and stir to incorporate. 
Add red wine and reduce the liquid by at least half, 
stirring occasionally. Add the tomato paste and crushed 
tomatoes. Bring to a boil, then lower the heat and 
simmer for approximately 30 minutes. Season the sauce 
with salt and pepper. 

•  While the pasta is cooking, add heavy cream and 
Parmesan to the sauce, stir to combine. Cook for 5 
minutes. 

STEP 2- PASTA
•  Bring a large pot of water to a boil. Add Kosher salt to 

the water. Add the pasta and cook until al dente. Scoop 
the Bolognese sauce over the cooked pasta. Sprinkle 
with chopped parsley and enjoy!
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Jason McGuire

WEEK 6: Mirepoix 

Sweet and Sour Sausage and Rice Bowl

Tender, steamed cabbage leaves served with rice, sausage and mirepoix skillet, 
and topped with tangy sweet and sour sauce.” 

STEP 1: VEGETABLES 
1  Vidalia onion, diced (approximately 1 cup)*
1 cup  Carrots, diced*
1 cup  Celery, diced*
10-14  Cabbage leaves, whole
¼ cup  Water
*  3 cups of Simplot Simple Goodness™ Mirepoix Vegetable Blend 

may be used in place of the fresh onion, carrots and celery.

STEP 2: RICE
2 cups   Rice, medium grain, unprepared  

(4 cups prepared)
4 cups  Water

STEP 3: SAUSAGE
1 pound  Sausage

STEP 4: SWEET AND SOUR SAUCE
½ cup  Sugar
1/3 cup  Apple cider vinegar
1/3 cup  Water
1 can (8 ounces)  Crushed pineapple and juice
¼ cup  Soy sauce
1 tablespoon  Ketchup
2 tablespoons  Cornstarch 

STEP 1- MIREPOIX, CABBAGE AND RICE
•  Dice onion, carrots and celery to compose mirepoix blend. Set aside. 

Prepare cabbage by carefully pulling several whole leaves off the 
head. Place in large skillet and add  ¼ cup water. Cover with lid and 
put on medium-high heat to steam, approximately 20 minutes or 
until tender. Prepare rice for cooking, add rice and water to pan, and 
cook according to package instructions. (I used medium grain rice 
that takes 20 min to prep). Remove rice from heat, fluff, 

STEP 2- SAUSAGE
•  Brown sausage in large skillet over medium-high heat. When 

sausage is browned, drain grease from pan. Add mirepoix blend 
and cook on medium heat, stirring occasionally until veggies are 
at desired tenderness. Remove from heat, keep warm. (I cooked 
sausage for 20 minutes). While sausage browns, prepare sweet and 
sour sauce. 

STEP 3- SWEET AND SOUR SAUCE 
•  Place the sugar, vinegar, water, pineapple (and juice), soy sauce, 

ketchup, and cornstarch in a medium saucepan, and bring to a boil. 
Stir continuously until the mixture has thickened. Reduce heat to low.

STEP 4- ASSEMBLE BOWL
•  Place 2 cabbage leaves in bowl, add rice, sausage mixture, and top 

with sweet and sour sauce. Enjoy!
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Sam Brekke

WEEK 7: Eggs

Sunday Frittata
12-18  Eggs
2 tablespoons  Butter (or olive oil) (divided)
1  Onion, diced
1   Red bell pepper, diced or 1 cup RoastWorks® 

Flame-Roasted Pepper & Onion blend
1 Bag (10 ounce)  Baby spinach or Simplot Simple Goodness™  
 Cut Leaf Spinach, IQF
4-6   Redskin potatoes, cubed or 2 cups Simplot 

RoastWorks® Roasted Rosemary Redskin 
Potatoes

To taste  Salt and pepper
To taste  Garlic powder
1 pound  Breakfast sausage, ground
5-6  Cherry tomatoes, cut in half

•  Place an oven rack in the center position and preheat oven to 350˚F, 
Whisk eggs in large bowl and set aside. Heat half the butter (or oil) in 
an oven-safe sauté pan. Sauté peppers and onions until translucent. 
Add spinach and wilt. Remove from pan and set aside. 

•  Cook the potatoes in the remaining butter (or oil) until fork tender. 
Add salt pepper and garlic powder to taste. Remove potatoes 
to a plate and hold. *Do not add seasonings if you are using the 
RoastWorks® Rosemary Potatoes. 

•  Heat the pan and cook sausage. When the sausage is browned and 
completely finished cooking, add peppers, onions, spinach, and 
potatoes back into pan with the sausage, and fold all ingredients 
together. Pour whisked eggs evenly over the top of the sausage 
mixture. Sprinkle sliced cherry tomatoes on top. 

•  Place pan on middle rack in oven and bake for 30-40 minutes.  
(This will all depend on how thick your frittata is, check the center 
with a butter knife so ensure it is set and cooked completely. 
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Eric Krainz

WEEK 7: Eggs

Portuguese Egg Custard Tarts
14 ounces  Puff pastry, frozen
1 tablespoon  All-purpose flour (for rolling out pastry)
2 tablespoons  Corn starch
2 cups  Milk, whole (divided)
 Peel of one Lemon
1  Cinnamon stick
1 cup  Granulated sugar
6  Egg yolks
 Cinnamon and powdered sugar for dusting

•  Preheat oven to 350˚F. Spray muffin pans with cooking spray. 
Place puff pastry over a table dusted with flour. Dust the pastry 
with a little more flour and roll out the pastry into a rectangle 
shape. Cut 2-inch circles out of the dough. Put the circles in 
the muffin pan wells and press the center of the pastry until it 
completely fills the muffin pans. 

•  In a small bowl, dissolve the corn starch in ¼ cup whole milk. 
Pour the remaining 1¾ cups milk, lemon peel, cinnamon stick, 
dissolved corn starch and sugar into a small saucepan. Bring 
mixture to a boil over low heat, stirring occasionally. When the 
mixture starts to boil, remove the lemon peel and cinnamon 
stick (reserve both). Turn off the heat and add the egg yolks one 
by one, stirring constantly. Add the lemon peel and cinnamon 
stick and place back over low heat until mixture becomes 
creamy, about 3-4 minutes, stirring occasionally. 

•  Remove the lemon peel and cinnamon stick from the pan and 
pour the cream into the pastry-lined muffin pans. Bake for about 
30 minutes. Remove from oven, unmold and let cool. Sprinkle 
with cinnamon and powdered sugar and serve.
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My wife and I made these for a Portuguese-themed patio party we were throwing.  
I can’t claim this recipe as my own, but they were very tasty!”
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Jason McGuire

WEEK 7: Eggs

Eggs Pizza
12  Eggs beaten 
1 pound  Sausage (or other protein of choice)
1 cup   Onion, diced or 1 cup Simplot Simple  

Goodness™ Classic Vegetables Diced Onions
1 cup   Peppers, diced or 1 cup Simplot Simple  

Goodness™ Diced Red Pepper
1 teaspoon  Italian seasoning
1 teaspoon  Basil, dried
  Tomatoes medley, cut in half or sliced  

(if tomatoes are larger)
1 can  Black olives, sliced
 Mozzarella cheese, sliced
To taste  Salt and Pepper

•  Beat eggs in a medium bowl and set aside. Brown sausage in 
large oven-proof sauté pan. Drain grease from sausage and add 
onions and peppers. Cook until desired tenderness. Sprinkle in 
seasonings as desired. 

•  Preheat oven broiler. Pour eggs evenly over sausage mixture in 
pan and let cook for several minutes until eggs are set. Place 
pan under broiler until top of eggs start to brown. Remove pan 
from oven and top with sliced medley tomatoes, black olives 
(and feel free to ad lib any toppings you desire). Arrange sliced 
mozzarella on top of eggs. 

•  Place pan back under broiler until cheese is melted and 
browned to your liking. PR
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DeeDee Vonderhellen

WEEK 7: Eggs

Egg-Chorizo Bowl with Rosemary Potatoes
1 bag   Simplot RoastWorks® Roasted Rosemary 

Redskin Potatoes
1 pound  Chorizo sausage
12  Eggs, large
¼ cup  Milk
1 cup  Cheddar/Jack cheese blend, shredded

•  Bake potatoes on a sheet tray in preheated oven per package 
direction. 

•   In a large, oven-safe sauté pan, cook chorizo, drain, and remove 
from pan. Whisk eggs and milk together in a medium bowl. 
Scramble eggs and season with salt and pepper. Turn the oven 
to broil. 

•  In the oven-safe sauté pan you used for chorizo, place cooked 
potatoes in the pan and arrange in an even layer. Then layer 
Chorizo and eggs over potatoes, top with cheese and place 
under the broiler until cheese is melted. Can be garnished with 
scallions and Sriracha if you like a little more heat!PR
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Delicious breakfast or brunch bowl!”
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Jason McGuire

WEEK 8: Marinara Sauce

Pizza Bagels
1 cup   All-purpose flour, whole wheat or gluten-

free mix
2 teaspoons   Baking powder (make sure it’s not 

expired or it won’t rise)
½ teaspoon  Salt
1 cup   Greek yogurt, non-fat  

(not regular yogurt, it will be too sticky)
1 package   Pepperoni slices  

(Option: use pre-cooked ground beef, 
sausage, or chicken)

1 jar (small)  Marinara sauce
 Shredded cheese
 Parmesan cheese, grated
1  Egg, beaten
Optional toppings   Everything Bagel seasoning, sesame 

seeds, poppy seeds, dried garlic flakes, 
dried onion flakes

•  Preheat oven to 375˚F. Place parchment paper on a baking 
sheet and spray with cooking spray to avoid sticking. In a 
medium bowl combine the flour, baking powder and salt and 
whisk well. Add the yogurt and mix with a fork or spatula until 
well combined, it will look like small crumbles.

•  Lightly dust flour on a work surface and remove dough from the 
bowl, knead the dough a few times until dough is tacky, but not 
sticky, about 15 turns (it should not leave dough on your hand 
when you pull away). 

•  Divide dough into 4 equal balls. Roll each ball into round, flat 
disk, approximately 4-5 inches in diameter. Spread 1 tablespoon 
marinara sauce on the disc and place pepperoni, cheeses, and 
any other toppings you like in the center. Curl edges of disc 
together to enclose the ingredients, pinch dough shut,  and 
place closed side down on baking sheet. Brush dough with egg 
wash and sprinkle with seasoning of your choice (I used Italian 
seasoning). 

•  Bake on the top rack of the oven for 25 minutes. Let cool at least 
10 minutes before cutting.
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Modified bagel dough to make pizza pockets.”
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DeeDee Vonderhellen

WEEK 8: Marinara Sauce

Spinach & Lamb Manicotti
 Manicotti pasta tubes
1 pound Ground lamb
2 tablespoons Chopped onion
1 teaspoon Chopped garlic
8 ounces  Simplot Simple Goodness™ Cut Leaf 

Spinach
8 ounces Ricotta cheese
1 cup Shredded Parmesan cheese
¼ cup Fresh chopped basil
2 cups Mozzarella cheese
2½ cups  Marinara sauce (homemade or favorite 

store bought)
To taste Salt, pepper, granulated garlic

•  Boil manicotti per package directions, leave al dente.  
Rinse with cool water.

•  Brown the ground lamb with onion, chopped garlic and a 
teaspoon of olive oil. Thaw, drain and chop the spinach leaves. 

•  Make a mixture with the ricotta, Parmesan, chopped basil, (salt, 
pepper and garlic to taste), and add drained lamb and spinach. 
Stir until combined.

•  Fill each manicotti tube with the lamb, spinach and cheese 
mixture. Spray a casserole pan with cooking spray. Place ½ cup 
of marinara sauce in the pan, just enough to lightly cover the 
bottom. Lay the filled manicotti in the pan and cover with the 
remaining sauce. Top with Mozzeralla cheese. Bake at 350˚ F for 
approximately 45 minutes.
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Nice Italian comfort food, enjoy with your favorite Chianti.”
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Jason McGuire

WEEK 9: French Fries

Cashew Chicken Loaded Fries
2 pounds  Chicken tenders (raw)
1 bag   Simplot Select Recipe® Sea Salt Straight 

Cut Fries
2 cups  Chicken broth
2 tablespoons  Oyster sauce
1 tablespoon  Sugar
2 tablespoons  Soy sauce
1 teaspoon  White pepper, ground
4 tablespoons  Cornstarch
¼ cup  Water, cold
 Cashew halves
2 tablespoons  Green onion, chopped (for topping)
2 tablespoons  Carrots, diced (optional topping)

•  Fry or sauté chicken tenders in a frying pan until lightly browned 
and cooked through. Remove from heat. 

•  In a medium saucepan, bring chicken broth to a boil. Add 
oyster sauce, sugar, soy sauce and white pepper. Mix cornstarch 
with water in a small cup. Stir cornstarch mixture slowly into 
broth mixture to thicken, then cook for another 5 minutes over 
medium-low heat.

•  Cook fries of your choice in fryer, or according to package 
instructions. Meanwhile, dice up the cooked chicken tenders. 
Pile cooked fries on plate. Top with fried chicken, cashews and 
green onion. (I used diced carrots, too). Pour sauce over the top 
and enjoy!PR

EP
AR

AT
IO

N
 IN

ST
RU

CT
IO

N
S

IN
G

RE
D

IE
N

TS

www.simplotfoods.com  |  (800) 572-7783

Tasty fried chicken bits with cashews and sauce on Simplot Select Recipe fries.”
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DeeDee Vonderhellen

WEEK 9: French Fries

French Fry Taco Pie
1 pound  Taco meat (a friend in the business works 

for Wampler - it is great pre-seasoned 
taco meat)

1 pound  French fries (I used Simplot Select 
Recipe® Sea Salt Straight Cut, Skin on  
because they’re my favorite!)

1/2 cup Salsa verde
2 cups Mexican cheese blend
4 ounces   Simplot Harvest Fresh™ Avocados 

Extreme Supreme Guacamole
3 ounces Sour cream
1/4 cup Small diced tomatoes
1/4 cup Chopped cilantro
Optional Jalapeños, black olives

•  Brown the taco meat, or use ground beef and season with taco 
spice mix. 

•  Spray a casserole dish with cooking spray. Place the fries in 
the sprayed pan, layer with cooked taco meat, salsa verde and 
cheese. Bake at 350˚ F for approximately 30 minutes.

•  Top with sour cream, guacamole, diced tomatoes and chopped 
cilantro. Add jalapeños and olives, if you like.
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Great tex-mex french fry casserole!!”
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Jason McGuire

WEEK 10: Hash Browns

Bundt Cake Breakfast

www.simplotfoods.com  |  (800) 572-7783

This egg and cheese breakfast Bundt cake 
tastes amazing and is so easy to make!”

BUNDT CAKE 
1 cup   Ham, cooked and diced (I used 

prepared breakfast sausage)
2 cups   Simplot Traditional Tater Gems®, 

frozen (I used 2 cups fresh hash 
brown shreds)

12  Eggs, whisked 
1 can   Pillsbury Grands! Biscuits, raw 

dough, diced (I made my own 
biscuits - see recipe)

2 cups   Cheese, shredded (I used a blend 
of cheddar, and marble jack)

¼  cup  Milk

BUTTERY, FLAKY BISCUITS
2¼ cup  Flour
1 teaspoon  Salt
½ teaspoon  Baking soda
2¾ teaspoons  Baking Powder
1 heaping tablespoon  Sugar
1 cup  Butter, room temperature
¾ cup  Buttermilk

BUNDT CAKE
• Preheat oven to 400˚F. Spray a Bundt pan with 

cooking spray. Place all ingredients (including 
raw dough) in a large bowl and gently fold 
together until combined. All mixed together. 

•  Place mixture in Bundt pan and bake for 45 
minutes. Remove pan from oven and flip onto a 
platter. Cut and serve. 

* You can use any meat or add veggies you want. I 
made a white gravy with the leftover sausage and 
used it as a topper. I browned breakfast sausage 
and made my own biscuits for this recipe. The 
recipe calls for tater gems. I made fresh shreds. 

BUTTERY, FLAKY BISCUITS
   You can substitute this recipe in place of the 

Pillsbury Grands Biscuit dough ingredient in the 
Bundt Cake Breakfast recipe.  (If you do use this 
dough as substitute ingredient, cut the dough 
into chunks and add the uncooked dough in 
place of the packaged biscuit dough).

•  Preheat oven to 400˚F. Line a baking sheet with 
parchment paper. Mix flour, salt, baking soda, 
baking powder, and sugar together in a medium 
mixing bowl. Cut in butter with pastry blender 
until well mixed and crumbly. Add in buttermilk 
and stir with fork just until incorporated. 

•  Dump dough onto floured surface and knead 
15 times. Flatten out and cut into biscuits. Place 
on prepared baking sheet and bake for 10-12 
minutes.
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