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Puerto Rican CookbookThe Easy Healthy Puerto Rican desserts cookbook Delicious, Authentic
and Most Popular 250 Recipes for You and Your Family To Stay HealthyThis is a new book for
me. You can learn a lot from this book if you want. From this book, the book has been made on
Puerto Rican , this book is open to everyone. Some of what is inside the book has been given in
the description. You can see what will be there Puerto Rican Cookbook



Puerto Rican CookbookThe Easy Puerto Healthy Rican cookbook Delicious , Authentic
and Most Popular 250+ Recipes for You and Your Family To Stay HealthyBY Cindy Alta
publishingIntroductionThe cuisine of Puerto Rico is a synthesis of Latin, Taino, West African,
Spanish American, and Caribbean traditions. These meals, which often have great tastes but
also a high-calorie content, are prepared using both locally grown and imported ingredients.
One thing is sure: the dishes you'll meet in Puerto Rico will stay with you for a long time; you'll be
pleased by the incredible variety of Puerto Rican cuisine. Island residents and visitors can attest
to the profound imprint that Puerto Rican cuisine leaves on the mind and taste buds. If you
haven't visited Puerto Rico yet, the recipes in this small book will give you a taste, which may
convince you to change your holiday plans to include a visit.A distinctive feature of Puerto Rican
cuisine is the meatiness and crunchiness of most meals. Sofrito is a popular spice or additive
and a hot adobo seasoning that may be used in meat meals, soups, or rice. Additionally, many of
the recipes are served with plantains. Due to the island's strong demand for plantain, the island's
supply is augmented by imports.A cool refreshing beer is the beverage of choice with spicy
foods, whether it be a Puerto Rican brand or another popular imported beer from the United
States or Mexico. However, the most popular alcoholic beverage is rum, the majority of which is
produced locally and is enjoyed straight or in cocktail mixes. A Spanish custom that is still
prevalent in Puerto Rico is the practice of ending an evening meal with a strong cup of black
coffee.This book provides a variety of meal alternatives, including breakfast, lunch/dinner,
snack, dessert, and beverages. Take pleasure in creating them and become familiar with or
reintroduced to an authentic Puerto Rican dining experience.Table of contentPuerto Rican
CookbookIntroductionTable of content1. recaito (puerto rican sofrito)2. Chicharrones De Pollo
(Puerto Rican Fried Chicken)3. chuletas a la jardinera (garden pork chops)4. SOPA DE POLLO
CON FIDEOS5. risotto criollo (ripe plantains and steak)6. Garlic Shrimp with Tostones |
Tostones Rellenos de Camarones | Chef Zee Cooks7. puerto rican “fried rice.8. Sorullitos de
Maíz Recipe9. Puerto Rican Papas Rellenas (Stuffed Potatoes)10. SOUP WITH OCTOPUS
(CALDO DE CAMARON Y PULPO)11. Puerto Rican Crema De Farina (Cream of Wheat)12.
puerto rican picadillo13. Sweet Plantains and Picadillo Casserole (Pastelón de Plátano
Maduro)14. Instant Pot Sopas de Carne de Res15. Puerto Rican Rice and Beans (Habichuelas
Guisadas)16. RAISIN PORK FROM PUERTO RICAN SLOW COOKED IN PERNIL17.
PINCHOS DE POLLO (GRILLED PUERTO RICAN CHICKEN SKEWERS)18. Cuban-Style
Picadillo19. Camarones Guisados (Stewed Shrimp)20. chicharrones de pollo (puerto rican fried
chicken)21. Bacalao Guisado con Papas | Made To Order | Chef Zee Cooks22. Puerto Rican
Mofongo23. Sorullitos de Maiz Recipe24. habichuelas guisadas | puerto rican beans25.Stuffed
Baked Plantains Canoas De Plátanos Maduros26. Sopa de Salchichón27.Instant Pot Sopas de
Carne de Res28. Budín de Pan (Bread Pudding)29. habichuelas guisadas | puerto rican
beans30. Pique - Puerto Rican Hot Sauce – Recipe31. Pan-Fried Plantains with Cilantro-Lime
Cashew Cream32. Pavochon: Thanksgiving Turkey Puerto Rican Style33.Pastel de Yuca con
Carne (Cassava and Beef Casserole)34. Chicharrones de Pollo | Dominican Fried Chicken |



Made To Order | Chef Zee Cooks35. Costa Rican Chicharron36. Sancocho Recipe37. Bacon
and cheese stuffed ripe plantains {Canoas de plátano con tocino y queso}38. COLOMBIAN
CHICKEN SANCOCHO39. Bolas de Mani (Peanut and Plantain Balls)40. PESCADO EN
ESCABECHE (PICKLED FIS41. Pastelón (Sweet Plantain Lasagna)42. Spaghetti con Pollo y
Salsa Criolla (Colombian-Style Spaghetti with Chicken)43. Ecuadorian Breakfast: Green
Plantains Hash & Eggs44. Ensalada de Salmón y Papa (Salmon and Potato Salad)45. Sopa de
Pollo y Plátano Verde (Chicken and Green Plantain Soup)46. Canary Island Red Mojo Sauce47.
Creamy Pumpkin Pie Bars47. Grilled Eggplant Baba Ganoush48. Cranberry Energy Bites49.
Parmesan Cauliflower Bites50. Spicy grilled garlic Lime Baba Ghanoush { Eggplant Dip }51.
Berry Swirled Cheesecake Ice Cream52. Chimichurri Potato Salad53. Peanut Butter Mocha
Energy Bites54. CHEESY ZUCCHINI RICE55. Skinny Low-Fat Chicken Fettuccine
Alfredo56.Skinny Pevery & Cream Milkshake57. Easy strawberry jam58. Healthy Wild Rice
Citrus Salad59. Arugula Pevery Ricotta Pizza with Crispy Bacon.60. Radish Salad with Goat
Cheese61. Classic Potato Salad62. Sun-Dried Tomato Hummus63. Grilled Pear and Gouda
Crostini with Honey, and Thyme64. Chickpea Pasta Fagioli65. Fresh Tomato-Feta Pizza66.
Halibut with White Beans in Tomato-Rosemary Broth67. Cauliflower Colcannon68. Skillet Thai
Chicken and Sweet Potato Curry69. Supreme Pizza Pot Pie70. Turkey & Vegetable Meatloaf71.
MEXICAN HOT CHOCOLATE COOKIES72. Crock-Pot Swedish Meatballs Recipe73. CHICKEN
AND CAULIFLOWER RICE SOUP74. Sweet Potato Pasta Bake with Spinach and Pine Nuts75.
Mexican Meatball Soup76. Rosemary Cheddar Mashed Potato Casserole77. ROASTED
BUTTERNUT SQUASH HUMMUS78. Raspberry Rose Wine Slushie80. BLUE CHEESE STEAK
CROSTINI82. Avocado Lime Hummus83. Coconut Banana Cream Pie Parfaits.84.
Southwestern Chicken Soup85. Turkey Picadillo86. Greek Yogurt Fudge Pops87. Grilled
Zucchini and Ricotta Pizza88. Butternut Squash Farro Salad with Arugula and Cranberries89.
Herbed Ricotta Pasta with Corn and Zucchini90. Grilled Pevery and Burrata Crostini91. Vegan
Three Bean Sloppy Joe Sliders92. Fish Taco Bowls with Mango Salsa & Avocado Cream
Sauce93. CHICKEN AND WILD RICE SOUP94. Vegan Roasted Cauliflower Gratin95. FIG
CROSTINI WITH GOAT CHEESE AND PISTACHIOS96. Mashed Butternut Squash with Goat
Cheese and Rosemary97. Wild Rice Chicken Salad98. Tomato Nectarine Burrata Salad (Burrata
Caprese Salad)99. Skillet Arroz con Pollo100. Salsa Chicken Cauliflower Rice Bowls100. Grilled
Peaches with Cinnamon Honey Ricotta101. SALSA CHICKEN AND CAULIFLOWER RICE
SKILLET102. SOUTHWEST TURKEY, VEGETABLE AND RICE SKILLET103. HAWAIIAN
CHICKEN SKEWERS WITH CILANTRO COCONUT RICE104. OATMEAL RAISIN COOKIE
ENERGY BITES105. AUTUMN APPLE AND PEAR SALAD106. SKILLET CHILI LIME CHICKEN
THIGHS WITH CONFETTI CAULIFLOWER RICE107. BLUEBERRY BASIL RICE SALAD108.
KIMCHI CAULIFLOWER FRIED RICE109. WINTER KALE AND WILD RICE SALAD110.
GRILLED PEACHES WITH CINNAMON HONEY RICOTTA111. Strawberry Watermelon Rosé
Sangria113. Slow Cooker Apple Pear Butter114. ZUCCHINI LASAGNA ROLLS115. BALSAMIC
MAPLE ROASTED BRUSSELS SPROUTS WITH BACON116. STRAWBERRY QUINOA



PANCAKES117. MINI TURKEY LASAGNA CUPS OFOFOF118. SPICY SAUSAGE AND
BROCCOLI PASTA119. GRILLED SAUSAGE AND PEPPER PIZZA120. COCONUT LIME
CHICKEN SKEWERS121. GREEN CHILE CHICKEN AND RICE CASSEROLE122. ASIAN
TURKEY MEATBALL BOWLS123. CHICKEN ALFREDO PIZZA124. GRILLED CHICKEN AND
STRAWBERRY SPRING ROLLS125. MEXICAN SKILLET BROWNIES126. APRICOT
CHICKEN THIGHS WITH ROOT VEGETABLES127. CHEESY CHICKEN AND BROCCOLI
STUFFED SPAGHETTI SQUASH128. SWEET AND SOUR SHRIMP STIR-FRY129. SHEET
PAN PESTO CHICKEN WITH ZUCCHINI AND TOMATOES130. SLOW COOKER CHICKEN
TORTILLA SOUP131. CHEWY CHAI-SPICE SUGAR COOKIES132. SKILLET CHICKEN
PARMESAN DIP133. BLACKBERRY BANANA LIME SMOOTHIE134. CRANBERRY MAPLE
PECAN BAKED OATMEAL135. ALMOND BUTTER, BANANA, OATMEAL BLENDER MUFFINS
+ A GIVEAWAY137. APPLE SPICE SHEET PAN PANCAKES138. CLASSIC STUFFING139.
CORNBREAD STUFFING140. BEST-EVER CAULIFLOWER STUFFING141. BEST-EVER
KETO STUFFING142. VEGAN STUFFING143. CROCK-POT STUFFING144. CHICKEN
STUFFING CASSEROLE145. APPLE STUFFING146. GLUTEN-FREE STUFFING147. EASY
CRANBERRY STUFFING148. SHEET PAN STUFFING149. BEST-EVER OYSTER
STUFFING150. CRESCENT ROLL STUFFING151. SPINACH & ARTICHOKE STUFFING152.
SAUSAGE STUFFING153. PINEAPPLE STUFFING154. SOFT-PRETZEL STUFFING155. BEER
CHEESE STUFFING156. BUTTERNUT SQUASH AND ANDOUILLE STUFFING157. STUFFIN'
MUFFINS158. CROCK-POT STUFFING159. APPLE & SAUSAGE FOCACCIA
STUFFING160.EVERYTHING BAGEL STUFFING161. CROISSANT STUFFING WITH
SAUSAGE AND APPLES162. APRICOT-WILD RICE STUFFING163. APPLE-WALNUT
STUFFING164. SAUSAGE AND SWEET POTATO THANKSGIVING STUFFING165. HERB
AND APPLE STUFFING166. GUAVA AND CREAM CHEESE DIP167. Fried Cream Cheese and
Guava Hand Pies168. PINEAPPLE COCONUT RUM POPSICLES169. Gourmet Pastelillos
(Meat Pies)170. Arrounces con Pollo (Puerto Rican Rice with Chicken)171. Seasoning the
Turkey for Thanksgiving172. Puerto Rican Pernil (Roast Pork)173. Puerto Rican Sancocho174.
arrounces con gandules (rice and pigeon peas)175. Pernil Puerto Rican Style176. Pastelón -
Puerto Rican Lasagna177. Tostones (Fried Green Plantains)178. Croquetas de Jamón Serrano
Recipe – Traditional Spanish Ham Croquettes179. Arepas de coco (puerto rican coconut fry
bread)180. ensalada de bacalao (salted cod salad)181. barriguitas de vieja (pumpkin
fritters)182. EASY & JUICY WHOLE TURKEY RECIPE183. Puerto Rican Mofongo Turkey
Stuffing184. Tembleque Puerto Rican Coconut Pudding185. chocolate and coffee flancocho186.
arrounces con dulce187. mallorca bread: soft puerto rican sweet bread rolls188. piragua de
crema (cream shaved ice)189. Coquito (Puerto Rican Coconut Eggnog)190. pollo en fricase
(chicken fricassee)191. fried chicken wings in escabeche192. Pastel de Yuca193. canoas de
platanos maduros (sweet plantain canoes)194. Puerto Rican Alcapurrias – Fritters195.
habichuelas guisadas | puerto rican beans196. Cranberry Walnut Chicken Salad197. Superfood
Salad198. Cranberry Coffee Cake199. Cranberry Sangria200. Cranberry Brie Bites Recipe201.



Easy Vegan Green Bean Casserole202. Classic Vegan Pumpkin Pie203. Vegan Mashed
Potatoes204. Cranberry Sangria205. Cranberry Brie Tarts206. Apple Cranberry Brie Puff
Pastry207. Vegan Pumpkin Pie208. Vegan Mashed Potatoes209. Miso-Glazed Roasted
Carrots210. LOW CARB KETO CAULIFLOWER STUFFING RECIPE211. Whole Roasted
Cabbage212. Vegetarian Mushroom Gravy213. Vegan Cheesecake214. Roasted Brussels
Sprouts with Balsamic Vinegar & Honey215. Toasted Sesame Oil Mashed Potatoes216.
Mashed Butternut Squash217. Thanksgiving Cauliflower218. Holiday Roasted Vegetables219.
Crispy Air Fryer Potatoes220. Arugula Salad with Shaved Parmesan221. Rosemary Roasted
Potatoes222. Bang Bang Brussels Sprouts223. Butternut Squash Spinach Skillet224. Vegan
Lasagna225. EASY DICED AIR FRYER POTATOES226. vegan sweet potato mac and
cheese227. Best Vegetarian Meatloaf228. Rustic Garden Herb Biscuits229. Vegan Pumpkin
Tarts (Frouncesen Dessert!)230. Best Vegetarian Meatloaf231. Pan-Seared Steak Au Poivre232.
Date Night Mushroom Fettuccine233. Steak and Egg Hash234. Authentic Chimichurri
Recipe235. Reverse-Seared Steak with Garlic Herb Butter236. Slow Cooker Pepper Steak237.
Best-Ever Swiss Steak238. Crock Pot Cubed Steak with Gravy239. Caprese Salad with Grilled
Flank Steak240. Grilled Flank Steak with Garlic & Rosemary241. Philly Cheesesteak Stuffed
Peppers Recipe242. Cajun Garlic Butter Steak Bites243. Beef & Broccoli Noodles244. Beef
Tenderloin Roast245. Lemon Butter Steak246. The Very Best Salisbury Steak Recipe247.
French Dip Pinwheels248. SPICY STEAK RAMEN NOODLES249. Balsamic Grilled Steak Salad
With Peveryes250. Homemade Philly CheesesteaksThe End1. recaito (puerto rican
sofrito)YIELD: 24PREP TIME15 minutesTOTAL TIME15 minutesIngredients2 bunches culantro
(sub cilantro if unavailable)2 garliccloves2 pound onion1/2 lb. sweet chili peppers2 large green
bell peppers½ cup of olives with pimientos1 4 oz jar roasted red peppers1 tbsp capers2 tbsp
crushed oregano1 tbsp salt1 tspblack pepper1 cup of extra virgin olive oilInstructionsVegetables
should be rinsed, peeled, and chopped. Blend or process everything in a food processor.Fill an
ice tray halfway with the mixture and freeze. In a zip-loc bag, store the cubes. Every cube is 1
tbsp. in size.Nutrition information:SERVING SIZE: 1 cube AMOUNT PER SERVING: 45 YIELD:
45 YIELD: 45 YIELD: 45 YIELD: 45 YIELD 53 CALORIES TOTAL 5 g FAT 1gTRANS,0mg
SATURATED FAT 158 mg SODIUM 2 g CARBOHYDRATES FIBER WEIGHT: 0g 1 g SUGAR 0
g PROTEIN2. Chicharrones De Pollo (Puerto Rican Fried Chicken)Prep Time 1
hourCook Time 15 minutesServings 6IngredientsChicken Marinade1 whole fryer chicken, cut
into chunks 3-4 lbs1 ½ tbsp all purpose Adobo seasoning available in Latin/Ethnic food
aisle1 tsp Sazon seasoning with Culantro and Achiote available in Latin/Ethnic food aisle1 tsp
dried oregano2 tbsp white vinegar1 tbsp Mazola Corn OilChicken Coating3/4 cup of Argo®
Corn Starch1 cup of all purpose flour1 tsp all purpose Adobo seasoning available in Latin/Ethnic
food aisle1 tsp Sazon seasoning with Culantro and Achiote available in Latin/Ethnic food
aisleMazola Corn Oil for fryingInstructionsIn a non-reactive container, place the chicken. Pour
the marinade over the chicken. Refrigerate the chicken for one hour after wrapping it in plastic
wrap.Preheat the corn oil to 350 degrees F in a programmed fryer. Mix the chicken coating



ingredients in a zip top bag as the oil warms up.Using the corn starch mixture, coat every piece
of chicken. Brown and crisp the chicken in batches. This should take 10-15 minutes depending
on your chicken pieces.Immediately drain the chicken on paper towels and serve.3.
chuletas a la jardinera (garden pork chops)YIELD: 6PREP TIME15 minutesCOOK TIME40
minutesTOTAL TIME55 minutesIngredients6 Pork Chops, Center Cut, Bone-in1 large clove
garlic, minced1/2 tsporegano2 tsp salt1 tbsp olive oil1/2 tbsp vinegar1 medium onion, diced1 15
oz can diced tomatoes2 medium carrots, peeled and diced1 pound chopped fresh green
beans1 large ear of corn, shuckedInstructionsPork chops should be rinsed and cleaned. Set
aside after drying with paper towels.Garlic, oregano, salt, olive oil, and vinegar. Mash everything
together until it's smooth. Toss the pork chops in the garlic mixture until they are well coated on
both sides.Over medium-high heat, heat a heavy deep pan or dutch oven. Brown the chops in
batches.After browning the chops, return them to the skillet. Over the top, pour the tomatoes and
their juices, as well as the onions. Bring to a simmer, cover, and cook for 25 minutes. Cook for a
further 5 minutes, covered, after adding the carrots. Cook for 10 minutes, covered, with corn and
green beans. Wait 10 minutes before touching the poultry.Serve the pork chops with veggies on
the side.4. SOPA DE POLLO CON FIDEOSPREP TIME55 minsCOOK TIME1
hrTOTAL TIME1 hr 55 minsSERVINGS6 peopleINGREDIENTSChicken and Broth2 lbs chicken
shreded4½ cups ofwater1 tsp salt½ tbsp pepper1 medium celery stalk trimmed1 medium carrot
sliced1 small onion chopped1 sprig parsleySoup2 medium carrots sliced2 medium celery stalks
chopped1 small onion chopped1 tbsp powdered or granulated chicken bouillon1 cup of
uncooked medium noodles 2 oz1 bunch fresh parsley chopped3 tbsp
sofritoINSTRUCTIONSChicken and BrothChicken should be de-fatted. In a 4-quart saucepan or
deep pot, mix the chicken, giblets (excluding the liver), and neck. Stir in the other ingredients
until they revery a boil. Reduce the heat by skimming the froth from the broth. Cook covered for
45 minutes, or until sliced chicken liquid is no longer pink. Set aside the chicken from the soup.
Wait 10 minutes before touching the poultry. Strain the broth well, removing the veggies. The
chicken's skin and bones should be removed. Chicken should be cut into 1/2-inch pieces.
Remove any excess fat from the broth.Remove the chicken from the soup and set it aside. Wait
10 minutes before touching the poultry. Strain the broth well, removing the veggies. The
chicken's skin and bones should be removed. Chicken should be cut into 1/2-inch pieces.
Remove any excess fat from the broth.Prepare the chicken as well as the broth. Keep the
cooked chicken pieces refrigerated until you're ready to add them to the soup. To make 5 cups
ofbroth, add enough water to the soup. In a 4-quart saucepan, bring broth, carrots, celery, onion,
sofrito, and granulated chicken bouillon to a boil; lower heat. Wait 10 minutes before touching the
poultry.Mix the noodles and chicken in a large mixing bowl. Bring to a boil, then turn off the heat.
Uncovered, 7–10 minutes until noodles are done. Garnish with parsley.5. risotto
criollo (ripe plantains and steak)YIELD: 6PREP TIME15 minutesCOOK TIME40 minutesTOTAL
TIME55 minutesIngredients5 - 6 cups ofchicken stock3/4 cups ofwine1 ripe plantain,
dicedvegetable oil2 thin NY strip steaks2 tbsp recaitoadobo, to taste1 cup of arborio rice2 tsp



annato oil1/4 cup of shredded Oaxaca cheese2 tbsp heavy creamInstructionsBring a saucepan
of chicken stock to a boil, then reduce to a low heat and stir in the wine.Just enough oil should
be added to a large skillet to prevent it from sticking. Heat over medium-high heat, then add the
ripe plantains once the oil is heated. Plantains should be fried till brilliant yellow and crunchy.
Transfer to a paper towel-lined plate.Adobo adobo adobo adobo adobo In the same skillet, cook
the steaks over medium-high heat. Cook for 2 minutes on every side or until med-rare. Place on
a platter and set aside to cool.With a splash of white wine, deglaze the pan, scraping out all the
brown pieces. Add the recaito and cook for 1 to 2 minutes, or until aromatic.Bring the arborio rice
to a simmer in the saucepan after adding it. 3 to 4 minutes, or until the edges of the rice begin to
look transparent. 1 minute after adding a ladle of stock mixture, stir until liquid is
absorbed.Approximately 1 minute or until virtually all of the hot chicken broth mixture has been
absorbed. Continue adding broth 3/4 cup at a time, stirring constantly, until almost all of the
liquid has been absorbed, about 10 minutes.Add the ripe plantains and mix well. After 10
minutes of stirring, add 3/4 cup of liquid at a time, stirring until virtually all of the stock is
absorbed before adding more.Add the annatto oil, heavy cream, and 1/4 cup of shredded
Oaxaca cheese. Place the risotto in a serving dish and set aside. Serve with sliced steak on
top.NotesAnnato oil, often known as achiote oil, is a vegetable oil infused with annato seeds.
The annato oil imparts a rich orange hue to the risotto.6. Garlic Shrimp with
Tostones | Tostones Rellenos de Camarones | Chef Zee CooksServes: 5 Prep Time: 20mins
Cooking Time: 30minsINGREDIENTS1 lb Raw Shrimp6-8 Garlic Cloves minced1-2 Fresh
Lemons1 tsp salt1 tsp pepper½ tsp oregano½ tbs butter2 Green Plantains/ platanosOlive
OilINSTRUCTIONSBegin by washing your shrimp and removing all of their shells. You decide
whether to keep the tails; I do.Season the shrimp with the lemon, oregano, garlic, salt, and
pepper after that.Mix the spice with the shrimp, making sure that everything gets covered with
it.Then, in a skillet, heat the olive oil. Make sure the olive oil doesn't burn.Now add your shrimp
one at a time, reserving as much marinade as possible. No worries—this will come in useful in
the future [and you'll adore it!]Cook for two minutes on every side of the shrimp. When the
shrimp turns from a grey tint to an orange color, you know it's done.When one side of the shrimp
has become orange, flip it over and fry the other side.Take the shrimp from the skillet as soon as
they're done cooking and set them aside.Melt the butter with the prawns. This will deglaze the
pan and bring back the shrimp's taste. Add the rest of the shrimp marinade once the
butter has melted. This will result in a vivid garlic sauce. Make sure the sauce is only
cooked until the shrimp are tender. This shouldn't take long. The idea is to get rid of the raw
garlic flavor by cooking it out. We don't want our garlic to become charred. Once the
garlic is cooked, toss the shrimp in the sauce. Toss the shrimp in the sauce and, as
you might expect, make sure that every shrimp is coated in the delightful garlic sauce.
The shrimp should now be sliced in half or thirds. After that, put it away. To make the
tostones, heat the canola oil in a small frying pan. Cut the green platano/plantain into
one-inch pieces after peeling it. Fry them until both sides are golden. Then,



using a citrus press, crush them into the form of a bowl/mini cup of. Re-fry the
plantains for 30 seconds to a minute once they've all been mashed. Any extra liquid
should be drained from the plantain cup ofs. Fill them halfway with shrimp and finish
with a sprinkle of garlic sauce.7. puerto rican “fried rice.YIELD: 4 - 6
SERVINGPREP TIME20 minutesCOOK TIME3 hours 20 minutesTOTAL TIME3 hours 40
minutesIngredientsPork2 tsp kosher salt1/2 tsppepper2 tbsp oregano4 cloves garlic, minced2
tbsp olive oil1 pork tenderloin1 onion, chopped1/4 cup of water2 tbsp white vinegarRice1/4 cup
of recaito1 small onion, small diced1 cup chopped roasted red peppers1 tbsp capers1 envelope
sazon con achiote1 tbsp tomato paste2 cups ofparboiled rice1 15 oz can pigeon peas, drained2
1/4 cups ofwater2 bay leaves2 ripe plantainsvegetable oil3
eggscilantroavocadoInstructionsPorkSalt, pepper, oregano, garlic, and olive oil.Salt and pepper
the pork tenderloin.In a slow cooker, place the chopped onion. Place the tenderloin on top of the
onion and cover with water and vinegar.Set the timer for 3 hours on HIGH. Dice the pork into 1/2-
inch pieces after it's done.RceMake rice while the pork is cooking in the slow cooker. Over
medium-high heat, heat a caldero or a heavy-bottomed saucepan.Drizzle with olive oil, then add
the recaito, onion, red peppers, and capers after the olive oil is heated.Add the sazon, season
with salt, and whisk in the tomato paste.Toss in the rice and toast for for 5 minutes. Stir in the
water, pigeon peas, and bay leaves gradually.Cook, covered, for 20-30 minutes until all liquid
has evaporated and rice is tender. Set aside after fluffing with a fork.PlantainsPlantains should
be peeled and sliced on the bias, then split in half.Heat a big skillet over medium-high heat and
pour in just enough oil to cover the bottom.Allow the oil to warm up, but not too much. Plantains
should be added to the oil and fried on both sides until golden brown.Set aside on a plate
coated with a paper towel.AssembleSet aside scrambled eggs in a large skillet. 2 tbsp olive oil in
a skillet, heated to a high temperature.Pork, fried plantains, half of the cooked rice, and
scrambled eggs are added. Toss until the rice is hot and cracking.Served with cilantro on top
and avocado on the side.NotesHomemade recaito and sazon recipe.While this recipe yields
twice the quantity of rice required for the fried rice, it is best done in this proportion. For a quick
weekday meal side, keep the remaining cooked rice refrigerated for up to a week.Ripe plantains
should have a yellow and black skin, with the darker the skin, the riper the plantain.8.
Sorullitos de Maíz RecipeYield: 30prep time: 5 MINUTEScook time: 20 MINUTEStotal time: 25
MINUTESIngredients1 1/2 cup of cornmeal2 tbsp of butter2 tbsp of sugar1 tspof salt2 cups
ofwater1 cup of shredded Queso de Papa (or cheddar cheese)1/4 cup of Ketchup1/2 cup of
Mayonnaise1 Garlic clove dicedInstructionsIf you bought a block of cheese like I did, start by
shredding it and setting it aside.Boil the water in a medium pot. Add the salt, sugar, and butter
after the water has reveryed a boil.Stir until all ingredientsdissolve.Stir continually with a wooden
spoon while the heat is reduced to medium and the cornmeal is added in stages. Stir everything
together until it's fully combined and the dough forms a ball.Remove from heat and whisk in the
cup of shredded cheese until well mixed.Allow the corn dough to cool for a few minutes.
Because you'll be handling it with your hands, it should be chilled yet still soft enough to



shape.This recipe is generally fried, which is fantastic, but we're baking them today because I'm
on a health kick! Believe me when I say they're equally as tasty! Preheat the oven to 400
degrees Fahrenheit.While your bread cools, start preparing your dipping sauce. Mix the ketchup,
mayonnaise, and garlic in a mixing bowl. Stir until everything is well blended, then chill until
ready to serve. Scoop up a tbsp and roll it into a ball to make the sorullitos. Then roll
the dough into a stick shape on a table or cutting board. Bake for 15-20 minutes at
400 degrees or fry until golden brown on a baking sheet.Nutrition Information:YIELD: 30
SERVING SIZE: 1 SERVING AMOUNT: CALORIES: 78 CALORIES 5 g TOTAL FAT 2 g
SATURATED FAT 0g TRANS FAT 3 g UNSATURATED FAT 8 mg CHOLESTEROL 227 mg
SODIUM 7 g CARBOHYDRATES FIBER WEIGHT: 0g 2 g SUGAR 2 g PROTEIN9.
Puerto Rican Papas Rellenas (Stuffed Potatoes)yield: 12prep time: 30 MINUTEScook time: 5
MINUTEStotal time: 35 MINUTESIngredients2 pounds potatoes1 tbsp cornstarch, plus extra for
dusting1 egg, lightly beaten2 tbsp butter1/2 recipe Puerto Rican PicadilloSaltOil for
fryingMayoketchup or mojo de ajoInstructionsPeel the potatoes and chop them into uniform bits.
Fill a saucepan halfway with water and set aside. a pinch of salt in the water (2 tbsp). Cook for
about 20 minutes, or until the meat is cooked through and readily penetrated with a fork.Recover
the potatoes to the saucepan when they have been well drained. Allow any remaining water to
evaporate. 1 tbsp cornstarch, 1 egg, and 1 tbsp butter, mashedUsing cornstarch, coat your
hands and press roughly 1/2 cup of mashed potatoes into a disk in your palm. Place a heaping
spoonful of picadillo in the center of the disk and fold the potato edges up and around it. Roll into
a smooth ball after sealing the edges. Repeat with the remaining potato, making sure to cover
your hands with cornstarch every time.Deep fried the balls for about 5 minutes in heated oil
(about 350°F), rotating as required, until golden brown all over. If preferred, serve with
mayoketchup or mojo de ajo for dipping.Nutrition Information:The recipe makes 12 servings of a
single serving size, with a serving amount of 1200 calories. 106 Cholesterol 4 mg SODIUM 77
mg CARBOHYDRATE 17 g FIBER 2 g TOTAL CHOLESTEROL 1-gram serving of SUGARS 2
grams of PROTEIN is required10. SOUP WITH OCTOPUS (CALDO DE CAMARON Y
PULPO)Prep:35 mins, Cook:40 minsTotal:75 mins, Servings:8Yield:8 servingsIngredients2
quarts waterOctopus, weighed at two pounds, diced into one-inch chunks1 tbsp vegetable oil1
cup of diced carrots1 cup of diced celery2 cups ofcubed potatoes½ cup of crushed dry pasilla
chile peppers½ cup of chopped onion, or to taste1 cup of diced tomato1 ½ pounds large shrimp
in shells1 cup of fresh corn kernels (Optional)salt to tasteDirectionsStep 1Boil the water in a big
soup pot until it's nearly boiling. Continue to simmer for about 20 minutes after adding the
octopus.2nd StepMeanwhile, while the octopus is boiling, warm up some oil in a skillet over
medium-high heat. Carrots, celery, potatoes, and pasilla pepper are added to the stew. Fry for 15
minutes, till the onion and tomato are added at the end. It is not necessary to thoroughly cook
the ingredients.3rd stepAfter the octopus has been boiling for 20 minutes, add the shrimp in their
shells and cook for another 5 minutes. Season with salt to taste after adding the veggies from
the skillet. If you're using corn, toss it in with the shrimp. Allow 15 minutes for everything to boil



together.Nutrition Facts269 calories per serving; 36.4 grams of protein; 18.4 grams of carbs; 5.2
grams of fat; 183.9 milligrams of cholesterol; 462.4 milligrams of sodium Complete nutriti11.
Puerto Rican Crema De Farina (Cream of Wheat)Prep Time 5 minutesCook Time 10
minutesTotal Time 15 minutesServings -6Ingredients2 cups ofmilk2 cups ofwater3 cinnamon
sticks1 star anise optional2 whole cloves1 tspvanilla extract2 tablespoons brown sugar, with
extra for dessert1/2 tspsalt1 1/4 cups offarina2 tbsp unsalted butterInstructionsOn medium-low
heat, heat a medium-sized pot.Allow the milk, water, cinnamon sticks, star anise, cloves, and
salt to come to a simmer, then remove from the heat.When the sauce has reveryed a simmer,
add the butter and farina, stirring to mix.Finally, add the agave nectar or honey and mix one
more. To keep the farina from adhering to the bottom of the pan, keep stirring regularly at this
time.Cook for 5-7 minutes, or until the farina reveryes the desired consistency. I prefer it thick yet
pourable. If the farina becomes too thick, a little additional milk can be added and stirred in to
soften it up.Stir in the vanilla when it's finished. Remove the cinnamon sticks, star anise, and
cloves, and serve with agave (or honey), cinnamon, and butter.12. puerto rican
picadilloYIELD: 6PREP TIME10 minutesCOOK TIME30 minutesTOTAL TIME40
minutesIngredients3 tbsp olive oil1 large onion, small diced4 cloves of garlic, minced1 pound
ground 80/20 beef1 1/2 tsp dry adobo2 small potatoes, small diced10 pimiento-stuffed olives,
cut in half2 bay leaves1/2 cup of raisins (optional)1/2 cup of water2 tbsp tomato
pasteInstructions2 tbsp olive oil, heated in a medium-high skillet. Cook until onions, garlic, and
sofrito are transparent.1 tbsp olive oil, salt, and dry adobo on the steak In a pan, combine the
meat, potatoes, olives, bay leaves, raisins, water, and tomato paste. Bring the water to a boil.15
minutes covered on low heat. Remove the lid and simmer for 15 minutes more, or until the sauce
thickens. Remove from the equation13. Sweet Plantains and Picadillo Casserole (Pastelón de
Plátano Maduro)Prep Time5 minsCook Time25 minsTotal Time30
minsServings:INGREDIENTS6 sweet, ripe plantains1 tbsp butter2 tbsp canola oil¼ cup of red
onion , chopped¼ cup of green bell pepper , chopped1 clove garlic , minced1 tspdried oregano2
tsp salt , divided½ tspground black pepper1 pound ground beef½ cup of tomato sauce1 tbsp
roasted pepper stuffed olives1 cup of water½ cup of mozzarella cheese , shredded1 cup of mild
cheddar cheese , shreddedINSTRUCTIONS1. Preheat the oven to 350 degrees
Fahrenheit.2. Boil the plantains in a medium saucepan with 1 tspof salt until soft. Remove the
sweet plantains from the stove and mash them with a potato masher until they are completely
pureed. Mix in the butter well. Remove from the equation.3. Garlic, onion, pepper and oregano,
together with a dash of salt and pepper, are excellent seasonings for meat.4. Heat the oil in a
medium saucepan. Cook until the meat is golden brown. Mix the tomato sauce, olives, and water
in a mixing bowl. Allow to boil until the liquid has completely evaporated. To Put Together5.
Lightly grease a 7x11 inch baking pan or four tiny casserole dishes, as shown. Cover the bottom
of the pan with mashed plantains. Then top with a second layer of picadillo-cooked ground beef.
Sprinkle with half of the mozzarella and mild cheddar cheese. Cover with another layer of
plantains and cheese. Cover with a second layer of plantains with the remaining cheese.6.



Place in the oven for 15-20 minutes, uncovered, or until the cheese has completely melted.7.
Warm the food before serving.NOTES• This recipe may be constructed ahead of time and
stored in the refrigerator. Place in the oven covered for 30 minutes and then uncovered for
another 15 minutes when ready to eat.• I adore the ground beef filling, but for a vegetarian
meal, you could simply use ground turkey or lamb, or even plant-based'meat'
crumbles.Nutrition585 calories | 60 grams of carbohydrates | 23 grams of protein | 31 grams of
fat | 13 grams of saturated fat | 86 milligrams of cholesterol | 1156 milligrams of sodium | 1211
milligrams of potassium | 5 grams of fiber | 28 grams of sugar14. Instant Pot Sopas de
Carne de Resyield: 12prep time: 10 MINUTEScook time: 1 HOURtotal time: 1 HOUR 10
MINUTESIngredients2 lbs of beef cube2 tbsp of olive oil2 tbsp of Sofrito and you can find the
recipe here or purchase it!1 can of tomato sauce1 can of diced tomatoes1 packet of Sazon4
cups ofbeef brothSalt and Pepper to taste4 medium potatoes, chopped1 medium onion,
chopped1 cup of carrots, chopped2 stalks of celery chopped1 can of cornInstructions1. Make
a Saute setting on the Instant Pot and add the beef tenderloin. Brown the meat in a skillet.2. In
the quick pot or instant pressure cooker, mix the sofrito, sazon, tomato sauce, chopped tomato,
beef broth, salt, and pepper.3. Close the lid and adjust the valve to the desired pressure.4.
Set the timer for 45 minutes on Manual or *Pressure Cooker setting high pressure.5. Before
doing your quick release, let it rest for at least ten minutes.6. CAREFULLY remove the cover
and stir.7. Add the remaining ingredients, being careful not to exceed the maximum line
displayed on your instant pot cooker.8. If you don't have the manual, press the soup button and
set the timer for 15 minutes.9. A Pressure Cook button is now available on contemporary
Instant Pots.10. This will result in very soft vegetables; please modify to your
liking.11. Allow for a 10-minute rest period before removing the pressure.Nutrition
Information:YIELD: 12 SERVING SIZE: 1 SERVING AMOUNT: 334 CALORIES 18g TOTAL FAT
6 g SATURATED FAT 0g TRANS FAT 9 g UNSATURATED FAT CHOLESTEROL: 66 MILLION
MILLION MILLION MILLION MILLION MILLION M 626 mg SODIUM 19g CARBOHYDRATES 3
g FIBER 4 g SUGAR 24 PROTEIN15. Puerto Rican Rice and Beans (Habichuelas
Guisadas)yield: 4-6 SERVINGSprep time: 10 MINUTEScook time: 30 MINUTEStotal time: 40
MINUTESIngredients1 tbsp oil8 ounces tomato sauce2 cans of washed and drained kidney, red,
or pink beans, about 15-16 ounces1 1/2 cups of(12 ounces) waterCoriander and annatto Sazon
package1 packet ham flavor (I use Goya Jamón) (optional)1 tspadobo (I use Goya)1/2 tspgarlic
powder1/4 tspdried oreganoGround black pepper, to taste2 tbsp Manzanilla or Spanish pimento-
stuffed olivespeeled and sliced into big parts 1/2 pound potatoesCooked white rice, for
servingInstructionsSauté sofrito in oil in a medium caldero for 2-3 minutes over medium heat.Mix
tomato sauce, beans, water, sazón, and ham package in a large mixing bowl. Stir in the pepper,
adobo, garlic powder, and oregano. Spices should be tasted and adjusted to your personal
desire. Because the potatoes will absorb a lot of the flavor, the broth should be fairly salty.Bring
the potatoes and olives to a boil. Depending on their size, it might take up to an hour on low heat
to boil the potatoes until they are cooked. Place on top of hot, steamed rice and



enjoy!.NotesThere are a few alternatives to sofrito if you are unfamiliar with it. Many Puerto
Rican meals start with sofrito.Check to see if it's available in a Hispanic store in your area.Goya
offers a prepared version that you could find at your ordinary grocery store; look for the green jar
that reads "Recaito" rather than "Sofrito." Reduce the amount of tomato sauce in the dish by
roughly half if they only have the "Sofrito."Make your own version. If you can't locate all of the
ingredients, make do with what you have and it'll still be delicious!16. RAISIN PORK
FROM PUERTO RICAN SLOW COOKED IN PERNILPrep Time 20 minutesCook Time 5
hoursTotal Time 5 hours 20 minutesIngredients8 pound shoulder 1 pork shoulder, skin off.8-10
garlic cloves cut into 4-5 slivers every6 Tbsp sofrito2 Goya Sazon culantro y achiote paleo diet
packetsTbsp sea salt, black pepper, coriander, cumin,garlic powder, paprika and oregano¼ cup
of adobo seasoningInstructionsStabbing the pork shoulder in various places with a fork and
inserting the garlic cloves is a good idea. As a dry rub, mix the adobo and sazon and coat the
pork shoulder. All over the pork shoulder, rub the sofrito.Refrigerate overnight after covering with
plastic wrap.Preheat the oven to 300 degrees Fahrenheit.After removing the plastic wrap, roast
the pork shoulder.Cook for about 3 hours, covered. Remove from the oven, turn, and cover
again. To add some more juices to the roaster, you may add 12 to 1 cup of water.2 hours more or
until fork tender. It's supposed to come apart.Remove half of the shoulder from the oven and set
it on a broad chopping board.Get rid of the fat by scraping it off and throwing it away.Begin by
cutting the meat with a sharp knife and placing it in a large mixing basin.Place any leftover juices
from the cooking process in a refrigerator container to allow the fat to rise to the top and solidify.
Solid fat should be removed and discarded. You may use a gravy and fat separator if you have
one. Mix the juice and the chopped meat in a mixing bowl.Freeze separate portions in individual
containers. If vacuum-packed, this can keep for several months in the freezer.17.
PINCHOS DE POLLO (GRILLED PUERTO RICAN CHICKEN SKEWERS)prep time: 15
MINUTEScook time: 20 MINUTESadditional time: 1 HOURtotal time: 1 HOUR 35
MINUTESINGREDIENTSBamboo skewers3 pounds chicken thighs, deboned and skinless,
cubed into bite-sized pieces2 packets sazón con culantro y achiote (from a box of multiple
packets)2 tsp adobo all-purpose seasoning1 1/2 tsp dried oregano½ tspgarlic powder½
tspground cumin1/3 cup of barbecue sauceBaguette, sliced into 1-inch
ringsINSTRUCTIONSUntil ready to use, soak the bamboo skewers in warm water. Submerge
the skewers thoroughly in the water.1 hour of refrigeratingTake the chicken out of the fridge that
has been marinated. Remove the skewers from the water and set them aside to dry gently on
paper towels. Slide the chicken onto the skewers, allowing room on either end, until all of the
chicken has been utilized.Preheat the grill to medium, then arrange the chicken on it. Grill the
chicken for 5 minutes before coating it with barbecue sauce and turning it over. Cook for another
5 minutes, then check for doneness with a fork. Brush the chicken with extra barbecue sauce
and cook for a few more minutes, or until the internal temperature of the chicken reveryes 165°
F.Serve every pincho skewer with a slice of toasted bread affixed to the end.18. Cuban-
Style PicadilloPrep Time 5 minutesCook Time 25 minutesTotal Time 30 minutesServings



4Ingredients1 tbsp olive oil1/2 white onion, peeled and diced1/2 red bell pepper, diced4 cloves
garlic2 tbsp sofrito1 pound ground beef8 oz tomato sauce1/4 cup of water1 packet Sazon
seasoning with culantro y achiote 2 tsps1/2 tspAdobo seasoning1 tspdried oregano1/2
tspground cumin2 tbsp dried raisins8-10 pimiento stuffed olives, sliced into rings1 tbsp fresh
cilantro choppedInstructionsOn medium heat, heat a saute pan. Mix the oil, vegetables, and
sofrito in a mixing bowl.Cook for 3-5 minutes, stirring periodically, or until the vegetables are
soft.Cook until the ground beef is no longer pink, breaking it up with a spoon as it cooks.Add the
adobo, sazon, tomato sauce, cumin, and oregano to the cooked ground beef. To evenly
distribute the spices, stir the ingredients together.Add 1/4 cup of water, the raisins, and the
olives, then reduce to a low heat and cover to allow the mixture to stew together. Turn off the
heat and mix in the fresh cilantro after 10 minutes. Cook for another 5 minutes, covered. Picadillo
should have a saucy but not soupy texture. Cook until it reveryes the appropriate consistency if
there is too much liquid.Serve immediately or freeze for later.19. Camarones Guisados
(Stewed Shrimp)Yield: 4 SERVINGSprep time: 10 MINUTESCook time: 15 MINUTESTotal time:
25 MINUTESIngredients2 tbsp olive oil1 medium onion, finely chopped1/2 green bell pepper,
finely chopped3 tsp minced garlic (about 3 cloves)1 can (14.5 oz) plum tomatoes, whole2 tbsp
pimento stuffed Spanish olives, roughly chopped2 tbsp chopped cilantro1 bay leaf1/8 tspdried
oreganoSalt and pepper1 pound raw shrimp, peeled and deveinedAdditional chopped cilantro,
for garnishCooked rice or French bread, for servingInstructionsIn a small caldero or big frying
pan, heat the oil over medium heat.Sauté the onion and green pepper for about 5 minutes, or
until softened. Add the garlic and cook for another minute. 2 heaping tbsp can also be used.Mix
the tomatoes, liquid, olives, 2 tbsp cilantro, bay leaf, and oregano in a large mixing bowl. Season
with salt and pepper to taste.Simmer the sauce after crushing the tomatoes with the back of a
spoon. Allow for 5 minutes of cooking time.Sauté the shrimp for 2-4 minutes, or until they are
opaque. Make sure you don't overcook!Before serving, garnish with more chopped cilantro.
Serve with a side of rice or toast to mop up the sauce.Notes
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120. COCONUT LIME CHICKEN SKEWERS 121. GREEN CHILE CHICKEN AND RICE
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COOKIES 132. SKILLET CHICKEN PARMESAN DIP 133. BLACKBERRY BANANA LIME
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CAULIFLOWER STUFFING 141. BEST-EVER KETO STUFFING 142. VEGAN STUFFING 143.
CROCK-POT STUFFING 144. CHICKEN STUFFING CASSEROLE 145. APPLE STUFFING
146. GLUTEN-FREE STUFFING 147. EASY CRANBERRY STUFFING 148. SHEET PAN
STUFFING 149. BEST-EVER OYSTER STUFFING 150. CRESCENT ROLL STUFFING 151.
SPINACH & ARTICHOKE STUFFING 152. SAUSAGE STUFFING 153. PINEAPPLE STUFFING
154. SOFT-PRETZEL STUFFING 155. BEER CHEESE STUFFING 156. BUTTERNUT SQUASH
AND ANDOUILLE STUFFING 157. STUFFIN' MUFFINS 158. CROCK-POT STUFFING 159.
APPLE & SAUSAGE FOCACCIA STUFFING 160.EVERYTHING BAGEL STUFFING 161.



CROISSANT STUFFING WITH SAUSAGE AND APPLES 162. APRICOT-WILD RICE
STUFFING 163. APPLE-WALNUT STUFFING 164. SAUSAGE AND SWEET POTATO
THANKSGIVING STUFFING 165. HERB AND APPLE STUFFING 166. GUAVA AND CREAM
CHEESE DIP 167. Fried Cream Cheese and Guava Hand Pies 168. PINEAPPLE COCONUT
RUM POPSICLES 169. Gourmet Pastelillos (Meat Pies) 170. Arrounces con Pollo (Puerto Rican
Rice with Chicken) 171. Seasoning the Turkey for Thanksgiving 172. Puerto Rican Pernil (Roast
Pork) 173. Puerto Rican Sancocho 174. arrounces con gandules (rice and pigeon peas) 175.
Pernil Puerto Rican Style 176. Pastelón - Puerto Rican Lasagna 177. Tostones (Fried Green
Plantains) 178. Croquetas de Jamón Serrano Recipe – Traditional Spanish Ham Croquettes 179.
Arepas de coco (puerto rican coconut fry bread) 180. ensalada de bacalao (salted cod salad)
181. barriguitas de vieja (pumpkin fritters) 182. EASY & JUICY WHOLE TURKEY RECIPE 183.
Puerto Rican Mofongo Turkey Stuffing 184. Tembleque Puerto Rican Coconut Pudding 185.
chocolate and coffee flancocho 186. arrounces con dulce 187. mallorca bread: soft puerto rican
sweet bread rolls 188. piragua de crema (cream shaved ice) 189. Coquito (Puerto Rican
Coconut Eggnog) 190. pollo en fricase (chicken fricassee) 191. fried chicken wings in
escabeche 192. Pastel de Yuca 193. canoas de platanos maduros (sweet plantain canoes) 194.
Puerto Rican Alcapurrias – Fritters 195. habichuelas guisadas | puerto rican beans 196.
Cranberry Walnut Chicken Salad 197. Superfood Salad 198. Cranberry Coffee Cake 199.
Cranberry Sangria 200. Cranberry Brie Bites Recipe 201. Easy Vegan Green Bean Casserole
202. Classic Vegan Pumpkin Pie 203. Vegan Mashed Potatoes 204. Cranberry Sangria 205.
Cranberry Brie Tarts 206. Apple Cranberry Brie Puff Pastry 207. Vegan Pumpkin Pie 208. Vegan
Mashed Potatoes 209. Miso-Glazed Roasted Carrots 210. LOW CARB KETO CAULIFLOWER
STUFFING RECIPE 211. Whole Roasted Cabbage 212. Vegetarian Mushroom Gravy 213.
Vegan Cheesecake 214. Roasted Brussels Sprouts with Balsamic Vinegar & Honey 215.
Toasted Sesame Oil Mashed Potatoes 216. Mashed Butternut Squash 217. Thanksgiving
Cauliflower 218. Holiday Roasted Vegetables 219. Crispy Air Fryer Potatoes 220. Arugula Salad
with Shaved Parmesan 221. Rosemary Roasted Potatoes 222. Bang Bang Brussels Sprouts
223. Butternut Squash Spinach Skillet 224. Vegan Lasagna 225. EASY DICED AIR FRYER
POTATOES 226. vegan sweet potato mac and cheese 227. Best Vegetarian Meatloaf 228.
Rustic Garden Herb Biscuits 229. Vegan Pumpkin Tarts (Frouncesen Dessert!) 230. Best
Vegetarian Meatloaf 231. Pan-Seared Steak Au Poivre 232. Date Night Mushroom Fettuccine
233. Steak and Egg Hash 234. Authentic Chimichurri Recipe 235. Reverse-Seared Steak with
Garlic Herb Butter 236. Slow Cooker Pepper Steak 237. Best-Ever Swiss Steak 238. Crock Pot
Cubed Steak with Gravy 239. Caprese Salad with Grilled Flank Steak 240. Grilled Flank Steak
with Garlic & Rosemary 241. Philly Cheesesteak Stuffed Peppers Recipe 242. Cajun Garlic
Butter Steak Bites 243. Beef & Broccoli Noodles 244. Beef Tenderloin Roast 245. Lemon Butter
Steak 246. The Very Best Salisbury Steak Recipe 247. French Dip Pinwheels 248. SPICY
STEAK RAMEN NOODLES 249. Balsamic Grilled Steak Salad With Peveryes 250. Homemade
Philly Cheesesteaks The End
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