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Dedication

To Sutton and Winnie:

May we continue to make

memories in

the kitchen together

for you to carry in your

hearts forever.
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Introduction
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When I was trying to decide what types of recipes to include in this book, I thought long and hard about my experience writing my first cookbook and putting it out into the world. Sharing that with the Defined Dish community for the first time was incredibly daunting yet exciting, and one of the most profoundly rewarding experiences of my life thus far. All I wanted was for people to actually cook and enjoy the recipes with the ones they love most—not just a little memento that collects dust on a shelf.

While I love to treat my body well and eat foods that nourish, food is also so much more than just what fuels our bodies. Meals are where our families come together at the end of the day. They’re where we celebrate life’s great events. They’re where we gather and count our blessings. And they’re where we can show others that we love and care about them.

Food has always been my love language. More specifically, preparing and serving food. In fact, when I really dig deep, food is the love language that has shaped so many of my relationships and continues to.

The bulk of my childhood memories are set in the kitchen: my dad, mom, brother, and sister around the table eating my mom’s delicious meals. I know now that I, too, can set the foundation for beautiful memories made at home for our little family of four.

I express my own motherly love through my cooking for my two beautiful children. Sure, right now they may be more interested in the fast food we eat on occasion, and sometimes have the gumption to request something else for dinner; however, one day I know they’ll look back and remember The Best Bolognese that I like to make on special occasions and be filled with warm memories of our family together in the kitchen.

Whipping up my husband’s favorite Perfectly Broiled Rib Eye with Tarragon Butter makes my heart so happy. I love nothing more than a date night in, a lovely bottle of wine, and catching up on our week together over a delicious home-cooked meal. The meals I make are a labor of love, and a way that I show him I care.

And, true friendship to me is writing notes on top of a foil-wrapped casserole dish filled with my Eggplant Lasagna and leaving it at the front porch of a dear friend or family member in need of a home-cooked meal. Whenever I’m on the receiving end of a delicious delivered dinner from a friend, I’m always grateful for the time and love put forth into making sure I’m fed and comforted.

Long story long—preparing, sharing, and serving food for others brings me joy, which is exactly what brings me to writing my second book. I feel like it’s my purpose in life to share this passion with you, and I can’t wait for you to quite literally dig into the recipes here.

My intention with this book—and all of the recipes I create—is to bring you into my kitchen with me, in the hope that I can bring a little more comfort into yours. Even if you love cooking as much as I do, it can feel like you are in this constant cycle of cooking, scrubbing pots and pans, and filling the dishwasher, only to get up and do it all over again—I get it. But even when we are stuck in this constant cycle, how can we remind ourselves about the joy cooking can bring us, and how it makes such a positive impact on the way we feel? How can we get creative in our kitchens without worrying about overcooking our chicken? How can we put food on the table that’s somewhat healthy and still makes our taste buds sing and fill our loved ones with comfort?

That’s where I want to help—to inspire you with delicious food that doesn’t skimp on flavor. Let me remind you, I’m just a home cook who loves sharing recipes, so you’ll find my recipes are easy enough that any and all levels of cook will love and enjoy. I’m also not a dietician. I’m just a human being doing my best to live a healthy and abundant life. While most of these recipes are created with clean, healthful ingredients, there are a handful of splurge-worthy dishes in here—like my Fried Mortadella Sandwiches—because, in my opinion, life is too short, and we should enjoy a little bit of everything if we are able.

You’ll find that in this book I’ve stuck to what I do best—great dinners for all occasions and for all levels of difficulty: busy weeknight dinners, weekend dinners with friends, and family-style dinners for special moments. I’ve also included some accompaniments to add to your dinner experience. The Clayton’s Cocktails chapter has some fun spirited beverages to pair with dinner or kick off a lovely evening. The cocktails can be perfectly paired with the appetizer chapter, which is filled with bites and dips for grazing before dinner or a festive happy hour with friends. And last—and if you’re a long-time follower, you may not believe me when I say this—there is a Something Sweet chapter, with desserts I’m extremely proud of and excited for you to try.

At the end of the day, food is a powerful way of expressing love and forming deeper connections, and my hope is that as you cook your way through this book, you’ll take the time to appreciate the way that food brings us all together.




Pantry Staples
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FLOURS

ALMOND FLOUR

This has been a tried-and-true staple in my pantry for many years. While it’s great for grain-free baking, it’s also terrific for savory cooking when I want to try to mimic bread crumbs or panko. I don’t recommend using almond flour as a thickener in sauces and gravies — I have other options for that—as it can create a gritty texture and it doesn’t thicken like all-purpose flour; however, it’s great at binding to foods to create a crispy breading!

CASSAVA FLOUR

For grain-free and gluten-free cooking, cassava gets close to being the ultimate replacement for all-purpose flour. It is very mild and neutral in flavor, light and fine, and not grainy or gritty in texture. The other thing about cassava is that it is nut-free, making it a good substitute for those with nut allergies who cannot use almond flour. In savory cooking, you can usually swap cassava flour for all-purpose flour using a 1:1 ratio; in baking, it can get a little more cumbersome as it absorbs liquid more easily than all-purpose flour.

ARROWROOT FLOUR/STARCH

Some call it arrowroot starch and some call it arrowroot flour—it’s all the same thing! This powdery white starch is naturally gluten-free, grain-free, paleo, and Whole30-friendly. However, beware that some lower-quality arrowroot flour blends may also contain potato starch, which is why I like to buy Bob’s Red Mill brand. Arrowroot is more similar to cornstarch in cooking than it is to all-purpose flour. Like cornstarch, arrowroot is excellent for thickening soups, sauces, and gravies. It does have a very strong thickening power, so a little goes a long way—or else your food can get too thick or slimy.

TAPIOCA FLOUR/STARCH

Tapioca is a starch extracted from the yuca root and, like arrowroot flour, it is a powdery white starch that is naturally gluten-free, grain-free, paleo, and Whole30-friendly and it can serve as a substitute in cooking and baking. Because tapioca flour is super similar to arrowroot flour, it can usually be used interchangeably in my recipes, as it is excellent for thickening soups, sauces, and gravies. The only difference I do notice with tapioca is that when it is combined with almond flour, it tends to lend a crispier breading than arrowroot.

DAIRY-FREE MILKS

DAIRY-FREE CREAMER

I use this probably every single day. From my morning coffee to creaming up a delicious pot of soup for dinner, it really is a secret weapon in the kitchen. If you’re okay with dairy, you can sub in heavy cream where I call for dairy-free creamer, but I always try to keep an unflavored dairy-free creamer on hand, and my current favorite brand is nutpods Original Almond + Coconut Creamer. I also recommend bringing it to room temperature before using it in hot dishes, as it is less likely to curdle. Since most dairy-free creamers are nut based, if you need a nut-free option, you can use coconut milk in the recipes where I call for dairy-free creamer.

COCONUT MILK

Unsweetened full-fat, always! This will ensure the best texture and creaminess when cooking. It’s obviously wonderful when making Asian-inspired dishes like Creamy Cauliflower Green Curry Soup, but it’s also a great sub for heavy creamer in other savory cooking recipes like Steak au Poivre. Do note that some brands have a more distinct coconut flavor than others; I find Aroyo or Thai Kitchen brands to be the mildest.

OILS

AVOCADO OIL

Avocado oil is neutral in flavor and is a must-have pantry staple. I use it to make homemade mayonnaise, bake sweets, and cook many of my savory recipes. Avocado oil has a higher smoke point than olive oil, meaning that it doesn’t burn as quickly, so I tend to use avocado oil for cooking techniques that require high temperatures, such as sautéing, grilling, and searing.

EXTRA-VIRGIN OLIVE OIL

A good, delicious extra-virgin olive oil can go a long way in the kitchen, from making simple side salads to drizzling over fresh summer tomatoes, and it’s also just fine for low- to medium-temperature cooking!

BROTHS AND FLAVORINGS

LOW-SODIUM CHICKEN OR VEGETABLE BROTH

This one may seem obvious and something you already keep in your pantry. So let this just be a reminder of how useful broth can be in cooking. Not only is it essential for soup but it can also be used to rehydrate ground meat or rice and add flavor without watering down the recipe.





DON’T FORGET TO CHECK YOUR LABELS

Remember, if you’re using these recipes for your Whole30, make sure all the ingredients you purchase are Whole30 compatible. This includes items like Dijon mustard, fish sauce, broths, or even bacon, as they can have hidden sugars and additives that are not compatible with the Whole30 program.






COCONUT AMINOS

Coconut aminos is a salty, savory liquid seasoning made from the fermented sap of the coconut palm and sea salt. Coconut aminos has a color and consistency similar to soy sauce, making it an easy substitute in paleo and Whole30 cooking, since soy is not a compatible ingredient in those styles of cooking. It does have a sweeter flavor than soy sauce, so I typically pair it with fish sauce when cooking Asian-inspired dishes. Also, be sure to use coconut aminos—not liquid aminos, which will leave you with a much saltier dish, as they are not the same!

DIJON MUSTARD

Whether you’re a mustard fan or not, it’s time to start cooking with Dijon mustard as it adds an abundance of flavor. It’s great to thicken up and add flavor to any salad dressing, but it also works as an emulsifier in a pan sauce that starts with the drippings rendered from cooking meat. Its flavor pairs well with everything from chicken to steak, and it’s one of the easiest ingredients to keep on hand to make any weeknight dinner feel a little more special.

FISH SAUCE

Few ingredients bring as much immediate, showstopping flavor to a dish as fish sauce; it adds a burst of umami and saltiness to any recipe. Although it’s most commonly used in Asian cooking, it can be used in salad dressings and marinades to take the flavor up a notch. I love Red Boat brand, as it has no added sugar and is gluten-free.

TOMATO PASTE

Tomato paste is basically super-concentrated tomato sauce. The benefit of using tomato paste over other canned tomatoes (like tomato puree, crushed tomatoes, or diced tomatoes), or even fresh tomatoes, is that you get the deep tomato flavor without all the extra water, making it great for recipes in which you don’t want a ton of liquid.

SWEETENERS

COCONUT SUGAR

For paleo baking and cooking, I love using coconut sugar as an alternative to cane sugar and brown sugar. While coconut sugar is still sugar, it can be viewed as a healthier alternative to refined sugar. Coconut sugar has a lower glycemic index ranking than cane sugar. I also love coconut sugar’s mild caramel flavor, which rounds out baked goods with a slight earthiness. It’s also great to add a touch of sweetness to savory-acidic recipes like Tender Oven-Baked Ribs with Vinegary BBQ Sauce to help balance out the flavors.

HONEY

Honey is another great alternative to refined sugar, especially when used in baking sweets. I always keep some on hand to add a touch of sweetness where needed, like in salad dressings and sauces. I also use honey as a substitute for corn syrup in my Scotcharoos, which you just have to try, the recipe’s a family favorite.

MAPLE SYRUP

Thinking beyond refined sugars, 100% pure maple syrup is a less processed liquid sweetener packed with a complex, layered flavor that’s perfect for baking. It can work well in any recipe that’s lightly sweetened and in baked goods like my 7-Ingredient Almond Butter Cookies and Birthday Cake Blondies.
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Paleo Pigs in a Blanket
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GLUTEN-FREE

DAIRY-FREE

PALEO

GRAIN-FREE



MAKES ABOUT 24 • TOTAL TIME: 30 MINUTES

Is there really a better appetizer than a pig in a blanket? These bite-size, baked snacks appeal to kids and adults alike. Whether you’re at a potluck dinner or a fancy cocktail party, you know this will be one of the first items to disappear! I’m not going to lie—it took me about twenty tries to get a paleo version of them right. But I was determined to make it happen! So, roll them up, toss them in the oven, kick back with a drink in hand, and enjoy the party!

1 large egg

2 tablespoons avocado oil

1 teaspoon honey

⅔ cup plus 1 tablespoon almond flour

⅓ cup plus 2 tablespoons tapioca flour

¼ teaspoon baking powder

¼ teaspoon kosher salt

One 12-ounce package smoked cocktail sausages

Spicy brown mustard and/or ketchup (I like Primal Kitchen brand), optional for dipping

PREHEAT the oven to 350°F. Line a sheet pan with parchment paper.

IN a large bowl, whisk together the egg, oil, and honey until well combined. Add ⅔ cup of the almond flour, ⅓ cup of the tapioca flour, the baking powder, and salt. Using a rubber spatula, stir until very well combined. Add 1 tablespoon of the tapioca flour and the remaining 1 tablespoon almond flour and use the rubber spatula to stir until well combined. The dough should be starting to come together as a ball. Sprinkle the remaining 1 tablespoon tapioca flour over the ball of dough and, using your hands, work the flour until it is well combined with the dough mixture.

BECAUSE paleo dough can be sticky and difficult to work with, you will need two sheets of parchment paper (about 12 inches long) to roll it out. Place one sheet of parchment paper on the counter and place the dough in the center. Top with the second sheet of parchment paper and use a rolling pin to roll the dough into a large rectangle about 9 × 12 inches and about ⅛ inch thick (the thickness is more important than the other dimensions). Carefully remove the top sheet of parchment paper.

USING a pizza cutter or paring knife, cut the dough down the center lengthwise. Then, cut the dough crosswise into long triangles about 1½ inches across at the wide end. Next, place one of the cocktail sausages on the wide end one of the triangles and gently roll to wrap. Place on the prepared sheet pan. Repeat to wrap the rest of the sausages, placing them 1 inch apart on the pan.

BAKE until golden brown, 8 to 12 minutes.

SERVE with your favorite dipping sauce and enjoy!





FROM MY KITCHEN TO YOURS

These can be made ahead for an easy, delicious appetizer. I suggest freezing them before baking. Freeze the prepared pigs in a blanket on a parchment-lined sheet pan. When they are completely frozen (which takes 3 to 4 hours), transfer them to a freezer-safe zip-top bag. They keep well in the freezer for up to 3 months. To bake from frozen, preheat the oven to 350°F and bake on a parchment-lined sheet pan for 15 to 17 minutes.










Chorizo-Stuffed Bacon-Wrapped Dates
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GLUTEN-FREE

DAIRY-FREE

PALEO

WHOLE30

GRAIN-FREE



MAKES 4 SERVINGS • TOTAL TIME: 45 MINUTES

Here’s an appetizer you’re going to love sinking your teeth into! Inspired by AVEC restaurant in Chicago, this appetizer stuffs delicious, flavorful chorizo into sweet dates that are then wrapped with crispy, salty bacon. Served over a creamy roasted red pepper sauce, these little bites will wow your guests and your taste buds!

FOR THE ROASTED RED PEPPER SAUCE

2 tablespoons extra-virgin olive oil

¼ cup minced shallot (about 1 large shallot)

2 garlic cloves, minced

Pinch of kosher salt

A few cracks of black pepper

1 cup roughly chopped jarred roasted red peppers

2 tablespoons liquid from the jar of roasted peppers

One 14.5-ounce can whole peeled tomatoes

1 tablespoon sherry vinegar

FOR THE STUFFED DATES

16 pitted Medjool dates

8 ounces fresh chorizo, bulk or casings removed (I use San Manuel chorizo; see note)

8 slices bacon, halved lengthwise (I use Applegate no-sugar bacon)

1 tablespoon finely chopped fresh parsley, for serving

PAIRING SUGGESTION: Whiskey Sour

PREHEAT the oven to 350°F. Line a sheet pan with parchment paper.

MAKE THE ROASTED RED PEPPER SAUCE: In a small saucepan, heat the oil over medium heat. Add the shallot, garlic, salt, and black pepper and cook, stirring often, until tender, 2 to 3 minutes. Add the roasted peppers, the liquid from the jar, the tomatoes, and the vinegar and bring to a rapid simmer. Reduce the heat to low, cover, and simmer while you bake the dates to allow the flavors to meld.

PREPARE THE STUFFED DATES: Gently open up a date so that it can easily be stuffed. Place about ½ tablespoon of the chorizo in the cavity of the date. Wrap with a half-strip of bacon and secure with a toothpick. Place on the lined sheet pan and repeat to stuff the rest of the dates.

BAKE the dates until the chorizo is cooked through, 12 to 15 minutes. Turn the oven to high broil and broil until the bacon is just crisp, 2 to 4 minutes, depending on your broiler.

MEANWHILE, carefully transfer the sauce to a blender and blend until smooth and creamy. Return to the saucepan, cover, and keep warm until the dates are done.

TO SERVE: Spoon and spread about one-third of the pepper sauce (see note) across a serving platter. Place the dates on top and garnish with the parsley.





FROM MY KITCHEN TO YOURS

FOR THE CHORIZO: Make sure to buy fresh (uncured) chorizo sausage rather than the salami-like cured kind.

FOR THE SAUCE: The sauce recipe makes more than you’ll need for 16 dates. You can at least triple the date portion of the recipe and keep the sauce the same or (as I like to do) freeze the leftover sauce so you can whip up the bacon-wrapped dates in no time when you have a craving or are entertaining guests.










Sileo Celery Salad with Charcuterie
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GLUTEN-FREE

DAIRY-FREE

PALEO

GRAIN-FREE



MAKES 6 SERVINGS • TOTAL TIME: 15 MINUTES

Named after my mom’s side of the family (Sileo was her maiden name), this celery salad has been in my family for generations and generations. When I was growing up, there was never a Sileo family gathering without this celery salad as part of our antipasti platter. It’s an easy-to-make element to really kick up your classic meat and cheese platter and wow your guests with something crunchy, delicious, and unique! You can really get creative with how you’d like to serve this on your platter. As a child, I’d take a big slice of provolone cheese, lay a few slices of salami on top, put a little celery salad in the middle, then fold it and eat it like a taco. Do it, trust me. You can also reserve the leftovers to throw on top of big salads. It’s one of those things that gets better with time as it continues to marinate in the fridge!

8 to 10 large celery stalks

4 garlic cloves, peeled

1 cup roughly chopped drained jarred pepperoncini

⅓ cup finely minced drained jarred roasted red pepper

¼ teaspoon freshly ground black pepper, plus more to taste

2 teaspoons extra-virgin olive oil

¼ teaspoon kosher salt, plus more to taste

2 tablespoons red wine vinegar

OPTIONAL FOR SERVING

Sliced salami, mortadella, or capicola

Sliced provolone cheese

Marinated artichokes

Castelvetrano olives

TRIM the ends of the celery. Using a potato peeler, peel the outer layer of celery to remove the stringy bits. Rinse and dry the celery. Halve the stalks lengthwise, then dice. Place the diced celery in a large bowl.

STICK a toothpick into each of the garlic cloves (this makes them easy to find and remove when serving). Place the cloves in the bowl with the celery.

ADD the pepperoncini, roasted pepper, and black pepper and toss to combine. Add the olive oil and toss, then add the salt and toss again. Add the vinegar and toss once more. (I know, it seems odd to do it in this order and not all at once, but the Sileo family swears by it, so just trust us, okay?)

REFRIGERATE for at least 2 hours before serving—but it’s best the next day. Taste and add more salt and pepper, if desired. Remove the garlic cloves to serve. You can serve chilled or at room temperature.





FROM MY KITCHEN TO YOURS

My mom usually makes this the day before a party. It keeps for 5 to 7 days in the fridge.










Crispy Smashed Potatoes with Dynamite Sauce
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GLUTEN-FREE

DAIRY-FREE

PALEO

WHOLE30

GRAIN-FREE



MAKES 6 SERVINGS • TOTAL TIME: 50 MINUTES

This fun appetizer could have easily gone in the sides chapter. Would you look at those crisp, golden potatoes? Tell me you don’t just want to eat the whole platter yourself! Crispy potatoes are one of those things in life that I can’t get enough of, and most people feel the same way, because frankly, potatoes are the best. Paired with this zingy dynamite sauce—which you’ll want to dip everything in, and you should—these crispy little potatoes will be devoured by your guests.

FOR THE POTATOES

1½ pounds baby Dutch yellow potatoes

3 tablespoons avocado oil

1 teaspoon kosher salt

½ teaspoon freshly ground black pepper

FOR THE DYNAMITE SAUCE

½ cup Homemade Mayo

2 garlic cloves, minced

1 tablespoon freshly squeezed lemon juice (about ½ lemon)

1 tablespoon sriracha (I use Yellowbird brand)

1 teaspoon fish sauce

½ teaspoon onion powder

2 tablespoons finely chopped fresh chives, plus more for garnish

PAIRING SUGGESTIONS: Golden Hour, Whiskey Sour

PREHEAT the oven to 375°F. Line a sheet pan with parchment paper.

PREPARE THE POTATOES: Place the potatoes on the lined sheet pan and drizzle with the avocado oil, salt, and pepper. Toss to coat the potatoes evenly.

BAKE until golden brown and the skin is slightly crisp, about 35 minutes, tossing halfway through.

USING a potato masher or serving fork, smash each potato to about a ¼-inch thickness. Return to the oven and bake until the edges are crispy, 10 minutes.

MAKE THE DYNAMITE SAUCE: In a small bowl or screw-top jar, combine the mayo, garlic, lemon juice, sriracha, fish sauce, onion powder, and the 2 tablespoons chives and stir until well combined. (This keeps well refrigerated for 5 to 7 days.)

SERVE the crispy potatoes with the dynamite sauce for dipping. Garnish with chives, if desired.





Shrimp Ceviche
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GLUTEN-FREE

DAIRY-FREE

PALEO

WHOLE30

GRAIN-FREE



MAKES 4 SERVINGS • TOTAL TIME: 1 HOUR 15 MINUTES

This ceviche is one of my favorite appetizers to make ahead when hosting guests on a sunny day. It’s bright, beautiful, and has fabulous flavor. Now, if you’ve never made ceviche before, yes, you chop the shrimp up raw and it does actually “cook” from the acidity of the lime juice! While this appetizer is great for any occasion, it’s an especially wonderful way to cool off in the warmer summer months alongside an ice-cold Clayton’s Margarita.

1 pound shrimp (31/40 count), peeled, deveined, and tails off

½ cup freshly squeezed lime juice (about 4 limes)

2 tablespoons freshly squeezed lemon juice (about 1 lemon)

3 serrano peppers, 2 halved and seeded, 1 minced (see note)

⅓ cup finely minced red onion

¼ cup finely chopped fresh cilantro

⅓ cup small-diced seeded English cucumber

½ teaspoon dried oregano

½ teaspoon kosher salt, plus more to taste

¼ teaspoon freshly ground black pepper, plus more to taste

1 avocado, cut into small dice

Grain-free chips (I use Siete Foods brand), optional for serving (omit for Whole30)

PAIRING SUGGESTIONS: Clayton’s Margarita, Mezcal Mule

CUT each shrimp in half horizontally, then cut each half into 3 or 4 smaller pieces (depending on how chunky you want your ceviche).

IN a food processor, combine the lime juice, the lemon juice, and the 2 halved serrano peppers. Blend until smooth.

PLACE the shrimp in a large bowl. Add the citrus/serrano mixture, red onion, cilantro, minced serrano, cucumber, oregano, salt, and black pepper. Using a rubber spatula, gently
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