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Peas with Mushrooms and Thyme
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Ingredients

1 medium onion, diced (1/2 cup)

1 tablespoon olive or vegetable oil

1 cup sliced fresh mushrooms

1 bag (16 oz) Cascadian Farm® frozen organic garden peas

1 teaspoon chopped fresh or 1/4 teaspoon dried thyme leaves

¼ teaspoon coarse salt (kosher or sea salt)

1/8 teaspoon white pepper

Directions

1 In 10-inch skillet, heat oil over medium heat. Cook onion and mushrooms in oil 3 minutes, stirring occasionally. Stir in peas. Cook 3 to 5 minutes, stirring occasionally, until tender.

2 Sprinkle with salt, pepper and thyme. Serve immediately.

Herb Roasted Root Vegetables
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Ingredients

2 medium turnips, peeled, cut into 1-inch pieces (3 cups)

2 medium parsnips, peeled, cut into 1/2-inch pieces (1 1/2 cups)

1 medium red onion, cut into 1-inch wedges (1 cup)

1 cup ready-to-eat baby-cut carrots

Cooking spray

2 teaspoons Italian seasoning

½ teaspoon coarse salt

Directions

1 Heat oven to 425°F. Spray 15x10x1-inch pan with cooking spray. Arrange vegetables in single layer in pan. Spray with cooking spray (2 or 3 seconds). Sprinkle with Italian seasoning and salt.

2 Roast uncovered 45 to 55 minutes, stirring once, until vegetables are tender.

Sweet Potato Mini-Latkes
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Ingredients

2 medium (1 pound) sweet potatoes, peeled and shredded

2 medium green onions, finely chopped (2 tablespoons)

¼ cup Gold Medal™ all-purpose flour

½ teaspoon salt

1/8 teaspoon pepper

1 egg, slightly beaten

1 cup sour cream

Sliced pecans, if desired

Directions

1 Heat oven to 400°F. Generously grease cookie sheet. Mix all ingredients except sour cream and pecans.

2 Drop sweet potato mixture by teaspoonfuls onto cookie sheet; flatten slightly.

3 Bake 12 to 15 minutes, turning once, until golden brown. Top with sour cream. Garnish with pecans.

––––––––

Asparagus with Tomatoes
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Ingredients

2 teaspoons vegetable oil

1 small onion, chopped (1/4 cup)

3 roma (plum) tomatoes, chopped (1 cup)

1 tablespoon lemon juice

1 tablespoon honey

¼ teaspoon salt

1 ½ pounds asparagus

SAVE ON THIS RECIPE!

Directions

1 Heat oil in 10-inch skillet over medium heat. Cook onion in oil 2 to 3 minutes, stirring occasionally, until tender. Stir in tomatoes, lemon juice, honey and salt. Cook 1 minute, stirring occasionally. Remove mixture from skillet; keep warm.

2 Wipe out skillet. Heat 1 inch water to boiling in skillet. Add asparagus. Heat to boiling; reduce heat to medium. Cover and cook 7 to 10 minutes or until stalk ends are crisp-tender; drain. Place asparagus in serving dish. Top with tomato mixture.

Old-Fashioned Baked Beans
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Ingredients

10 cups water

6 slices bacon, crisply cooked and crumbled

2 cups dried navy beans (1 pound)

1 medium onion, chopped (1/2 cup)

¼ cup molasses

½ cup packed brown sugar

3 cups water

1 teaspoon salt

Directions

1 Heat oven to 350°F.

2 Heat 10 cups water and the beans to boiling in ovenproof Dutch oven. Boil uncovered 2 minutes. Stir in remaining ingredients except 3 cups water.

3 Cover and bake 4 hours, stirring occasionally.

4 Stir in 3 cups water. Bake uncovered 2 hours to 2 hours 15 minutes longer, stirring occasionally, until beans are tender and desired consistency.

Dutch Oven Beef Stew
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Ingredients

12 small red potatoes (1 1/2 lb), cut into fourths

1 pound beef stew meat, cut into 1/2-inch pieces

1 bag (8 oz) baby-cut carrots (about 30)

1 medium onion, cut into eighths

1 can (10.5 oz) condensed beef broth

1 can (14.5 oz) diced tomatoes, undrained

1 can (8 oz) tomato sauce

1 tablespoon Worcestershire sauce

1/3 cup all-purpose flour

1 teaspoon salt

1 teaspoon dried marjoram leaves

1 teaspoon sugar

2 cups sliced fresh mushrooms (about 5 oz) or 1 package (3.4 oz) fresh shiitake mushrooms, sliced

¼ teaspoon pepper

Directions

1 Heat oven to 325°F.

2 In ovenproof 4-quart Dutch oven, mix all ingredients except potatoes and mushrooms. Cover and bake 2 hours, stirring once.

3 Stir in potatoes and mushrooms. Cover and bake 1 hour to 1 hour 30 minutes longer or until beef and vegetables are tender.

––––––––

Roasted Vegetables
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Ingredients

3 tablespoons olive or vegetable oil

½ teaspoon salt

1/8 teaspoon pepper

1 clove garlic, finely chopped

1 cup baby-cut carrots

6 small red potatoes, cut into fourths

2 small onions, cut into 1/2-inch wedges

1 small red bell pepper, cut into 1-inch pieces

1 medium zucchini, cut lengthwise in half, then cut crosswise into 1-inch slices

1 cup grape tomatoes or cherry tomatoes

Directions

1 Heat oven to 450°F.

2 In small bowl, stir oil, salt, pepper and garlic until well mixed. In 15x10x1-inch pan, toss carrots, potatoes, onions, bell pepper and zucchini with oil mixture until coated.

3 Roast uncovered 20 minutes, stirring once.

4 Stir in tomatoes. Bake about 5 minutes longer or until vegetables are tender and starting to brown.

––––––––

Grilled Paprika Chicken Dinner Packs
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Ingredients

4 boneless skinless chicken breast halves (about 1 1/4 lb)

1 cup chicken gravy (from 12-oz jar)

2 cups quartered small red potatoes (4 or 5 potatoes)

1 cup Green Giant™ Steamers™ frozen cut green beans (from 12 oz bag)

1 ½ cups baby-cut carrots, cut lengthwise in half

2 tablespoons finely chopped fresh parsley

2 tablespoons Gold Medal™ all-purpose flour

½ teaspoon dried thyme leaves

1 teaspoon paprika

Directions

1 Heat coals or gas grill for direct heat. Cut four 18x12-inch pieces of heavy-duty foil. Place chicken breast half on each piece of foil. Top with potatoes, carrots and frozen green beans. In small bowl, mix gravy and flour until well blended. Drizzle over chicken mixture. Sprinkle with paprika and thyme.

2 Fold foil over chicken and vegetables so edges meet. Seal edges, making tight 1/2-inch fold; fold again. Allow space on sides for circulation and expansion.

3 Cover and grill packets over medium heat 30 to 40 minutes, rotating packets 1/2 turn after 15 minutes, until juice of chicken is no longer pink when centers of thickest pieces are cut and vegetables are tender. Place packets on plates. Cut large X across top of each packet; fold back foil. Sprinkle with parsley.

––––––––

Asparagus with Maple-Mustard Sauce
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Ingredients

2 lb asparagus

2 tablespoons olive or vegetable oil

2 tablespoons Dijon mustard

2 tablespoons real maple syrup or maple-flavored syrup

Directions

1 Snap off tough ends of asparagus spears. In 12-inch skillet or 4-quart Dutch oven, heat 1 inch water to boiling. Add asparagus. Heat to boiling; reduce heat to medium. Cover and cook
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