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Dedications

First off, thank you God.  Thank You for giving me a gift that isn’t about me, but about giving to others.  Thank you to my Grandma Emily.  She taught me to cook when I was 5, and I treasure the wisdom she gave me not just for food,but being a woman, a wife , a mother.  Thank you to my Dad for teaching me some Chicago flavor and You and my Mom constantly praying for me.  Thank you, Mom, for pushing me and encouraging me to share what I love. To my brother Ernest, thank you for always being ready to eat.  Thank you to my husband and sons, especially Antonio and Keon, who love helping mommy in the kitchen. Thank you Adrianne for allowing God to speak through you, and keep reminding me of what He said until I moved.   To my cookin groups on Facebook, thank you for your encouragement and for not licking your screens (LOL). To those of you who have encouraged me,pushed me, loved me, been there for me, thank you.  To my Navy Family, Ooo-rah, fair winds and following seas my shipmates.
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ABOUT THE CHEF

Hi. I'm Candi. I'm a 32 year old wife, mother, veteran, and cook. To me, cooking is therapy. The kitchen is a Place of peace And happiness (except around holidays lol). I love cooking. I love the way flavours intermingled, tingle your taste buds, and dance to your stomach. I hope that these few recipes help you to not just to enjoy a different meal, but also allow you to experience something your tongue never experienced before.
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Contract me at:

candijones84@gmail.com

 

Instagram@mrscookbookwife

 

Twitter@mrscoobookwife

 

Facebook/mrscookbookwife

 

 

 

 

 

 

 

RECIPES
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I WANT ANOTHER ONE CHICKEN PITA
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1 chicken breast

Fresh pita bread

2 tsp of salsa (spiciness is up to you)

A tbp of mayonnaise (if you would want it low Fat ranch dressing)

Broccoli sprouts

Spinach leaves


Dice or cut chicken into 1 inch pieces.  You can fry them or saute them in olive oil.  Cooked until done. Lay down on plate or warm the pita bread a little. Then place on salsa and mayo. You can also add cut cherry tomatoes. I place the chicken towards the middle. This is a pita you can put Turkey, chicken, beef, make it how you would like.

 

 

 

 

BREAKFAST WILL MAKE YOU DANCE
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1 box of Belgian waffle mix

8 strawberries

1/4 cup of fresh pineapple

1 diced banana

2 tbsp of cinnamon

Several strips of regular or turkey bacon


Pour about a cup of waffle mix into the bowl.  Add cinnamon, then follow instructions for waffles.

Dice strawberries, and mix in bowl with pineapple and bananas.  Let the mixture sit in the fridge.  Began to pour the waffle mix into the waffle maker.  Make as many waffles as you would like.  You can also make pancakes with the waffle batter.  Cook bacon in normal manner (in oven or on top of stove).  When waffles are finished, pour a small amount of syrup on top, then place fruit mixture on top.  Enjoy!!

Spanish chicken salad

(Crockpot meal)
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3-4 pieces of chicken breasts or thighs (or steak)

1 tbsp of Mexican seasoning (Mccormicks)

1 can of black beans

1 can of Mexican corn (or you can create your own with corn, red peppers, and green peppers)

1 small jar of salsa (mild to hot)

1 bag of mixed salad

 

Cook meat in crock pot with Mexican seasoning until tender enough to break with a fork. Break up meat into bowl. Add beans (any amount you like), Mexican corn, salsa, and mix.  Prepare salad on plate, then place mixture on top. This is great with wheat or salt free tortilla chips. 

 

 

 

 

Stuffed Chicken with Pasta
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Several boneless chicken thighs

⅓ cup of spinach and kale for each piece of chicken

⅓ cup of mozzarella cheese for each piece

Bacon bits

 

Pasta:

1-2 boxes of rotini Pasta

Oregano

Parsley

Olive oil

 

For the chicken, cut about a half an inch into the thighs, then stuff with spinach and kale. Place cheese and bacon on top and cook for about 15 minutes. While chicken is cooking, put pasta on and put in olive oil and herbs. Don't overcook the Pasta. Make sure it's soft. After everything is done, place Pasta on plate or bowl, then place the chicken on top, and enjoy.

 

 

 

Italian Chicken with Peppers
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2 chicken breasts, diced

3 tbsps of olive oil

⅓ cup of water

½ tsp of basil

½ tsp oregano

A pinch of garlic salt

A pinch of onion powder

½ tsp of parsley

 (Or you can cheat and Use Mccormick’s  Italian Seasoning)

⅓ cup of diced yellow and red peppers

 

Heat eye on stove to about 6. Pour on olive oil first into pan. Let simmer for about 5 minutes, then add seasonings. Pour water into pan. Add peppers. Let cook for about 10 minutes. Serve with any sides you choose. 

 

 

 

 

 

Taste Bud Heaven Mac and Cheese
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1-2 boxes of rotini, elbow, or shell pasta

¼ cup of milk

1 bag of cubed mozzarella cheese (or you can use a block of cheese to make your own)

1 bag of shredded parmasan cheese (you can grate your own)

1 package of provolone cheese

1 package of cream cheese

 

Cook pasta as you would when making macaroni and cheese (don't forget the pinch of salt). Cook pasta until you can take a piece, squeeze it, and out bounces back. Drain water from pasta, and place pasta back on pot. Leave stove on low. Put 2 tbsps of cream cheese, 6 cubes of mozzarella cheese (you can Use more), a ⅓ cup of parmesan cheese, and about a ⅓ cup of provolone, and the ⅓ cup of milk. Mix until
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