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Welcome to my cookbook. I know, it’s weird, who am I to write about 
cooking? Well let me fill you in. I’m nobody. Surprise. I am not a cook. 
I do not write recipes. But hey, obviously I can design cookbooks. I 
mean. Look at what you’re holding. It’s a cookbook, I wrote it, and 
designed it. So welcome to the party.

I don’t consider myself a great cook and I don’t consider myself an awful  
cook. I’m somewhere in the middle and I’m definitely learning.  
Part of the problem, I think, is that I haven’t had much experience 
cooking. That’s what this book is about for me. I want to become 
better at cooking because to be honest I have seriously bombed a few  
dinners; we don’t need to talk about the pork chops of 2019. I want 
this to be a cookbook for everyone like me. I want a cookbook that 
regular people who definitely know what measuring cups are, but might  
not be cooking stars can use. I want to have good recipes with real 
reviews. So, a little about me– 

Oh? We need to talk about the pork chops of 2019? I mean if you really  
need to know. It’s not really that dramatic, but it does need some 
backstory. As I said, I’m Shayla. Hello. Nice to meet you. I’m a 20, 
will be 21 by the time I finish writing this, year old college student. I 
live with my wonderful boyfriend, Chris, our kitty Percy, the cutest  
little cat ever (independently fact checked) and our brand-new puppy,  
Zena. Chris and I have been together for four years now (Fall 2020), 
we’ve lived together for about a year. Chris is wonderful, but when it  
comes to food, he is very picky. That might be an understatement.

Introduction
Hello, I'm Shayla
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When Chris and I moved out of our parents’ house and into our new  
apartment I realized that I didn’t know how to cook. I knew some 
basic recipes, but by basic I mean I knew how to cook the boxed 
meals, pasta, and a handful of other things. I know we’ve all had our 
share of boxed macaroni or hamburger helper and frozen pizzas. 
The problem was we had those all the time. Part of that was because 
we were both broke college students, so the food budget wasn’t very  
forgiving. It was also because we are very busy people and as I said, 
Chris is picky and he’s pretty content with the basic boxed foods. 
I’ve been trying new recipes every now and then. I’ve learned to make  
some good meals. Chris and I have added a few new things into our 
rotation, but our diet is still pretty repetitive. I’m hoping this cook-
book will help that. My goal is to find some new tasty recipes that 
will be good for regular dinners or for fancy little dinner parties. I want  
this book to have recipes that are delicious, easy to make, and pretty 
cheap. Also my goal is to try some new kinds of recipes because  
Mr. Chris needs to expand his food horizons, but I’m expecting to 
find a lot of recipes that he won’t like, sadly. 

This project is the outcome of me finding, trying, and documenting  
new recipes throughout the Fall 2020 semester. I tried to cook about  
two or three recipes each week. It mostly turned into me cooking or 
baking something whenever I had the opportunity. Okay, now you 
have the backstory, let’s get down to the pork chops of 2019 because 
you insisted. Here we go…

The year was 2019. Didn’t expect that did ya? Plot twist right outta the  
gate. Anyway, I was home before Chris this day and I had a decent 
amount of time, so I went to the store and I bought some ingredi-
ents for a nice little dinner. I followed a recipe and cooked up some 

pork chops and mashed potatoes and corn. I wanted to make it extra  
cute so I set the table, I lit some candles, and I brought out our fancy  
wine glasses and poured us some Kool aid (sophisticated). 

Chris comes home and he’s surprised by my fancy set up. It looks 
great. He puts his stuff away and we both sit down. We sip our drinks.  
We cut into our pork chops. We take a bite. And. It’s just horrible.  
Completely inedible. We had a frozen pizza that night. That’s the epic  
story of the pork chops of 2019. I don’t know what you were expecting 
from that story, I told you it wasn’t that dramatic. 

For this book I will be writing a little about how maing the recipe 
went for me and what I thought of it. Some of these recipes will 
have more detail than others. If we’re being honest here, writing about  
food is hard. I don’t know how food bloggers always have giant essays  
about one recipe. For the recipes themselves I changed some of the 
titles because I thought they made more sense and I changed the 
original formatting to fit this book as well. All of these recipes will 
be cited at the end of this book.
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In the age of the internet it is not hard to find recipes. There’s a 
truckload of sources with different free recipes. Magazines, cook-
books, tv shows, and food packaging add even more sources. 

Cookbooks are a very good source to get recipes. The recipes that  
make it into cookbooks are tried and true recipes. It’s a good idea  
to have a cookbook or two. Recipes that are featured in magazines,  
tv shows, and food packaging are also normally good recipes.

The benefit of finding your recipes online is that they are quick, 
free, and about the meal you want to cook. Online you can instantly  
find multiple different recipes for the meal you want to make. 
With a cookbook and other sources you are limited to what the 
author provides you. As I said, finding recipes online is as simple 
as searching online. Generally a lot of the same sources will pop up  
in your search. These sources are good places to find the recipes 
that you want. You can search on their sites specifically as well.

Some of the good sites I’ve found are; allrecipies.com, tasty.co, and  
foodnetwork.com. These sites will generally pop up when you 
search for a recipe in your normal search engine. You can also 
search for recipes specifically on the site. These sources also have 
trending recipes, the option to search for recipes by category, and 
articles that give you recipes for different dinner ideas, like quick 
and easy recipes or healthy recipes. Generally these websites also 
give you a video of the recipe to follow along with. They give you 
the nutrition facts, number of servings, and the option to add the  
ingredients to your shopping list or even your shopping bag through  
Walmart. If you become a member of these sites you can also save  
the recipes you like to your account so that they are easy to come 
back to.

Using the proper tools when measuring ingredients can be really 
important. When you are measuring dry ingredients you want to use  
measuring cups and spoons. With these you will fill the cup to the 
top and scrape off the excess ingredient with a knife to make it a level  
and precise measurement. When measuring liquids you should 
generally use liquid measuring cups. For small amounts of liquid like  
tablespoons you will have to use measuring spoons. 

These are generally good guidelines, but they are most important for  
recipes that need to be as precise as possible. For the most part you  
can get away with using measuring cups for liquid ingredients. Using a  
liquid measuring cup for dry ingredients won’t work as well because 
you can’t level it out.

As with many things, if you’re not sure, a quick internet search will 
lead you to the answer for these questions.

Conversions
1 tbsp = 3 tsp
4 tbsps = ¼ cup
1 cup = 250 mL
1 pint = 500 mL
1 quart = .95 L
1 gallon = 3.8 L
8 fl oz = 1 c =  
½ pt = ¼ qt

Abbreviations
Tbsp, T= tablespoon
tsp, t = teaspoon
Oz = ounce
fl. Oz = fluid ounce
c = cup
qt = quart
pt = pint
gal = gallon
lb = pound

Metric  
Abbreviations
mL = milliliter
g = grams
kg = kilogram
l = liter

Finding  
Recipes

Common  
Conversions
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1 tsp Allspice = 
½ teaspoon cinnamon, ¼ tsp ginger, 
and ¼ tsp cloves 

1 tsp baking powder = 
½ tsp baking soda and ½ tsp cream of 
tartar or ¼ tsp baking soda and ½ c 
buttermilk (decrease liquid in recipe ½ c)

1 tsp baking soda = 
4 tsp baking powder

1 c bread crumbs = 
1 c cracker crumbs or 1 c matzo meal  
or 1 c ground oats

1 c beef or chicken broth = 
1 bouillon cube and 1 c boiling water  
or 1 c vegetable broth or 1 tbsp soy sauce  
mixed with enough water to make a cup

1 c brown sugar = 
1 c white sugar and ¼ c molasses (decrease 
liquid in recipe by ¼ c) or 1 c sugar or  
1 ¼ c confectioners' sugar

1 c butter = 
1 c margarine or 1 c shortening or 7/8 c 
vegetable oil (add ½ tsp salt for salted 
butter)

1 c buttermilk = 
1 c yogurt or 1tbsp vinegar mixed with 
enough milk to make 1 c or 1 tbsp lemon  
zest mixed with enough milk to make 1 c

1 c cream (half and half ) = 
7/8 c milk and 1 tbsp butter

1 c cream (heavy) = 
1 c evaporated milk or 3/4 c milk and  
1/3 c butter

1 c cream (light) = 
1 c evaporated milk or 3/4 tbsp milk and 
3 tbsp butter

1 tsp cream of tartar = 
2 tsp lemon juice or 2 tsp vinegar

1 egg = 
3 tbsp mayonnaise or ½ a banana mashed 
or ¼ c applesauce or 2 tbsp water, 2 tsp 
baking powder, and 1 tsp vegetable oil 
or ¼ c carbonated water

1 clove garlic = 
1/8 tsp garlic powder or ½ tsp granulated  
garlic or ½ tsp garlic salt (reduce salt  
in recipe)

1 c honey = 
1 ¼ c white sugar and 1/3 cup water or  
1 c corn syrup

1 tsp lemon juice = 
½ tsp vinegar or 1 tsp white wine or 1 
tsp lime juice

1 tsp lemon zest = 
½ tsp lemon extract or 2 tbsp lemon juice

1 c margarine = 
1 c shortening and ½ tsp salt or 1 c butter  
or 7/8 c vegetable oil and ½ tsp salt

1 c shortening = 
1 c butter or 1 c margarine (decrease 
salt in recipe by ½ tsp)

1 c beef or chicken stock = 
1bouillon cube dissolved in 1 c water

1 c vegetable oil (baking) = 
1 c applesauce

1 c vegetable oil (frying) = 
1 c lard or 1 c vegetable shortening

1 c vinegar = 
1 tsp lemon juice or 1 tsp lime juice or 2 tsp  
white wine

1 c white sugar = 
1 c brown sugar or 1 ¼ c confectioners' 
sugar or 3/4 c honey or 3/4 c corn syrup

Many times if you don’t have something that your recipe calls for or you don’t eat 
that food you can easily substitute that ingredient with something else without really  
affecting the end results. It’s important to keep in mind what kind of recipe you are  
making when you make changes. For example if you are baking a cake you can 
substitute vegetable oil for applesauce, but you can’t fry chicken in applesauce. Well, 
maybe you can. That's an experiment for somebody else. There are a lot of online 
sources that have guides to ingredient substitutions especially for special dietary 
restrictions. I would recommend checking those sources out for your recipes.

Common 
Substitutions
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Burgers are one of our normal go-to meals. Normally Chris makes 
them, but of course I made them this time. Burgers aren’t really that 
hard to make. There are some special ways to get really fancy and 
technical with burgers, this recipe is just a normal, simple burger. 
You can form these burgers with a handy dandy little burger mold 
like I did or simply form them by hand. Either way you just need to 
make sure you squeeze the burger together firm enough so that it 
won’t fall apart. 

Using different cheese and buns can give your burgers a little extra 
flavor and keep them interesting. Toasting your bun and adding garlic  
butter is another great way to do this. Chis and I always pair our 
burgers with some fries and a milkshake.

This recipe is actually just what Chris and I have come up with since  
we started making burgers.

Divide your ground beef into four equal sections. 

Using either your hands or a burger form, shape your four sections 
into patties. Be sure to squeeze them together hard enough that they  
will hold their shape when you cook them. This is especially important  
if you will be grilling them. 

Season both sides of your burgers evenly to your liking. You can use 
a grill, griddle, or a pan to cook your burgers. If using a griddle or pan  
you can season your burgers while they are on the heat. 

On medium high heat cook your burgers until completely browned on  
both sides. Use a thermometer to check that the internal temperature 
is over 160°F or cut into the burger to be sure it is fully cooked and 
no longer pink inside.

Enjoy with your desired toppings and condiments. Try pairing with 
fries and a milkshake.

1 lb ground beef
4 buns

 4 pieces cheese
salt and pepper

garlic powder
onion powder

Burgers
Ingredients

Recipe
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Steak has always been a favorite meal in my family because my dad 
absolutely loves steak and because it’s just delicious in general. Chris 
and I normally make ourselves a steak dinner for all of our special 
occasions like our birthdays and anniversary. Typically we broil our 
steaks and have them medium rare. We also like to eat steak with 
milkshakes and french fries.

This steak recipe is pretty simple and easy to follow. The simplicity 
of the ingredients make the cut of meat shine. However, because the 
recipe itself is so simple, you don't always end up with the perfect 
steak every time. A lot of times when seasoning, all of them will 
"pool" into certain areas and leave sections empty. This leaves some 
bites tasting amazing and others tasting a little plain. Overall, if you 
are careful with your seasoning, and make sure not to overcook the 
meat this recipe is a pretty great simple steak.

Take meat out of fridge and allow to sit in room temperature for 
15-20 minutes.

Brush with olive oil on both sides.

Season generously with salt, pepper, and garlic.

Allow to sit for 5-7 more minutes.

Sear on high on grill or broil on high in the oven, flip after 5-7 minutes  
and cook for another 5-7 minutes. Use thermometer to ensure proper 
internal temperature.

Allow steak to sit for 5 mins before serving.

2 ribeye steak or other 
desired cuts

olive oil
salt and pepper

garlic powder

Steak
Ingredients

Recipe
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I love tacos. My family has always had good taco nights. My dad 
would cook the meat and warm up the hard shells, my sister would 
cut her disgusting tomatoes, I would shred the cheese, and cut the 
lettuce. We would have everything laid out on the table; a bowl of 
cheese, a plate of lettuce, a plate of gross tomatoes for my brother 
and sister, sour cream, taco sauce, and the meat on the stove. The works. 

My parents always heat up their hard shell tacos, honestly I’ve never 
tried it, but they swear by it because they say it can make them a little  
crispier and warm. One specialty of ours was the double layer taco. 
You start with a soft shell laid out flat and you put your sour cream 
or even cheese dip, it’s pretty good. Then you fill a hard shell with 
your favorite taco ingredients. The important part now, you’re going 
to then put the hard shell on top of the soft shell and wrap it up around  
the sides. If your soft shell doesn’t go all the way around the hard shell  
it’s fine, a lot of times the soft shell ends up almost lining up with the  
hard shell. With larger soft shells that will wrap all the way around 
you can use the soft shell to contain your taco stuffings a little better.  
Using the two shells in general helps keep your taco together when 
the hard shell taco inevitably breaks. If you don’t use sour cream or  
cheese sauce you could try using taco sauce or salsa to make the shells  
stay together a little bit better, but if you don’t like any of these things  
then you can just simply hold the two together. 

Another taco hack. What can I say I enjoy tacos. For hard shells this  
time. I like to start by putting sour cream up the sides of my hardshell 
and I stick the cheese to this so that the cheese will be distributed 
throughout the entire taco, you could also do this with the lettuce. 
Then you just add all of your ingredients like normal. Again if you 
don’t like those things then you can simply layer your ingredients. 

1 lb ground beef
1 packet taco seasoning

2/3 c water
taco shells (soft or hard)

shredded cheese of choice

Brown your meat on medium high heat in a large skillet 6-7 minutes, 
braking up the meat and stirring often. Drain.

Stir in water and seasoning mix and heat to boiling.

Reduce heat and simmer uncovered for 3-4 minutes stirring often 
until thickened. Serve.

Tacos
Ingredients

Recipe
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This recipe is actually a Shayla original, but don’t be impressed. I 
messed up the recipe I was going to follow, so I essentially seasoned 
some chicken and called it a night. But hey isn’t that just cooking?

I had thawed some chicken breasts to make a different chicken recipe,  
but I messed up on the sauce for that recipe. The recipe was honey 
baked chicken. I didn’t have honey, but I there was a recipe I tried 
before this book that was a maple glazed ham. That recipe used syrup  
in the glaze. Here’s where we messed up, I bet you can see it coming. 
In my head I was thinking, “oh crap I don’t have honey. What if I used  
syrup like in that ham recipe?” So I tried it. I poured the syrup into 
the pan and it immediately started to sizzle and smoke a little bit. I  
essentially ended up making a caramel sauce out of the syrup and no  
I did not try it.

For the actual recipe here, I seasoned the chicken breasts with the go  
to seasonings, garlic mostly, some italian seasoning, parsley, and others. 
If you actually know how to cook, first this isn’t the book for you and  
second you can probably tell that I’m not sure what seasonings I should  
actually be using. I then put some chicken broth in the bottom of a 
baking dish, so it wouldn’t dry out and I threw some cheese on top. 
When in doubt cheese and garlic out. 

Preheat oven to 375 °F. Cover the bottom of a large pan with oil, 
over medium high heat add chicken and cook until the internal tem-
perature reaches 165 °F.

Transfer chicken to an oven safe pan. Season both sides of chicken 
evenly to your desired amount. Pour chicken broth into the bottom 
of the pan to keep everything from drying out. 

Sprinkle shredded cheese over the chicken. Bake until cheese is fully 
melted. Serve.

4 chicken breasts
1 tbsp vegetable oil 
2 c chicken broth

1 ½ c shredded  
cheddar cheese
garlic powder

onion powder
Italian seasoning
parsley

Cheesy 
Chicken

Ingredients

Recipe
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I don’t think I’ve ever actually had chicken parmesan before this, so  
I can’t completely say if this recipe tastes exactly the way it’s supposed  
to, but it was really good. I would definitely eat this again and again. 
My problem with the recipe is that it makes so many dishes. Just to 
bread the chicken it used three bowls and then two pans to cook the 
chicken. I will definitely make this again though, it was worth the 
mess. It would be a really great meal for a dinner party or to make 
on a larger scale. I would also make sure to scoop some of the sauce 
on top of the chicken. I’m not sure why it only wants you to place 
the chicken in the sauce because the sauce was really good. 

Preheat oven to 400ºF. Prepare breading station with three large mixing  
bowls: one bowl with panko, garlic powder, and Parmesan mixed with  
a fork; another with the egg mixture; and the third bowl with flour. 
Season chicken with salt and pepper, then coat each piece of chicken  
in flour and shake off excess. Dip chicken into egg mixture and then 
into bread crumb mixture; repeat steps for remaining chicken.

In a deep cast-iron skillet over medium-high heat, add ¼” oil. When  
pan is hot but not smoking, add chicken. Cook until golden brown, 
5-7 minutes, flip halfway through. Transfer to a paper towel-lined  
plate to drain.

Meanwhile, make marinara: In a medium pot over medium heat, heat  
oil. Add onion and garlic and cook until soft, 4 minutes. Add in 
tomatoes and water, season with salt, pepper, and red pepper flakes, 
and let simmer, 10 minutes. Remove from heat and stir in parsley.

Pour sauce into a 9”-x-13” baking dish and place chicken in sauce. Top  
with mozzarella and bake until cheese is melty, 10-12 minutes. 

Garnish with parsley and serve immediately.

For the Chicken
1 ½ lb. boneless chicken 
1 ½ c panko bread crumbs
½ tsp garlic powder
¼ c grated Parmesan, 
more for garnish
2 large eggs, beaten with 
1 tbsp water

½ c all-purpose flour
Salt and pepper
Vegetable oil
1 c shredded mozzarella
For the Marinara
2 tbsp. extra-virgin olive oil
½ small onion chopped
4 cloves garlic, sliced

28 oz can crushed 
tomatoes
¼ c water
2 tbsp freshly chopped 
parsley, more for garnish
Salt and pepper
Crushed red pepper flakes

Chicken 
Parmesan

Ingredients

Recipe
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This chicken was pretty good. It wasn’t complicated to make and I 
like that it can be completely cooked in one pan. That really helps 
with the clean up and not going crazy with five thousand pans and 
zero counter space. I think this chicken is good enough for a simple 
dinner at home or a fancier meal with guests. It also holds up well 
as leftovers. You can also choose how much sauce you want with 
this recipe. The chicken tastes good by itself and in combination 
with the sauce which is the way I preferred to eat it. I think it would 
be good over rice as well.

Chris’s notes:

This is chicken.

Do you like it?

It’s chicken. 

...it’s not like a chicken nugget. 
It’s like fancy chicken.

Do you like the sauce?

Yea.

Is there anything you don’t like 
about it?

Not really. I mean to be fair I’m  
not like super doing the sauce, it’s  
more like a glaze for me. I think 
too much would be too much. 
But it adds a nice contrast to it.

Would you like this as a normal 
meal for us?

Sure. 

Add flour to a shallow dish. Season chicken on both sides with salt,  
pepper, and paprika. Add chicken to flour dish and coat lightly in flour.

Heat olive oil in heavy skillet over medium high heat until hot. 
Add butter, then add flour-dredged chicken to skillet, being careful 
not to overcrowd the pan you will probably need to brown the chicken 
in batches. Cook chicken for approximately 4-5 minutes per side, until  
cooked and golden brown. Remove to a plate and set aside.

Reduce heat to medium low and add a small drizzle of oil to pan, 
then add shallots and cook for 2-3 minutes, until soft and fragrant. 
Add garlic and cook another 30 seconds or so.

Carefully pour in chicken broth or stock, scraping the bottom of the 
pan to loosen any browned bits. Pour in heavy cream and stir well 
to combine.

Cook 2-4 minutes, or until thickened slightly. Stir in ¼ tsp each of  
pepper and Italian seasoning, and Parmesan cheese. Add chicken back  
to the pan, nestling them in and moving them around so the flour will  
help thicken the sauce.

4 chicken breast halves
½ tsp kosher salt
½ tsp black pepper
¼ tsp paprika
¼ c all purpose flour
2 tbsp olive oil

1 tbsp butter
2 shallots or 1 small 
yellow onion
2 tbsp minced garlic
1 1/3 c chicken broth
1 - 1 1/3 c heavy cream

¼ tsp black pepper
¼ tsp Italian seasoning
1/3 c grated Parmesan 
cheese fresh is best

Creamy  
Garlic Chicken

Ingredients

Recipe
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This recipe was originally for oven baked chicken thighs, but I 
substituted it for chicken breasts and the recipe was fine. Normally 
it doesn’t make too much of a difference if you use a different kind 
of chicken.

This was a good recipe, it didn’t get dried out and the seasonings on 
the chicken were delicious. Chris said this was his favorite chicken 
recipe which you know means it was really good and you would like it. 

It was also nice that this chicken only used the one oven baking dish 
instead of using a pan on the stove and the oven dish like a lot of the 
other baked recipes. This one wasn’t very difficult to make either. 

Preheat oven to 450°F. Lightly grease a 9x13 pan or 3 quart baking dish.

Trim the chicken thighs of any excess fat or skin. Place chicken 
thighs directly into the prepared dish, skin side up.

Drizzle chicken skin with olive oil and rub to coat.

In a small bowl, stir together paprika, basil, oregano, garlic powder,  
onion powder, salt, and pepper. Sprinkle evenly on top of chicken thighs.

Roast chicken in the preheated 450°F oven for 35-40 minutes, or 
until chicken reaches an internal temperature of 165 °F.

Remove from oven and brush the tops of each piece of chicken with  
the juices from the pan. Place under the broiler setting for 1-2 minutes  
to finish and add extra crispiness to the skin.

6 chicken thighs bone-in, 
skin-on
2 tbsp olive oil
2 tsp ground paprika

1 tsp dried basil
1 tsp dried oregano
½ tsp garlic powder
½ tsp onion powder

½ tsp salt
¼ tsp black pepper

Crispy Baked 
Chicken

Ingredients

Recipe
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This was actually my third time making fried chicken. Frying chicken  
isn’t as difficult as I thought it would be before I first made it. As far 
as the frying part goes it’s pretty much the same as frying anything 
else, so once you do that a few times it’s not that bad. Now I’m not 
going to boast about having the world’s best fried chicken, the best 
recipe, and putting KFC out of business because that simply isn’t the  
case. I wasn’t able to find the exact recipe that I followed the first time  
I made fried chicken, but it is pretty close to the recipe I have here. I 
did make one small change though. 

When you are frying anything it is very important that you don’t dump 
your used oil down the sink. This can cause harm to your plumbing.  
Before you do anything with your cooking oil you need to let it cool  
down. You can reuse your cooking oil by straining it when it’s cool  
and storing it either in a class jar or in the original container. Cooking  
oil can be reused multiple times, once it starts to look degraded; has 
a murky appearance, a foam, or a weird odor, you should discard it. 
Reused oil can also be mixed with new oil to help it fry better. Some 
cities have oil recycling programs, if this isn’t an option you should 
pour used oil into a non-recyclable container and throw it away.

In a large shallow dish, combine 2 2/3 cups flour, garlic salt, paprika, 
2 ½ teaspoons pepper, and poultry seasoning. In another shallow dish,  
beat eggs and water; add salt and the remaining 1 1/3 cup flour and 
½ teaspoon pepper. Dip chicken in egg mixture, then place in the flour  
mixture, a few pieces at a time. Turn to coat and rub in.

In a deep-fat fryer, heat oil to 375°. Working in batches, fry chicken, 
several pieces at a time, until golden brown and 165°F internally, about  
7-8 minutes on each side. Drain on paper towels.

2 broiler or fryer chickens
4 c flour
2 tbsp garlic salt

1 tbsp paprika
3 tsp pepper
2 ½ tsp poultry seasoning

2 eggs
1 ½ c water
vegetable oil

Fried Chicken
Ingredients

Recipe
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This was a really good recipe. Chris wasn’t as much of a fan as I was.  
Actually Chris didn’t like it at all. I thought it was delicious and as we  
know Chris is a picky man, so you can probably take my word on it  
unless you are picky or don’t like lemon. I am definitely going to make  
this again. It wasn’t hard to make and it is different from most of the 
other chicken recipes that I’ve tried so it it a little bit more interesting  
and keeps the dinner rotation from being all the same. I think my  
family would really enjoy this chicken and this recipe could probably  
be used for other things as well, like chicken wings. I also saw other 
lemon pepper recipes like shrimp, fattuccine, and burgers. These could  
be interesting and would probably have a pretty similar recipe. 

For Oven

Preheat oven to 400°F. In a medium bowl, whisk together flour, lemon  
pepper, salt, and zest of 1 lemon. Toss chicken breasts in the flour 
mixture until fully coated. Slice remaining lemon into thin rounds.

In a large ovenproof skillet over medium-high heat, heat oil. Add 
chicken in a single layer and cook until golden on bottom, about  
5 minutes, then flip chicken breasts.

To skillet, add broth, butter, garlic, and lemon slices and bake until 
chicken is cooked through and sauce has reduced slightly, about  
5 minutes. Spoon sauce on top of chicken and garnish with parsley.

For Stovetop

In a medium bowl, whisk together flour, lemon pepper, salt, and zest  
of 1 lemon. Toss chicken breasts in the flour mixture until fully coated.  
Slice remaining lemon into thin rounds.

In a large ovenproof skillet over medium-high heat, heat oil. Add 
chicken in a single layer and cook until golden on bottom, about  
5 minutes, then flip chicken breasts.

To skillet, add broth, butter, garlic, and lemon slices and cook until 
chicken is cooked through and sauce has reduced slightly, 3 minutes.
Spoon sauce on top of chicken and garnish with parsley.

1 lb boneless skinless 
chicken breasts halved
½ c flour
1 tsp kosher salt

1 tbsp lemon pepper 
seasoning
2 lemons
2 tbsp extra virgin olive oil

½ c chicken broth
2 tbsp butter
2 cloves garlic minced
fresh chopped parsley

Lemon  
Pepper Chicken

Ingredients

Recipe
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I know you’ve all been waiting for this. You can’t just start a cookbook 
off with this grand dramatic tale of awful pork chops without trying  
to successfully make pork chops. Which brings us to the Pork Chops  
of 2020, buckle up.

Dear readers. Reader? Probably a little ambitious to say readers. Here  
is the moment you have been waiting for. The Pork Chops of 2020 
were, wait for it. They were edible. Success. I think there is still room  
for improvement in my pork chop making, but these pork chops were  
pretty darn good. The spices were great, but I needed to speason mine  
a little more evenly.

Look at that, your humble author has grown a least a little over the 
course of this project. 

Preheat oven to 375°F. Season pork chops generously with salt and 
pepper on both sides.

In a small bowl mix together butter, rosemary, and garlic. Set aside.

In an oven safe skillet over medium-high heat, heat olive oil then add  
pork chops. Sear until golden, 4 minutes, flip and cook 4 minutes more.  
Brush pork chops generously with garlic butter.

Place skillet in oven and cook until cooked through 145°F for meduim, 
160°F for well, 10-12 minutes. Serve with more garlic butter.

4 pork loin chops
salt and pepper

1 tbsp minced rosemary
2 cloves garlic, minced

½ c butter, melted
1 tbsp extra-virgin olive oil

Pork Chops
Ingredients

Recipe
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This recipe is a little strange to me. It is essentially making spaghetti 
and then baking it afterward. I think it would be a good dish for a  
potluck or dinner party as a dish to bring, but when it comes to a  
simple dinner I would prefer to just make spaghetti like normal. It did  
taste good, but it seemed like an extra step that wasn’t totally necessary.  
It does allow you to make your own sauce though which is nice. 

This did dry out the spaghetti a little bit. If you used this dish for a  
party I would recommend using a little extra sauce to hopefully keep  
it from drying out and make sure you don’t cook your spaghetti too  
much before you put it in the oven. You want to stop cooking the  
noodles right before they are done, this is al dente, slightly undercooked  
noodles. This helps make sure the noodles won’t be overcooked.

Baked 
Spaghetti

Preheat oven to 350°F. Grease a medium baking dish with cooking 
spray. Cook spaghetti according to package directions until al dente, 
drain, and set aside.

Meanwhile, in a large skillet over medium heat, heat oil. Add onions 
and cook until soft and translucent, about 5 minutes. Stir in garlic and  
cook until fragrant, 1 minute more. Add ground beef, season with salt,  
pepper, and Italian seasoning, and cook until no longer pink, about 
8 minutes. Drain fat in a bowl lined with paper towels and return to 
pan. Pour in crushed tomatoes and basil and simmer until slightly 
reduced, about 10 minutes. Season with more salt and pepper to taste.

Toss with spaghetti, then transfer to baking dish and top with 
mozzarella and Parmesan. Bake until cheese is melted and pasta is 
warmed through, about 20 minutes. Garnish with parsley and serve.

16 oz. spaghetti
2 tbsp extra-virgin olive oil
1 medium yellow onion 
finely chopped
2 cloves garlic, minced

1 lb. ground beef
freshly ground salt and 
black pepper
1 tsp. Italian seasoning
28oz crushed tomatoes

1/2 c. basil, chopped
1c. shredded mozzarella
1/4c. freshly grated 
Parmesan cheese
parsley, for garnish

Ingredients

Recipe
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We’ve all had those days or months where you settle for a boxed meal  
as dinner. If you haven’t you’re probably lucky. You might be missing  
out a little, but once you’ve had those boxed meals so many times they  
lose their appeal. With that being said I have always thought that 
Hamburger Helper was the best for boxed meals.

This recipe is the grown up, better tasting version of Hamburger 
Helper. It is delicious. I will for sure be making this again. I simply 
can’t state to you how shocked I was that it tasted so good and was 
so easy to make. It has everything that is good about Hamburger 
Helper, but it is so much better. Seriously, try it. 

It also makes perfect leftovers.

In a large pot of boiling salted water, cook pasta according to package  
instructions; drain well.

Heat olive oil in a large skillet over medium high heat. Add ground 
beef and cook until browned, about 3-5 minutes, making sure to 
crumble the beef as it cooks; drain excess fat. Set aside.

Add onion to the skillet, and cook, stirring frequently, until translucent, 
about 2-3 minutes. Stir in garlic and Italian seasoning until fragrant, 
about 1 minute.

Whisk in flour until lightly browned, about 1 minute. Gradually whisk  
in beef stock and tomato sauce. Bring to a boil; reduce heat and simmer,  
stirring occasionally, until reduced and slightly thickened, about 6-8 
minutes.

Stir in pasta, beef and heavy cream until heated through, about 1-2 
minutes; season with salt and pepper, to taste. Stir in cheese until 
melted, about 2 minutes. Serve immediately.

8 oz medium pasta shells
1 tbsp olive oil
1 lb ground beef
½ medium onion, diced
2 cloves garlic, minced

1 ½ tsp Italian seasoning
2 tbsp all-purpose flour
2 c beef stock
15 oz tomato sauce
3/4 c heavy cream

Salt and pepper to taste
6 oz or about 1 ½ c 
shredded extra-sharp 
cheddar cheese

Creamy Beef  
and Shells

Ingredients

Recipe
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Lo Mein is my go to Chinese meal. I’ll be honest, when I was a kid 
I didn’t like Chinese food. I haven’t tried many different kinds of 
Chinese foods because of this and because I don’t want to end up 
paying for something and not liking it. When my family gets Chinese 
food we all have chicken Lo Mein. I didn’t add chicken in this because 
I wanted to keep it a little simpler. 

Similar to the fried rice this recipe was a little rough. Again I didn’t 
have a big enough pan, I suspected this would happen because the 
recipe wanted me to cook it in a wok pan. Who’ve thought I should 
listen to the recipe huh? Regardless of that I don’t own a wok pan 
so I used the biggest pan I could. I would probably recommend 
making this in a large pot if you didn’t have a wok or again cutting 
the recipe. 

Cook the egg noodles one minute shy of the directions. Drain and 
toss with sesame oil in a bowl to coat.

Heat canola oil in a large skillet or wok over medium-high heat. Cook  
the chicken 3-4 minutes on each side until cooked through.

Remove from the pan and add in the red bell peppers, ginger, and garlic  
and cook them for 1-2 minutes, stirring frequently until just softened.

Add in the water, soy sauce, cornstarch, vegetable oil, and oyster sauce  
into the skillet.

Add in the carrot, onion, and cabbage and cook for 1-2 minutes before  
adding back in the chicken and egg noodles.

Add in the bean sprouts, toss all the ingredients together well and serve.

10 oz Chinese egg noodles
1 tsp sesame oil
2 tbsp canola oil
2 chicken breasts sliced
1 red bell pepper sliced
1 tsp minced ginger

2 cloves garlic minced
3/4 c water
¼ c lite soy sauce
2 tbsp cornstarch
1 tbsp oyster sauce
1 tbsp vegetable oil

1 carrot thinly sliced
½ c onion slices
½ c shredded cabbage
1 cup bean sprouts

Lo Mein
Ingredients

Recipe
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First off. Reality check. I’m writing this book as a broke college student  
in the middle of the pandemic. I haven’t been to a restaurant since  
before the pandemic and I haven’t really had a lot of take out food. 
So I don’t really know if this tastes exactly like Panera Mac and Cheese  
because I’m not comparing them and I haven’t had it in a long while 

With that being said this is a really good mac and cheese, it was nice  
and creamy. I would 100% recommend trying this recipe for yourself.  
If you like Panera macaroni and cheese you'll probably like this and 
can save yourself a few bucks. 

The beauty of Panera is their bread, specifically the bread bowl. Panera  
mac and cheese in that delicious bread bowl. Heck yes man, that’s 
my jam. This author does not recommend adding jam. If you were 
really getting fancy with this recipe, which I would recommend, you 
could make your own bread bowl with a fancy loaf of bread from your  
store’s bakery, or if you’re really ambitious you could make your own 
fancy bread.

Shred the cheese first and set aside. It should be close to room tem-
perature when added to the sauce.

Bring a large pot of water to a boil and cook pasta according to 
package instructions. Drain well when finished. Prepare the sauce 
while the water boils and the pasta cooks.

Measure out all of your ingredients and have them ready when you 
start the sauce. This is especially true of the cheese as it shouldn’t be 
cold when added to the base.

Melt the butter in a saucepan over medium heat. Whisk in the flour  
for 1 minute, until it begins to turn a light golden color. Slowly whisk  
in the heavy cream and milk. Whisk for about 3 minutes.

Add the seasonings and hot sauce. Reduce heat to low. Slowly sprinkle  
in the shredded cheese, stirring as you do so. Whisk continuously 
until smooth and thickened. Remove from heat. Add pasta and stir 
to combine. Serve.

1 lb medium pasta shells, 
or elbow macaroni
¼ c butter
¼ c flour
1 c heavy cream

3 c Cracker Barrel 
Vermont White Cheddar, 
shredded, 1 block = 2 c
2 c milk, preferably whole
3/4 tsp salt

½ tsp pepper
1 tsp ground mustard or 
Dijon mustard
¼ tsp hot sauce, 

Knock Of f  Panera  
Macaroni 
and Cheese

Ingredients

Recipe

37



This recipe wasn’t bad. If you like butter noodles you’d probably like 
this or at least be okay with it. I made this recipe towards the begin-
ning of this project, so I think I needed to season it a little bit more 
than I did. This was definitely something I would be okay eating if 
I was served it or if it was at a restaurant, but I probably won’t make 
it again. For me it was just like eating spaghetti without a lot of the 
flavor. Although I do like garlic and I think it could be a lot better if 
I tried it again.

Bring a large pot of water to a boil over high heat, salt it generously. 
Add the pasta and cook, stirring occasionally until al dente, tender 
but not mushy, about 8 minutes.

While the pasta cooks, combine the garlic, olive oil, 1 teaspoon salt 
and the red pepper flakes in a large skillet and warm over low heat, 
stirring occasionally, until the garlic softens and turns golden, about 
8 minutes.

Drain the pasta in a colander set in the sink, reserving about a ¼ cup  
of the cooking water. Add the pasta and the reserved water to the 
garlic mixture. Mix well. Add the parsley and lemon zest (if using). 
Adjust seasoning, to taste. Transfer to a large serving bowl or divide 
amongst 4-6 dishes. Serve topped with grated cheese, if desired.

Kosher salt
1 lb spaghetti
3 cloves garlic, minced

½ c extra-virgin olive oil
Pinch red pepper flakes
2 tbsp chopped parsley

½ lemon, zested, optional
Freshly grated Parmigiano- 
Reggiano, optional

Spaghetti with 
Oil and Garlic

Ingredients

Recipe
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Stuffed shells were my favorite lunch in high school. As many people  
know, school food isn’t always the tastiest, but my school had great  
stuffed shells. Well I should clarify, for someone who never had 
stuffed shells anywhere else, I thought they were amazing. Which 
is why I didn’t let myself try any other stuffed shells until I gradu-
ated high school, I didn’t want to ruin the one school lunch that I 
loved by realizing they were bottom of the barrel stuffed shells.

I ended up using manicotti shells because they were the biggest 
that my grocery store sold and they didn’t sell the conchiglioni  
noodles that look like big conch shells. Both manicotti shells and  
conchiglioni shells can be used when making a recipe like this.  
Manicotti shells are tubes about 3 inches long with an inch diameter  
opening. Conchiglioni shells are more of a bag-like shape. They have  
an opening at the top and hold the stuffing like a pouch. These 
noodles can be used for a variety of other stuffed recipes as well.

The recipe was surprisingly easy to follow, I thought making stuffed  
shells was going to be a whole ordeal and take a long time. The 
most difficult part was actually stuffing the noodle tubes (sounds 
weird, but that’s what they are). I had to let the noodles cool before I  
could hold them to put the cheese in them, but because the cheese 
was more liquid than solid and they were still a little warm the 
cheese melted and slid right out of the shells. My strategy was to hold  
the shell on an angle over the bowl with the stuffing, I used a spoon  
to scoop the mix into the shell until it started falling out the other 
end. Then I put the shell into my pan to go in the oven and used 
the spoon to scoop some more mix into both ends of the shells.

As I said, I thought this recipe was going to be a much larger hassle  
than it was. It was definitely worth making and didn’t seem to be 

too costly. The cheese is the most expensive part of this meal and it 
wasn’t that bad, especially if you are a cheese person like me because 
you will likely use it in other recipes.

I’ll be honest with you. I burnt mine a little. Here’s the story, I planned  
this perfectly, I started cooking this recipe, so that I would have enough  
time to make the whole meal and eat it before my evening class at 5:30.  
I followed the recipe all the way through, preheated the oven, cooked  
the shells with my 45 minute timer, made the cheese mixture, stuffed 
the shells, added the sauce, and put it all into the oven. 

I realized my mistake 45 minutes later when I went to pull my fabulous  
meal out of the oven. I opened the oven door and thought “the cheese  
doesn’t look very melted,” upon further professional investigation I  
realized the whole pan was cooled and not cooked at all. It hit me that  
when I turned off the timer I had on the oven for my shells to cook 
I also turned off the oven in general. I’m just going to blame it on it  
being a new oven. Not… ya know… my history of troubles with ovens.  
I think that’s fair for this one though. It was my first time using the 
timer on the oven, I should’ve realized though.

Anyway, because of this oven mishap the pan was in the oven while I  
was in my zoom class and I ended up slightly burning the shells. They  
came out a little hard on the edges and the cheese on the top was a  
little extra browned, but I still think they were pretty good. I will try  
remaking this meal for sure because I think it was a really good recipe  
and makes a great dinner that doesn’t use any meat, was decently 
priced, makes a good amount of servings, and good lefteovers.

Stuf fed Shells
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Preheat oven to 350°F.

Bring a large pot of lightly salted water to a boil. Add pasta and cook  
for 8-10 minutes or until al dente; drain.

In a large bowl, mix eggs, ricotta, half the mozzarella, half the  
Parmesan, parsley, salt and pepper until well combined. Stuff cooked  
shells with ricotta mixture and place in a 9x13 inch baking dish.

In a medium bowl, stir together pasta sauce, mushrooms, and reserved  
mozzarella and Parmesan. Pour over stuffed shells.

Bake in preheated oven 45-60 minutes, until edges are bubbly and 
shells are slightly set.

Round two. Ding ding ding. Here we go. I retried this stuffed shells 
recipe, so that I could hopefully do it justice and not burn it. I also 
used more sauce this round because I didn’t think it had enough the 
first time. With both attempts at this recipe I cut it in half. For the 
sauce the second time instead of using half of a jar, I used a full jar

This attempt was much better than the first one. I forgot to take my  
noodles off a few minutes before the cook time was up like the recipe  
said, but it didn’t make a difference really. The shells might have been a  
little flimsier to stuff, but it didn’t make them overcooked after they 
went into the oven.

I think I may try other stuffed shell recipes in the future just to see  
how they compare, but this is definitely a recipe that I will be adding  
into our dinner line up. We will probably also use it for when we cook  
dinner for friends and family because it is very tasty, not too expensive,  
and it is surprisingly filling.

12 oz jumbo shells
2 eggs, beaten
32 oz ricotta cheese
1 lb shredded mozzarella 

8 oz grated Parmesan
1 tsp dried parsley
2 tsp salt
1 tsp black pepper

1 28 oz jar pasta sauce
8 oz sliced mushrooms

Ingredients

Recipe

4342



If you don’t like fried rice I think you should reconsider. Fried rice is  
delicious. I’m always down for some fried rice, so this recipe will come  
in hand. I definitely need to make this recipe a few more times before  
it’ll be something I’m comfortable making. As with the lo mein recipe  
it would’ve been easier to make this if I had a bigger pan or if I halved  
the recipe. There were also some ingredients that I’m not familiar with  
in this recipe like sesame oil and soy sauce. Again, I’m going to reat-
tempt this recipe in the future and I’ll get a little more comfortable 
with it. 

I would recommend this recipe if you like fried rice and want to save  
yourself a little bit of money. It wasn’t perfect when I made it this 
time because it was the first time, but if you make it a few times I’m 
sure it will be worth the hassle and it will become less of a hassle. 

Cold rice or day old rice is best. This helps to prevent and keep the rice  
from sticking together and getting mushy. It does not have to be cold,  
but it is best to have day old rice instead of fresh rice. 

Preheat a large skillet or wok to medium heat. Pour sesame oil in the  
bottom. Add white onion, peas, and carrots and fry until tender.

Slide the onion, peas, and carrots to the side, and pour the beaten eggs  
onto the other side. Using a spatula, scramble the eggs. Once cooked,  
mix the eggs with the vegetable mix.

Add the rice to the veggie and egg mixture. Pour the soy sauce on top.  
Stir and fry the rice and veggie mixture until heated through and 
combined. Add chopped green onions if desired.

3 c cooked white rice 
1 small white onion 
chopped

1 cup peas and carrots
2 tbs sesame oil
2 tbsp soy sauce

2 eggs beaten
2 tbsp chopped green 
onions

Fried Rice
Ingredients

Recipe
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These potatoes were really good. I peeled my potatoes for this recipe  
and it worked out fine, I think leaving the skins on would make the 
crispiness better. These potatoes were very easy to make and taste great.  
These potatoes are versatile, they would go well with a lot of different  
meals. Chris and I sort of struggle with adding sides to meals. He  
doesn’t normally think of it I guess, so when he cooks we don’t have  
sides unless I say something about it. Our go to side is mashed potatoes  
because they’re easy to make. I will be adding these potatoes to our 
list in the future.

Preheat your oven to 400ºF. Grease a large baking sheet with non-stick  
spray or olive oil and set aside.

Parboil baby red potatoes in boiling water for 5-8 minutes to precook  
them. They’ll be more tender on the inside when roasting.

In a large bowl, combine ¼ cup of olive oil, garlic, salt, herbs, pepper,  
and parmesan cheese together, mixing to combine. Add a little more 
olive oil if the parmesan cheese has absorbed most of it.

Toss parboiled potatoes through the garlic parmesan mixture to 
evenly coat.

Arrange the coated potatoes cut side down in a single layer onto the 
prepared baking sheet. Place the baking sheet on the bottom rack of 
the oven. Bake your garlic butter parmesan potatoes for 25 minutes, 
turning after 15 minutes with tongs or a spatula, until potatoes are 
browned and crisped at the edges.

In the meantime, gently melt butter in the microwave and combine with  
fresh chopped parsley. Remove roasted potatoes for the oven, and 
drizzle with the butter parsley sauce. Add bacon bits, toss to coat 
well and serve.

3 lbs baby red potatoes 
quartered
¼ c olive oil
6 cloves of garlic minced

Salt and pepper
1 tbsp Italian seasoning
3/4 c fresh grated  
Parmesan cheese

½ c unsalted butter
Fresh chopped parsley, 
for garnish
½ c bacon bits, optional

Garlic Butter  
Potatoes

Ingredients

Recipe
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I found this recipe probably about a year ago and it is amazing. I  
originally wanted to make it because I missed my dad’s creamy cheesy 
ham and potato soup which is delicious. This recipe isn’t the same 
thing, sorry you’ll have to track me down for that amazing recipe. 
That wouldn’t be that hard because you found this book and Shayla 
is not a common name, but please don’t. 

This soup is delicious, this is probably one of the only recipes (before  
this book) that I tried and now use all the time. I make this soup at  
least once every other month. It makes amazing leftovers and a great  
side dish. I would 100% recommend this recipe for a million different  
things. An afternoon pick me up, a cheat day, a family potluck, lunch  
for the work week, a side for dinner, a gluttonous eat the pot challenge,  
a warm winter meal, a feel better soup for when you’re sick. Pretty 
much anything. Seriously you need to make this soup.

What are you waiting for? The recipe is right there, go try this soup. 
Go. I’m serious. Add those things to your shopping list and get to it. 

Combine potatoes, celery, carrots, onion, ham, and water or broth in 
stockpot and bring to boil.

Then cook over medium heat until potatoes are tender.

Stir in the chicken bouillon if using, salt, and pepper.

In separate saucepan, melt butter over medium-low heat. Whisk in 
flour and cook stirring constantly until thick.

Slowly stir in milk as not to allow lumps to form and all milk is added.  
Turn up to medium heat. Continue to stir until thick 4-5 minutes.

Add in cheese and stir until melted.

Stir the cheese mixture into the stockpot and cook until heated through. 

3 ½ c potatoes, peeled 
and diced
1/3 c celery, diced
1/3 c onion, finely chopped
1 c chopped carrot
1-2 c cooked ham diced

3 ¼ c chicken broth or 
ham stock
2 tbsp chicken bouillon 
granules (omit if using 
chicken broth)
1 tsp salt pepper

5 tbsp butter
5 tbsp flour
2 c milk
2 c cheddar cheese, 
shredded

Cheesy Ham 
and Potato Soup

Ingredients

Recipe

49



If you’ve read the recipe for Knock Off Panera Mac and Cheese then  
you know I’m writing this book as a broke college student in the middle  
of the pandemic. I haven’t been to a restaurant since before the pandemic  
and I haven’t really had a lot of take out food. Plus let’s be honest by  
the time carry out food gets to your house it tastes different than what  
it would’ve tasted like at the restaurant table. So I don’t really know 
if this tastes exactly like Olive Garden’s soup.

Here’s what I do know. I could eat Olive Garden’s Chicken and Gnocchi  
all night long. Seriously, when someone doesn’t want their soup or  
salad at Olive Garden, they’re almost contractually obligated to get  
the chicken and gnocchi for me, i.e. Chris every single time. He thinks 
salads are rabbit food. 

You can judge for yourself if you think it tastes like Olive Garden’s 
soup, just go ahead and lick the picture. It’s a scratch and lick.

Oh, come on there’s no way you fell for that. ...right? Actually the 
back of this book has little samples of all of the recipes for you to 
try! Just flip to the back and give it a go.

Ha, got ya. Probably not. At least I hope not, I wrote this in October  
2020. When are you reading this? You better not be trying food 
stuffed in the back of a book that was written that long ago. 

Okay, joking aside. Olive Garden or not this is really good soup. I 
could definitely make a meal of it and come back for seconds. It’s 
creamy and tasty. Plus it gets me to eat spinach, not that I really 
think this soup is a health kick soup. This soup also doesn’t have 
any cheese in it. Sure, it has a lot of dairy, but in writing this book 
I’ve realized just how many of the real meals I cook end up using 
cheese. Maybe this is progress on the cheese front. 

When you get to making the sauce on this recipe don’t panic. 
A few of the different soup recipies that I’ve made have this 
same process of melting butter, adding flour to it, and then 
adding milk. Don’t get stressed out about any lumps that may 
form. When I made this the first time I had no idea what I 
was doing or what it was supposed to look like when I did it 
correctly. Just add your ingredients slowly and keep stirring it 
the whole time. I would recommend using a fork or a whisk 
so you can agitate the mixture a little more than with a cooking  
spoon. If any lumps form it won’t ruin your recipe, just try to  
break them apart with your fork and if a few won’t go away you  
can always scoop them out and throw them away. Your recipe 
will be fine and you’ll get better at it the more times you do it. 
Wow look at me actually having cooking advice. 

Knock Of f  Olive Garden 
Chicken and  
Gnocchi Soup
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Heat olive oil in a large saucepan over medium high heat. Add 
onion, carrot, and celery and sauté 6 minutes, add garlic sauté 1-2  
minutes longer. Pour in broth, add rosemary, thyme, nutmeg, and 
season with salt and pepper to taste. 

Add in chicken breasts (if using rotisserie chicken wait to add at  
the end) and bring soup to a boil, reduce heat to medium low, cover  
and allow to simmer until chicken is cooked through, 165°F in 
center, about 8-12 minutes.

While chicken is cooking, melt butter in medium saucepan over 
medium heat. Add flour, cook and stir constantly 1 minute.

While whisking vigorously pour in milk then continue to whisk 
vigorously to smooth any lumps. Add salt and pepper to taste. 

While whisking constantly, cook until mixture thickens and lightly  
boils. Stir in cream, remove from heat.

Once chicken in soup has cooked through remove chicken from 
soup and allow chicken to rest 5 minutes then dice or shred into 
pieces. If veggies aren’t nearly soft let the soup simmer a few 
minutes longer before adding gnocchi. 

Add gnocchi to broth mixture, cover and simmer for recommend 
time directed on package, about 5 minutes. Reduce to low heat. 

Stir milk mixture into broth mixture, then add in cooked chicken 
and spinach. Cook until spinach wilts, about 1 minute. Serve warm  
with Romano cheese if desired.

1 ¼ c chopped yellow onion
1 c small diced carrot
1 c small diced celery
1 tbsp olive oil
3 cloves garlic, minced
29 oz chicken broth
½ teaspoon dried rosemary 
or 1 ½ tsp minced fresh
½ tsp thyme 

1/8 tsp nutmeg
Salt and pepper
1 lb boneless skinless chicken 
breast, pounded evenly to 
nearly ½-inch thickness, or 
2 ½ cups cooked shredded 
rotisserie chicken,
16 oz potato gnocchi
5 tbsp butter

6 tbsp all-purpose flour
2 c milk, more to thin
1/3 c heavy cream
2 c (2 oz) fresh spinach, 
roughly chopped
Shredded Romano or  
parmesan cheese, for  
serving (optional)

Ingredients

Recipe

Knock Of f  Olive Garden 
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Carrot cake is probably my favorite flavor of cake. I like that it stays 
moist and fluffy. I also love cream cheese icing, which also makes 
it one of my favorites. I’m not a fan of the sugary icings that you 
would normally get at bakeries for birthday cakes. I always end up 
scraping some of that icing off because it’s just too much. I can’t do 
it. I also think that cream cheese icing beats out whipped icing as 
well in most cases.

I made this recipe into a small cake and cupcakes because I think 
cupcakes are easier to eat. I don’t have that much of a sweet tooth. 
Generally when I bake things I don’t end up eating most of it, my 
family normally eats the large majority of them. Part of this is 
because I just generally don’t go for it when I’m in the mood for a 
snack. I think making cupcakes makes me more likely to eat sweeter 
things because it is easier to get out and snack on.

I don’t have a go to carrot cake recipe, but this was a good recipe. I 
think generally carrot cake is a pretty established recipe, most of the 
recipes are going to be very similar. This version was good, it stayed 
moist and fluffy, and didn’t fall apart when I ate it. 

Preheat the oven to 350°F. Grease two 9-inch round cake pans. In a  
medium bowl, mix flour, baking soda, salt, and cinnamon.

In a separate bowl, whisk the oil, sugars, and vanilla. Whisk in eggs, 
one at a time, until combined.

Switch to a large rubber spatula. Scrape the sides and bottom of the 
bowl then add the dry ingredients in 3 parts, gently stirring until 
mixed. Stir in the carrots, nuts, and raisins.

Divide the batter between the prepared cake pans. Bake until the tops  
of the cake layers are springy when touched and when a toothpick 
inserted into the center of the cake comes out clean, 35-45 minutes. 
Cool cakes in pan for 15 minutes, then flip out onto a wire rack.

In a large bowl, beat cream cheese with a handheld mixer until creamy,  
about 1 minute. Beat in the powdered sugar, a ¼ cup at a time 
until fluffy. Pour in cream and beat on medium speed for 1 minute. 
Chill covered until ready to frost cake.

When the cake layers are completely cool, frost the top of one cake  
layer, place the other cake layer on top. Frost the rest of cake as desired. 
Scatter nuts on top.

For cake
2 c all-purpose flour
2 tsp baking soda
½ tsp fine sea salt
1 ½ tsp ground cinnamon
1 ¼ c vegetable oil
1 c granulated sugar

1 c packed brown sugar
1 tsp vanilla extract
4 large eggs
3 c grated peeled carrots
1 c chopped pecans
½ c raisins

For frosting
8 oz cream cheese, at 
room temperature
1 ¼ c powdered sugar
1/3 c heavy whipping cream
½ c chopped pecans, for 
topping cake

Carrot Cake
Ingredients

Recipe
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Cheesecake bars are and always will be one of Chris’s favorite treats. 
He says, “it combines the wonderful taste of cheesecake, with the 
portability of a handheld treat. As you begin making it, it starts off 
as typical cheesecake, mixing some cream cheese with other ingre-
dients, however one you progress in the recipe it starts to feel more 
like an ice cream sandwich. It's also a fun challenge trying to get all 
the cream cheese as level as possible before you get the second layer 
on, but in the end it doesn't make a huge difference.”

I like this recipe as well, but I would personally rather have a normal 
cheesecake. Chris is a cheesecake man as well. This recipe hits a 
different craving than a normal cheesecake. The cinnamon and 
sugar on top and the extra bite of the dough makes it kind of like a 
cheesecake cinnamon roll. They are very sweet though. 

Pouring that half cup butter over the top of these cheesecake bars 
feels like a crime when you do it, but once it sinks into the dough 
and mixes with the cinnamon on top that unhealthiness slips right 
out of your mind. 

Chris hates having to let this recipe cool down and chill in the fridge  
after we make it. Letting it cool down is a really important step though.  
The cheesecake firms up in the fridge and this is what gives it its form  
and lets you pick it up if you chose. It’s still pretty messy though, so  
we normally use plates and a fork. The taste once you bite into these  
bars makes the wait and the cooking worth it. Chris always says it’s 
better than he remembers it everytime.

Preheat oven to 350°F. Unroll 1 can of crescent roll dough. Place in 
bottom of ungreased 13x9-inch glass baking dish. Stretch to cover 
bottom of dish, firmly pressing perforations in dough to seal.

In medium bowl, beat cream cheese and 1 cup of the sugar with mixer  
on medium speed until smooth. Beat in vanilla. Spread over dough 
in baking dish.

Unroll second can of dough. Firmly press perforations in dough to  
seal. Carefully place on top of cream cheese layer. Pinch seams together.
Pour melted butter evenly over top. Mix remaining ½ cup sugar with  
the cinnamon, and sprinkle evenly over butter.

Bake 30-35 minutes or until bars appear set when gently shaken. Cool  
about 30 minutes. Refrigerate for easy cutting.

2 cans, 8 oz each Pillsbury 
crescent rolls 
1 ½ c sugar

16 oz cream cheese, soft-
ened to room temp
1tsp vanilla

½ c butter, melted
1 tsp ground cinnamon

Cheesecake 
Bars

Ingredients

Recipe
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This recipe comes from my grandma and it is my favorite recipe ever.  
When I was a little kid I would spend the weekends with my grandma  
and almost every weekend we would bake something. My grandma 
always had a desert on hand. Cake, cookies, pies, and more. This is  
definitely why I think baking is doable, but I still struggle with cooking.

This recipe is a fall tradition, I love these cookies. They are moist, soft,  
and delicious. They have an icing recipe attached to them, but they taste  
great even without the icing and still aren’t too dry on their own. I  
accidentally left a few of these cookies out on the counter when I made  
them and they were still soft the next day. Now I am doing sort of an  
informal experiment to see how long it takes for them to go stale. It’s  
been a few days and they are still very soft. I don't recommend leaving  
food out. If you try this and you get ants don’t come after me. This is  
your formal warning and it’s not my fault if you get ants. I do think 
these cookies are softer when you use butter.

This recipe also says to use orange food coloring because it’s a pumpkin  
recipe and you know, pumpkins are orange, but these are your cookies. 
Your icing can be any color you want. Heck you can make the batter 
any color you want. Have fun. I remember one time I made them teal.  
My grandma might’ve thought it was a little weird, but little Shayla 
was thrilled. The icing on these cookies makes them a little difficult 
to store. My grandma keeps the little plastic tables (you know exactly 
what I’m saying) that come from a pizza shop to keep the box from 
touching the pizza to help store these cookies. She puts one layer of 
cookies down in her container and then uses the little pizza tables to  
hold up a piece of aluminum foil for the next layer and repeat that for  
as many layers as the container allows. My lazy way of storing them 
has been to put the cookies without icing in an airtight container.

Preheat oven to 350°F In a medium mixing bowl cream together egg  
shortening, granulated sugar, and brown sugar. Mix in the salt, cloves,  
cinnamon, nutmeg, baking powder, and baking soda. Add pumpkin and  
mix again. Slowly add the flour and mix until all ingredients are mixed. 

Prepare a cookie sheet with aluminum foil or parchment paper. Place  
heaping teaspoon portions of batter on the cookie sheet in 4 columns 
and 3 rows. Bake cookies until edges turn golden brown.

In a medium mixing bowl, cream butter, cream cheese, and vanilla. 
Slowly add powdered sugar. If icing is not thick enough slowly add 
more powdered sugar. Use the orange food coloring to create your 
desired shade. Wait until cookies are completely cool to ice.

For cookie
1 c shortening
1 c brown sugar
2 eggs
1 c granulated sugar
½ tsp salt
1 tsp cinnamon

1 tsp cloves
1 tsp nutmeg
½ c pumpkin
2 tsp baking powder
1 tsp baking soda
3 c flour

For frosting
8 oz cream cheese,  
softened to room temp.
2 c powdered sugar
½ c butter or margarin
1 tsp vanilla
orange food coloring

Pumpkin 
Cookies
With Cream Cheese Icing

Recipe

Ingredients
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Well this book contains the word “recipe” more than 150 times, 
 so now I can actually spell it right the first time about 96% of 
the time. Let’s get some other fun statistics shall we? There are  
23 recipes in here. Over the course of this project I made 33 new 
recipes, two of them I forgot to document and eight of them I  
didn't like and decided to take out of this book. I was going to  
leave them in for the sake of documenation, but in the end I 
think it's better to just use the recipes that I liked. 

If I could give you an advice about doing a cookbook or a 
documentation book of any kind I would say that you need to  
stay organized. Start your organization system as soon as  
possible and keep up with it as you go. It’ll be so much easier  
than getting organized later in the project. Trust me. I speak 
from experience in that regard. Juggling all of these different  
recipes, the pictures, and remembering to write down my 
thoughts about the food was a hassle and a half.

I do feel like I got a little bit better at cooking because of this  
project. I'm still not a master chef, but I learned a lot and Chris  
and I tried a lot of new things that we can eat again in the future.
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Didn't Turn the Oven on
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in the Making
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Beef

Chicken

Burgers page 10  
from Shayla and Chris

Steak page 12  
from Shayla and Chris

Tacos page 14  
from Old El Paso Mild Taco Seasoning 

Cheesy Chicken page 18 
from Shayla and Chris

Chicken Parmesan page 20  
from Delish "Easy Chicken Parmesan"

Creamy Garlic Chicken page 22  
from The Chunky Chef "One Pan 
Creamy Garluc Chicken Breasts" 
https://www.thechunkychef.com/creamy-garlic-

chicken-breasts/

Crispy Baked Chicken page 24  
from The Stay at Home Chef "Crispy 
Oven Baked Chicken Thighs"  
https://thestayathomechef.com/baked-chicken-

thighs/

Fried Chicken page 26  
from The Taste of Home "Crispy Fried" 
Chicken https://www.tasteofhome.com/reci-

pes/crispy-fried-chicken/

Lemon Pepper Chicken page 28 
from Delish "Lemon Pepper Chicken" 
https://www.delish.com/cooking/recipe-ideas/

recipes/a55218/lemon-pepper-baked-chick-

en-breast-recipe/

Pork
Pork Chops page 30 
from Delish "Garlic Rosemary Pork Chops" 
https://www.delish.com/cooking/recipe-ideas/

a58720/oven-baked-pork-chops-recipe/

Pasta
Baked Spaghetti page 32 
from Delish "Baked Spaghetti" 
https://www.delish.com/cooking/recipe-ideas/

recipes/a55510/easy-baked-spaghetti-recipe/

Creamy Beef and Shells page 34 
from Damn Delicious "Creamy Beef 
and Shells" 
https://damndelicious.net/2018/09/16/creamy-

beef-and-shells/

Lo Mein page 36 
from Dinner Then Dessert "Chicken 
Lo Mein" 
https://dinnerthendessert.com/chicken-lo-mein/

Panera Macaroni and Cheese page 38 
from The Cozy Cook "Panera Mac and 
Cheese Recipe (Best Copycat)"  
https://thecozycook.com/panera-mac-and-cheese/

Spaghetti with Oil and Garlic page 40 
from Food Network "Spaghetti with 
Oil and Garlic (Aglio e Olio)" 
https://www.foodnetwork.com/recipes/food-net-

work-kitchen/spaghetti-with-oil-and-garlic-aglio-

et-olio-recipe-1944538

Stuffed Shells page 42 
from All Recipes "Stuffed Shells III" 
https://www.allrecipes.com/recipe/21532/

stuffed-shells-iii/

Sides
Fried Rice page 46 
from The Recipe Critic "Easy Fried Rice" 
https://therecipecritic.com/easy-fried-rice/

Garlic Potatoes page 48 
from Eat Well 101 "Roasted Garlic 
Butter Parmesan Potatoes" 
https://www.eatwell101.com/roasted-garlic-but-

ter-parmesan-potatoes-recipe

Soup

Dessert

Cheesy Ham and Potato Soup page 50 
from Food.com "Cheesy Ham and 
Potato Soup" 
https://www.food.com/recipe/cheesy-ham-and-

potato-soup-262140

Olive Garden Chicken and Gnocchi page 52 
from Cooking Classy "Creamy Chicken and 
Gnocchi Soup (Olive Garden Copycat)" 
https://www.cookingclassy.com/creamy-chick-

en-gnocchi-soup-olive-garden-copycat/#-

jump-to-recipe

Carrot Cake page 56 
from Inspired Taste "Incredibly Moist 
and Easy Carrot Cake" 
https://www.inspiredtaste.net/25753/car-

rot-cake-recipe/

Cheesecake Bars page 58 
from Pillsbury "Sopapilla Cheesecake Bars" 

https://www.pillsbury.com/recipes/sopapilla-cheese-

cake-bars/65ec128f-2acc-417b-8745-06c182d3134a

Pumpkin Cookies page 60 
from Shayla's lovely Grandma

Recipe  
Sources
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Thank You For Reading!







A recipe book for those of  us who 

defi netly know what measuring 

cups are, but aren't cooking stars. 


