
TURKEY CHILI

3 tbs olive oil

2 cups chopped onion

1 chopped green pepper

8 minced garlic cloves

1 lb ground turkey

1 lb turkey sausage (remove from casing

3 tbs chili powder

2 tbs cumin

1 tbs brown sugar

4 tbs tomato paste

1 tsp oregano

salt and pepper

2 bay leaves

1 cup red wine

3 28 oz. cans whole tomatoes, coarsely 
chopped

3 16 oz. cans kidney beans or black beans

garnish shredded cheese, sour cream or 
tortilla chips

1. Brown ground turkey and turkey sausasge.

2. Drain o� fat.

3. Combine with all other ingredients and simmer for an hour.
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GREEN SMOOTHIE AND AVACADO TOAST

Green Smoothie

Add all ingredients into single serve 
blender cup, blend until smooth
1/2 banana

Handful blueberries

1/2 apple or peach

2 handfuls of baby spinach

Dash of cinnamon

1/2 cup almond milk

Avocado Toast

Whole grain bread toasted
1/2 ripe avocado

Roasted tomatoes (slice Campari 
tomatoes in half and lay cut side up on 
parchment lined baking sheet, season 
with olive oil, salt, pepper and Italian 
seasonings, roast in 425 degree oven for 
35 minutes)

Fried or poached egg

Salt, pepper, hot pepper �akes if you like 
some heat
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GLUTEN FREE MUFFINS

JILL MORTON ART
Painter and traveller.

2–3 ripe bananas (about 1 1/4 cup 
mashed banana)

2 tablespoons liquid coconut oil

1 teaspoon vanilla extract

1 teaspoon baking powder

1 cup fresh organic blueberries (or frozen)

Optional: walnuts or chocolate chips

1. Preheat oven to 350 degrees 

2. In a large bowl, mix together the banana, eggs, oil and vanilla extract until creamy

about 9)

5. Bake in oven for 25-30 minutes or until ready

instagram.com/jillmortonart



EASY RICOTTA AND TOAST

Heat oven to 350 degrees. Slice baguette lengthwise and then into ¼ inch thick slices. Toss 
pieces of bread in olive oil and sprinkle with salt and pepper. Place chunks of baguette in 
oven and bake until toasted, tossing pieces half way through for about 15-20 mins . 

Mound the fresh ricotta on serving platter and mash to an inch deep oval. Sprinkle with 
capers, chopped fresh oregano and drizzle with olive oil and balsamic vinegar. 

www.kristinmerrill.com

1 baguette

2 cups fresh ricotta

4 tbsp capers

4 sprigs fresh oregano – 3 chopped, 
1 for decoration

Balsamic vinegar for drizzling

Extra virgin olive oil for drizzling

Salt and pepper



BURGERS THAT LIONS LIKE
Lamb and Feta Sliders with Mint Aioli

1 1/2 pounds ground lamb
2 teaspoons minced garlic
1/4 cup �nely diced red onion
1/2 cup crumbled feta cheese
Kosher salt and freshly cracked black pepper
1 tablespoon balsamic vinegar
1 tablespoon pomegranate molasses
1 tablespoon soy sauce
1 tablespoon canola oil
16 small Hawaiian sweet rolls or potato rolls
1/2 medium cucumber, peeled and sliced paper thin
Mint Aioli, recipe follows
Fresh mint leaves, for garnish

Mint Aioli:

4 cloves garlic
1/4 teaspoon sea salt
2 egg yolks, organic if possible
1 teaspoon fresh lemon juice
1/2 teaspoon mustard powder
1/4 cup extra light, extra-virgin olive oil
1/4 cup chopped fresh mint
1/4 teaspoon freshly cracked black pepper

Sliders: Preheat a grill to indirect heat, low setting, approximately 325 degrees F.
In a medium bowl, add the lamb, garlic, red onion and feta. Sprinkle with salt and pepper. Mix well with your hands. 
Form the mixture into 16 small patties (about 2 1/2 inches in diameter and 1 1/4-inch thick). Use your index �nger to 
press a shallow dimple into the center of each patty. Cover and place in the refrigerator until ready to grill.
In a small bowl, combine the balsamic vinegar, pomegranate molasses and soy sauce.
Oil a paper towel with the canola oil and wipe down the grill grates several times to well coat with the oil. Immedi-
ately place the patties on the grill (dimple-side down) and cook for 8 minutes. Turn over, baste the tops with the 
balsamic mixture and cook for 4 to 6 minutes more (or to 130 degrees F for medium rare and 140 degrees F for 
medium).
Remove from the grill and place on the Hawaiian sweet rolls or potato rolls. Add 2 slices of cucumber and a 
teaspoon of the Mint Aioli. Serve garnished with mint leaves.

Mint Aioli:
Mince the garlic, and then sprinkle the salt on top, and continue to mince and smash the salt into the garlic to form 
a paste. 
In a small bowl of a food processor �tted with the steel blade, blend the yolks, garlic paste, lemon juice and mustard 
powder. 
Slowly add the olive oil to the yolk mixture in a very slow steady stream until the mixture is emulsi�ed. Add the fresh 
mint and pepper and pulse until incorporated. Refrigerate. 
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1. Combine the chicken, tomatoes, chick broth, green pepper, 1 cup of french fried onions, redhot   
Cayenne pepper sauce, garlic, Old Bay seasoning, oregano, sale and pepper in the crockpot. Cover 
and cook on LOW for 4 to 5 hours, or on HIGH for 2 to 2 1/2 hours.

2. Stir in the rice. Cook on LOW for 2 hours, or on HIGH for 1 hour or until rice is cooked and all liquid 
is absorbed.

3. Turn crockpot to HIGH. Add shrimp. Cover and cook 30 minutes or until shrimp are no longer pink. 

Arrange jumbalaya on a service platter and sprinkle with remaining cup of french fried onions.
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CROCKPOT JUMBALAYA

1 can (14 ½ oz) diced tomatoes

1 can (14 ½ oz.) chicken broth

1 green bell pepper

2 cups french fried onions

¼ cup redhot Cayenne pepper 
sauce

2 cloves garlic chopped

2 teaspoons Old Bay Seasoning

1 ½ teaspoon dried oregan leaves

¾ teaspoon salt

½ teaspoon ground black pepper

1 cup uncooked regular rice

1 pound shrimp, peeled and 
deveined



HONEY TASTINGS

For information about honey tastings, products, 
and all things that “bee”,  contact

redbeehoney@gmail.com, or visit, redbee.com
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GREEN TOMATO PIE

1 deep dish frozen pie crust

6 green tomatoes sliced

1 medium onion sliced

1/2 stick of butter

¼ lb of Swiss cheese

¼ lb Muenster cheese

Coarse salt

Pepper

Sprinkle of brown sugar

Light splash of Red wine Vinegar

Garlic Mashed Potatoes

Sprinkle of Parmesan Cheese

Sprinkle with parmesan. Bake for 45 minutes.
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Preheat oven to 375 degrees.

1. Melt butter in large sauté pan and sauté sliced onions until they are slightly golden

2. In the pie crust layer tomato slices with onions and cheese. Then sprinkle some salt and sugar, add a 
good amount of pepper, splash of vinegar. Continue with each layer until the pie is almost �lled to the 
top. Leave enough room for the top layer of garlic mashed potatoes to cover pie. 



One large French Bread
6 eggs
1 1/2 cups milk or half & half
1 tsp vanilla
1/4 tsp cinnamon and nutmeg each
1/4 cup melted butter
1/2 cup chopped pecans
1/2 cup packed brown sugar

Slice bread 1/2 inch thick, overlap in buttered dish. Sprinkle with chopped pecans 
and brown sugar. Combine liquids and spices, pour over, press down to make 
sure all liquid is absorbed, cover, place in fridge overnight.

In the morning place on counter for 
1/2 hour, then put on topping. Bake 
at 350 degrees for 40 minutes.

BAKED FRENCH TOAST

TOPPING
1 cup raspberry preserves
3 tbs water
2 tbs raspberry liquor

Place Over Medium heat, stir 
until warmed and thinned out 
like syrup.

JANICE SWEETWATER
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Preheat oven to 375 F

In a large mixing bowl, whisk eggs and cream together; stir in ham, broccoli, cheese, salt & pepper.

Pour the mixture into the pie crust. 

Bake the quiche, uncovered, on center oven rack for 40-45 minutes, or until a knife inserted in the 
center of the quiche comes out clean. Let cool 10 minutes before slicing.

*a store bought pie disc can also be pressed into a 9” springform pan

DEEP DISH HAM & BROCCOLI QUICHE

1 deep- dish pie crust shell, store 
bought*

6 large eggs

1 ½ cups of heavy cream

1 ½ cups of diced ham

1 cup frozen broccoli crowns, thawed

1 ½ cups of shredded sharp cheddar 
cheese

¼ tsp kosher salt

¼ tsp freshly ground pepper
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