
WINTER
RECIPES



Introducing The 
winter 2023 Cookbook
Time to roll up your sleeves and put those delicious items from your Cooking Panda 

Box to work! Our cookbook includes recipes for each brand in the box so you can enjoy 

the delicious items to their fullest potential. From side dishes to main dishes, the 

Cooking Panda team has produced a plethora of exciting recipes for you to try out. Here 

at Cooking Panda, our main priority is to bring people together with food and create 

special moments. We believe our subscribers seek out delicious foods to create these 

moments which is why our team has worked diligently to curate a special cookbook that 

upholds the value of community and uniqueness.

Stay hungry!
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Berry Guava Rose 
Kombucha Cocktail

Berry Guava Rose 
Kombucha Cocktail

Ingredients
• Juice from 1 Lime
• 24 Teaspoons of Simple Syrup To Taste
• 2 oz Guava juice
• 1 tsp rose water
• Handful of Raspberries
• 4 oz of Gin 
• QULA Queen of Cups Kombucha Tabs, 

prepared to package instructions
• Fresh Raspberries, Mint Sprigs & Lime Slices 

to Garnish

Serves  
2 drinks

Prep Time 4 minutes | Cooking Time 0 minutes

Cooking Panda | 5
featured productS
QULA Queen of Cups Kombucha Tab

Directions 

In two glasses, divide the lime juice, 
simple syrup, guava juice, rose water and 
raspberries. 

Use a muddler to smash the raspberries and 
combine the ingredients. 

Add 2 oz. of gin into each glass and add lots 
of ice.

Next, top up with QULA Queen of Cups 
Kombucha Tabs (6 oz) of kombucha for each 
cocktail.

Garnish with fresh raspberries, mint sprigs 
and slices of lime.
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Directions 

Into a pitcher, add water and mix 
in Ultima Replenisher Lemonade 
Electrolyte Hydration Powder.

Add in cranberry juice and mix.

To 4 glasses, add ice and divide 
cranberry mixture between them.

Top with club soda and garnish with 
fresh cranberries and lemon wheels.

Enjoy!

Holiday Cranberry 
Lemonade Mocktail

Ingredients
• 16 oz water
• Ultima Replenisher Lemonade Electrolyte 

Hydration Powder
• 16 ounces cranberry juice
• Club soda
• fresh cranberries
• lemon wheels

Serves
4 people

Prep Time 5 minutes | Cooking Time 0 minutes

Cooking Panda | 6 featured productS
Ultima Replenisher Lemonade Electrolyte Hydration Powder
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Cooking Panda | Appetizers | A Peppermint White 
Russian

Ingredients
• 2 oz. vodka 

• 1 oz. coffee liqueur 

• 1 tsp. Amoretti Peppermint 
Premium Syrup, plus more for 
rimming glass

• 1 oz. cold heavy cream.

• crushed peppermints, for rim of glass

• mint, for garnish

Serves  
1 cocktail

Cooking Panda | 9
featured productS
Amoretti Peppermint Premium Syrup

Directions 

Place a small amount of 
Amoretti Peppermint Premium 
Syrup on a plate.

Place crushed peppermints on a 
separate plate.

Roll rim of glass in Amoretti 
Peppermint Premium Syrup and 
then in crushed peppermints. 
Add ice.

Add vodka, coffee liqueur and 
Amoretti Peppermint Premium 
Syrup in prepared glass. 

Top with heavy cream, garnish 
with mint sprig and enjoy!
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Prep Time 5 minutes | Cooking Time 0 minutes
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featured productS
OWYN Dark Chocolate Protein Shake

Protein Caramel  
Hot Chocolate

Serves  
1 person

Cooking Time 5 minutes

Cooking Panda | 10 Cooking Panda | Appetizers | A Cooking Panda | Appetizers | AProtein Caramel  
Hot Chocolate

Ingredients
• 1 OWYN Dark Chocolate Protein Shake

• 1 tsp chocolate sauce

• 1 Tbsp caramel sauce

• marshmallows

Directions 

In a small sauce pot, heat OWYN 
Dark Chocolate Protein Shake 
over mediumlow until warm.

Add chocolate and caramel 
sauces. Stir until mixed in.

Pour into a mug and top with 
marshmallows.

Top with more chocolate and/or 
caramel if desired.

Enjoy!
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Tropical Fruit Punch

Tropical Fruit Punch

Ingredients
• Boomerang Pineapple Orange
• 4 cups water
• 4 cups pineapple juice
• 2 cup orange juice
• 2 cup apple juice
• 1 cup mango nectar
• 1 cup apricot nectar
• Pineapple chunks, Orange wheels, 

Strawberries 

Serves  
810 servings

Prep Time 4 minutes | Cooking Time 0 minutes

Cooking Panda | 13
featured productS
Boomerang Pineapple Orange

Directions 

Into a large pitcher, add a can of Boomerang 
Pineapple Orange. Follow with remaining 
ingredients, including fruit. Stir to combine.

Chill in the refrigerator until ready to serve.

Pour over ice and enjoy!
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Directions 

Make the streusel topping: Mix brown sugar, white 
sugar, and flour together with a fork. Stir in melted 
butter and mix until clumps form. Set aside.

Make the muffins: Preheat the oven to 350 
degrees. Line muffin tin with liners. 

Combine flour, cinnamon, nutmeg, ginger, 
allspice, baking soda, and salt in a mixing bowl; 
set aside.

In a large mixing bowl, whisk eggs well. 
Add Little Brainiac Organic Apple Pumpkin 
Cinnamon Fruit & Veggie Blend, then whisk in 
sugar and pumpkin until combined.

Add dry ingredients to the Little Brainiac Organic 
Apple Pumpkin Cinnamon Fruit & Veggie Blend 
mixture. Stir just until combined. Fold in apples. 
Do not overmix.

Fill muffin tin with batter almost to the top. 
Sprinkle with streusel mixture. 

Bake for 2025 minutes or until a toothpick inserted 
into the middle comes out clean. Let cool.

Make the glaze: In a bowl, whisk together sifted 
powdered sugar and enough milk to thin the 
glaze to your desired consistency for drizzling.

Using a spoon, drizzle glaze on cooled muffins 
and let set. 

Enjoy!

Apple Pumpkin 
Cinnamon Muffins

Ingredients
Streusel Topping:

• 2 Tbsp brown sugar
• 2 Tbsp white sugar
• ¼ cup, plus 2 

tablespoons flour
• 2 Tbsp butter, melted, 

at room temperature

Muffins:

• 2 ½ cups flour
• 2 tsp ground cinnamon
• ½ tsp nutmeg
• ½ tsp ground ginger
• ⅛ tsp allspice or cloves
• 1 tsp baking soda
• ½ tsp salt
• 2 large eggs, at room 

temperature

• 1 pouch Little Brainiac 
Organic Apple 
Pumpkin Cinnamon 
Fruit & Veggie Blend

• ½ cup brown sugar, 
firmly packed

• 1 cup pumpkin puree
• 1 ½ cup apple, peeled, 

and chopped (about 2 
small apples)

Glaze:

• 1 cup sifted 
confectioner’s sugar

•  2 Tbsp milk

Serves
12 muffins

Prep Time 10 minutes | Cooking Time 2025 minutes

Cooking Panda | 14

featured productS
Little Brainiac Organic Apple Pumpkin Cinnamon 
Fruit & Veggie Blend
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Caprese Avocado Toast

Ingredients
• 3 Tbsp salted butter

• 2 slices thickcut sourdough bread

• 1 ripe avocados

• 1 tsp fresh lemon juice

• Morton Adjustable, Refillable Himalayan 
Pink Salt Grinder, to taste

• black pepper, to taste

• 1 cup storebought marinated mozzarella

• 1 cup grape tomatoes, halved

• ¼ cup basil leaves, roughly chopped

• Balsamic Glaze, for drizzling

Serves  
2 servings

Cooking Panda | 17
featured productS
Morton Adjustable, Refillable Himalayan Pink Salt Grinder

Directions 

Place a nonstick skillet over medium heat and add the butter. When the butter has melted, place the bread in 
the skillet and cook until golden, about 2 minutes per side. Set aside.

Cut the avocados in half, remove the pit, and scoop the flesh into a small bowl. 

Add the lemon juice, Morton Adjustable, Refillable Himalayan Pink Salt Grinder, and black pepper, to taste. 
With a fork, mash the ingredients together, keeping the texture slightly chunky.

Spread the mashed avocado evenly onto toasted bread slices.

Top with fresh mozzarella, tomatoes, and basil. Season with additional Morton salt and pepper, if desired. 

Drizzle with balsamic glaze and serve immediately.
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Prep Time 8 minutes | Cooking Time 2 minutes

Caprese Avocado Toast



featured productS
Every Body Eat® CheeseLess™ Thins

Cheeseless  
Mac and Cheese

Serves  
8 people

Prep Time 20 minutes | Cooking Time 40 minutes
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Mac and Cheese

Ingredients
•  ½ cup Vegan Butter 

•  6 Tbsp All Purpose Flour

•  5 cups Coconut Milk (3 cans, Unsweetened)

•  1 cup Vegetable Stock

•  3 Tbsp Dijon Mustard

•  1 cup Nutritional Yeast

•  3 tsp Onion Powder

•  3 tsp Garlic Powder

•  1 ½ tsp Smoked Paprika

•  1 ½ tsp Salt

•  1 ½ tsp Ground Black Pepper

•  18 ounces Elbow Macaroni 

For the Topping:

• 1 cup crushed Every Body Eat® CheeseLess™ Thins

• 2 Tbsp Vegan Butter Melted

• Parsley, for garnish

Directions 

Preheat the oven to 400°F.

Add the vegan butter to a pot and let it melt. Once 
it’s melted, add in the all purpose flour and whisk 
it vigorously.

While whisking, pour in the coconut milk and 
the vegetable stock. Keep whisking until it starts 
to boil and then continue whisking for a few 
minutes until it thickens considerably. It will also 
continue to thicken as it cools.

Remove from the heat and whisk in the dijon 
mustard, nutritional yeast, onion powder,  
garlic powder, smoked paprika, salt and pepper. 
Set aside.

Cook your macaroni according to the package 
directions and drain.

Add the cooked macaroni into the pot of sauce 
and mix until fully coated.

Transfer the macaroni and sauce to a 9×13 baking 
dish and smooth down.

Prepare the crumb topping by mixing the crushed 
Every Body Eat® CheeseLess™ Thins and melted 
vegan butter together.

Sprinkle the Every Body Eat® CheeseLess™ Thins 
mixture evenly over the top of the macaroni.

Bake for 20 minutes until the topping is golden 
brown and crispy.

Garnish with parsley and Enjoy!
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Hot Honey Chicken 
Jerky Empanada

Hot Honey Chicken 
Jerky Empanada

Ingredients
• 2 sheets puff pastry (1 box), defrosted in  

the refrigerator
• 1 lb sweet potatoes, cooked 
• 1 tablespoon olive oil
• ½ cup chopped onion 
• 1 teaspoon minced garlic
• 1 tablespoon brown sugar
• 1 teaspoon chipotle chili powder 
• ½ teaspoon paprika
• 1 teaspoon salt
• ½ teaspoon black pepper
• ½ cup Brave Good Kind Tender Chicken 

Bars Hot Honey, diced
• 1 large egg beaten with 1 tablespoon water
• 1 teaspoon kosher salt optional

Serves  
4 people

Prep Time 25 minutes | Cooking Time 45 minutes

Cooking Panda | 21
featured productS
Brave Good Kind Tender Chicken Bars Hot Honey

Directions 

In a shallow bowl place peeled sweet potatoes and 
mash with a potato masher until smooth.

Heat a tablespoon of olive oil in a skillet over medium 
high heat. Add chopped onions and sauté for 3 to 
4 minutes, or until the onions are translucent and 
slightly golden around the edges.

Add minced garlic and sauté for another minute.

Stir in brown sugar, chipotle chili powder, paprika, 
salt and pepper. Cook for another 30 to 45 seconds till 
the spices are toasted and onions have caramelized.

Add the onion mix to the mashed sweet potatoes and 
mix well. 
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Mix in diced Brave Good Kind Tender Chicken Bars 
Hot Honey and set aside.

Preheat the oven to 375°F and line a baking sheet 
with parchment paper.

Prepare an egg wash by whisking a large egg with a 
tablespoon of water.

Unfold one sheet of the cold puff pastry on a 
wellfloured cutting board. Using a rolling pin, roll 
the sheet into a rough 12inch square.

Using a 5inch round cookie cutter, cut 4 dough 
circles from 12inch square of puff pastry. 

Place two heaping tablespoons of the Brave Good 
Kind Tender Chicken Bars Hot Honey/sweet potato 
filling on each circle, leaving an inch border.

Brush the edges with egg wash.

Fold over the dough to create a half circle and seal 
and crimp the edges by pressing with a fork.

Repeat with the second sheet of puff pastry.

Arrange the empanadas on the prepared  
baking sheet.

Brush the tops with the egg wash and sprinkle 
lightly with kosher salt (optional).

Cut two tiny slits on the empanadas for the steam  
to escape.

Bake for 25 minutes or until the tops are golden.

Serve hot with a drizzle of hot honey and Enjoy!
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Directions 

Preheat the air fryer to 400 degrees F.

Pat dry the pickle slices with a kitchen or paper towel and place in a large bowl.

Sprinkle the pickles with coconut flour and toss gently so all sides are coated.

In a separate bowl, crack and whisk the egg.

In another bowl, mix together ground Southern Recipe Small Batch Sea Salt and Cracked Black Pepper Pork 
Rinds, garlic powder, paprika, salt, and pepper.

Working in batches, dredge the pickle slices in the egg wash.

Shake off the excess and press into the Southern Recipe Small Batch Sea Salt and Cracked Black Pepper Pork 
Rinds mixture. Transfer to a plate and repeat with the rest of the pickle slices.

Arrange the dill pickle slices in a single layer in the air fryer and spray with avocado oil. You may need to work 
in batches depending on the size of your air fryer.

Air fry for 10 minutes, flipping then spraying with avocado oil again halfway through.

Serve immediately with ranch dressing, or your favorite dip!

Keto Pickle Chips

Ingredients
• 2 cups dill pickle slices
• 1 tbsp coconut flour
• 1 large egg
• 1 cup ground Southern Recipe Small Batch Sea Salt 

and Cracked Black Pepper Pork Rinds
• ½ tsp garlic powder

• ½ tsp paprika
• ¼ tsp ground black pepper
• Sea salt, to taste 
• Avocado oil to spray 
• Optional: Ranch dressing for dipping

Serves
2 people

Prep Time 15 minutes | Cooking Time 10 minutes

Cooking Panda | 22

featured productS
Southern Recipe Small Batch Sea Salt and Cracked 
Black Pepper Pork Rinds
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Puerh Tea Congee

Ingredients
•  3 ½ cups water

• Choice Organics CoffeeInspired Smooth 
Roast Puerh Tea

• ½ cup raw longgrain white rice, rinsed

• ¼ teaspoon kosher or sea salt, plus more  
for seasoning

• ½ inch knob of ginger, peeled and sliced thin

• Sliced green onion

• Sesame oil 

Serves  
2 servings

Cooking Panda | 25
featured productS
Choice Organics CoffeeInspired Smooth Roast Puerh Tea

Directions 

In large pot add water, Choice Organics 
CoffeeInspired Smooth Roast Puerh Tea bag, 
rice, salt and ginger. Bring the mixture to a 
boil, then reduce the heat to a low simmer. 
Stir occasionally so that the rice doesn’t 
clump or stick at the bottom.

Simmer the congee for about 1 hour or until 
the congee is thickened and creamy. 

Remove Choice Organics CoffeeInspired 
Smooth Roast Puerh Tea bag.

Add salt to taste. Garnish with green onions 
and a drizzle of sesame oil.

Serve the congee hot.
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Prep Time 5 minutes | Cooking Time 1 hour 15 minutes

Puerh Tea Congee



featured productS
Zambos Chile Limón Plantain Chips

Pulled Pork  
Plantain Nachos

Serves  
1 person

Prep Time 5 minutes | Cooking Time 10 minutes
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Ingredients
• 1 ½ cups Zambos Chile Limón Plantain Chips

• ½ cup pulled pork (leftover, storebought or 
homemade)

• ¼ cup black beans (canned, drained)

• ½ cups cheddar cheese (shredded)

• Topping options:

• diced tomatoes, pico de gallo, jalapeno peppers, 
cilantro, 

• onions, sour cream, guacamole, limes, avocado

Directions 

Preheat the oven to 425°F.

Spread Zambos Chile Limón Plantain Chips 
out onto a baking sheet.

Warm the pork on the stove top or in the 
microwave and stir in the black beans.

Dollop the pulled pork and black beans over 
the top of the plantain chips.

The cheese evenly all over the top.

Bake for about 5 minutes, watching closely, or 
until the cheese is melted and hot.

Top with your favorite nacho toppings just 
before serving. 

Enjoy!
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Bloody Mary Chili

Bloody Mary Chili

Ingredients
• 2 tablespoons butter
• 1 medium onion – chopped
• 2 pounds ground beef
• 1 tablespoon tomato paste 
• 3 cloves garlic – chopped
• 3 tablespoons chili powder
• ½ teaspoon celery salt
• 2 teaspoons salt
• 1 teaspoon pepper
• ½ teaspoon cumin

• 3 cups SuckerPunch Original Bloody Mary Mix
• 2 tablespoons sugar
• 2 tablespoons Worcestershire sauce
• 1 14 oz can crushed tomatoes
• 1 15.5 oz can red kidney beans – drained and rinsed
• 1 15.5 oz can navy or cannellini beans – drained  

and rinsed

Garnish:

• sour cream, cheese, hot sauce, jalapenos, chopped 
onion, scallion.

Serves  
8 people

Prep Time 10 minutes | Cooking Time 50 minutes

Cooking Panda | 29
featured productS
Suckerpunch Gourmet Bloody Mary Mix

Directions 

Melt butter in a dutch oven, then add onion 
and cook over medium heat until translucent. 

Add ground beef and cook until done. Drain 
excess grease.

Add tomato paste, garlic, chili powder,  
celery salt, salt, pepper and cumin. Cook  
for 1 minute.

Add Suckerpunch Gourmet Bloody Mary Mix, 
sugar, Worcestershire sauce, tomatoes and 
beans. Bring chili up to a boil then reduce to 
simmer. Place lid, slightly offset on pot and 
simmer for 30 minutes. 

Serve with your favorite toppings like sour 
cream, cheese, hot sauce, jalapenos, chopped 
onion or scallion. 

Enjoy!
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Mushroom 
Tonkotsu Ramen

Ingredients
• ramen noodles 
• 4 large shiitake mushrooms, cleaned and 

stems removed
• enoki mushrooms, cleaned and trimmed
• ½ cup Yamasa Artisanal Vegetarian 

Tonkotsu Ramen Broth Concentrate
• 4 cups boiling water
• ½ cup corn kernels
• 2 green onion, sliced
• bamboo shoots 
• roasted sesame seeds
• toasted sesame oil

Serves
2 servings

Prep Time 15 minutes | Cooking Time 15 minutes

Cooking Panda | 30

featured productS
Yamasa Artisanal Vegetarian Tonkotsu Ramen 
Broth Concentrate

Cooking Panda | Appetizers | A Cooking Panda | Appetizers | AMushroom 
Tonkotsu Ramen

Directions 

Cook noodles according to the instructions on the package. Taking care not to discard the boiling water, drain 
and rinse the noodles briefly with cold water to stop the cooking. 

Using the same pot of boiling water, blanch the shiitake and enoki mushrooms, 23 minutes each, until  
cooked through. 

Divide Yamasa Artisanal Vegetarian Tonkotsu Ramen Broth Concentrate into two bowls and top with 2 cups 
boiling water. Stir to combine and create a delicious ramen broth.

Add cooked noodles to the bowl of broth.

Divide the mushrooms, corn kernels, green onion and bamboo shoots between each bowl.

Sprinkle roasted sesame seeds and add a drizzle of toasted sesame oil.

Serve and enjoy immediately.
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Cooking Panda | Appetizers | A Roasted Butternut 
Squash Salad 

Ingredients
• 1 small butternut squash, peeled, seeded, and cubed

• ½ to 1 teaspoon extravirgin olive oil

• ¼ teaspoon ground cumin

• ¼ teaspoon ground coriander

• ¼ teaspoon cinnamon

• ¼ teaspoon cayenne

• 6 cups loosepacked spring mix greens

• 2 ounces goat cheese, torn into smaller pieces

• 2 Medjool dates, pitted and diced

• ¼ cup pomegranate seeds

• ¼ cup pistachios

• sea salt and freshly ground black pepper

• Chef Hak’s Organic Olive Oil & Lemon Dressing

Serves  
4 people

Cooking Panda | 33
featured productS
Chef Hak’s Organic Olive Oil & Lemon Dressing

Directions 

Preheat the oven to 425°F and line a large baking sheet with parchment paper. 

Place the butternut squash cubes on the sheet and toss with olive oil, sea salt and pepper. 

Spread evenly on the baking sheet and roast for 30 to 35 minutes, or until tender and browned around  
the edges.

In a small bowl, stir together the cumin, coriander, cinnamon and cayenne. Set aside.

Remove the butternut squash from the oven, let cool slightly, and, while warm, toss with the spice mixture.

Assemble the salad with the spring mix greens and half of the roasted squash. Drizzle with Chef Hak’s 
Organic Olive Oil & Lemon Dressing, toss lightly, then add the remaining squash, goat cheese, dates, 
pomegranates, and pistachios. Drizzle with more dressing as desired. Serve immediately.
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Prep Time 20 minutes | Cooking Time 30 minutes

Roasted Butternut 
Squash Salad 



featured productS
Tony Chachere’s More Spice Seasoning

Spicy Wild Rice Chicken 
and Mushroom Soup

Serves  
6 people

Prep Time 15 minutes | Cooking Time 30 minutes
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and Mushroom Soup

Ingredients
• 1 pound boneless, skinless 

chicken breasts

•  1 ½ cups dry wild rice blend

•  6 carrots, chopped

•  3 stalks celery, chopped

•  2 medium shallots, chopped

•  6 cups lowsodium chicken broth

•  2 tablespoons chopped  
fresh thyme 

• 1 tablespoon chopped fresh sage 

• 4 cloves garlic, smashed

• 1 ½ teaspoon Tony Chachere’s 
More Spice Seasoning

• Black pepper

• 6 tablespoons unsalted butter, 
melted

• 2 pounds mixed mushrooms, 
roughly torn

• zest from 1 lemon

• 1 cup heavy cream 

• ½ cup grated parmesan, plus 
more for serving

• 2 cups fresh baby spinach or kale

• 2 tablespoons chopped  
fresh parsley

Directions 

In a large soup pot over medium heat, melt 2 tablespoons of butter.

Add the carrots, celery and shallots. Cook until fragrant and caramelized, about 35 minutes. 

Stir in the broth, chicken, wild rice, thyme, sage, garlic, Tony Chachere’s More Spice Seasoning and some 
black pepper. Bring to a bowl over high heat. Once boiling, cover and reduce the heat to low, cook for 3545 
minutes, until the rice is tender.

While the soup is cooking, make the mushrooms. Preheat the oven to 425 degrees F.

In a large bowl, combine the butter, mushrooms, garlic, lemon zest, and a pinch of Tony Chachere’s More Spice 
Seasoning. Toss until fully coated. Spread out on a baking sheet and transfer to the oven and roast for 2530 
minutes, stirring halfway through cooking, until the mushrooms are golden and crisp.

Once rice is tender, shred the chicken with 2 forks. Stir in the cream, parmesan, and spinach. Cook over 
medium heat until spinach is wilted. Stir in the parsley.

Stir in the mushrooms and any butter left into the soup. 

Divide the soup among bowls and top with lemon zest and additional parmesan.

Enjoy!
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Tomato Lentil Soup

Tomato Lentil Soup

Ingredients
• 2 Tbsp olive oil 
• 1 yellow onion, diced
• 3 carrots, sliced into rounds
• 2 cloves garlic, minced
• 1 russet potato (about 1 lb.), diced into ½ inch cubes
• 2 Tbsp tomato paste 
• 2 16oz. Balakian Farms Organic Blended Purple 

Heirloom Tomatoes 

• 1 cup brown lentils 
• ½ tsp paprika
• ½ tsp dried basil 
• ½ tsp dried oregano 
• ¼ tsp freshly cracked black pepper
• 4 cups vegetable broth 
• 2 Tbsp soy sauce 

Serves  
6 people

Prep Time 10 minutes | Cooking Time 50 minutes
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featured productS
Balakian Farms Organic Blended Purple Heirloom Tomatoes

Directions 

Heat olive oil in a large dutch oven over medium 
heat. Add the onion, garlic, carrots and sauté until 
the onions are soft. 

Add the tomato paste and continue to sauté for 23 
minutes, or until the tomato paste begins to coat 
the bottom of the pot.

Add the cubed potato, Balakian Farms Organic 
Blended Purple Heirloom Tomatoes , lentils, 
paprika, basil, oregano, pepper, and vegetable 
broth to the pot. Stir to combine.

Place a lid on top and allow the soup to come up 
to a boil. Once boiling, turn the heat down to low 
and let the soup simmer for about 40 minutes or 
until the lentils are super tender and have begun to 
break down slightly.

Add the soy sauce to the soup, then give it a taste 
and adjust the salt if needed. 

Serve hot with crusty bread for dipping and Enjoy!
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Directions 

In a large bowl, mix together the StarKist® 
Smart Bowls™ Latin Citrus Quinoa & Beans with 
Tuna, lemon zest, olives, capers, tomatoes, red 
onion, cucumber, parsley and arugula.

Split between two salad bowls. 

To make dressing: Combine the lemon juice, 
mustard, olive oil and salt and pepper into a jar 
and shake well.

Pour over the salad just prior to serving.

Tuna and Beans 
Citrus Salad

Ingredients
• StarKist® Smart Bowls™ Latin Citrus Quinoa & 

Beans with Tuna
• Zest of 1 lemon
• ⅓ cup pitted black olives
• 2 tablespoons capers
• 10 cherry tomatoes, halved
• ¼ cup red onion, sliced
• ¼ cucumber, chopped into chunks
• ⅓ cup fresh flat leaf parsley, roughly chopped
• 2 cup arugula

Dressing:

• 1 Tbsp lemon juice
• 1 Tbsp Dijon mustard
• 3 Tbsp extra virgin olive oil
• sea salt
• fresh ground black pepper

Serves
2 people

Prep Time 10 minutes | Cooking Time 0 minutes
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featured productS
StarKist® Smart Bowls™ Latin Citrus Quinoa & Beans 
with Tuna
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Cooking Panda | Appetizers | A Apple Cider Glazed 
Pork Chops

Ingredients
• 4 (6 ounce) boneless, centercut pork chops

• salt and ground black pepper, to taste

• 1 tablespoon butter

• 1 tablespoon olive oil

• 3 cloves garlic, minced

• 1 White House Foods Organic Detox Shot

• 2 cups apple cider

• 1 teaspoon Dijon mustard

• 1 teaspoon fresh thyme

• 1 pinch red pepper flakes

Serves  
4 people
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featured productS
White House Foods Organic Detox Shot

Directions 

Season pork chops with salt and black pepper.

Heat butter and oil in a heavy skillet over mediumhigh heat until butter is melted and bubbling.

Cook pork chops in the butter/oil mixture until browned on both sides and pork is slightly pink in the center, 5 
to 7 minutes per side, or until an internal temperature of 145 degrees F. Transfer pork chops to a plate.

Add garlic into the pan and saute over mediumhigh heat for 30 seconds. Pour in White House Foods Organic 
Detox Shot and scrape up any browned bits from the bottom of the pan.

Add apple cider and Dijon mustard, bring mixture to a boil, and cook until sauce is reduced and thick,  
3 to 4 minutes. 

Stir in thyme and red pepper flakes; season with salt and black pepper to taste.

Return pork chops to the pan to warm slightly, 1 to 2 minutes per side.

Enjoy!
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Prep Time 20 minutes | Cooking Time 25 minutes

Apple Cider Glazed 
Pork Chops



featured productS
Snax! By Mario™ Garlic Stuffed Olives

Garlicky Pasta 
Puttanesca

Serves  
4 people

Prep Time 10 minutes | Cooking Time 15 minutes
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Puttanesca

Ingredients
•  ¼ cup extravirgin olive oil

•  4 cloves garlic, chopped

• 1 (28oz.) can diced tomatoes

• 2 containers Snax! By Mario™ Garlic 
Stuffed Olives, roughly chopped 

• ¼ cup capers

• ½ tsp. crushed red pepper flakes

• Kosher salt

• 1 lb. spaghetti

• Freshly grated Parmesan, for serving

Directions 

Heat oil in a large skillet over medium 
heat. Add garlic and cook until 
fragrant, 1 minute. 

Add tomatoes, Snax! By Mario™ Garlic 
Stuffed Olives, capers, and red  
pepper flakes. 

Bring to a boil, then reduce heat and 
let simmer, 15 minutes. 

Meanwhile, in a large pot of boiling 
salted water, cook pasta until al dente 
according to package directions. Drain 
and add sauce, tossing until coated. 

Sprinkle with Parmesan and enjoy!
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Kidney Bean Meatless 
Meatballs

Kidney Bean Meatless 
Meatballs

Ingredients
• 2 boxes Jack’s Quality Low Sodium Organic Kidney 

Beans, drained and rinsed
•  1 roasted red bell pepper 2 halves, roughly chopped
•  ½ medium yellow onion, grated
•  2 cloves garlic, minced
•  ¼ cup chopped Italian parsley
•  1 ½ teaspoons dried oregano

•  1 egg
•  ½ cup breadcrumbs 
•  ½ teaspoon kosher salt
•  ½ teaspoon freshly ground black pepper
•  3 cups marinara sauce 
•  Parmesan cheese
•  Spaghetti, if desired

Serves  
4 people

Prep Time 30 minutes | Cooking Time 20 minutes

Cooking Panda | 45
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 Jack’s Quality Low Sodium Organic Kidney Beans

Directions 

Preheat the oven to 350 degrees F. 

Thoroughly coat a large baking sheet with cooking spray.

In the bowl of a food processor, combine Jack’s Quality Low Sodium Organic Kidney Beans and roasted red 
peppers. Pulse until chopped, but not smoothly pureed.

Transfer the mixture to a mediumsized bowl and stir in grated onion, garlic, parsley, oregano, egg, 
breadcrumbs, salt and pepper until well combined.

Using a rounded 2 tablespoon portion of the bean mixture, form “meatballs” by rolling between the palms of 
your hands. Place the “meatballs” on the prepared baking sheet, spacing evenly.

Bake until the meatballs are firm to the touch and have developed a light golden brown coating,  
15 to 20 minutes.

In a large saucepan, heat your favorite marinara sauce over medium heat until simmering. 

Add “meatballs” and stir to coat. Simmer until the sauce thickens slightly, stirring occasionally,  
10 to 15 minutes.

Serve over spaghetti and top with grated Parmesan cheese.

Enjoy!
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Directions 

Soak Popadelics Crunchy Mushroom Chips  Trippin’ Truffle Parm in 3 cups water until rehydrated, about an 
hour. Strain the mushrooms, reserving the broth for the risotto. 

Roughly chop the mushrooms, then set aside. 

In a pan on the stove, heat the beef stock and mushroom broth to a simmer.

Heat the oil in a large saucepan over medium heat; add onion and season with salt and pepper; add garlic and 
cook until fragrant.

Add rice and stir to coat with the oil; season with salt and pepper and cook until slightly translucent. Add wine 
and stir until almost all the liquid has cooked off. 

Add hot stock and broth mixture, a ladleful at a time, completely stirring in the liquid each time. Keep adding 
broth as needed so there is always a ¼inch liquid layer over the rice.

After 15 to 20 minutes, the rice should be close to al dente. Add the rehydrated Popadelics Crunchy Mushroom 
Chips  Trippin’ Truffle Parm, then the thyme (leaving some for garnish), stirring vigorously. Taste and adjust 
seasoning. Remove from heat and stir in butter, then cheese. Serve immediately.

To serve, spoon into shallow bowls, shave some Parmesan on top, then garnish with remaining thyme and a 
few crunchy Popadelics Crunchy Mushroom Chips  Trippin’ Truffle Parm.

Enjoy!

Porcini Mushroom 
Risotto

Ingredients
• 2 oz. Popadelics Crunchy Mushroom Chips Trippin’ 

Truffle Parm, plus more for garnish
•  4 cups beef stock
•  ¼ cup olive oil
•  1 medium onion, diced
•  Salt and pepper

•  1 clove garlic, diced
•  2 cups arborio rice
•  1 cup dry white wine
•  1 tablespoon thyme, chopped
•  4 tablespoons butter
•  ½ cup Parmesan

Serves
6 servings

Prep Time 1 hour | Cooking Time 40 minutes
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Popadelics Crunchy Mushroom Chips  Trippin’ Truffle Parm
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Cooking Panda | Appetizers | A Spicy Soy Scallion 
Sesame Noodles

Ingredients
• 4 scallions, whites and greens separated, thinly sliced

• ½ cup vegetable oil

• 2 Tbsp crushed red pepper flakes

• 2 tsp sesame seeds

• Momofuku x ASha Soy & Scallion Noodles

• 2 Tbsp tahini (sesame seed paste)

• 2 Tbsp unseasoned rice vinegar

• 1 Tbsp reducedsodium soy sauce

• 1 tsp toasted sesame oil

• ½ tsp sugar

• Fried egg, optional 

Serves  
1 person

Cooking Panda | 49
featured productS
Momofuku x ASha Soy & Scallion Noodles

Directions 

In a small saucepan over low heat, 
cook scallion whites, vegetable oil, 
red pepper flakes, sesame seeds, 
stirring occasionally, until oil is 
sizzling and scallions are golden 
brown, 12–15 minutes; let chili oil 
cool in saucepan.

Meanwhile, cook Momofuku x ASha 
Soy & Scallion Noodles according to 
package directions and drain. 

In a large bowl whisk both packets 
from noodles and add tahini, vinegar, 
soy sauce, sesame oil, sugar, and 2–3 
tablespoons chili oil (depending on 
desired heat). Add noodles and toss 
to coat. Top with scallion greens, 
drizzle with more chili oil and add a 
fried egg if desired.

Enjoy!
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Prep Time 10 minutes | Cooking Time 20 minutes

Spicy Soy Scallion 
Sesame Noodles



featured productS
4Sisters Enriched Instant White Rice

Sticky Sesame Chicken 
Rice Bowl

Serves  
4 people

Prep Time 10 minutes | Cooking Time 20 minutes
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Rice Bowl

Ingredients
Sticky Sesame Sauce:

•  ¼ cup chicken stock or water

•  ¼ cup reduced sodium soy sauce

•  ¼ cup honey (or maple syrup)

•  1 tablespoon sesame oil

•  ½ teaspoon red pepper flakes

•  1 teaspoon cornstarch

Chicken Rice Bowls:

• 2 packages 4Sisters Enriched Instant White Rice

•  2 tablespoons olive oil ,divided

•  3 cups broccoli ,chopped into small pieces

•  3 cups snap peas 

• 2 large chicken breasts ,cut into 1 inch cubes

• salt & pepper

• sesame seeds (garnish)

• Green onion (garnish)

Directions 

Shake together all honey sesame sauce ingredients in a mason jar (or mix in a bowl) and set aside.

Heat 1 tablespoon of olive oil in a large pan. Add broccoli and snap peas. Cook for 57 minutes, until bright 
green and tender. Set aside and keep warm.

Add remaining 1 tablespoon olive oil to the pan. Add the chicken to the pan. Season with salt and pepper, and 
red pepper flakes (if desired). Cook for 710 minutes, until cooked through.

Add the sauce to the pan and simmer for 2 minutes, until thickened.

Meanwhile, cook 4Sisters Enriched Instant White Rice according to package instructions. Divide between 4 
bowls.

Divide the vegetables and chicken into the bowls and drizzle with extra sauce. 

Garnish with sesame seeds and green onion.

Enjoy!
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Strawberry Banana 
Pancakes

Strawberry Banana 
Pancakes

Ingredients
• 1 cup allpurpose flour
•  1 tablespoon baking powder
•  ¼ teaspoon salt
•  1 teaspoon sugar
•  ripe banana, (plus more for garnish)
•  1 egg
•  1 tablespoon butter, melted
•  1 cup Mooala Original Banana Milk
•  1 teaspoon vanilla extract
•  ½ cup sliced strawberries, (plus more for garnish)
•  whipped cream, for serving

Serves  
4 people

Prep Time 10 minutes | Cooking Time 10 minutes
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featured productS
Mooala Original Banana Milk

Directions 

In a large bowl whisk together the dry ingredients 
flour, baking powder, salt and sugar.

In a separate bowl mash the banana. 

Add the remaining ingredients egg, melted butter, 
Mooala Original Banana Milk and vanilla extract.

Add the flour mixture to the wet ingredients and 
stir until no streaks of flour remain.

Heat a griddle or a non-stick skillet over  
medium heat.

 When the griddle is hot add a ™ of a cup of the 
pancake batter at a time to make 6 pancakes. 

Quickly add the sliced strawberries in a pattern 
on top of the uncooked pancake.

After 2 minutes or when small bubbles form begin 
to pop on top of the pancake it is time to flip. Use 
a thin flexible spatula to flip the pancakes.

Let the pancakes cook another 2 minutes or until 
golden brown.

Serve with your favorite whipped cream and more 
sliced strawberries and bananas.

Enjoy!

1

2

3

4

5

6

7

8

9

10

11



Directions 

Preheat the oven to 350 degrees. Line a 9x13 inch 
baking dish with parchment paper, or foil,  and 
spray with cooking spray.

In a medium mixing bowl, whisk together the 
cake flour and cornstarch, set aside.

Using a mixer, cream together butter, sugar and 
brown sugar until fluffy. Add in the beaten egg 
yolk and vanilla and mix until just combined.

Mix in cake flour cornstarch mixture until 
incorporated.

Pat the dough into the bottom of your 9x13 inch 
pan and bake for 15-20 minutes until the edges 
lightly brown. Let cool slightly.

In a microwave safe dish, melt the milk chocolate 
at 50% power for 2 minutes, mixing every 30 
seconds until fully melted.

Pour the chocolate on top of the cookie crust and 
spread evenly. 

Sprinkle the chopped Almond Roca Bites on top 
and let set.

Cut into small squares once cooled, and Enjoy!.

Almond Roca 
Cookie Bar

Ingredients
• 1 cup butter
• ½ cup white sugar
• ½ cup brown sugar
• 1 egg yolk beaten
• 1 tsp vanilla
• 2 cups cake flour
• 4 Tablespoons cornstarch
• 12 ounce milk chocolate chips
• 1 cup coarsely chopped Almond Roca Bites

Serves
16 bars

Prep Time 10 minutes | Cooking Time 20 minutes

Cooking Panda | 54 featured productS
Almond Roca Bites
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Cooking Panda | Appetizers | A Caramel Chocolate 
Fudge

Ingredients
• 4 Tbsp unsalted butter, cut into 1 Tbsp pieces

• 3 cups high quality milk chocolate chips 

• 1 can (14 oz.) sweetened condensed milk 

• 2 tsp pure vanilla extract

• ¼ tsp fine sea salt 

• 25 soft caramels unwrapped ( 5.7 oz.)

• 1 Tbsp heavy cream

• Smart for Life Gourmet Double Chocolate Chip, 
chopped

• Optional: sea salt flakes, for topping

Serves  
36 pieces
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featured productS
Smart for Life Gourmet Double Chocolate Chip

Directions 

Line an 8x8-inch pan with parchment paper,  
set aside.

In a large,  microwave-safe bowl, combine 
the butter, chocolate chips, and sweetened 
condensed milk. Microwave for 20 seconds, then 
stir for 20 seconds. Continue microwaving in 
bursts of 15 seconds and stirring in between, 
until completely melted and smooth. 

Add in the vanilla extract and salt and stir  
until smooth.

Pour fudge into the prepared pan. Spray a 
spatula with nonstick cooking spray and use it 
to smooth the fudge into one even layer and it’s 
smooth on top. 

Place in the fridge.

In a separate microwave-safe bowl, combine  
the unwrapped caramels and 1 tablespoon  
heavy cream.

Microwave for 10 seconds, then stir for 20 
seconds. Return the mixture to the microwave 
and microwave in bursts of 10 seconds stirring for 
20 seconds until completely melted. Don’t rush 
this step! If needed, add an additional tablespoon 
of heavy cream.

Once melted and smooth, pour the caramel over 
the chocolate evenly. Spray the back of a large 
spoon with nonstick cooking spray and gently 
coax and smooth the caramel over the chocolate.

Top with chopped Smart for Life Gourmet Double 
Chocolate Chip pieces and sea salt, if desired. 

Cover tightly and refrigerate to harden/set up 
overnight, or at least 8 hours.

To serve, cut the fudge with a hot and very sharp 
knife and enjoy!
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featured productS
OWYN Dark Chocolate Protein Shake

Chocolate Hazelnut  
Roll Cake

Serves  
6 servings

Prep Time 1 hour | Cooking Time 10 minutes plus chilling time
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Roll Cake

Ingredients
For cake:
• 4 large eggs, separated
• 2/3 cup granulated sugar, divided
• 1 tsp espresso powder
• ¼ cup unsalted butter,  

melted and cooled
• 1 tsp pure vanilla extract
• ½ cup allpurpose flour  

(spoon & leveled)

• 3 Tbsp natural unsweetened cocoa 
powder, plus 2 Tablespoons for rolling

• 1 tsp baking powder
• ¼ tsp salt

For filling:
• 1 ½  cup heavy whipping cream
• 1 cup mascarpone cheese
• 1 tsp vanilla extract
• ⅔ cup GOOD GOOD No Added Sugar 

Belgian Chocolate Hazelnut Spread

Topping:
• ½ cup (120ml) heavy cream or heavy 

whipping cream
• one 4 ounce bar semisweet chocolate, 

finely chopped
• 2 Tbsp GOOD GOOD No Added Sugar 

Belgian Chocolate Hazelnut Spread
• Toasted hazelnuts, chopped

Directions 

Preheat oven to 350°F . 

Grease a 12×17 inch baking pan 
with nonstick spray, then line it 
with parchment paper . Spray the 
top of the parchment paper as well. 

Make the cake: Using a hand mixer 
or a stand mixer fitted with whisk 
attachment, beat the egg whites 
and 1/3 cup granulated sugar 
together in a medium bowl on 
high speed for 5 minutes or until 
stiff peaks form. Set aside. 

In another bowl, beat the egg 
yolks, remaining sugar, and vanilla 
extract together until pale and 
creamy, about 2 minutes.

Sift the flour, 3 Tablespoons cocoa 
powder, baking powder, and 
salt together into a large bowl. 
Pour the melted butter, coffee, 
and egg yolk mixture over the 
dry ingredients. Beat everything 
together on medium speed until 
completely combined.

Using a rubber spatula or wooden 
spoon, gently fold in the egg whites 
until completely combined. Avoid 
over-mixing and deflating those 
whites. Batter will be very light.

Spread batter evenly into the 
prepared pan. It will be a very thin 
layer. Bake for 10 minutes or until 

the top of the cake gently springs 
back when touched with your 
finger. Do NOT over-bake.

As the cake bakes, place a piece 
of parchment paper (larger than 
the cake) or a thin kitchen/tea 
towel flat on the counter. Using a 
fine mesh sieve, dust parchment/
towel with 2 Tablespoons of 
cocoa powder. 

Once the cake comes out of 
the oven, quickly run a knife 
around the edges to loosen it. 
Immediately invert it onto the 
parchment/towel. Peel off the 
parchment paper that was on the 
bottom of the cake as it baked. 
Starting with the narrow end, 
begin tightly rolling the hot cake 
up with the parchment/towel. Do 
this slowly and gently. The cake 
will be warm. Allow the cake to 
cool completely rolled up in the 
parchment/towel. 

Make the whipped cream: Using 
a hand mixer or a stand mixer 
fitted with a whisk attachment, 
whip the heavy cream and vanilla 
extract on medium-high speed 
until medium to stiff peaks form, 
about 2-3 minutes. Then beat in 
the mascarpone.

Slowly and gently unroll the cake. 

Spread a thin layer of GOOD 
GOOD No Added Sugar Belgian 
Chocolate Hazelnut Spread onto 
the cake then follow with the 
whipped cream evenly on top, 
leaving about a ½ inch border 
around the cake. Gently roll 
the cake back up, without the 
parchment/towel this time.

Place on a wire rack set on a 
baking sheet (to catch the extra 
ganache). Set aside on the counter 
or in the refrigerator as you 
prepare the ganache.

Make the ganache topping: Place 
chopped chocolate in a medium 
bowl. Heat the cream in a small 
saucepan until it begins to gently 
simmer. Pour over chocolate, then 
let it sit for 2-3 minutes to gently 
soften the chocolate. Slowly 
stir until completely combined 
and chocolate has melted. Mix 
in GOOD GOOD No Added Sugar 
Belgian Chocolate Hazelnut 
Spread until smooth.

Pour ganache all over the cake roll 
and top with chopped hazelnuts.

Refrigerate for at least 30-60 
minutes before slicing and serving.
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Chocolate Peanut 
Butter Mini Pies

Chocolate Peanut 
Butter Mini Pies

Ingredients
For Crust:

• 6 Maxine’s Heavenly Peanut Butter Chocolate  
Chunk Soft Baked Cookies

• 1 ½  Tbsp unsalted butter, melted

For Filling:

• ½ cup heavy cream
• 3 oz. cream cheese, room temperature
• ½  cup smooth peanut butter
• ½  cup confectioners’ sugar
• ¼  cup toffee bits 

• 1 tsp vanilla extract
• ¼ tsp salt

Chocolate Ganache:

• 2 oz. quality semisweet chocolate, chopped
• ½  cup heavy cream

Garnish:

• chopped salted peanuts
• smooth peanut butter
• mini chocolate chips 
• chopped peanut butter cups (optional)

Serves  
6 people

Prep Time 25 minutes plus freezing time | Cooking Time 2 minutes

Cooking Panda | 61

featured productS
Maxine’s Heavenly Peanut Butter Chocolate Chunk 
Soft Baked Cookies

Directions 

Place cupcake liners into 6 regular size muffin tin 
wells. Set aside

Make the crust: Place Maxine’s Heavenly Peanut 
Butter Chocolate Chunk Soft Baked Cookies into a 
food processor and pulse until they are finely ground.

Stream in the melted butter until cookie crumbs are 
moist and hold together.

Divide crust mixture between the 6 liners and press 
into the bottom of the liners.

Freeze the crust for 30 minutes.

Make the filling: Add heavy cream to a large mixing 
bowl and beat with a handheld electric mixer on high 
until firm peaks form. Set aside.

In a separate mixing bowl, using the same beaters, 
beat peanut butter and cream cheese until smooth.

Add the confectioners’ sugar, toffee bits, vanilla, and 
salt and beat until smooth.

Gently fold the whipped heavy cream into the peanut 
butter-cream cheese mixture with a spatula until 
completely blended.

Spoon Peanut Butter Pie Filling into muffin tins (they 
will fill to the top). Freeze for at least one hour.

Make the Chocolate Ganache by microwaving heavy 
cream for approximately 90 seconds until hot but not 
boiling. Add chocolate and let sit for one minute then 
whisk vigorously until smooth. Let cool to barely warm, 
stirring occasionally (it will thicken as it cools.). 

Spoon the Chocolate Ganache over the peanut butter 
cups and spread with the back of the spoon.

To garnish, melt peanut butter and drizzle over mini 
pies, sprinkle with salted peanuts and mini chocolate 
chips. Freeze for at least 4 hours.

When ready to serve, serve IMMEDIATELY after removing 
from the freezer as the mini pies soften quickly.
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Directions 

Preheat oven to 350 degrees. Lightly grease a 
baking sheet.

In a small mixing bowl gently stir together 
preserves, lemon zest and lemon juice, set aside. 

In a separate small bowl, whisk together egg and 
water until well blended.

Place coconut in a separate mixing bowl and  
set aside.

In the bowl of an electric stand mixer fitted with 
the paddle attachment, mix together butter, 
sugar and salt until combined. 

Mix in coconut extract then add flour and mix 
until combined.

Add in Solely Organic Pineapple & Coconut  
Fruit Jerky Drizzled with Cacao and mix until  
just combined.

Scoop dough out 1 tablespoon at a time and 
shape into balls. 

Roll each dough ball in egg mixture then in 
coconut mixture, gently pressing to make sure 
the coconut is sticking.

Transfer to plates and make indentation in center 
with your thumb, then fill each indentation with 
½ tsp of the preserves mixture.  

Freeze 10 minutes or chill in the refrigerator for 
30 minutes then remove 12 cookies from the 
fridge at a time and transfer to baking sheet. 

Bake 17 - 19 minutes until coconut is golden 
brown on edges.

Cool on pan for several minutes then transfer to a 
wire rack to cool completely. 

Repeat with remaining cookies.

Pineapple Coconut 
Thumbprint Cookies

Ingredients
• ½ cup pineapple preserves
• 1 tsp lemon zest
• 2 tsp fresh lemon juice
• 1 large egg mixed with 1 ½ tsp water
• 1 ¾ cup shredded sweetened coconut
• 1 cup unsalted butter, cold and diced into small cubes

• ⅔ cup granulated sugar
• ½ tsp salt
• 1 Tbsp real coconut extract
• 2 cups allpurpose flour
• Solely Organic Pineapple & Coconut Fruit Jerky 

Drizzled with Cacao, diced fine

Serves
36 cookies

Prep Time 25 minutes | Cooking Time 50 minutes
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Solely Organic Pineapple & Coconut Fruit Jerky Drizzled 
with Cacao
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Cooking Panda | Appetizers | A Raspberry Cheesecake 
Brownies

Ingredients
For Brownies:

• 3 eggs

• ¾ cup oil, melted coconut oil or 
melted butter/ghee

• 1 package Bob’s Red Mill Grain Free 
Brownie Mix

For the Topping:

• 6 ounces cream cheese, at room 
temperature

• 1 large egg

• 3 tablespoons confectioners’ sugar

• 1 tablespoon allpurpose flour

• 2 to 3 tablespoons raspberry jam

Serves  
16 brownies
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Bob’s Red Mill Grain Free Brownie Mix

Directions 

Prepare the Brownie layer:

Preheat the oven to 350°F. Butter and line a 
8-inch square baking pan with parchment paper, 
leaving a 2-inch overhang on two sides.

In a medium bowl, mix together eggs, oil and 
brownie mix until well combined. 

Prepare the cheese mixture: 

In a large bowl, beat together the cream cheese, 
egg, sugar, and flour.

Spread the brownie batter in an even layer in  
the pan. 

Top with scoops of the cheese mixture and swirl 
with a butter knife to create a decorative pattern. 

Top with small dollops of jam and swirl again.

Bake until the top looks dry and set, 20 to 22 
minutes. Do not over-bake. 

Slice into 16 brownies and ENJOY!
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Raspberry Cheesecake 
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featured productS
Scharffen Berger 62% Semisweet Dark Chocolate 
Baking Chunks

Rose and Raspberry 
Chocolate Chunk Cupcake

Serves  
12 cupcake

Prep Time 40 minutes | Cooking Time 18 minutes
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Chocolate Chunk Cupcake

Ingredients
For Cupcakes:

• 1 ounce (approx. 2 Tbsp) 
Scharffen Berger 62% 
Semisweet Dark Chocolate 
Baking Chunks  
(to be melted)

• ½ cup unsweetened  
Cocoa powder 

• ½ cup hot water
• 1 cup of sugar

• ½ cup vegetable oil
• 2 eggs
• 1 ½ tsp vanilla
• ⅔ cups of flour
• ¾ tsp salt
• ½ tsp baking soda
• ¾  cup Scharffen Berger 62% 

Semisweet Dark Chocolate  
Baking Chunks

For Frosting:

• 3 sticks of butter, room 
temperature

• 4 cups powdered sugar

• 4-6 tsp rosewater

• 3 tsp vanilla

• 6 Tbsp raspberry preserves

• red and brown food coloring  
(for color)

• dried rose petals and/or 
raspberries for garnish, (Optional)

Directions 

Preheat the oven to 350F. Line a 12-well muffin 
tin with cupcake papers.

In a large heat-safe bowl, add 2 Tbsp Scharffen 
Berger 62% Semisweet Dark Chocolate Baking 
Chunks and cocoa powder. Pour the hot water over 
the top while stirring and melt the chocolate. 

Add in the sugar and oil, whisk to combine. Add 
the eggs and vanilla  and whisk until smooth.  
Set aside.

In a smaller bowl, sift together the flour, salt, and 
baking soda.

Add the dry ingredients to the chocolate mixture, 
in thirds, stirring gently until combined.

Add in the remaining Scharffen Berger 62% 
Semisweet Dark Chocolate Baking Chunks and 
gently stir to combine.

Fill the cupcake wells ¾ of the way full. Bake 
for 17 mins or until a toothpick comes out clean. 
Allow cupcakes to cool completely  
before frosting.

While the cupcakes are cooling, mix the softened 
butter, powdered sugar, rosewater, vanilla 
extract, salt, and food coloring in a medium bowl 
with a hand mixer. Whisk until everything comes 
together and the frosting becomes light  
and fluffy. 

Spoon in the raspberry preserves, and beat just 
until incorporated.

Transfer the frosting into a piping bag with your 
preferred tip. Frost your cupcake, garnish with 
rose petals and raspberries (if using)  and enjoy!
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