
M as h e d  potato p i zz a
makes 1 twelve-inch thin crust

s e r i o u s ly. . .

1 thin crust pizza shell (you choose, it will be super!)
1 serving of prepared real instant mashed potatoes (shut your mouth!)

1/4 cup low fat alfredo sauce
2–3 small red potatoes, boiled and cooled

glug of olive oil
salt & pepper to taste

1 tablespoon of dried chives
1 cup shredded cheddar

1. Preheat oven to 425°F 

2. boil red potatoes for approximately 7 – 10 until fork tender. 

3. Prepare instant mashed potatoes according to the package,  
 add alfredo sauce.

4. Place crust on aerated baking sheet. smear quarter-sized  
 dollop of olive oil. evenly distribute magic mashed potatoes.

5. slice boiled red potatoes into thin slices. place on mashed  
 potato base in a circular pattern, covering the pizza.

6. evenly sprinkle chives, salt and pepper to taste and end with  
 the shredded cheddar.

7. Bake for 12–15 minutes until cheese is browned and bubbly.



g r e e n  b e an  b ites
makes 1 sheet

s o  w e i r d,  s o  s o  d e l i c i o u s . . .

1 sheet of packaged frozen puff pastry
1 can green beans

1 can cream of mushroom soup
1/3 cup alfredo sauce

1 cup fried onions 
1/2 cup shredded parmesan cheese

1/2 cup shredded mozzarella
salt & pepper to taste

 

1. Preheat oven to 425°F 

2. roll out one puff pastry to about 1/8 thickness on a cookie  
 sheet, make sure you use a baking mat or grease the surface,  
 puff pastry will stick on unprepared surface.

3. Mix green beans, soup and alfredo sauce. Salt and Pepper  
 to taste. 

4. Spread mixture on rolled puff pastry.

5. Top with Onions and sprinkle with both cheeses.

6. Bake for 10 minutes or until crust is brown and toppings 
 are bubbly magic. this is seriously magic.



S w e et  potato M ag i c  c u ps
makes 12 cups

anything layered into wonton wrappers with cheese is delicious...
J u s t  s ay i n '

36 two-inch square wonton wrappers
2 average sweet potatoes, skinned and cut into one-inch squares

1/2 cup whole milk
6 tablespoon salted butter
1 tablespoon brown sugar

1/4 cup low fat alfredo sauce
salt & pepper to taste

2 oz. goat cheese
1/2 cup shredded mozzarella cheese

1. Preheat oven to 375°F. 

2. place cubed sweet potatoes, milk and butter in a medium  
 sauce pan. Cover and simmer over low heat for about  
 30 - 40 minutes until potatoes are fork tender and mashable. 

3. mash cooked sweet potatoes, add alfredo and  
 Brown sugar. Season to taste with salt & pepper.

4. grease 12 cup muffin tin.

5. place one wonton wrapper in each muffin cup, the  
 wrapper's sides should ride up the sides of the cup.

6. Layer a tablespoon of the mashed sweet potato, a  
 dollop of goat cheese (gauge the size of your dollop  
 relative to your relationship with goat cheese).

7. place a second wonton wrapper and repeat sweet  
 potato, goat cheese layer.

8. top with wonton wrapper and a heathy pinch of  
 shredded mozzarella.

9. Bake 20 minutes or until golden delicious and bubbly. 
 (keep an eye on these little babies you want them crispy  
 and brown but not overdone).



tu r k ey  sw i r ls
serves 8

l e t 's  t w i s t  ag a i n  l i k e  w e  d i d  l a s t  t- day. . .

2lb. turkey cutlets
half a bag prepared stuffing

(read bag instructions for all ingredients)
1/3 cup toasted walnuts

can of whole cranberry sauce
kitchen twine

1. Preheat oven to 375°F. 

2. using a meat tenderizer or another hunk of food safe metal,  
 evenly pound turkey cutlets between layers of cling wrap  
 until they measure 3/8" thick. 

3. prepare stuffing according to package directions, Add walnuts.

4. oil cookie sheet lined with aluminum foil. Place prepared  
 cutlets on sheets. place 2-inch round scoop of stuffing.  
 Followed with your desired amount or cranberry sauce  
 (this is a personal matter).

5. craefully spread out stuffing and cranberry sauce evenly  
 across cutlet, roll cutlet taking care of stuffing mixture. 

6. wet 14" kitchen twine and wrap rolled cutlet. fill in any  
 fallen mix.

7. cook 30 minutes or until thickest part of cutlet reads 165°F.

8. slice to serve

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or 
unpasteurized milk may increase your risk of foodborne illness.  

 
So cook that turkey!


