
Featuring: Garlic and Spring Onion 

Garlicky Philly Cheesesteak Stuffed  Peppers

Prep Time: 15 mins

Cook Time: 15 mins

Servings: 4 meals 

One thing we noticed in many of the comments on other cheesesteak recipes on the web
was that people complained something was "missing" and the recipes lacked flavor. NO
MORE! Stacey's gone ahead and worked her Wow! magic on this recipe and recreated it in
such a way that it is super easy, but more importantly, takes the parameters of a low carb
diet recipe (especially those of you looking for Optavia 5&1 Diet Recipes) and made sure it
complies.

Ready? Here we go! Give this one a try, WE PROMISE you won't be disappointed and
neither will anyone else joining your table!
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Garlicky Philly Cheesesteak Stuffed Peppers 4 Servings 15 minutes prep

2 large bell peppers, halved lengthwise, stems & seeds removed

1/2 tsp Stacey Hawkins Dash of Desperation Seasoning 

nonstick cooking spray

20 ounces lean steak (like top round) sliced very thin

1 T Stacey Hawkins Garlic and Spring Onion Seasoning 

12 oz package of mushrooms, thinly sliced.

2 ounces reduced fat shredded mozzarella or 2 ounces reduced fat provolone cheese

INGREDIENTS

Divide the beef and mushroom mixture up equally
and stuff into the pepper halves.Sprinkle each pepper
with an equal portion of cheese and a pinch of Dash.
Place under the broiler for approximately 1 minute
until cheese melts and is bubbly. Serve immediately.
1 Pepper= 1 serving.

Place the pan back on the stove over high heat.
When super hot, add the beef in a single layer and
sauté for 1 minute, until steak is brown (or longer
if you like your steak more done).Add the
mushrooms back to the pan, sprinkle with the
Garlic and Spring Onion Seasoning, and stir to
incorporate.

Spray large nonstick skillet with nonstick spray and heat

over med high heat. Add the thinly sliced mushrooms to

the pan and sauté for 4-6 minutes until slightly browned.

Place mushrooms and liquid in a bowl and set aside to keep

warm.

Preheat broiler to high and place the rack approximately 6"

below the heat.Place prepared peppers, cut side down on a

microwave safe plate and microwave on high for 2 minutes.

Flip pepper halves over, season with a pinch of Dash of

Desperation and cook for an additional 1 minute.
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Garlicky Philly Cheesesteak Stuffed Peppers

2 large bell peppers

1 tsp Dash of Desperation Seasoning 

20 ounces lean steak 

1 T Garlic and Spring Onion Seasoning 

 12 oz mushrooms, sliced

2 oz reduced fat shredded mozzarella 

Nonstick cooking spray

https://www.staceyhawkins.com/products/garlic-and-spring-onion-blend
https://www.staceyhawkins.com/collections/individual-spices-seasonings/products/garlic-and-spring-onion-blend
https://www.staceyhawkins.com/collections/individual-spices-seasonings/products/garlic-and-spring-onion-blend


Featuring: Skinny Scampi 

Lemony Garlic Chicken and Zucchini Noodles

Prep Time: 5 mins

Cook Time: 35 mins

Servings: 4 meals 

This one pot dinner will have you LOVING chicken breast again, no matter how sick of it you
may be! Combining the flavors of lemon, garlic and herbs, scampi does NOT need to be
high in fat or calories, nor does it have to be swimming in oil to taste magnificent. 

This Lean and Green Meal makes it easy to throw something together FAST that you family,
your tastebuds AND your waistline will love.
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Lemony Garlic Chicken and 
Zucchini Noodles

4 Servings 15 minutes prep

1 1/2 lbs. boneless, skinless chicken breast, sliced into thin slices (or raw shrimp,

peeled and deveined) 

1-2 T Stacey Hawkins Skinny Scampi Seasoning

6 C green zucchini noodles

4 tsp Stacey Hawkins Luscious Lemon Oil

Pinch Stacey Hawkins Dash of Desperation Seasoning 

lemon slices for garnish if desired

INGREDIENTS

Sauté the zucchini for just one minute to soften, but
not overcook. Season with a pinch of Dash of
Desperation to taste. Add the warm chicken back to
the pan and using tongs, toss with the zucchini
noodles. Divide into 4 portions, serve hot, garnished
with lemon slices 

Pour the cooked chicken into a bowl and cover the
bowl with an upside down plate to keep it warm.
Place the pan back on the heat and add the
zucchini.

In a large frying pan heat oil over medium high
heat. Add chicken and cook for approx. 4-6 
 minutes until chicken is fully cooked. Stir the
chicken occasionally to cook on all sides.

Pre-Cut chicken into thin strips (about 1/4" thick). Place
in a bowl, sprinkle with Skinny Scampi seasoning, toss to
coat and set aside.If you're making your own zucchini
noodles, go ahead and spiral cut them at this
 time.
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Lemony Garlic Chicken & Zucchini Noodles 

1 1/2 lbs boneless, skinless 
chicken breasts 

1 T Skinny Scampi Seasoning  

6 C green zucchini noodles 
  4 tsp Luscious Lemon Oil 

Pinch Dash of Desperation Seasoning  

lemon slices for garnish (optional) 

https://www.staceyhawkins.com/collections/individual-spices-seasonings


Featuring: Cinnamon Chipotle 

            Sweet & Smoky Shredded Chicken 

                    with Pickled Onions

Prep Time: 5 mins

Cook Time: 4 hours 

Servings: 7-8 meals 

Oh my! This recipe is so ridiculously delicious you will NOT believe it's on program!
Succulent, tangy and juicy pulled chicken (or pork) melts in your mouth with the sweetness
of everything BBQ and the tang of lightly pickled onions. 

It's a low carb, Optavia Lean and Green recipe (and 5 and 1 recipe) that you'll make again...
and again... and again! Serve straight up, piled on a salad or make a great slider bun out of
an Optavia Herbed Cheddar biscuit fueling and enjoy! 

To make a complete Lean and Green meal, add 1 C of steamed vegetables.
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Sweet & Smoky Shredded Chicken
 with Pickled Onions

7-8 Servings 5 minutes prep

3 pounds chicken thighs, all excess fat removed (may substitute pork butt if desired)

1/2 C water

1T Stacey Hawkins Cinnamon Chipotle BBQ dust 

6 T apple cider vinegar (divided)

1/4 tsp Stacey Hawkins Dash of Desperation Seasoning 

1 small red onion, sliced thin

1/2 packet stevia powder or 4 drops liquid

sugar-free BBQ sauce

1 Optavia Cheddar-Herb Biscuit Fueling *optional

Small slider buns (if transitioned or for guests if desired)

3 ounces shredded cabbage and fresh cilantro if desired

INGREDIENTS

If using a biscuit as a slider bun, prepare it according
to directions and cut in 1/2. Garnish with BBQ sauce,
1 Tablespoon pickled onions and .75 ounces of
cabbage and fresh cilantro if desired. 1 Serving is 6oz
cooked chicken or 5 oz cooked pork.
 

Add the onions to the bag, squeeze out the air and
put the bag into the fridge while the pork is
cooking. When the chicken is finished, using 2
forks, pull it apart into shreds. Add the remaining 2
T of apple cider vinegar. Toss with tongs to
combine. 

Pour 4 T apple cider vinegar into a zipper bag big
enough to hold the onions snugly. Add the Dash of
Desperation and stevia and "swoosh" together in
the bag.

Add chicken to a slow cooker. Pour the water over the

chicken. Sprinkle the Cinnamon Chipotle Seasonings over

the chicken. Cover with the lid and cook on low for 4-6

hours until fork tender. While chicken is cooking, slice the

onion.
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Sweet & Smoky Shredded Chicken 
with Pickled Onions

3 pounds chicken thighs or pork butt

1/2 C water

1T Cinnamon Chipotle BBQ dust 

6 T apple cider vinegar (divided)

1/4 tsp Dash of Desperation Seasoning 

1 small red onion, sliced thin

1/2 packet stevia powder or 4 drops

fresh cilantro if desired

3 ounces shredded cabbage

sugar-free BBQ sauce

1 Optavia Cheddar-Herb Biscuit Fueling

(optional)

small slider buns (optional) 
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