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Ingredients 

Chicken 

 1.5 lb chicken cutlets 

 ¾ cup milk 

 3tbs peanut butter 

 1 egg  

 2-3 cups Corn Flakes 

 Canola Oil 

Sauce 

 ½ c peanut butter 

 3 tbs soy sauce 

 3 tbs brown sugar 

 ¾ c water 

 Drizzle of honey 

 

Instructions 

Prepare chicken cutlets. Whisk milk, 3 tbs peanut butter and egg 

together. Soak cutlets in the mixture.  

Pour crushed Corn Flakes onto a plate. Coat both sides of the 

chicken and cook in oil until brown on both sides. 

Cook sauce ingredients over stove until combined and thickened. 

Serve and drizzle with sauce. 

Memories 

This is one of my absolute most favorite chicken recipes! You 

wouldn’t think that peanut butter and chicken would go good 

together but holy cow this is awesome!  

I like to serve this over a bed of Jasmin rice. 

Enjoy! 

Ingredients 

 Box of manicotti shells 

 1 lb ground sausage 

 8 oz cream cheese 

 Spaghetti sauce 

 1 c mozzarella cheese 

Sauce 

 2 tbs olive oil 

 1/2 onion 

 2 cloves garlic 

 1 32oz cans plum tomatoes 

 1 bay leaf 

 1 tbs ground basil 

 Tomato paste 

 ½ tbs of pepper 

 

Instructions 

Cook sauce- let simmer while cooking the rest.  

Sauce: Puree the plum tomatoes in a blender. Set aside. Cook garlic 

in the olive oil first, then add the chopped onions. Sweat the onions. 

Add tomato paste, cook for 2 minutes on med/low. Add remaining 

ingredients. Bring to a boil, then reduce heat and simmer for 1 

hour.  

Shells- 

Cook manicotti shells 5-7 minutes until al dente. Brown sausage in a 

pan, drain fat. Add cream cheese to sausage, combine into mixture. 

Stuff manicotti shells with mixture. Lay shells in 9”x12” baking dish. 

Pour sauce over shells. Cover and bake at 350 degrees for 30 

minutes. Uncover, add mozz cheese and bake additional 5 minutes. 

Memories 

This is the first thing my aunt ever taught me to cook- This is my 

go-to comfort food! 


