
Recipes 
 
Gluten Free Baked Chicken Salad 
 
GF Cream of Chicken Soup 
Mayonnaise 
GF Bread crumbs 
Sliced almonds 
Chicken – cooked and cut into cubes 
Onions 
Celery 
Water chestnuts 
Lemon juice 
Kosher GF Chicken flavored rice 
 

 Place the cubed chicken in a large bowl. 

 Sprinkle the onion powder, garlic powder, salt and pepper on top and toss to combine. 

 Add the mayonnaise and stir to coat the chicken well. 

 Add the almonds and raisins and toss. 

 
Ham and Swiss Sliders – serves 12 
 
24 Slices of deli honey ham 
6 Slices of swiss cheese, cut into fourths 
1/3 cup Mayonnaise 
1 tablespoon Poppy seeds 
1 1/2 tablespoons Dijon mustard 
1/2 cup Butter melted 
1 tablespoon Onion Powder 
1/2 teaspoon Worcestershire sauce 
2 packages (12 count) KING'S HAWAIIAN Original Hawaiian Sweet Dinner Rolls 
 

 Cut rolls in half and spread mayo onto 1 side of the rolls. Place a slice or two of ham and slice of 
swiss cheese in roll. Replace the top of the rolls and bunch them closely together into a baking dish. 

 In a medium bowl, whisk together poppy seeds, dijon mustard, melted butter, onion powder and 
worcestershire sauce. 

 Pour sauce over the rolls, just covering the tops. Cover with foil and let sit for 10 minutes. 

 Bake at 350 degrees for 10 minutes or until cheese is melted. Uncover and cook for additional 2 
minutes until tops are slightly browned and crisp. Serve warm. 
 
 
 
 
 
 

 



Grain-free Peanut Butter Chocolate Chip Cookie Dough Bites 
(gluten-free with vegan and dairy-free options) 
 
1 1/4 cups canned chickpeas, well-rinsed and patted dry with a paper towel 
2 teaspoons vanilla extract 
1/2 cup + 2 tablespoons natural peanut butter or almond butter - room temperature 
1/4 cup honey (agave or maple syrup for vegan) 
1 teaspoon baking powder 
Pinch of salt if your peanut butter doesn't have salt in it  
1/2 cup chocolate chips (use vegan and dairy-free chocolate chips, if needed) 
 

 Preheat your oven to 350°F / 175°C. Combine all the ingredients, except for the chocolate 
chips, in a food processor and process until very smooth. Make sure to scrape the sides and 
the top to get the little chunks of chickpeas and process again until they're combined.  

 Put in the chocolate chips and stir it if you can, or pulse it once or twice. The mixture will be 
very thick and sticky. 

 With wet hands, form into 1 1/2" balls. Place onto a piece of parchment paper. If you want 
them to look more like normal cookies, press down slightly on the balls. They don't do much 
rising. 

 Bake for about 10 minutes. The dough balls will still be very soft when you take t hem out of 
the oven. They will not set like normal cookies.  

 Store in an airtight container at room temperature (or in the fridge) for up to 1 week.  
 
http://www.texanerin.com/grain-free-peanut-butter-chocolate-chip-cookie-dough-bites/ 
 
 
Vegan Southern Collard Greens 
 
½ small yellow onion, diced 
3 cloves garlic, minced 
2-3 cups vegetable broth 
1 teaspoon applewood smoked salt (or any kind of smoked salt)  
½ teaspoon red pepper flakes 
2 lbs collard greens 
Black pepper 
 

 Coat a large deep skillet or pot with vegetable oil. 

 Saute onions until almost tender over medium heat and then add in garlic.  

 Cook until onion and garlic are fragrant, about 2-3 minutes. Add in vegetable broth. 

 Season broth with smoked salt and red pepper flakes. Taste and adjust the seasonings if 
needed. Make sure it's to your liking because this is how your greens will taste.  

 Bring to a simmer and reduce heat. 

 Add in the greens. Green will wilt down as they cook. 

 Simmer for 1 hr to 1 hr 30 mins. Do not boil. Add more vegetable broth if needed. May need 
more or less time so be sure to check them after 30-45 minutes. When done, greens will be 
dark green, tender and will not have a raw taste.  

 

http://www.texanerin.com/2012/01/how-to-make-homemade-peanut-butter.html
http://www.texanerin.com/go/amazon/66
http://www.texanerin.com/go/amazon/29
http://www.amazon.com/gp/product/B000HDJZWO/?tag=texanbakin-20


Pomegranate, kale and wild rice salad with walnuts and feta 
 
For the salad 

1 cup pomegranate seeds 
2 cups chopped baby kale 
2 cups cooked wild rice (you can use leftover rice or buy precooked) 
¼ cup toasted walnuts 
¼ cup feta cheese 

For the dressing 
½ cup minced onion or shallot 
2 tablespoons olive oil 
2 tablespoons water 
2 tablespoons honey 
½ tablespoon apple cider vinegar 
½ teaspoon salt 
1 squeeze lemon or orange juice 

 

 Prep the salad ingredients (chop, rinse, toast, etc). Chill the ingredients in the fridge while you're 
making the dressing if you want a cold salad. 

 Mince the shallot or onion and sauté in ½ tablespoons olive oil to reduce the bite. When soft and 
fragrant, remove from heat and transfer to a food processor. (If you want a stronger flavor for your 
dressing, skip the sautéing altogether. The shallot in particular works well for this.) 

 Pulse the onions or shallot with the remaining olive oil, water, honey, apple cider vinegar, salt, and 
orange juice until smooth and creamy. Taste and adjust. Add additional olive oil or water to keep the 
mixture moving through the food processor. 

 Toss the salad ingredients together with the dressing just before serving. I prefer to serve this at 
room temperature or chilled slightly. 

 
http://pinchofyum.com/pomegranate-kale-wild-rice-salad-with-walnuts-feta#easyrecipe-14449-0 
 


