Hello, I’m Adem
I’m Adem, the creator behind The Food Journal and the founder
of:
recipeservice.net, ademrecipes.com, and cookwithadem.com
and the proud owner of the Adem Recipes App.
For years, my mission has been simple:

make cooking easy, inspiring, and accessible for everyone.
Today, our food community has grown into something incredible:

4,000+ carefully crafted recipes

. @ 10+ million followers and users across social media
platforms

B A fast-growing mobile app loved by home cooks
worldwide

Every recipe you’ll find here is created, tested, and selected with
care
from quick everyday meals to comfort food, desserts, family
favorites, and seasonal recipes.
I} About This Collection
This guide brings together Top 20 Must-Try Recipes for 2025,
hand-picked from our most loved and most cooked dishes.
Whether you’re a beginner or a passionate home cook, these recipes
are designed to:

. save you time

. boost your confidence in the kitchen

. and help you enjoy cooking every single day

Want More?
This PDF is just the beginning.
Inside the Adem Recipes App, you’ll unlock:
4,000+ recipes (and growing)
Daily new recipe updates
Organized categories & favorites



. Step-by-step instructions
. A smooth, ad-free cooking experience
B Download the app and cook smarter, faster, and better.

se Thank You
Thank you for being part of this journey and for trusting The Food

Journal.
I’m excited to cook with you — today and for many meals to come.

Happy cooking,
Adem Q
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If you’re looking for the ultimate chocolate chip
cookie experience, it's time to skip the flat,
basic kind and dive straight into a batch of Ultra
Thick Bakery Style Chocolate Chip Cookies.
These are the cookies of your dreams: thick,
chewy, golden brown, and stuffed with pools of
melty chocolate chips. Inspired by those big,
chunky cookies you find behind the glass at
high-end bakeries, this recipe brings the chewy
center, crisp edges, and extra height that
makes every bite feel indulgent. And the best
part? You can make them right at home with a
handful of pantry staples and a little chilling
magic. Whether you're baking for a celebration
or just because you deserve a treat (spoiler:
you do), these cookies are bold, beautiful, and
100% bakery-worthy.

(Print Recipe) CPin Recipe>

Prep Time bake & Chill Time Total Time
15 mins 1 hr 10 mins 1 hr 25 mins

Servings: 14 large cookies
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Ingredients Equipment Method
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_ Fresh Products: v

2 large eggs

" Pantry Items and Spices:

2% cups all-purpose flour

1 teaspoon baking soda

Y2 teaspoon salt or sea salt

1 cup granulated sugar

Y2 cup packed light brown sugar

1 teaspoon vanilla extract

*» Mix-ins:
3 cups chocolate chips use a mix of semisweet and dark for a
bakery effect

. Dairy:
14 tablespoons unsalted butter melted and slightly cooled

Optional for topping: Extra chocolate chips and flaky sea salt for that
bakery-style finish.

You'll only need basic tools to whip up this thick, chewy perfection: v

Large mixing bowl

Medium bowl

Hand or stand mixer (optional but helpful)

Baking sheets

Parchment paper or silicone baking mats

Cookie scoop or ice cream scoop

Spatula




Measuring cups and spoons

Cooling rack







Note: All recipes in this collection are taken from the Adem Recipes App.
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Snickerdoodles: Bake
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5 from 1 vote

Some cookies are just cookies, but
Snickerdoodles are something special —
nostalgic, chewy, and cinnamon-kissed. If you
grew up baking with a loved one or spent
afternoons sneaking cookies from the cooling
rack, chances are a Snickerdoodle was
involved. With their trademark cracked tops and
sweet-spicy sugar coating, these cookies have
a vintage charm and timeless flavor everyone
loves. This easy chewy Snickerdoodle recipe
delivers soft, buttery centers, a crisp edge, and
that classic cinnamon sugar sparkle. With
simple ingredients and no chilling required,
they’re perfect for spontaneous baking
sessions, holiday trays, and family baking
memories in the making. Craving more classic
comfort cookies? You'll also love our Soft


https://apps.apple.com/app/adem-recipes/id6755062059
https://play.google.com/store/apps/details?id=net.recipeservice.elevenpress

Oatmeal Raisin Cookies — wholesome, chewy,
and packed with heartwarming flavor.

(Print Recipe> (Pin Recipe>

Prep Time bake time Total Time
15 mins 10 mins 25 mins

Servings: 28 cookies

° 15 S
e,
Ingredients Equipment Method

_ Fresh Products:

2 large eggs

%% Pantry Items and Spices:

2%, cups all-purpose flour

1 tsp baking soda

1 tsp cream of tartar

Y2 cup packed brown sugar

1 cup granulated sugar divided: % for dough, 7 for rolling

2 tsp ground cinnamon

1 tsp pure vanilla extract

.~ Dairy:

1 cup unsalted butter softened
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To whip up your best-ever batch of chewy snickerdoodles, you'll need: v

Mixing bowls (large and medium)
Electric mixer or whisk

Measuring cups and spoons

Rubber spatula

Baking sheets

Parchment paper or silicone baking mat
Cookie scoop or tablespoon

Cooling rack










Note: All recipes in this collection are taken from the Adem Recipes App.

2 Get VIP Access — 2000+ Recipes

Download the Adem Recipes app to unlock the full collection, seasonal favorites, and daily new recipes.

GETITON
® Google Play

# Download on the

App Store

@ Adam
Creamy Herb

Chicken & Basmati
Rice — A Comforting,
Flavor-Packed One-
Pan Meal

1 8. 8. 8.8 ¢

5 from 4 votes

If you're craving a creamy, herby, and utterly
delicious meal that’s both easy to make and
restaurant-worthy, then this Creamy Herb
Chicken & Basmati Rice is for you! %
Tender, juicy chicken is seared to perfection,
then simmered in a rich, creamy herb sauce
that infuses every bite with incredible flavor.
The fluffy, aromatic basmati rice soaks up all
that goodness, making this a one-pan dish


https://apps.apple.com/app/adem-recipes/id6755062059
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that’s both comforting and satisfying. The best
part? Minimal prep, easy cleanup, and ready in
under an hour—perfect for busy weeknights or
a cozy weekend dinner! Let’s dive into this
creamy, dreamy meal.

(Print Recipe> (Pin Recipe>

Prep Time Cook Time Total Time
10 mins 35 mins 45 mins

Servings: 4 people

5D

Ingredients

For the Chicken: v

2 tablespoons olive oil

1 pound boneless skinless chicken breasts (or thighs)

1 teaspoon garlic powder

1 teaspoon onion powder

1 teaspoon ltalian seasoning

Y2 teaspoon paprika

Y2 teaspoon salt

Ya teaspoon black pepper

For the Herb Cream Sauce:

2 tablespoons butter
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3 cloves garlic minced

1 small onion finely diced

1 cup heavy cream or half & half for a lighter option

Y2 cup chicken broth

Y2 teaspoon dried thyme

2 teaspoon dried rosemary

2 teaspoon dried oregano

2 cup Parmesan cheese grated

For the Basmati Rice:

1 cup basmati rice rinsed

2 cups chicken broth

Y2 teaspoon salt

Ya teaspoon black pepper

For Garnishing:

2 tablespoons fresh parsley chopped

1 teaspoon lemon zest optional, for brightness
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Shrimp Scampi
Pasta Bake — Cheesy,
Garlicky, and Oh-

So-Easy!

If you're craving something comforting, creamy,
and packed with garlic butter goodness, this
Shrimp Scampi Pasta Bake is about to be your
new obsession! Tender shrimp are tossed with
pasta in a rich, garlicky white wine sauce,
layered with cheese, and baked until bubbly
and golden. It’s the perfect dinner for busy
weeknights, cozy weekends, or anytime you
want a dish that feels a little fancy — with
minimal effort!

(Print Recipe> (Pin Recipe)

Prep Time Cook Time Total Time
15 mins 25 mins 40 mins

Servings: 6 servings
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Ingredients Equipment Method
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Seafood & Pasta:

1 Ib large shrimp peeled and deveined

12 oz pasta linguine, penne, or spaghetti

Sauce Base:
4 tbsp butter

4 cloves garlic minced

Y2 cup dry white wine or chicken broth

Y% cup chicken broth

1 tbsp lemon juice

1 tsp lemon zest

Dairy & Cheese:

1 cup shredded mozzarella cheese

Y2 cup grated Parmesan cheese

Y, cup heavy cream

Seasonings & Garnish:

Y2 tsp red pepper flakes optional

Salt and pepper to taste

Fresh parsley chopped

Large pot (for pasta)

Large skillet

9x13-inch baking dish

Mixing bowls

Spatula or tongs
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High Protein Creamy

_, - Beet Pasta Recipe for
HIGH PROTEIN . '
CREAMY BEEF PASTA QHICk Weeknlght

Dinners

Al

Busy evenings call for recipes that are quick,
comforting, and filling without the fuss. Enter
this High Protein Creamy Beef Pasta — a rich
and satisfying weeknight dinner that brings
together the heartiness of lean ground beef, the
tang of tomatoes, and the creaminess of Greek
yogurt for a perfectly balanced pasta dish.

Whether you’re feeding a hungry family, meal
prepping for the week, or just want to make
something cozy and comforting without
sacrificing nutrition, this recipe has your back.
It's high in protein thanks to lean beef and
Greek yogurt, low in added fat, and full of flavor
from Italian herbs, garlic, and a final sprinkle of
parmesan cheese. Best part? It's a one-pot
meal ready in under 30 minutes. Let’s dig in!

(Print Recipe> CPin Recipe)

Prep Time Cook Time Total Time
10 mins 20 mins 30 mins

Servings: 4 servings
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Ingredients Equipment Method

* Meats:

1 Ib lean ground beef

* Fruits and Vegetables:

1 medium onion diced

2 cloves garlic minced

1 can tomatoes with juices 14.5 oz

1 handful fresh basil or parsley for garnish

= Canned Goods:

1 cup low-sodium beef broth

& Pasta and Grains:

8 oz penne pasta or other short pasta like rigatoni or fusilli

" Pantry ltems and Spices:

1 tbsp Italian seasoning

Salt and pepper to taste

B Oils and Vinegars:

1 tbsp olive oil

. Dairy:
Y2 cup plain Greek yogurt

Ya cup grated parmesan cheese




You'll need just a few kitchen staples:

Large skillet or sauté pan with lid

Medium saucepan (for boiling pasta)

Wooden spoon or spatula
Cutting board

Chef’s knife

Measuring cups and spoons

Grater — for fresh Parmesan
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@ Adam
Old-Fashioned

Homemade Banana
Pudding — Southern
Comfort at Its
Sweetest

There are few desserts as nostalgic,
comforting, and downright delicious as a bowl
of Old-Fashioned Homemade Banana Pudding.
Layered with vanilla wafers, sweet ripe
bananas, and a luscious homemade vanilla
custard, this Southern classic has graced
generations of dinner tables — from Sunday
suppers to holiday potlucks. This recipe ditches
the box mixes and shortcuts in favor of the
creamy, cooked-from-scratch custard that
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makes it truly unforgettable. The result is an
irresistibly smooth and velvety pudding that
soaks into the vanilla wafers and slices of
banana, creating a perfectly soft, sweet
spoonful every time. Whether served warm,
chilled, or topped with fluffy meringue or
whipped cream, this homemade banana
pudding is a timeless dessert that never goes
out of style. Let’'s make it the way Grandma
used to — rich, authentic, and full of love.

(Print Recipe> (Pin Recipe>

Prep Time Cook Time chill time Total Time
15 mins 15 mins 4 hrs 4 hrs 30 mins

Servings: 8 servings

e te >

Ingredients Equipment Method

» Fruits and Vegetables: v

4 ripe bananas sliced into “4-inch rounds

U Dairy:

27> cups whole milk

3 large eggs separated

% cup granulated sugar

2 tbsp unsalted butter
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Y2 tsp vanilla extract

« Pantry Items and Spices:

3 tbsp all-purpose flour

Vs tsp salt

& Breads and Pastries:

1 box vanilla wafers about 45-50 wafers

Optional: Whipped cream or meringue for topping

To make traditional banana pudding from scratch, you’ll need:

Medium saucepan

Whisk

Mixing bowls

Measuring cups and spoons

Rubber spatula

8x8 or 9x9-inch baking dish or trifle bowl

Knife and cutting board

Electric mixer (optional, for whipped topping or meringue)
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Matilda’s Chocolate

Cake Recipe (1996):
A Rich and Fudgy
Tribute to the
Iconic Scene

If you’ve ever watched Matilda (1996), chances
are you've never forgotten that epic chocolate
cake scene—when Bruce Bogtrotter is forced
to devour a colossal, gooey, ultra-rich slice
under the watchful eye of Miss Trunchbull.
Now, you can bake your own Matilda-inspired
chocolate cake that lives up to the legendary
moment: deep, dark, fudgy, and
unapologetically indulgent. * This recipe
captures all the drama and decadence of the
original, but in a totally doable, crowd-friendly
format that makes it perfect for birthdays, movie
nights, or when your sweet tooth demands
something cinematic.

<Print Recipe> (Pin Recipe>

Prep Time Cook Time Assembly Time Total Time
20 mins 35 mins 15 mins 1 hr 10 mins

Servings: 12 servings
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Ingredients Method

~ For the Cake:

1% cups all-purpose flour

%, cup unsweetened Dutch-process cocoa powder

2 cups granulated sugar

2 tsp baking soda

1 tsp baking powder

1 tsp salt

2 eggs large

1 cup buttermilk

Y5 cup vegetable oil

2 tsp vanilla extract

1 cup hot water or strong brewed coffee

¢» For the Fudge Frosting:

1 cup unsalted butter

1 cup heavy cream

1%4 cups unsweetened cocoa powder

4 cups powdered sugar

2 tsp vanilla extract

Y2 tsp salt
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= u"' Olive Garden Chicken

3 * £ Gnocchi Soup (Better

OLIVE GARDE

CHICKESg Sadl Than the Restaurant!)

0y KRR

T ™
.u""’ 5 from 1 vote
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If you've ever dined at Olive Garden, you've
probably fallen in love with their famous
Chicken Gnocchi Soup. Creamy, comforting,
and filled with tender chicken, pillowy gnocchi,
and fresh spinach, this soup is the definition of
cozy. The best part? You don’t need to leave
the house to enjoy it—you can make this
restaurant-style favorite right in your own
kitchen! This version is hearty, flavorful, and
even better than the original because you can
control the ingredients and make it just the way
you like. It's perfect for chilly nights, family


https://apps.apple.com/app/adem-recipes/id6755062059
https://play.google.com/store/apps/details?id=net.recipeservice.elevenpress

dinners, or whenever you crave a big bow! of
comfort food.

(Print Recipe> (Pin Recipe>

Prep Time Cook Time Total Time
10 mins 25 mins 35 mins

Servings: 6 servings

: 15 S
oD
Ingredients Equipment Method

2 cups cooked chicken shredded or diced v

1 package gnocchi about 16 oz, fresh or shelf-stable

6 cups chicken broth

1 cup heavy cream

1 tbsp olive oil

1 medium onion diced

2 medium carrots peeled and diced

2 celery stalks diced

2 cloves garlic minced

2 cups fresh spinach

1 tsp dried basil

1 tsp dried thyme
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Salt and black pepper to taste

Large soup pot or Dutch oven
Wooden spoon or spatula
Cutting board and sharp knife

Measuring cups and spoons

Ladle — for serving
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Biscuits and Gravy
Breakfast Casserole —
BISCUITS AND GRAVY
BREAKFAST _ Easy & Hearty
CASSEROLE _ ;
Brunch Classic

utz'g 4123
Everyone Loves!

There’s nothing quite like waking up to the
smell of biscuits, sausage, eggs, and melty
cheddar cheese coming together in a single


https://apps.apple.com/app/adem-recipes/id6755062059
https://play.google.com/store/apps/details?id=net.recipeservice.elevenpress

bubbling pan of comfort. This Biscuits and
Gravy Breakfast Casserole is everything you
love about a Southern-style breakfast — warm,
creamy, cheesy, and full of hearty flavor —
baked into one ridiculously easy dish. Perfect
for weekend brunch, holiday mornings, or
potlucks, this make-ahead-friendly breakfast
casserole feeds a crowd without the fuss. No
flipping eggs or frying individual sausage
patties here — just layer, bake, and enjoy. The
refrigerated biscuit dough makes it a total time-
saver, and the country gravy ties everything
together into creamy, dreamy perfection.
Whether you’re serving up a cozy family brunch
or fueling the crowd before a big day, this
casserole has everything you need in one bite.

CPrint Recipe) CPin Recipe>

Prep Time Cook Time Total Time
10 mins 35 mins 45 mins

Servings: 8 servings

z 15 >
e,
Ingredients Equipment Method

« Meats: v

1 Ib breakfast sausage ground (pork or turkey)

« Fruits and Vegetables:
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Y2 medium onion finely chopped

1 tsp dried oregano

_ Fresh Products:

5 large eggs

i Condiments:

172 cups prepared country gravy store-bought or homemade

® Pantry Items and Spices:

10 oz refrigerated biscuit dough cut into pieces (about 1 standard can)

-~ Dairy:
2 tbsp butter

172 cups shredded cheddar cheese

Y2 cup whole milk

Optional: Use pepper jack or a cheese blend for extra flavor!

Before you get started, gather these kitchen basics:

9x13-inch baking dish

Large skillet

Mixing bowls

Whisk

Measuring cups and spoons

Spatula

Oven mitts
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Cottage Cheese Egg
Bake Casserole —
Hearty, Cheesy &
Meal-Prep Friendly

A protein-rich breakfast casserole loaded with
cottage cheese, cheddar, and veggies—a
satisfying, no-fuss dish perfect for any time of
day. #: Introduction If you're on the hunt for a
wholesome breakfast or meal-prep solution that
doesn’t skimp on flavor, this Cottage Cheese
Egg Bake Casserole will win your kitchen over.
Made with just a handful of simple ingredients

—eggs, cheddar, cottage cheese, and your
choice of vegetables—it’s cozy, customizable,
and ridiculously easy to throw together. @,
Perfect for weekday breakfasts, brunch buffets,
or light dinners, this protein-packed dish bakes
up fluffy and golden with a creamy texture and
melty-cheese top. Let’s get cracking!

(Print Recipe> CPin Recipe>

Prep Time Cook Time Total Time
10 mins 35 mins 45 mins
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Servings: 6 servings

X i5 ~
o
Ingredients Equipment Method

¥ Produce v

1 cup chopped vegetables spinach, bell peppers, onions, or mushrooms
work great

_ Refrigerated

8 large eggs

Y2 cup milk

" Baking & Spices
Y5 tsp salt

Ya tsp black pepper

#* Dairy

1 cup shredded cheddar cheese

1 cup cottage cheese full-fat or low-fat

9x9-inch baking dish v

Mixing bowl

Whisk or fork

Measuring cups and spoons




Oven mitts

Spatula
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Rosemary Garlic
Christmas Roast

=ROSEMARY GARLIC .

CHRISTMAS ROAST BEEF Beef Dinner

This Rosemary Garlic Christmas Roast Beef
Dinner is a timeless, elegant, and flavorful
holiday centerpiece. The aromatic blend of
fresh rosemary, garlic, olive oil, salt, and black
pepper creates a beautifully seasoned crust,
while the inside stays tender, juicy, and full of
rich beef flavor. This roast beef is incredibly
simple to prepare, yet tastes like a gourmet
Christmas feast. It pairs perfectly with mashed
potatoes, roasted vegetables, Yorkshire
pudding, gravy, or any of your favorite holiday
sides. It's the ideal choice for Christmas Day,
Christmas Eve, or any festive winter gathering.

(Print Recipe> <Pin Recipe>

Prep Time Cook Time Total Time
10 mins 1 hr 30 mins 1 hr 40 mins

Servings: 8 servings
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Ingredients Equipment Method

Beef

3 —4 Ib beef roast top sirloin, rib roast, or rump roast

Seasoning

4 -5 garlic cloves minced

2 tbsp fresh rosemary chopped

1 tbsp olive oil

1 tsp salt

1 tsp black pepper

1 tsp onion powder optional

Optional Add-Ons

1 onion quartered

2 -3 carrots chopped

2 potatoes cubed

Roast alongside beef for a full meal.

Roasting pan or baking dish

Meat thermometer

Knife & cutting board

Small bowl

Whisk or spoon




Aluminum foil

Oven
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Oreo Dirt Cake
Recipe: A Decadent
No-Bake Dessert
Everyone Will Love

If you're craving a dessert that’s rich, creamy,
fun to assemble, and guaranteed to be the star
of any table, this Oreo Dirt Cake is the one.
With layers of crushed Oreos, a fluffy cream
cheese-pudding mix, and whipped topping, it's
a no-bake dream come true. @ This retro
favorite is loved by kids and adults alike—
thanks to its crunchy-meets-silky texture and
that signature cookies-and-cream flavor.
Serve it in a trifle dish, individual cups, or
even a flowerpot with gummy worms for a
whimsical twist!

<Print Recipe> <Pin Recipe>

Prep Time Chill Time Total Time
20 mins 4 mins 4 hrs 20 mins

Servings: 14 servings

55 S

Ingredients Method



https://recipeservice.net/wprm_print/oreo-dirt-cake-recipe-a-decadent-no-bake-dessert-everyone-will-love
https://recipeservice.net/wprm_print/oreo-dirt-cake-recipe-a-decadent-no-bake-dessert-everyone-will-love
https://www.pinterest.com/pin/create/bookmarklet/?url=https%3A%2F%2Frecipeservice.net%2Foreo-dirt-cake-recipe-a-decadent-no-bake-dessert-everyone-will-love-2%2F&media=https%3A%2F%2Frecipeservice.net%2Fwp-content%2Fuploads%2F2025%2F06%2FVotre-texte-de-paragraphe-3.png&description=Oreo%2BDirt%2BCake%2BRecipe%3A%2BA%2BDecadent%2BNo-Bake%2BDessert%2BEveryone%2BWill%2BLove&is_video=false
https://www.pinterest.com/pin/create/bookmarklet/?url=https%3A%2F%2Frecipeservice.net%2Foreo-dirt-cake-recipe-a-decadent-no-bake-dessert-everyone-will-love-2%2F&media=https%3A%2F%2Frecipeservice.net%2Fwp-content%2Fuploads%2F2025%2F06%2FVotre-texte-de-paragraphe-3.png&description=Oreo%2BDirt%2BCake%2BRecipe%3A%2BA%2BDecadent%2BNo-Bake%2BDessert%2BEveryone%2BWill%2BLove&is_video=false

@ Base Layers

1 package 14.3 oz Oreo cookies (original), crushed
8 0z cream cheese softened
Y2 cup unsalted butter softened
1 cup powdered sugar
£ Pudding Layer
2 packages 3.4 oz each instant vanilla pudding mix
3 cups cold milk
12 oz Cool Whip or whipped topping

1 tsp vanilla extract optional

# Optional Garnishes: gummy worms, extra Oreo crumbs, chocolate
chips, whipped cream
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Olive Garden Salad

Recipe — A Zesty

Copycat Classic
You’ll Crave

If you’ve ever been to Olive Garden, you
probably know their salad isn’t just any side
dish — it's legendary. Crisp lettuce, tangy
dressing, pepperoncini, red onion, juicy
tomatoes, black olives, and crunchy croutons
all come together in a flavor-packed bowl that’s
light, refreshing, and addictively zesty. This
homemade Olive Garden Salad recipe captures
the exact restaurant taste — with fresh
ingredients, that iconic Italian dressing, and all
your favorite toppings. It's quick to prep,

budget-friendly, and totally crowd-pleasing.
Serve it with pasta, grilled chicken, or as a
weekday lunch you’ll actually look forward to!

(Print Recipe) CPin Recipe)

Prep Time Total Time

10 mins 10 mins

Servings: 6 servings
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Ingredients Equipment

£ Salad Base

1 head romaine lettuce chopped

1/2 small red onion thinly sliced

1/2 cup grape or cherry tomatoes halved

1/4 cup black olives sliced or whole

6 —8 pepperoncini whole or sliced

1/2 cup seasoned croutons

1/4 cup shredded Parmesan cheese

"€ Copycat Olive Garden Italian Dressing

1/2 cup mayonnaise

1/3 cup white vinegar

1/4 cup water

2 tbsp vegetable oil or olive oil

1 tbsp lemon juice

1 tbsp grated Parmesan cheese

1/2 tsp garlic powder

1/2 tsp onion powder

1/2 tsp Italian seasoning

1/2 tsp sugar

1/4 tsp salt

Dash of black pepper

«» Optional Add-ins: Add grilled chicken, crispy bacon bits, or
roasted chickpeas to turn this side into a satisfying main dish.




You’'ll need just a few kitchen staples:
Large salad bowl

Cutting board and knife

Small mixing bowl or mason jar (for dressing)

Whisk or fork
Salad tongs or serving spoons

& Tip: Chill your bowl and dressing ahead of time for the crispest
salad experience.
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— A Star-Spangled
Dessert for
Independence Day

Nothing says summer celebration like a 4th of
July Fruit Pizza! With a chewy sugar cookie
crust, velvety cream cheese frosting, and a
flag-shaped topping of blueberries,
strawberries, and bananas, it’s the perfect
dessert to wow your guests and show off your
patriotic pride. E3 @ ® This red, white, and blue
treat is as fun to decorate as it is to eat. Serve it
at your next cookout, picnic, or family gathering
and watch it disappear in minutes!

CPrint Recipe) CPin Recipe>

Prep Time bake/Chill Time Total Time
15 mins 45 mins 1hr

Servings: 15 servings
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Ingredients Method

@ For the Crust

1 package 16.5 oz refrigerated sugar cookie dough

Or use homemade sugar cookie dough

- For the Cream Cheese Frosting

8 0z cream cheese softened

Ya cup unsalted butter softened

1 cup powdered sugar

1 tsp vanilla extract

Pinch of salt

£ For the Flag Fruit Topping

Y% cup fresh blueberries

1 cup fresh strawberries sliced

1 banana sliced into rounds

Optional: lemon juice to prevent banana browning
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=ROASTED PUMPKIN |

SEEDS

5 Easy Steps to the
Perfect Roasted
Pumpkin Seeds

When pumpkin season rolls around, most
people focus on pies, soups, and lattes—but
don’t forget about the seeds! Pumpkin seeds
(also known as pepitas) are a true superfood:
crunchy, flavorful, and packed with protein,
fiber, and minerals like magnesium and zinc.
Best of all, they can be transformed into a
perfectly roasted snack in just a few simple
steps. Whether you're carving pumpkins for
Halloween or cooking with fresh pumpkin, don’t
toss those seeds! With the right method, you'll
end up with crisp, golden, and addictive roasted
pumpkin seeds that you can season any way
you like—savory, spicy, or even sweet. Here, ['ll
show you how to make the perfect roasted
pumpkin seeds in just 5 easy steps.

(Print Recipe> <Pin Recipe)

Prep Time

10 mins

bake time Total Time
25 mins 35 mins

Servings: 6 snack-sized portions
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Ingredients Equipment

1 %2 cups raw pumpkin seeds scooped from a fresh pumpkin

1 tbsp olive oil or avocado oil

1 tsp sea salt adjust to taste

Optional seasonings:

Y5 tsp paprika

Y5 tsp garlic powder

Y5 tsp cinnamon sugar for a sweet twist

Large bowl

Colander (for rinsing seeds)

Clean kitchen towel or paper towels

Baking sheet

Parchment paper (optional)

Wooden spoon or spatula

Measuring spoons
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Best Flutty Pancakes
Recipe — Light,

Airy & Perfect
Every Time!

1 8. 8.8 8 ¢

5 from 1 vote

Say goodbye to flat, lifeless pancakes! This is
the Best Fluffy Pancakes Recipe you'll ever
need—soft, tall, golden, and melt-in-your-mouth
delicious. Made with simple pantry ingredients,
these pancakes turn out light, airy, and pillowy
every single time. Perfect for weekend
brunches, lazy mornings, or special occasions,
these pancakes are a breeze to whip up and
are guaranteed to impress. Whether you top
them with maple syrup, fresh fruit, whipped
cream, or all three, these pancakes will become
your go-to breakfast recipe.

<Print Recipe> (Pin Recipe)
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Prep Time Cook Time Total Time

10 mins 15 mins 25 mins

Servings: 8 pancakes

e

Ingredients

Dry Ingredients:

1 %2 cups all-purpose flour

3 Y2 teaspoons baking powder

1 tablespoon sugar

Y5 teaspoon salt

Wet Ingredients:

1 Y4 cups milk whole milk preferred

1 egg

3 tablespoons unsalted butter melted

1 teaspoon vanilla extract

Optional Add-Ins:

Y2 cup blueberries chocolate chips, or banana slices

Y2 teaspoon cinnamon for a cozy twist
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r’ CH?/([Z?(IEI;IYRII\EA(IZEIPE | Good Not to Try -
&’ ¢ Creamy, Romantic &
Irresistible!
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5 from 1 vote

If there’s a dinner that speaks the language of
love, it’s this dreamy, creamy Marry Me
Chicken. With tender, pan-seared chicken
breasts nestled in a luxurious garlic-Parmesan
cream sauce, infused with sun-dried tomatoes,
chili flakes, and fresh basil — this dish doesn’t
just deliver flavor, it delivers emotion. Legend
says it's so good it could provoke a proposal —
hence the name. Whether you’re making this to
impress a date, pamper your partner, or just
treat yourself like royalty, it's a recipe that


https://apps.apple.com/app/adem-recipes/id6755062059
https://play.google.com/store/apps/details?id=net.recipeservice.elevenpress

screams “special occasion” while being
shockingly simple to prepare. From first bite to
last, every forkful is a creamy, herby, spicy
delight. Let’s jump into this irresistible,
restaurant-worthy dinner that’s sure to win
hearts (and seconds).

<Print Recipe) (Pin Recipe>

Prep Time Cook Time Total Time
10 mins 25 mins 35 mins

Servings: 4 servings

§ i0

Ingredients Equipment

« Meats: v

3 boneless skinless chicken breasts

«» Fruits and Vegetables:

3 cloves garlic finely minced

1 tbsp fresh basil chopped

1/3 cup sun-dried tomatoes oil-packed and drained

1 tsp chili flakes adjust for spice preference

Ya tsp dried oregano

Ya tsp dried thyme

= Canned Goods:
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1 cup chicken broth

® Pantry Items and Spices:

6 tbsp all-purpose flour for dredging

Vs tsp salt

Ya tsp black pepper

% Oils and Vinegars:

2 tbsp olive oil use the oil from the sun-dried tomatoes for extra flavor
if preferred

. Dairy:
2 tbsp unsalted butter

1 cup heavy cream

Y2 cup grated Parmesan cheese

Tip: Use high-quality Parmesan and real cream for a velvety restaurant-
style sauce.

To recreate this romantic classic, you'll need:

Large skillet (preferably oven-safe)

Tongs or spatula

Cutting board and sharp knife

Measuring cups and spoons

Whisk

Small bowl (for dredging flour)
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Cottage Cheese Egg

Bake — Easy, Protein-
Packed, and Perfect
for Breakfast or
Meal Prep
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5 from 1 vote

If you’re looking for an easy, high-protein, and
veggie-loaded breakfast that’s perfect for meal
prep, this Cottage Cheese Egg Bake checks all
the boxes. #* = ¥ With creamy cottage
cheese, wholesome veggies, and six hearty
eggs, this crustless breakfast casserole
delivers a rich and savory flavor with a fluffy,
custard-like texture. It's naturally low in carbs,
gluten-free, and loaded with protein, making it
an ideal option for busy mornings, brunch with
friends, or even a light dinner with a side salad.
Best of all, it's completely customizable — mix
and match veggies, cheeses, or herbs based
on what'’s in your fridge. Love this idea? Be
sure to try this High Protein Egg Muffin Recipe
or this Crustless Quiche with Spinach next!

(Print Recipe) CPin Recipe>

Prep Time

10 mins

Cook Time Total Time
40 mins 50 mins
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Servings: 8 people

5% te ~

Ingredients Equipment Method

Core Ingredients:

6 large eggs

2 cups cottage cheese small curd preferred for smoother texture

1 cup shredded cheese cheddar, mozzarella, or a blend

1 cup chopped spinach fresh or frozen, thawed and squeezed

Y5 cup diced bell pepper any color

Y4 cup chopped onion

Seasonings:

Y5 teaspoon garlic powder

Y, teaspoon onion powder

Y5 teaspoon salt

Ya teaspoon black pepper

Optional Garnishes:

Fresh herbs like chives parsley, or dill

Sliced avocado or tomatoes for serving




Large mixing bowl — for whisking the eggs and combining
all ingredients

Whisk or fork — to beat the eggs smoothly
9x9 or 8x8-inch baking dish — for even baking

Nonstick spray or oil — to grease the dish

Spatula or wooden spoon — for mixing and serving

Cutting board + knife — for chopping veggies

Measuring cups and spoons
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4 < “@" "N Style Loaf in No Time
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There’s nothing quite like a warm loaf of crusty
Italian bread, fresh from the oven, with its
golden exterior and soft, airy interior. Whether
you’re pairing it with pasta, soups, or simply
enjoying it with a drizzle of olive oil, this Quick
& Easy Crusty ltalian Bread recipe is a must-
have in your home baking collection. Made with
simple pantry ingredients and minimal hands-
on time, this recipe is designed to give you a
bakery-quality loaf with that signature chewy
texture and crisp, rustic crust — all without
complicated steps or long wait times. If you're
looking for a beginner-friendly, foolproof way to
make Italian bread from scratch, this is it.

<Print Recipe> (Pin Recipe)

Prep Time bake & Rise time Total Time
15 mins 2 hrs 2 hrs 15 mins
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Servings: 1 loaf

5% te ~

Ingredients Equipment Method

Here’s your simple ingredient list to make this crusty Italian bread
at home:

Culinary Aids & Spices:

1 packet active dry yeast about 2%4 teaspoons

372 cups all-purpose flour

12 teaspoons salt

1 teaspoon granulated sugar
Oils & Vinegars:

2 tablespoons olive oil
Liquids:

1%4 cups warm water around 110°F / 45°C

You won’t need a bread machine or fancy equipment for this recipe. v
Here’s what you’ll need:

Large mixing bowl

Measuring cups and spoons

Wooden spoon or dough whisk




Clean kitchen towel or plastic wrap
Baking sheet
Parchment paper (optional)

Sharp serrated knife (for scoring)

Cooling rack













