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Spinach Dip
Course Side Dish
Prep Time 10 minutes
Chill Time 30 minutes
Total Time 40 minutes
Servings 2 servings
Ingredients
· 2 oz pkg Organic Valley Cream Cheese {room temperature}
· 3/4 cups Kerry Gold Dubliner Cheese {reserve ¼ cup}
· 2 oz Chopped Frozen Spinach {defrosted}
· 1/2 cup Organic Greek Yogurt
· 1 tsp minced garlic {optional}
· ⅛ cups chopped onions
· 1-2 stalks green onions
· 3 drops habanero sauce or to taste (optional)
Directions
1. Preheat the oven to 350 degrees.  
2. In a medium mixing bowl, combine all of the ingredients well.  Make sure to squeeze out all of the water from the spinach using a cheesecloth.
3. Place contents into a small, oven safe casserole dish.  Top with extra shredded cheese and bake for 20-25 minutes or until golden and bubbly.
4. Serve hot with bread
Winter Salad 
Course Side Dish
Prep Time 10 minutes
Total Time 10 minutes
Servings 2 servings
Ingredients
· 2 generous handfuls spinach and arugula (or power green blend)
· 2 pears, sliced
· handful of goat cheese crumbled
· 1 tbsp sliced almonds
Dressing
· ½ - 1 Tbsp honey
· 1 ½ TBSP avocado oil
· 1 tsp ACV 
· ⅛ cinnamon
· ⅛ tsp garlic
· Pinch of pepper
Instructions
1. Place the salad ingredients in a bowl or arrange on a platter.
2. Mix the vinaigrette dressing ingredients in a small jar, cover and shake well before drizzling over the salad.
Brown Rice
Course Side Dish
Prep Time 1 minute
Cook Time 25 minutes
Total Time 26 minutes
Servings 8 servings
Ingredients
· 1 cup rice
· 2 cups chicken/veggie stock
Directions
· add stock and rice to pot, bring to a boil
· turn down to a simmer cook for 40 minutes or until rice is softened
CGE Twist & Shout Collard Greens
Ingredients
· 2 bushels of mixed greens
· ½ cup carrots shreds
· ½ cup cranberries
· ¼ cup dubliner cheese
· ½ small onion chopped
· 1 clove garlic
· 1 tsp coconut oil or grass fed butter
· 1 ½ tsp apple cider vinegar
· Mayo to taste
Directions
· Saute’ coconut oil and onions in a skillet
· Add greens (stems removed) saute’
· Add rest of ingredients and saute’ 
· Mix ingredients or sauce together in a bowl and then add sauce to pan stir until fully mixed in (about 30 seconds), turn off heat and serve
Teriyaki Sauce - this will be made during prep 
Course Side Dish
Prep Time 5 minutes
Cook Time 5 minutes
Chill Time 30 minutes (best to let sit overnight) 
Total Time 10 minutes
Servings 4 servings
Ingredients
· 3/4 cup coconut aminos
· 2 1/2 tsp maple syrup
· 2 Tbsp honey
· 1 tsp Sesame seeds
· 2 tsp pineapple crushed
· 1 tsp garlic powder
· 1/4 tsp ginger powder
· 1/2 Tbsp arrowroot starch
· 1 Tbsp water To mix with the arrowroot
Instructions
1. Mix the arrowroot with the water in a small bowl.
2. Add the remaining ingredients into a bowl and stir. Then add in the arrowroot mixture and stir.
3. Pour the mixture into a small saucepan and heat over medium heat. Simmer until thickened (it will take longer to thicken if you omit the arrowroot).
4. Let cool and store in a glass container in the refrigerator for up to 4 days. Reheat on low heat before serving.
Teryaki Rosemary Glaze Salmon 
Course Side Dish
Prep Time 5 minutes
Cook Time 25 minutes
Total Time 30 minutes
Servings 2 servings
Ingredients
Salmon
· 2 (6 oz) salmon fillets skinless or skin on
· Salt and freshly ground black pepper
· 2 tsp olive oil divided
· 1 sprig or finely minced rosemary garnish (optional)
· Teriyaki sauce (see above)
Instructions
1. Allow salmon to rest 10 - 15 minutes at room temperature. 
2. Place salmon in aluminum foil and place in an oven safe baking dish.
3. Season both sides of salmon with salt and pepper, then drizzle olive oil over fillet.
4. Place in oven cold oven and turn on to 400o F (if you want a juicier but less crispy fillet fold the aluminum foil over salmon. Cook 25 minutes
5. Serve warm drizzling each fillet with Teriyaki sauce. Garnish with finely minced rosemary.
