Pulled Pork Soft Tacos*

A spin on the classic pulled pork sandwich (shredded chicken is an easy substitute).

Ingredients: 
· BBQ Pulled Pork
· Tortillas 
· Mango Salsa
· Shredded Mexican Blend Cheese (or buy block cheese and grate at home)
· 1 Avocado
Heat up the pulled pork. Then pile on tortilla with mango salsa, cheese and avocado. That’s it!
If you don’t want to use store bought BBQ pulled pork, here is an easy crock pot recipe for pulled pork – 

Ingredients:  
· 2 - 2.5 lbs. boneless pork loin, or boston but
· 1/2 onion sliced
· 1 Tbsp paprika
· 1 tsp black pepper
· 2 tsp salt
· 1/2 16 oz. bottle BBQ sauce
· 2 cloves garlic, minced or pressed
· 1/2 cup water

Instructions:

Add all ingredients to the slow cooker.
Cook on medium for 6 hours or low for 8-10 hours.
Shred and enjoy!





Dark Chocolate Peanut Butter Apples

These quick & easy Dark Chocolate Peanut Butter Apples are a healthy snack or dessert! Apples, dark chocolate, peanut butter, coconut, and almonds are the perfect flavor combo!

Ingredients

1 medium crisp sweet apple
1 tablespoon chopped dark chocolate or dark chocolate chips(70% cocoa or higher)
¼ teaspoon unrefined coconut oil
1 tablespoon natural peanut butter or other nut butter
1 tablespoon unsweetened coconut flakes
½ tablespoon chopped almonds or other nuts
Directions
1. Core the apple and slice into ¼ inch slices. Arrange in a single layer on a plate.
2. Put chocolate and coconut oil in a small microwave-safe bowl and microwave 15-20 seconds at a time, until melted and smooth. The coconut oil is optional, depending on the kind of chocolate use. I just chopped up a square of dark chocolate and melted it without the coconut oil and it still worked great.
3. In a separate bowl, melt the peanut butter for 20-30 seconds, until soft and you're able to drizzle it with a spoon.
4. Drizzle chocolate and peanut butter over the apples. Sprinkle with coconut and almonds. ENJOY!




Super Easy 3 Ingredient Peanut Butter Oatmeal Banana Cookies* 

Ingredients
2 ripe bananas, mashed
1 cup oats (quick or regular)*
2 tablespoons  natural peanut butter
optional mix-ins - dark chocolate chips, walnuts, coconut, cinnamon, raisins, etc.
* You can use either or a combination of both. If you use just old fashioned, chop them a little bit.
 
Instructions
1. Grease a cookie sheet and preheat oven to 350 degrees F.
2. Mix together the bananas, oats, and PB2.
3. Because banana's vary in size you may need to adjust the amount of oats you add. The texture should be like wet cookie dough.
4. Add any mix-ins you want. Whatever you decide to add, stick to ¼ cup or less, or the dough won't stick together.
5. Scoop dough onto the greased cookie sheet. Typically you can get 12 cookies from this recipe.
6. Bake for 15 minutes at 350. ENJOY!





AJE Bites*
Another oatmeal cookie recipe (we love our cookies here in the office!)


Ingredients:
2 cups rolled oats
1/2 cup apple sauce
1/2 cup golden raisins
1/3 cup cranberries
 
Optional – sprinkle zest of orange or lemon to taste.
Substitute – finely chopped dried apples, pears, apricots, prunes, for 1/3 cup cranberries
 
Directions:
Mix well in a bowl. 
Roll into small balls.
Bake at for 10 minutes or until golden brown (350F) on lightly sprayed cookie sheet.




Ecuadorian Style Shrimp Ceviche / Ceviche de camarón

This can be an appetizer or main dish, just add a side of white rice . I used to make this often growing up, on Sundays with my dad. This is a very refreshing, easy, and healthy dish! Enjoy ! - Gabriela Sevilla AJE Summer Law Clerk. Recipe adapted from www.laylita.com


Ingredients:  
2 pounds of cooked peeled shrimp 
2 red onions sliced very thinly
4 tomatoes diced
The juice of 10-15 limes or about 1 cup of lemon/lime juice 
½ cup of ketchup or ½ cup of freshly blended tomato juice 
1 bunch of cilantro chopped very finely
Salt, pepper (to taste)
1 Tbs olive oil
1 bell pepper (red or green), diced - optional*
The juice of 1 orange- optional*

Directions: 
1. Soak the onion slices in salt water for about 10 minutes, rinse well and drain. (This softens the onion and changes the intensity of it .)
2. Defrost the cooked shrimp per the directions on the bag, usually boil it for a few minutes. Check to ensure the  shrimp is peeled. (Shell/Tail-off). 
3. Mix all the ingredients together in large bowl and let it sit in the fridge for 1 to 2 hours.
4. Done ! Serve with white rice, tortilla chips, or on it’s own! 






Chicken potato salad 

Can't decide between chicken salad or potato salad?  
Here is a way to have both!  With the added crunch of green apple! Very kid friendly.

The chicken salad, potato, and apple is delicious. It is a fresh, juicy and very healthy salad. It is a preparation that can get you out of a hurry, because it is easy and quick to prepare.

Ingredients for  4 servings

• 1 piece boneless chicken breast, diced
• 4 pieces of white potato cut into cubes and cooked
• 3 pieces of green apple cut into cubes
• 400 milliliters of sour cream
• 15 grams of salt
• 2 pinches of ground black pepper
• 20 milliliters of vegetable oil

Mix vegetable oil, sour cream, salt and pepper well, toss diced ingredients and ENJOY!

Crustless Quiche (Egg Breakfast Pie)*

This a flexible recipe that you can easily adopt to make with your family's favorites and it is a great thing to make head for busy weekday mornings.  Also makes an easy BfD (breakfast for dinner!) choice on days when you don't want to cook.  Uses 6 eggs, which are one of the most affordable sources of protein available.

Ingredients
· 1 tablespoon vegetable oil
· 1 onion, chopped
· 1 red pepper chopped
· 1 (10 ounce) package frozen chopped spinach, thawed and drained
· 6 eggs, beaten 
· ½ cup milk
· 1 cup shredded Muenster cheese
· 1/8 teaspoon ground black pepper
Popular substitutions include adding cooked meat like chorizo or diced ham, and swapping out the muenster for sharp chedder.  
Directions
1. Preheat oven to 350 degrees F (175 degrees C). Lightly grease a 9 inch pie pan.
2. Heat oil in a large skillet over medium-high heat. Add onions and peppers and cook, stirring occasionally, until onions and pepper are soft. Stir in spinach and continue cooking until excess moisture has evaporated.
3. In a large bowl, combine eggs, cheese, salt and pepper. Add spinach mixture and stir to blend. Scoop into prepared pie pan.
4. Bake in preheated oven until eggs have set, about 30 minutes. Let cool for 10 minutes before serving.





Homemade Yogurt* 
[bookmark: _GoBack]
Another endlessly adoptable recipe that is low-cost, and it requires just two ingredients! Makes a great base for smoothies and homemade frozen yogurt pops.

Ingredients
1/2 gallon milk — whole or 2% are best, (OK to Double recipe)
1 cup PLAIN commercial yogurt containing active cultures
Equipment
3 quart or larger Dutch oven or heavy pot with a lid
Spatula
Instant-read or candy thermometer Small measuring cup or small bowl
Whisk
Instructions
1. Heat the milk. Pour the milk into the Dutch oven and set over medium to medium-high heat. Warm the milk to right below boiling, about 200°F. Stir the milk gently as it heats to make sure the bottom doesn't scorch and the milk doesn't boil over. 
2. Cool the milk. Let the milk cool until it is just warm to the touch, 112°F to 115°F. You can help this step go faster by placing the Dutch oven in an ice bath and gently stirring the milk.
3. Thin the yogurt with milk. Scoop out about a cup of warm milk with a measuring cup and add the yogurt. Whisk until smooth and the yogurt is dissolved in the milk.
4. Whisk the thinned yogurt into the milk. Pour the thinned yogurt into the warm milk while whisking gently. This inoculates the milk with the yogurt culture.
5. Transfer the pot to the (turned-off) oven. Cover the Dutch oven or pot with the lid and place the whole pot in a turned-off oven — turn on the oven light or wrap the pot in towels to keep the milk warm as it sets (ideally around 110°F, though some variance is fine). You can also make the yogurt in a dehydrator left at 110°F or using a yogurt maker.  The top of the fridge is another good place – anywhere slightly warm.  
6. Wait for the yogurt to set. Let the yogurt set for at least 6 hours or as long as overnight — the exact time will depend on the cultures used, the temperature of the yogurt, and your yogurt preferences. The longer yogurt sits, the thicker and more tart it becomes. If this is your first time making yogurt, start checking it after 6 hours and stop when it reaches a flavor and consistency you like. Avoid jostling or stirring the yogurt until it has fully set.  I 
7. Cool the yogurt. Once the yogurt has set to your liking, remove it from the oven. If you see any watery whey on the surface of the yogurt, you can either drain this off or whisk it back into the yogurt before transferring to containers. Whisking also gives the yogurt a more consistent creamy texture. Transfer the to storage containers, cover, and refrigerate. Homemade yogurt will keep for about 2 weeks in the refrigerator.

