
2 hours 

18 minutes 

2 hours 18 minutes 
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731 kcal 
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~ !', j . t r/ · g 1en s 
j\.:i . _ \ • 2-3poundssteak 
.. !l'~ • ¼ cup minced fresh rosemary ~ ,ti 

tt."..1 f / • 3 garlic cloves 

, •·., ~-; ,,.,...-"" • 1 tablespoon paprika 

"" \ ~r • 1 teaspoon cayenne pepper 
Ii:! ~~ 
• V , • 1 tablespoon soy sauce 

t",.., • 2 tab lespoons canola oil or any cooking oil 

• • • salt and pepper 
" ~ -
!o ' ~~ . • 

~ ~- . ~ -.,J~atructions 
,tl :(~t:"t-i · lr"f. food processor, blend rosemary, garlic, paprika, cayenne, soy sauce, and oil. 

~ _~.,~~·'tla Marinate the steak with the herb mixture for at least 2 hours. Let it rest for 20 minut 

~ ,,Jf!-.~ ~ grilling 

~~ 3. Grill the steaks on high heat for about 8-10 minutes on each side for medium or w .n ..... )Jf.:e,.~~'111 
~ .. -.: temperature reads 135 degrees F. 
~ -if~ 
~ - • 4. Finish cooking in the oven for medium-well for an additional 3 minutes or 150 deg 

• J 5. To cook this steak in the oven follow the instructions above in the Q & A part. 

• 6. When the steaks are done to your liking, take them off the grill and let t~~ re'st • 

/ minut'6. \\ i]Yl . 
- ~--._: fl ; 

G~~ 

d that nutritional information is a rough estirnat~ <Yc ~ -
s used. . ' 

~ ' • ,r I • ~~ , ' • 



Calories: 731 kcal I Carbohydrates: 3g I Protein: 62g I Fat 52g I Saturated Fat 19g I Cholesterol: ' 

184mg I Sodium: 495mg I Potassium: 916mg I Fiber: 1 g I Vitamin A: 1540IU I Vitamin C: 1.9mg I 
Calcium: 39mg I Iron: 6mg 
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~ • otato Salad 
\/j"~ / 

1 ~;/f;ih just the perfect amount of tang and a dash of heat, th re 

ntf;\~ "'p lucks and family get-togethers. A few pantry staples com 

r, the 1~o/ft~~sic (and most delicious) Southern potato dishes out there. Let's just say my 

lwf9's coraies home empty. 
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Salad, Side Dish 

American, Southern 

Gluten Free 

10 minutes 

10 minutes 

20 minutes 

Servings 6 

357kcal 

lmma 

Calories 

Author 

Ingredients 
• 4 large russet potatoes 

• 4 hard-boiled eggs 

• ¼ cup (25g) diced green onions 

• ½ cup (55g) chopped celery 

• ¼ cup (60g) sweet pickle relish 

• 1 tablespoon (1 Sg) minced garlic 

• 2 tablespoons (33g) Dijon mustard 

• ½ cup (11 3g) maY.onnaise 

• 1 teaspoon (4g) Creole seasoning 



• I like to peel and cut my potatoes before boiling, but you can totally toss them in whole and 

then peel and chop after they are cooked and cooled. A lot of people feel like this method 

saves t ime. 

• Leftover baked potatoes are amazing in potato sa lad. 

• Truth be told, potato salad always tastes better on the second day. So make it ahead if you 

can! 

• Please remember that the nutritional information is a rough estimate and can vary 

significantly based on the products used in the recipe. 

Nutrition 
Serving: 1 cup I Calories: 357kcal I Carbohydrates: 51 g I Protein: 6g I Fat 1 Sg I Saturated Fat 2g I 
Polyunsaturated Fat 9g I Monounsaturated Fat 4g I Trans Fat 0.04g I Cholesterol: 11 mg I Sodium: 

1066mg I Potassium: 1146mg I Fiber: 4g I Sugar: Sg I Vitamin A: 671 IU I Vitamin C: 18mg I Calcium: 

58mg I Iron: 3mg 
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h Cobbler With Canned Peaches - lmmac4late 
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,.__ estled beneath a golden, buttery topping - there's nothi g 

, oB'~. This dessert merges the natural sweetness of juicy, ripe p ac;ies _ 
~innamof a t9uch of vanilla, creating a cozy treat perfect for any occasion. 
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Dessert 

1 e American 

·me 15 minutes 

..-me 30 minutes 

e 45 minutes 
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Ingredients 

Peach Mixture 
• 3 15-ounce cans peaches, drained (reserve ¼ cup of the syrup) 

~~ • 113 cup (66-679) granulated sugar 

• 1/3 cup (70g) brown sugar 

• 1 tablespoon (15ml) lemon juice 

• ~ • 1 teaspoon (3g) ground cinnamon 

• ½ teaspoon (1 -2g) nutmeg 

• ¼ teaspoon (1 g) allspice 

• 2 tablespoons (18g) cornstarch 

• 1-2 tablespoons (14-289) unsalted butter 

Cobbler Mixture 
► • 1 ¼ cups (150g) all-purpose flour, spooned into measuring cup 

' ;,.----r • ½ cup (100g) granulated sugar 

---" • 1½ teaspoons (7g) baking powder 

..... ~ ~ • , j ? 2 teaspoon (2-3g) salt 
- ~~,~ cup (436ml) buttermilk 

, ·~~~'<tea.spoon (5ml) vanilla extract 
~ '1;",>: ~-

·, -~. • ½ cup (113g) unsalted butter, melted 4, 
1 ii£ s:?~tablespoons (20-259) brown sugar (optional for garnish) J., \ :i!? ~ ·:: 
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~ our oven to 375°F (190°C). ~¥t__ ·' i)f <[~ • ~t~., ' 

~diumi ~izedJPat ~ver medium hea:fo~k the drain~P,\i,ch;s~ . ~~J~!iJ:v\d'J~ice _ 
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6/22/26, 6:26 PM Peach Cobbler With Canned Peaches - Immaculate Bites 

3. Then, remove it from the heat and add 1-2 tablespoons of butter. Set aside. 

4. In a separate bowl, mix the flour, sugar, baking powder, and salt. 

5. Stir in the buttermilk, vanilla, and butter into the dry ingredients until just combined. 

6. Spoon the hot peaches and syrup into the baking dish. Scoop the batter evenly over the 

peaches. Do not stir. 

7. Sprinkle optional brown sugar over the batter. Bake for 30-35 minutes or until t he crust turns 

golden brown. 

8. Al low the cobbler to coo l slightly; it's best served warm. It's comfort food at its fi nest with a 

scoop of vanilla ice cream or dollop of whipped cream. 

Notes 
• To adjust sweetness: If your peaches are especially sweet or you prefer less sugar, halve the 

amount of sugar. If you like it extra sweet, add ¼ cup each of brown and granulated sugar. 

• Chill the dough for a flu ffier topping. Optionally, you can chill the dough for 15-20 minutes 

before baking. Cold dough puffs up better in the oven, resulting in a fluffier topping. 

• Always let it rest. Give the cobbler 10-15 minutes to cool before serving. That allows the filling 

to set, making it easier to scoop and enhancing the flavors. 

• Please remember that the nutritional information is a rough estimate and can vary 

significantly based on the products used in the recipe. 

Nutrition 
Serving: 1 slice I Ca lories: 585kcal I Carbohydrates: 96g I Protein: 7g I Fat: 20g I Saturated Fat: 12g I 
Polyunsaturated Fat: 1g I Monounsaturated Fat: Sg I Trans Fat: 1g I Cholesterol: 52mg I Sodium: 

341mg I Potassium: 148mg I Fiber: 2g I Sugar: 53g I Vitamin A: 6261U I Vitamin C: 1mg I Calcium: 

157mg J Iron: 3mg 

https://print.grow.me/aHR0cHM6Ly93d3cuYWZyaWNhbmJpdGVzlmNvbS93cHJtX3ByaW50L3BIYWNoLWNvYmJsZXltd2I0aC 1 jYWSuZWQtcGVh Y2h... 2/2 
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Ingredients 

Simple Syrup 

Drinks 

Fusion 

Gluten Free 

10 minutes 

5 minutes 

15 minutes 

4 

206kcal 

lmma 

• ¾ cup (150g) sugar, replace with honey or preferred sweetener 

• 2 cups (475ml) water 

• mint leaves (optional) 



Notes 
• You can use fresh pineapples, grab fresh-cut pineapples from the supermarket, and frozen will 

work as well. Then puree it in the blender. 

• If are pressed for time, you can sub with 100% pineapple juice. 
• You can use other sweeteners to replace the simple syrup. 

• To soften the lemons in a jiff, pop them in the microwave for about 20 seconds. Let cool 

before juicing. Or soak them in a bowl of hot tap water for about 15 minutes until the skin 

softens. 

• For instantly cold lemonade, store the pineapple in the fridge before blending it. You can 

store it whole or chopped. 

• No time to chill the lemonade? Reduce the water a bit and add lots of ice. Or add ice to the 

glasses instead of the pitcher so you don't water down the delectable pineapple flavor. 

• If you make pineapple lemonade ahead, give it a quick stir to distribute t he j uices evenly 

before drinking. 

• Please remember that the nutritional information is a rough estimate and can vary 

significantly based on the products used in the recipe. 

Nutrition 
Serving: 1 cup I Calories: 206kcal I Carbohydrates: 49g I Protein: 1 g I Fat: 0.3g I Saturated Fat: 0.03g I 
Polyunsaturated Fat: 0.1 g I Monounsaturated Fat: 0.02g I Sodium: 8mg I Potassium: 174mg I Fiber: 2g 

I Sugar: 42g I Vitamin A: 117IU I Vitamin C: 71 mg I Calcium: 24mg I Iron: 0.4mg 


