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Cooking Corner
S U V  V O I C E S  P R E S E N T S . . .



1 rotisserie chicken. 

1 box of low-sodium chicken broth 

2/3 - 1 cup evaporated milk in the can 

3 Tbsp butter 

1 can of biscuits (doesn't matter what kind) 

salt, pepper, poultry seasoning 

flour 

a few sprigs of thyme for garnish (optional) 

Cheater Cheater 

Chicken and Dumplings

Strip the meat from the carcass of the rotisserie chicken.  Cover the meat in a bowl, and 

throw the carcass into a pot covered with the chicken broth and water to cover the 

chicken.  Season the water with salt, pepper, and a little poultry seasoning.  Let it boil for 

about an hour and a half to extract the flavor out of the bones, skin, etc.  Using the parts 

that you would have thrown away (skin, bones) to make the broth really stretches the buck 

out of that $5/6 dollar chicken!!  If you want, you can add a few sprigs of (whole) fresh 

thyme. The little tender leaves will separate from the stems, which you can fish out later. 

 For the dumplings, liberally sprinkle your work surface with all purpose flour.  Arrange the 

biscuits on the flour.  Sprinkle the biscuits with a mixture of salt, pepper, and poultry 

seasoning.  Roll the dumplings out very thin (larger than your hand) and make easy work 

of cutting them by rolling over them with a pizza wheel.  Gather up the dumpling pieces 

with the flour and set them to rest in a plate.  The more flour you pick up with them, the 

thicker your final broth, so adjust according to the preferences of your family/guests. 

 

After the broth has "developed," remove all pieces and parts of the carcass with a spider or 

by using a strainer. Bring the broth to a boil and add the dumplings. At first, they will puff 

up and get super fluffy.  Don't worry.  They won't stay that way.  Add the butter and 

evaporated milk and give them a good few stirs.  Let them cook on about a medium to 

medium high boil for about 15 minutes.  The dumplings will thin out and drop down, and 

the broth will thicken.  It's like magic. 

Now, you can turn off the heat (or turn to low heat) and add in the cooked, rotisserie 

chicken. All that’s left to do is serve your meal! 
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Methods 

Ingredients



5-6 ears corn (in husk) 

2-3 medium zucchini 

1 Tbsp grape seed, avocado or olive oil 

Sea salt and black pepper 

Chickpeas 

Lemon/lime juice 

Sun-dried tomatoes 

Sun-dried tomato vinaigrette* 

*Not all vinaigrette options are vegan; continue 

reading for a homemade vegan version 

1/2 cup packed sun-dried tomatoes (soaked in 1 cup hot water 10 minutes) 

3 Tbsp lemon juice 

1 cup tightly packed fresh basil (I used half parsley) 

4 cloves garlic, smashed (4 cloves yield ~2 Tbsp) 

1/3 cup olive oil 

2 tsp maple syrup 

1 pinch each sea salt + black pepper (plus more to taste) 

Prepare the dressing by adding all ingredients (sun-dried tomatoes, hot water, lemon juice, basil, garlic, olive oil, 

maple syrup, salt, and pepper) to a blender and blend on high until creamy and smooth. If too thick, add more water 

to thin until pourable (see photo). Taste and adjust flavor as needed, adding more lemon for acidity, garlic for zing, 

maple syrup for sweetness, salt + pepper for flavor balance, or basil for freshness/earthiness. Set aside. 
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Grilled Corn & Zucchini Salad 
with Sun-Dried Tomato Vinaigrette 

I love sun-dried tomatoes, so I sliced a few fresh from the 

package and added them into the salad for more flavor. 

 Adding a little vegan cheese, or parmesan if you eat dairy is 

also a nice touch to this dish!  This was a really fun dish for 

me to make and share with friends; it was super healthy and 

lasted for a few days in the fridge.  Meal prep goals! 

Ingredients Methods 

Start by heating up your grill and prepping the corn and 

zucchini. 

(Since the stoves in SUV are gas with an open flame, I 

grilled by directly grilling over this or using a stovetop 

grill.) 

Slice zucchini into spears, brush lightly with oil, and 

sprinkle with salt and pepper. Set aside. Also soak corn (in 

husk) in cold water for 5 minutes before husking. 

If you are making your own dressing, now would be the 

perfect time to prepare it. 

To roast your chickpeas, add olive oil, salt, and pepper to a 

pan and heat for about 10 or until they reach a darker 

color.  Be sure to stir regularly. 

Once your grill is hot, add corn and cover. Cook for 5-8 

minutes, rotating to cook all sides, until all sides are lightly 

browned.  

When the corn is almost ready, add zucchini to the grill 

and grill on each side for about 2-4 minutes, depending on 

how hot the grill is. You want grill marks, but you don't 

want the zucchini to get too soft. Set aside. 

Cut corn off cob and halve zucchini. Then add to a serving 

bowl. At this time, add roasted chickpeas. Drizzle with 

fresh lime juice and desired amount of dressing, and 

garnish with fresh basil and/or parsley.  

Vinaigrette



Quinoa is an excellent grain to incorporate into your diet for a number of reasons.  First, it is healthy as I am sure 

you’ve heard.  Quinoa is very high in fiber, it is gluten free, a great source of protein, and it is also rich in 

magnesium and iron.  Being a grain makes it easy to swap into many of the meals you already make.  You can 

substitute rice with quinoa, use it to soak up broths and sauces in your soupier dishes, and even add it into a 

breakfast scramble for an added texture!  Cooking with quinoa is fun and easy.  It just takes a moment to rinse 

and then cooks similarly to rice, resulting in a fluffy side or main ingredient that retains a slight crunch for an 

added texture.   

 

Interested in trying out quinoa, but only cooking for one person?  There are easy boil-in-a-bag packages with 

smaller servings of quinoa that are premeasured, pre-rinsed, and can be cooked in excess water since they cook 

in the bag.  Super easy method for a smaller scale meal. 

Here is a fun starter recipe using quinoa as a swap-out for pasta in a crowd-pleasing meal: 

A l l  A b o u t  Q u i n o a

S P O T L I G H T

5-Ingredient Quinoa Mac and Cheese

1 small butternut squash 

1/4 cup almond milk 

1 tablespoon dijon mustard 

3 - 4 cups cooked quinoa 

1 cup goat cheddar or shredded cheese of choice 

 

Ingredients

Methods
Preheat oven to 375 degrees F. 

Peel and seed butternut squash. Chop into 1" 

chunks, add to a stock pot, cover with 1" of water 

and boil until fork tender, about 15 minutes. Drain 

and transfer to a blender. 

Add almond milk and dijon mustard into blender 

and blend on high until silky, smooth, and creamy. 

Add more milk as needed - texture should be thick, 

but easily pourable. 

Transfer to a bowl and add quinoa and cheese. Stir 

until combined. 

Spoon mac n' cheese into ramekins (or baking 

dish), smooth tops and bake for 20 - 30 minutes, 

until bubbly. 

Remove from oven, cool slightly and enjoy 

immediately. 
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5-6 medium-sized apples about 2.5-3 pounds, 

peeled and sliced (cores discarded) 

½ cup brown sugar 

1 Tbsp lemon juice 

1 tsp cinnamon 

¼ tsp salt 

15.25-ounce box yellow cake mix 

1/2 cup (1 stick) unsalted butter cut into 16 pieces 

Crock Pot Recipe
Crock Pot Apple Cobbler

In a small bowl, stir together apple slices, brown 

sugar, lemon juice, cinnamon, and salt until well- 

combined. 

Lightly butter the bottom and sides of your slow 

cooker basin. 

Layer apple mixture evenly over the bottom of the 

slow cooker. 

Sprinkle yellow cake mix evenly over apple layer. 

Scatter butter pieces evenly overtop the cake mix. 

Cover crockpot and cook on high for 2 1/2 hours. 

Serve warm, preferably topped with vanilla ice 

cream.

 

This recipe works great with other fruits such as 

peaches or mixed berries! For peaches, blanch 

about 8 medium sized peaches and mix well with ¼ 

cup white sugar. For berries, combine 4 cups berries 

of your choosing with 2/3 cup sugar and 1 tbsp from 

cake mix 

 

Looking for a fun dessert suited for the last few summer nights? Try this! I am personally a huge fan of 

crockpot cobbler recipes because they have a beautiful “ooey-gooey” texture and everything seems to melt in 

your mouth.  They are also perfect for using up those fruits that aren’t too pretty anymore, but you couldn’t 

possibly let go to waste! 

Ingredients Methods



This last recipe is one of my personal favorites from my cooking journey.  I actually made this for the first time 

with my mother, and we had a blast putting everything together using homegrown tomatoes and her go-to 

pesto recipe.  This is a great dish to make with someone else, and teamwork will go a long way!  I promise, 

carving the tomatoes is the second most difficult part of this recipe, right after waiting for it to come out of the 

oven.  The smell is absolutely intoxicating! 

Also, the parmesan on top is 100% optional, and not even included in the original recipe.  A touch of cheese is 

a common addition in my cheese-head household! 

Preheat oven to 400 degrees. 

 

Pesto Sauce - Add all of the pesto ingredients to a high-powered 

blender and blend until smooth and creamy, set aside. 

 

Quinoa Filling - In a large pan, sauté the diced onion in olive oil for 

5-8 minutes or until translucent. Add the spinach and garlic cloves 

and cook for 1-2 additional minutes (the spinach should be starting 

to wilt). Add the cooked quinoa, pesto cream sauce, Italian 

seasonings, salt, and pepper. Stir to combine. 

 

Tomatoes - Cut the top of the tomatoes. Use a grapefruit spoon 

(with a serrated edge) to slip into the tomatoes and scoop out all the 

seeds and membranes. Set aside. 

 

Drizzle a little bit of olive oil in the bottom of a baking dish and 

spread it around (we lined the pan with aluminum foil first for easier 

clean-up!). Place the tomatoes in the baking dish and then drizzle, or 

brush, 1 Tbsp of olive oil over the top of the tomatoes. Sprinkle salt 

& pepper on each tomato.  Spoon the pesto quinoa filling into the 

tomatoes and put the tops back on. Bake for 30 minutes or until the 

skin starts to blister. Garnish with fresh basil. 

 

Notes from the Author: 

If you want to use a store-bought pesto the organic vegan pesto 

from Sprouts is a good option; start with 1/4 cup and add more to 

taste. 

You could substitute bell peppers for tomatoes. 

You could substitute riced cauliflower or brown rice for quinoa. 

V E G E T A R I A N ,  D A I R Y  F R E E ,  &  G L U T E N  F R E E

Pesto Spinach Quinoa

Stuffed Tomatoes

(Pesto Sauce) 

1 cup of fresh basil 

½ cup pine nuts 

1 Tbsp lime juice 

2/3 cup olive oil 

½ tsp salt 

1 Tbsp pepper 

4 Tbsp Parmesan cheese or substitute 

(i.e. nutritional yeast) 

(Quinoa Filling) 

1 tbsp olive oil 

1 medium onion, diced 

10 oz fresh spinach 

3 garlic cloves 

1/2 tsp Italian seasoning 

3 cups cooked quinoa 

6 Tbsp vegan pesto 

Sea salt and pepper to taste 

(Tomatoes) 

6 large beefsteak tomatoes, (seeds and 

cores scooped out) 

2 Tbsp olive oil 

Sea salt and pepper to taste 

fresh basil 

Ingredients

Methods



Thanks for reading!
H A V E  R E C I P E S  T H A T  Y O U  W A N T  T O  

S H A R E  W I T H  O U R  C O M M U N I T Y ?  

  L E T  M E  K N O W !  

D R G A T I C A @ I A S T A T E . E D U

  C O O K  B O O K  C R E A T E D  B Y  D A N I E L A  G A T I C A  &  D E S I G N E D  B Y  A L L I E  P O L K


