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What’s in the Box? 

• 1 lb. Italian Sausage 

•1 lb. Ground Beef 

•2 Top Sirloin Steaks 

•Pizza Kit - Housemade 
dough, sauce, 
mozzarella, and 
pepperoni 

•Chicken Wings

Herb Grilled Chicken Wings	

Ingredients:	

2 garlic cloves, finely chopped	

1/8 cup chopped fresh oregano	

1/8 cup chopped fresh rosemary	

1/8 cup olive oil	

Kosher salt, freshly ground pepper	

1 pound chicken wings	
!
Instructions:	

Combine garlic, oregano, rosemary, and oil in a large resealable plastic bag; season	

with salt and pepper. Add chicken wings, seal bag, and	

turn to coat. Chill at least 1 hour or overnight. Prepare grill	

for medium heat. Remove wings from marinade and grill,	

covered and turning occasionally, until golden brown and	

crisp, 15–20 minutes.

“A home cooked meal is a labor of love.”

An Ode to Chicken Wings 

At football season we cook 
wings for some reason. 

It’s grilling time. Let’s 
cook some and finish with 

lime.



Cast Iron Skillet Pizza

Sausage and Ricotta Stuffed Shells	
!
Ingredients:	

20 jumbo dried pasta shells	

1 pound fresh pork sausage, casings removed (see note)	

3 medium cloves garlic, finely chopped	

1 (14-ounce) can diced tomatoes	

1 (10-ounce) package frozen spinach, thawed and squeezed dry 
(about 1 1/4 cups)	

4 ounces ricotta cheese (about 1/2 cup)	

2 ounces mozzarella cheese, coarsely grated (about 1/2 cup)	

Salt and fresh ground black pepper	
!
Instructions:	
 	
 	
 	
 	

Prepare shells. Heat the oven to 350 degrees F. Butter a 3-quart baking dish or spray with non-stick	

cooking spray. Bring a large pot of salted water to the boil, add the pasta shells then follow package	

directions for cooking the shells. Drain, and then rinse the shells with cold water.	

Meanwhile, heat a wide skillet over medium-high heat. Add the sausage and cook until browned,	

about 10 minutes. As the sausage cooks, use a wooden spoon to break the sausage up into small	

pieces in the pan. Stir in the garlic, tomatoes, as well as the thawed and ringed out spinach. Cook	

until heated through and liquid reduced by half, about 2 minutes. Remove the pan from the heat then	

stir in the ricotta cheese. Taste for seasoning then adjust with salt and pepper to taste.	

Fill each shell with sausage filling and arrange into the baking dish. Scatter mozzarella cheese on top.	

Bake until the tips of the shells begin to brown and the cheese has melted, about 25 minutes.


