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Recipe title:  Chicken Sausage in a Popover Bun with a Balsamic Condiment 
Recipe:  
 
Aidells Chicken and Apple Sausages, Grilled 
 
Popover recipe of your choice (I use Ina Garten’s) 
 
Balsamic Condiment (makes enough for two sausages): 
• 1 T balsamic glaze 
• 1 T olive oil 
• 1 t regular mustard 
• 1/8 t cinnamon 
 
Mix condiment ingredients together. Smooth onto a warmed popover and top with a 
sausage! 
 
Variations: Add sautéed onions. Use a croissant. 
  



Recipe title:  JIBARITO RECIPE 
Recipe source or inspiration:  https://realsimplegood.com/jibarito-recipe/#recipe 
Recipe:  
INGREDIENTS 
FOR THE FILLING: 
4 cups prepared pulled pork (or other meat, see recipe notes) 
FOR THE COLESLAW: 
1/4 cup water 
3 tbsp lemon juice 
1/4 cup avocado oil 
1 cup raw macadamia nuts 
1 tsp Dijon mustard 
1 tsp apple cider vinegar 
1/2 tsp garlic powder 
1/2 tsp sea salt salt 
1/2 tsp fish sauce 
6 cups coleslaw mix (shredded cabbage and carrots) 
FOR THE BUNS: 
2 green plantains 
1/4 cup avocado oil (1/4 to 1/2 cup) 
Salt to taste 
OPTIONAL TOPPINGS: 
Sliced pickles 
Sliced jalapeno 
Chopped cilantro 
Lime juice 
 
INSTRUCTIONS 
First, prepare pulled pork according to instructions (see recipe notes). If it's already 
prepared, just heat it up quickly after you make the slaw and are finishing the buns. 
To prepare the slaw, add all of the coleslaw ingredients to a high powered blender. Process 
until smooth and creamy. 
Place the coleslaw mix in a bowl and add the creamy sauce. Toss to mix well. Taste and 
season with additional salt and pepper as desired. Cover and refrigerate. 
Next, prepare the plantain buns. Start by cutting the ends off the plantains and then scoring 
the peels lengthwise with a knife. Removing the peels. Slice plantains into 1 to 1-1/2 inch 
pieces (each plantain should make 5-6 pieces). 
Heat a large skillet over medium heat and add in 1/4 cup of avocado oil to cover the pan. 
When the pan is hot, add in the plantain pieces, cut side down. You may need to cook in 
batches, so just fill the pan. Cook plantains on one side for approximately 2 minutes, until 
browned on one side. Flip plantains to cook on the other side for 2 more minutes. Remove 
and place on a paper towel lined plate. Repeat with remaining plantain pieces. 
Allow plantain pieces to cool for a minute until you are able to handle them. Place a plantain 
piece between two pieces of parchment paper. Place the bottom of a plate or other flat 
object over the top piece of parchment paper and press down to flatten the plantain. 
Carefully remove the smashed plantain from the parchment paper and set aside. Repeat for 
remaining plantain pieces. 
Heat the skillet again over medium and add in more avocado oil if necessary to cover the 
pan. Cook flattened pieces 1-2 minutes per side, until browned and crispy but not burnt. 



Transfer to a paper towel lined plate and sprinkle with salt. 
Now, make the jibarito sliders by using the plantain pieces as a bun. Start with one piece of 
fried plantain as a base, add some pulled pork, top with some slaw and any other optional 
toppings. Top with another piece of fried plantain to complete the bun. Enjoy! 
 
NOTE: 
Any meat can be used here. I actually used 2 cans of jackfruit, which you can purchase at 
New Seasons, that I pan fried with some BBQ sauce and a 1/2 teaspoon of liquid smoke. 
 

 

  



Recipe title:  Spicy beer sausage with sauerkraut 
Recipe source or inspiration:  Fetzer's Sausages at the Beaverton Farmers' Market 
Recipe:  
Size accordingly to your wants and needs. 
 
One spicy beer sausage (or brat, or other fully cooked, well-seasoned sausage) 
Sauerkraut 
Mustard of the lively variety 
One oblong roll 
 
Even if the sausage is fully cooked, you want to heat it up, either on the stove or in the 
oven. 
 
Toast the sliced roll or not, as you wish. Spread mustard on both sides. When the sausage 
is warmed up, put it in the bun and add sauerkraut to taste. 
 
Eat. Repeat. 
  



 
Recipe title:  Falafel Pita Sandwich 
Recipe source or inspiration:  https://www.thespruceeats.com/falafel-pita-sandwich-
recipe-2355692 
Recipe:  
Ingredients  
■ 1 tablespoon olive oil  
■ 6 pita bread loaves  
■ 18 cooked falafel balls, homemade or store-bought falafel mix  
■ 2 medium tomatoes, diced  
■ 1 medium cucumber, unpeeled and diced  
■ 1 medium white or red onion, thinly sliced  
■ 1/4 cup finely chopped fresh parsley  
■ 3 sandwich pickles, sliced, optional  
■ Tahini sauce, homemade or store-bought 
 
Heat a large nonstick skillet or griddle to medium-high heat. Coat with olive oil and heat a pita round for 
2 minutes on each side. The pita may begin to brown a little. Repeat with the remaining pita rounds, 
making sure to cut the top part to reveal the pocket after heating. Stuff each pita round with 3 falafel 
balls and a spoonful each of diced tomatoes and cucumber. Top each with sliced onion, chopped 
parsley, the optional pickles, and a generous drizzle of tahini sauce.  
 
Recipe Variations  
Falafel, as they are typically made, are vegan, but check the label if you're using store-bought mix as 
some use egg as a binder. Here are some suggestions to spice up your falafel sandwich or to add 
different flavors and sauces: Use a dill tzatziki sauce instead of the tahini sauce for a creamy and 
refreshing addition. For dairy allergies, try a soy-based tzatziki sauce. Add some crumbled feta to add 
some tang and creaminess into the sandwich. Add a spoonful of tabouleh salad to the pita for flavor and 
texture. Make pitas with baba ganoush, roasted vegetables, and hummus. Make a dressing with 1/2 cup 
of full-fat Greek yogurt, 1/4 cup of olive oil, the juice of a lime, 1/2 cup of chopped cilantro, 1/2 cup of 
parsley, and salt and pepper to taste. Blend all of the ingredients and use this herby sauce for the 
sandwich.  
 
How to Bake Falafel? Falafel is typically fried, which makes it really crunchy and decadent. If you're 
trying to keep your added-oil intake on the lower side, baking your falafel is a great alternative. To 
successfully bake the balls, you'll need to: Preheat the oven to 375 F. Spray a baking sheet with cooking 
oil, grease it with vegetable oil, or line it with parchment paper. Place the falafel balls with at least 3 
inches of space between. Bake for 10 minutes, flip, and bake for an extra 10 to 12 minutes, until golden 
brown. 
 
  



 

Recipe title:  Chicken Vesuvio 
Recipe source or inspiration:  NYTimes Cooking 
Recipe:  
3 large russet potatoes (about 2 1/4 pounds), scrubbed, halved lengthwise, then cut into 
long 1-inch-wide wedges 
5 tablespoons extra-virgin olive oil 
1 ½ teaspoons dried oregano 
3 pounds bone-in, skin-on chicken thighs (about 8 thighs) 
Kosher salt and black pepper 
4 tablespoons unsalted butter, cut into 4 slices 
6 to 8 garlic cloves, thinly sliced 
1 ¼ cups chicken stock 
¼ cup dry white wine - I used dry vermouth 
1 cup fresh or frozen green peas 
½ lemon, juiced 
Chopped Italian parsley, for serving 
Crusty bread for serving 
 
Heat oven to 425 degrees. In a 9-by-13-inch baking dish, toss the potato wedges with 3 
tablespoons olive oil and 1/2 teaspoon oregano. Season with salt and pepper. Spread the 
potatoes out in an even layer. (It’s OK if some overlap). Bake, tossing gently once halfway 
through cooking, until the edges begin to brown, and the potatoes can be pierced with a fork 
but are still quite firm, about 30 minutes. (They’ll finish cooking with the chicken.) 
 
While potatoes roast, prepare the chicken: Season the chicken with salt, pepper and the 
remaining 1 teaspoon oregano. In a large 12-inch skillet, heat the remaining 2 tablespoons 
olive oil over medium-high until it shimmers. Working in batches if necessary, cook the 
chicken, skin-side down, until it is golden brown, 8 to 10 minutes. Transfer the chicken to a 
plate. 
 
Reduce heat to medium-low, add the butter and garlic to the skillet and cook until the butter 
is melted and the garlic is fragrant and just beginning to brown, 2 to 3 minutes. Add the 
chicken stock and wine to the skillet, bring to a simmer and cook for 2 minutes. Add the 
peas. Pour the mixture evenly over the potatoes, then gently stir to combine. Place chicken 
on top of the cooked potato mixture, skin-side up. Drizzle any reserved chicken juices on 
top. 
 
Bake until the chicken is cooked through and the potatoes are tender, 20 to 25 minutes. 
Turn on the oven’s broiler function, and broil until the chicken skin is golden brown and 
crisp, 1 to 2 minutes. Drizzle with lemon juice, and sprinkle with parsley. Serve immediately, 
with plenty of the pan juices spooned over the chicken and potatoes, and crusty bread on 
the side. 
 
NOTES: I did it all in one 8" cast iron pan. I cut the recipe down to 1/4; used two small 
thighs, I russet potato. I did the potatoes first - took about 15 minutes, removed them to a 
plate, did the chicken...it didn't need to cook as long as the 20 minutes, but my thighs were 
small...put everything together and into the oven. I would add more than a 1/4 of the 



chicken stock and wine as much of it evaporated in the oven. Add frozen peas at the end. I 
didn't need the broiler as the chicken was crisp on top. It takes longer to do the potatoes 
and chicken sequentially, but you only use one pan. 
 


