
C h u n k y  P o t a t o  D i l l  S o u p
C o o k  t i m e :  4 5  m i n u t e s

I n g r e d i e n t s : D i r e c t i o n s :

D i f f i c u l t y :  

2 medium leeks,  chopped
and rinsed
2 lb golden potatoes,
diced
2 bay leaves
5 cups water (or
vegetable broth)
1  bunch fresh di l l ,
roughly chopped
½  cup sour cream, plus
extra for serving
Salt  and black pepper,  to
taste
Olive oi l  (optional)

Trim and chop the  leeks ,  then  p lace  them in  a  large  bowl
of  co ld  water .  A l low the  d ir t  to  set t le  a t  the  bot tom
before  l i f t ing  the  leeks  out  and dra in ing .

Heat  a  large  soup pot  over  medium heat .  Add the  leeks
with  a  l i t t le  water  and cook  for  approximate ly  20
minutes ,  s t i rr ing  occas ional ly ,  unt i l  so f tened and l ight ly
golden.  Add a  dr izz le  o f  o l ive  o i l  i f  des ired .

Add the  d iced  potatoes ,  bay  leaves ,  and  water  to  the  pot .
Season wi th  sa l t  and  br ing  to  a  gent le  bo i l .  Part ia l ly
cover  and s immer  unt i l  the  potatoes  are  tender  but  s t i l l
ho ld  the ir  shape .

Once  the  potatoes  are  cooked,  remove  the  pot  f rom the
heat  and s t i r  in  the  freshly  chopped d i l l .  S t i r  in  the
sour  cream unt i l  combined.  Season wi th  addi t ional  sa l t
and b lack  pepper  to  tas te .

Serve  warm with  an  extra  dol lop  of  sour  cream and fresh
di l l ,  i f  des ired .



C h e e s y  C h i c k e n  E n c h i l a d a  S o u p
C o o k  t i m e :  3 5  m i n u t e s

I n g r e d i e n t s : D i r e c t i o n s :

D i f f i c u l t y :  

2 tablespoons ol ive oi l
1  onion, diced
2 cloves garl ic,  minced
1 red bel l  pepper,  diced
1 jalapeño, seeded and minced
(optional)
2 tablespoons al l-purpose f lour
3 cups chicken broth
1 ( 14 oz)  can diced tomatoes
1  ( 10 oz)  can red enchilada
sauce
2 cups cooked chicken,
shredded
1 ( 15 oz)  can black beans,
drained and rinsed
1 cup corn kernels (fresh,
frozen, or canned)
1  teaspoon ground cumin
1 teaspoon chil i  powder
2 cups shredded cheddar
cheese
½cup heavy cream
Salt  and black pepper,  to taste

In  a  large  pot ,  heat  the  o l ive  o i l  over  medium heat .  Add
the  onion,  gar l ic ,  be l l  pepper ,  and  ja lapeño ( i f  us ing) .
Sauté  for  approximate ly  5  minutes ,  or  unt i l  the  vegetables
have  sof tened.

Add the  d iced  tomatoes  and enchi lada  sauce ,  s t i rr ing  to
combine .  S t i r  in  the  shredded chicken,  b lack  beans ,  corn ,
cumin,  and  chi l i  powder .

Br ing  the  soup to  a  gent le  s immer  and cook  for
approximate ly  10  minutes ,  a l lowing  the  f lavours  to  come
together .Reduce  the  heat  and  s t i r  in  the  shredded cheddar
cheese  and heavy  cream.  Cont inue  s t i rr ing  unt i l  the  cheese
has  mel ted  and the  soup is  smooth  and creamy

Sprinkle  the  f lour  over  the  vegetables  and cook  for  1
minute ,  s t i rr ing  constant ly .  Gradual ly  whisk  in  the
chicken broth  unt i l  wel l  combined.

Season wi th  sa l t  and  b lack  pepper  to  tas te .  Serve  warm
with  your  choice  o f  toppings ,  such  as  sour  cream,  f resh
ci lantro ,  avocado,  or  tort i l la  s tr ips .



S a v o u r y  H e r b  a n d  C h e e s e  S c o n e s  
C o o k  T i m e :  3 0  m i n u t e s  

I n g r e d i e n t s : D i r e c t i o n s :

D i f f i c u l t y :  

2 cups all-purpose flour

1 tablespoon baking powder

1/2 teaspoon salt

1/4 teaspoon black pepper

1/2 cup shredded cheese (cheddar,

gouda, or your choice)

1/4 cup fresh herbs (such as

rosemary, thyme, or parsley),

finely chopped

1/4 cup cold butter, cubed

3/4 cup buttermilk (or milk with a

splash of vinegar)

Preheat  your  oven  to  400°F  (200°C) .  L ine  a  baking  sheet
with  parchment  paper .  In  a  large  bowl ,  whisk  together  the
f lour ,  baking  powder ,  sa l t ,  and  b lack  pepper  unt i l  evenly
combined.

Make  a  wel l  in  the  center  and pour  in  the  but termi lk .  Mix
gent ly  unt i l  jus t  combined.  Be  carefu l  not  to  overmix ,
lumps  are  okay !
Turn the  dough out  onto  a  f loured  surface  and gent ly  pat
i t  into  a  1- inch  th ick  c irc le .  Cut  into  wedges  or  use  a
b iscui t  cut ter  for  round shapes .

St ir  in  the  shredded cheese  and chopped herbs  into  the
dry  mixture  unt i l  wel l  d is tr ibuted .  Add the  co ld ,  cubed
butter  to  the  bowl .  Us ing  your  f ingert ips ,  cut  the  but ter
into  the  f lour  mixture  unt i l  i t  resembles  coarse  crumbs

Place  the  scones  on  the  prepared  baking  sheet  and bake
for  1 5-20  minutes ,  or  unt i l  they ’re  go lden brown on  top .
Al low the  scones  to  cool  s l ight ly  on  a  wire  rack  before
serv ing .


	Chunky Potato Dill Soup
	Cook time: 45 minutes
	Difficulty:
	Ingredients:
	Directions:
	2 medium leeks, chopped and rinsed
	2 lb golden potatoes, diced
	2 bay leaves
	5 cups water (or vegetable broth)
	1 bunch fresh dill, roughly chopped
	½ cup sour cream, plus extra for serving
	Salt and black pepper, to taste
	Olive oil (optional)


	Cheesy Chicken Enchilada Soup
	Cook time: 35 minutes
	Difficulty:
	Ingredients:
	2 tablespoons olive oil
	1 onion, diced
	2 cloves garlic, minced
	1 red bell pepper, diced
	1 jalapeño, seeded and minced (optional)
	2 tablespoons all-purpose flour
	3 cups chicken broth
	1 (14 oz) can diced tomatoes
	1 (10 oz) can red enchilada sauce
	2 cups cooked chicken, shredded
	1 (15 oz) can black beans, drained and rinsed
	1 cup corn kernels (fresh, frozen, or canned)
	1 teaspoon ground cumin
	1 teaspoon chili powder
	2 cups shredded cheddar cheese
	½cup heavy cream
	Salt and black pepper, to taste

	Directions:
	Add the diced tomatoes and enchilada sauce, stirring to combine. Stir in the shredded chicken, black beans, corn, cumin, and chili powder.


	Savoury Herb and Cheese Scones
	Cook Time: 30 minutes
	Difficulty:
	Ingredients:
	2 cups all-purpose flour
	1 tablespoon baking powder
	1/2 teaspoon salt
	1/4 teaspoon black pepper
	1/2 cup shredded cheese (cheddar, gouda, or your choice)
	1/4 cup fresh herbs (such as rosemary, thyme, or parsley), finely chopped
	1/4 cup cold butter, cubed
	3/4 cup buttermilk (or milk with a splash of vinegar)

	Directions:


