
 
Summer Party Potluck, June 22nd 

 

Tortellini with Pesto and Roasted Veggies 

Yields 6 

Ingredients 

● 2 medium zucchini, ends trimmed, sliced into half moons 
● 2 medium yellow squash, ends trimmed, sliced into half moons 
● 1 red bell pepper, diced into 3/4-inch squares 
● 1/2 large red onion, diced into 3/4-inch squares 
● 8 oz button mushrooms, sliced fairly thick 
● 1 (10.5 oz) pkg. grape or cherry tomatoes, halved 
● 2 Tbsp olive oil 
● Salt and freshly ground black pepper 
● 2 cloves garlic, minced 
● 1 (20 oz) pkg. refrigerated three cheese tortellini 
● 4 c (4 oz) fresh spinach 
● 2/3 c homemade or store-bought pesto 
● Finely shredded parmesan cheese, for serving 

Directions 

1. Preheat oven to 425 degrees. Place zucchini, squash, bell pepper, onion and mushrooms on a 
rimmed 18 by 13-inch baking sheet. Drizzle veggies with olive oil and season with salt and 
pepper then toss to evenly coat. Roast in preheated oven 10 minutes, then remove, add 
tomatoes and garlic and toss. Roast 10 minutes longer or until veggies are tender then remove 
add spinach and toss, roast 1 minute longer or until spinach has wilted. While veggies are 
roasting cook tortellini according to directions listed on package and drain. 

2. Pour drained tortellini into a large bowl. Add in roasted veggies and pesto and season with salt 
and pepper to taste then toss to evenly coat. Serve warm, top each serving with parmesan 
cheese. 
Nutrition facts per serving: 375 Calories, 22 g fat (3 g saturated), 34 g carbs, 5 g fiber, 14 g 
protein 

 
 
 

Turkey Chorizo Sliders and Homemade Mayonnaise 

Yields 12 sliders 
Ingredients 

For the homemade mayonnaise: 
● 1 egg yolk 
● 1 Tbsp Dijon Mustard 
● 1 large lemon, juiced {4 teaspoons} 
● 1/2 tsp salt 
● 1 c of olive oil 
● 1 jalapeno trimmed and seeded, cut into chunks {leave seeds if you want mayo spicy} 
● 1/4 c bunch of fresh cilantro 

For the sliders: 

http://www.cookingclassy.com/2016/04/pesto-how-to-make-beautifully-green-pesto/


● 1 pound ground turkey 
● 1 pound ground chorizo 
● Pinch of slat 
● Pinch of ground black pepper 
● 12 Whole Wheat Dinner Rolls 

Additional toppings: tomato slices, lettuce, sliced jalapenos 
Directions 

Homemade Mayonnaise: 
1. In a blender add egg yolk, dijon mustard, lemon juice, and salt.  
2. Start blender. Through tube slowly in a very small stream {very small stream} add about 2 

tablespoons of olive oil at a time. Let blender run and then continue adding olive a little at a tie 
and VERY slowly. This can take up to 8 minutes. 

3. When your mayonnaise has come together, add jalapeno and cilantro and blend (You can store 
this in the refrigerator in an airtight container for up to 1 week) 

4. Sliders: 
5. In a large bowl add turkey, chorizo, salt and pepper. Using hands mash together. Form into 2 

1/2"-3" patties, set aside. 
6. Heat grill to medium high heat. Add burgers, close grill and cook 4-5 minutes, flip and cook an 

additional 4-5 minutes. 
7. Lower heat to low and cook for 4-5 minutes more depending on the thickness of burger. You 

want internal temperature to be 165° 
8. Remove from grill, place on bun and top with desired toppings and dollop of homemade 

mayonnaise. 
Nutrition facts per serving (1 slider): 416 Calories, 40 g fat (3 g saturated), 17 g carbs, 2 g fiber, 
16 g protein 

 
Salted Caramel Pretzel Chocolate Chip Cookies 

Yields 3 dozen cookies 
Ingredients 

For the pasta: 

● 3 cups all-purpose flour 
● 1 1/2 teaspoons baking powder 
● 1 teaspoon baking soda 

● 1 teaspoon sea salt 
● 1 cup unsalted butter, at room temperature 

● 1/2 cup granulated sugar 
● 1 1/2 cups brown sugar 
● 2 large eggs 
● 2 teaspoons vanilla extract 
● 1 1/2 cups chocolate chips 
● 1 cup chopped pretzels 

● 18-20 caramels, cut in half (I like to use Trader Joe's Fleur de Sel Caramels) 
● Pretzel twists for pressing on cookies (about 36) 
● Extra sea salt for sprinkling on cookies 



Directions 

1. Preheat oven to 350 degrees F. Line a large baking sheet with a Silpat baking mat or parchment 
paper and set aside. 

2. In a medium bowl, whisk together flour, baking powder, baking soda, and salt. Set aside. 
3. Using a stand mixer, cream butter and sugars together for about 3 minutes. Add in the eggs and 

vanilla and mix until combined. With the mixer on low, slowly add in the dry ingredients. Stir in 
the chocolate chips and chopped pretzels. 

4. Form the cookie dough into balls, about 2 tablespoons of dough. Place a caramel piece in the 
center of the dough ball, making sure the cookie dough completely covers the caramel. This will 
prevent the caramel from oozing out in the oven. Place on prepared baking sheet, about 2 
inches apart. Gently press a pretzel twist on top of each cookie. Sprinkle cookies with sea salt. 

5. Bake cookies for 10-12 minutes or until the edges are slightly golden brown. Remove from oven 
and let cookies cool on the baking sheet for 2-3 minutes. Transfer to a wire cooling rack and cool 
completely. 
**Note-the cookies will keep in an airtight container for 3-4 days. 
Nutrition facts per serving (2 cookies): 343 Calories, 14 g fat (8 g saturated), 56 g carbs, 1 g 
fiber, 4 g protein 

 


