
SERVINGS: 4

PREP:
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MAKE:
1 If cooking on a grill: Heat grill to 400F / 204C degrees. Clean grates  

and brush with some cooking oil.

2 {grill}: Brush zucchini with cooking oil and season with some salt and 
pepper. Brush cut-side of peaches with some oil. Spread naan out on a sheet 
pan (this will serve as a space to assemble pizzas while working at the grill).

3 If cooking in the oven: Heat oven to 400F / 204C. Spread zucchini on a 
sheet pan and brush with cooking oil. Season with some salt and pepper. 
Roast zucchini until tender, ~15 minutes.

4 {oven}: Spread naan on a second sheet pan. Top naan with pesto and then 
cheese. Transfer to oven and bake until naan is golden brown and cheese  
is bubbly, 10 to 12 minutes.

5 {grill}: When grill is heated, place zucchini over direct heat and sear on all 
sides. Continue cooking until tender. Add peaches, cut-side down, and cook 
just until cut-side is golden brown. Set zucchini and peaches aside.

6 {grill}: Spread naan out on grill and cook on one side until lightly charred,  
2 to 3 minutes. Transfer naan to sheet pan, cooked side up. Top each piece 
of naan with pesto and cheese. Slide naan back onto grill and cook, lid 
closed, until cheese is melted, 4 to 5 minutes.

7 Toss tomatoes with balsamic vinegar and season with some salt and pepper. 
Spoon tomatoes over naan pizzas, and enjoy with zucchini and peaches  
on the side.

1 Make pesto - Toast nuts in a dry skillet or frying pan until fragrant and 
golden, 3 to 4 minutes. Peel garlic. Place nuts, garlic, parmesan cheese 
(if using), basil leaves, and lemon juice in a food processor. Pulse until all 
ingredients are well chopped. With food processor running,  
drizzle in olive oil until smooth. Season to taste with some salt and pepper.

2 Mozzarella cheese / Zucchini / Tomatoes / Peaches - Prep as directed.  
(If cooking in the oven, slice peaches into wedges and serve them raw.)

INGREDIENTS
BASIL PESTO
2 Tbsp pine nuts  
 (sub walnuts or pecans)
1 clove garlic, peeled
1 oz parmesan cheese, grated (opt)
1 ½ oz basil, fresh
2 tsp lemon juice
3 Tbsp oil, olive

CAPRESE NAAN PIZZAS
5 oz fresh mozzarella cheese, sliced
2 tomatoes, medium, chopped
4 rounds naan (sub any flatbread)
1 tsp vinegar, balsamic

GRILLED PEACHES AND ZUCCHINI
1 lb zucchini, sliced into rounds
2 peaches, halved, pits removed
1 Tbsp oil, cooking

Inspired by the Italian summer salad with tomatoes, fresh 
mozzarella, and basil, these naan pizzas take advantage of  
summer produce at its peak. To keep these fresh and light,  
keep the tomatoes raw and pile them on the pizzas just  
before serving.

ACTIVE: 45 MIN | TOTAL: 45 MIN

WITH GRILLED PEACHES & ZUCCHINI
CAPRESE NAAN PIZZAS



SERVINGS: 4

PREP:
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MAKE:
1 Combine jalapenos, corn, beans, and lime juice (portion for salsa) in a 

serving bowl. Season with some salt and pepper. Add some extra lime  
juice if you’d like.

2 Heat a wok with oil (portion for tacos) over medium-high heat. Add shrimp 
and saute for 1 minute. Add spice mix and continue cooking until shrimp  
are opaque and cooked through, 2 to 4 minutes more.

3 Warm tortillas according to package directions.

4 Assemble tacos by filling tortillas with shrimp, avocados, salsa,  
and chimichurri. Serve any extra salsa on the side. Enjoy!

1 Shrimp - Defrost if using frozen.

2 Make spice mix - Combine cumin, coriander, chili powder, and salt  
(portion for shrimp).

3 Make chimichurri sauce - Combine cilantro, parsley, garlic, shallot,  
capers, vinegar, lime juice, salt, and oil (portions for chimichurri) in  
a blender or a food processor. Add more oil if it’s too thick. Season  
to taste with salt or more lime juice.

4 Jalapenos - Dice. (Remove seeds if you prefer less spice.)

5 Corn - Defrost if using frozen. Drain and rinse if using canned.

6 Beans - Drain and rinse.

7 Avocado - Slice.

SHRIMP TACOS
1 lb shrimp, peeled and deveined
½ tsp cumin
½ tsp coriander, ground
½ tsp chili powder
½ tsp salt
1 avocado, sliced
1 Tbsp oil, cooking
8 tortillas, taco-sized corn or flour

CHIMICHURRI SAUCE
⅓ cup cilantro, chopped
¼ cup parsley, chopped
2 cloves garlic
1 clove shallot, chopped
1 Tbsp capers, drained and rinsed
1 Tbsp vinegar, red wine
2 tsp lime juice
½ tsp salt
⅓ cup oil, cooking

CORN AND BLACK BEAN SALSA
1 jalapeno, diced
1 ½ cups corn, frozen or canned
1 can (14 oz / 397 g) black beans
2 tsp lime juice

Chimichurri sauce is easy to make and really elevates these quick 
shrimp tacos. Enjoyed with a tangy, spicy salsa, this meal has a 
summer vibe but can be enjoyed year round.

ACTIVE: 35 MIN | TOTAL: 35 MIN

WITH CORN & BLACK BEAN SALSA
SHRIMP TACOS WITH CHIMICHURRI

INGREDIENTS



SERVINGS: 4

PREP:
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MAKE:
1 Heat a Dutch oven over medium-high heat. Add oil and then meat  

to heated oil. Use a wooden spoon to break meat up into bits.  
Brown for 4 to 6 minutes.

2 Fold in your veggie puree and saute for another 3 to 4 minutes.

3 Add crushed tomatoes and wine (if using). Boil and then simmer uncovered 
(be careful of spattering) for 15 to 20 minutes.

4 While sauce is cooking, whisk together balsamic, Dijon, maple syrup,  
and cooking oil. Salt and pepper vinaigrette to taste.

5 While sauce is cooking, make vinaigrette by whisking together balsamic 
vinegar, mustard, maple syrup, and cooking oil. Salt and pepper to taste.

6 Divide pasta into bowls or plates and let everyone spoon as much  
sauce as they want over pasta. Serve with parmesan cheese, if using.  
Toss vinaigrette with spinach and enjoy on the side.

1 Make pasta - Bring a saucepan of water to boil. Salt generously  
and add pasta. Cook until al dente, tender but not soggy. Drain.

2 Season meat - Mix together sausage, ground meat, red pepper flakes,  
Italian seasoning, and black pepper.

3 Garlic / Onion / Carrots / Celery - Rough chop and then puree  
in a blender, food processor, or using an immersion blender.

BABY SPINACH SALAD WITH  
BALSAMIC VINAIGRETTE
1 ½ Tbsp vinegar, balsamic
2 tsp mustard, Dijon
2 tsp maple syrup
2 Tbsp oil, cooking
4 oz baby spinach

SPAGHETTI BOLOGNESE
10 oz pasta, spaghetti
4 oz Italian sausage, uncooked
12 oz ground turkey, lean  
 (sub other ground meat)
¼ tsp red pepper flakes
1 Tbsp Italian seasoning
½ tsp black pepper
2 cloves garlic, peeled
1 onion, small, rough chopped
2 carrots, rough chopped
1 rib celery, rough chopped
1 Tbsp oil, cooking
1 can (28 oz / 794 g) crushed tomatoes
½ cup red wine (opt)
Parmesan cheese, grated, for serving  
 (opt)

ACTIVE: 25 MIN | TOTAL: 35 MIN

Nobody says no to spaghetti and meat sauce night, right? This  
is one the whole fam will love. We use a new method to make  
our sauce thicker and to hide some veggies - by pureeing our  
veggies first, they cook fast, add flavor and texture, and make  
the sauce healthier!

WITH BABY SPINACH SALAD
SPAGHETTI BOLOGNESE

INGREDIENTS


