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Avocado and Ham Toast
COLDER WEATHER calls for heartier breakfast fare, like this toast upgraded with 
Legendary toppings.

DIRECTIONS

1. Preheat grill pan over medium-high heat. Brush ham with oil; grill for 2 to 3 minutes per 
side or until grill marked and heated through.

2. Meanwhile, fill saucepan with enough water to come 5 inches up the side of pan. Bring 
to gentle simmer; stir in vinegar. Break 1 egg into small dish or saucer. Stir water gently 
to create vortex. Holding dish just above simmering water, gently slip egg into swirling 
water. Repeat with remaining egg. Cook in barely simmering water for 3 to 5 minutes 
or until white is set and yolk is still runny or until cooked as desired. Remove eggs with 
slotted spoon; drain well on paper towel.

3. In small bowl, mash avocado with fork. Stir in green onion, lemon juice, salt, pepper and 
hot pepper flakes; spread over toast. Top with grilled ham and poached eggs.

4. Tip: Substitute fried or scrambled eggs for poached eggs if desired.

INGREDIENTS

• 2 slices Kentucky Legend 
Quarter Sliced Black 
Forest Ham

• 4 tsp. olive oil

• 1 Tbsp. white vinegar

• 2 eggs, at room 
temperature

• 1 ripe avocado, halved, 
pitted and peeled

• 1 green onion, thinly sliced

• 1 Tbsp. lemon juice

• Pinch salt and pepper

• Pinch hot pepper flakes

• 2 thick slices sourdough 
bread, toasted
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DIRECTIONS

1. Preheat oven to 375°F.

2. Using 1 Tbsp. of olive oil, coat each cup of muffin pan. Heat remaining 1 Tbsp. of olive 
oil in large skillet over medium heat. Add sausage pieces, cook for 2–3 minutes. Add 
sweet potato and stir additional 2–3 minutes. Add in kale, stir for 1–2 more minutes.  
Let the mixture cool for a few minutes.

3. Meanwhile, beat 10 eggs together with ½ tsp. of sea salt and 1 Tbsp. hot sauce. Scoop 
an even amount of sausage, potato, and kale mixture into each cup. Pour a bit of the 
egg mixture into each cup, filling to slightly below the top.

4. Bake for 18–20 minutes until eggs are set and no longer runny. Pop them out of muffin 
pan and enjoy!

INGREDIENTS

• 1 package Jones Dairy 
Farm All Natural Little 
Pork Sausages, cut into  
½ inch pieces

• 2 Tbsp. olive oil divided

• 1 medium sweet potato 
peeled and diced small

• 2 cups kale, coarsely 
chopped, stems removed

• 10 eggs

• ½ tsp. sea salt

• 1 Tbsp. hot sauce

PREP TIME: 10 minutes TOTAL TIME: 30 minutes YIELD 12 servings

Breakfast Egg Cups
Influencer: Mary’s Whole Life

THESE EGG MUFFINS are stuffed with sausage, sweet potato and kale for the perfect make-
ahead breakfast that are Paleo! This recipe is made with Jones All Natural Little Links.

https://www.maryswholelife.com/sausage-sweet-potato-and-kale-egg-cups-whole30-paleo/
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DIRECTIONS

1. Cook pasta according to package directions.

2. Add the peas during the last five minutes of cooking.

3. Reserve ¼ cup of the cooking water before draining.

4. Drain the pasta and peas and add the butter and miso to the pan. Make a paste. 

5. Add the pasta and peas back into the pot. Mix the butter and miso mixture with the 
peas and add the water. 

6. Add the spinach and the drained clams and cook for two to three more minutes or 
until spinach is wilted.

INGREDIENTS

• 1 can of Snow’s™  
Chopped Clams

• 1 lb. of pasta, cooked 
(shapes like shells  
work great)

• 2 cups frozen peas

• 4 Tbsp. butter

• 1 Tbsp. miso paste

• 10 oz. of fresh baby  
spinach or kale

• ¼ tsp. salt 

• 3–5 cranks of freshly 
ground pepper

Clam Miso Pasta
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DIRECTIONS

1. Add all the ingredients to a blender and blend on low for 30 seconds and then  
on high for 30 to 60 seconds more. If too thick, add 1 Tbsp. of water. 

2. Pour over salad or a grain bowl with mixed seasonal veggies. 

3. Store sauce in the fridge for up to three days.

INGREDIENTS

• 1 can of Snow’s™  
Chopped Clams

• ¼ cup avocado,  
grapeseed, or neutral oil

• ¼ cup tahini 

• 1 garlic clove

• 1 tsp. Dijon mustard

• ¼ cup fresh lemon juice

• 1 Tbsp. sherry or apple 
cider vinegar 

• 1–2 drops of hot sauce  
like Cholula (optional)

• ⅛ tsp. salt

• 3–5 cranks of freshly 
ground pepper

Clam Ramen



BACK TO TOP

DIRECTIONS

1. In medium bowl, combine crab, cheeses, mayonnaise, Worcestershire, dill  
and garlic salt. Blend well.

2. Split each English muffin in half and place cut side face up on sheet pans.  
Spread crab mixture over each muffin half.

3. Broil for 8–10 minutes or until golden brown on edges.

INGREDIENTS

• 2 cans (6 oz.) Bumble Bee® 
White or Pink Crabmeat, 
drained

• 2 cups shredded sharp 
cheddar cheese

• ½ package (8 oz.) ⅓ less  
fat cream cheese

• 2 Tbsp. mayonnaise

• ½ tsp. Worcestershire 
sauce

• ½ tsp. dill weed

• ½ tsp. garlic salt

• 1 package (6 each)  
English muffins

YIELD: 6 servings

Crab Melts
WE HATE TO GET CHEESY, but we cried the first time we took a bite of this crab melt. And the 
second. And the third. There’s just nothing like chunks of crabmeat and sharp cheddar cheese 
coming together in a creamy pile on top of a toasted English muffin. Believe us, it’s an emotional 
meltdown worth having again and again.
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DIRECTIONS

1. Mix ingredients in a blender and enjoy!

INGREDIENTS

• 1 Pitaya Dragon Fruit 
smoothie pack or ½ cup of 
Pitaya Dragon Fruit cubes

• ½ cup frozen mango

• ½ cup frozen pineapple

• 6–8 oz. of your favorite 
juice or plant-based milk!

Dragon Fruit Smoothie
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DIRECTIONS

1. Bring water to a boil in medium saucepan.

2. Stir in Lipton® Soup Secrets® Noodle Soup Mix with Real Chicken Broth, reduce heat to 
low and simmer 5 minutes. Quickly stir in egg with fork.

INGREDIENTS

• 3-½ cups water

• 1 envelope Lipton® Soup 
Secrets® Noodle Soup Mix 
with Real Chicken Broth

• 1 egg, beaten

PREP TIME: 5 minutes COOK TIME: 7 minutes YIELD: 4 servings

Egg Drop Soup
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DIRECTIONS

1. Add chickpeas, garlic, onion, parsley, cilantro, flour, lemon juice, baking powder, cumin, 
salt, and pepper to food processor. Begin by pulsing the food processor until the 
mixture forms a coarse crumbly texture, stopping halfway through to scrape down the 
sides (if necessary). Let mixture rest in the refrigerator for at least 30 minutes.

2. Once chilled, form mixture into balls, about 2 Tbsp. each.

3. Heat olive oil in a large pan over medium high heat. Once oil is hot, begin frying falafel 
balls, working in batches, being careful not to overcrowd the pan. Rotate the falafel 
approximately every 2 minutes, making sure to brown them evenly on all sides.

4. Once the first batch of falafel are browned, transfer to a sheet pan lined with paper 
towels and begin frying the remaining falafel, repeating the process as many times as 
necessary to fry all of the falafel.

5. When ready to serve, fill pita bread with lettuce, red onion, tomatoes, cucumbers, and 
4–5 pieces of falafel.

6. Top with Sir Kensington’s Garlic Everything Sauce.

INGREDIENTS

• 1 15 oz. can chickpeas, 
drained and rinsed

• 4 garlic cloves

• ½ medium yellow onion

• ¼ bunch each, fresh 
parsley and fresh cilantro

• ⅓ cup all-purpose flour

• 1 Tbsp. fresh lemon juice

• 1-½ tsp. baking powder

• 1-½ tsp. ground cumin

• Salt and pepper, to taste

• Olive oil, for pan-frying, 
about ½ cup

• Pita bread

• Romaine lettuce, shredded

• Tomato, chopped

• Red onion, minced

• Cucumber, diced

• Sir Kensington’s Garlic 
Everything Sauce

PREP TIME: 15 minutes + 30 minutes to refrigerate COOK TIME: 30 minutes TOTAL TIME: 45 minutes + 30 minutes to refrigerate YIELD: 6 servings

Falafel Pita
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DIRECTIONS

1. Cook the pasta according to the directions and reserve ¼ cup of the pasta water. 

2. Add the pasta back to the pot with the butter, garlic, pasta water, lemon zest, and juice. 

3. Turn the heat on medium-high, stirring with a wooden spoon or rubber spatula until the 
sauce is glossy and thick enough to cling to noodles, about two to three minutes.

4. Add the clams, banana peppers, salt, and pepper and stir. 

5. Serve with the fresh parsley leaves and chile flakes on top.

INGREDIENTS

• 2 cans of Snow’s™  
Clams, drained 

• 1 lb. of pappardelle or  
pasta shape of choice 

• 4 Tbsp. of butter 

• 1 clove of garlic, finely 
chopped or grated

• ¼ cup pasta water

• Zest from one lemon

• 2 Tbsp. lemon juice

• ¼ cup of banana  
peppers (optional) 

• ⅛ tsp. salt 

• 2–3 cranks of freshly 
ground pepper 

• ¼ cup of fresh parsley, 
leaves only 

• ⅛ tsp. or more dried  
chile flakes (optional)

Lemon Pasta with Clams
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DIRECTIONS

1. In a skillet, sauté the bell pepper and onion in the butter for 5 minutes.

2. Add ham and continue cooking until thoroughly heated.

3. Cook macaroni according to package directions; drain.

4. Combine all ingredients, except cheese, and pour into a greased casserole dish.

5. Bake at 350°F for about 30 minutes, until bubbly.

6. Sprinkle with cheese and bake until melted.

INGREDIENTS

• 1 cup Kentucky Legend 
Smoked Ham, Diced  
or Cubed

• ¼ cup chopped bell pepper

• ¼ cup chopped onion

• 1 Tbsp. butter

• 1 Tbsp. chopped pimientos

• 1 can cream of mushroom 
soup

• 7 to 8 oz. uncooked 
macaroni

• ½ cup milk

• 1 Tbsp. chopped parsley

• ½ cup shredded Cheddar 
cheese

Macaroni Ham Casserole
COMFORT FOOD doesn’t get any comfier than this. It’s the perfect pick-me-up during 
weary winter weather.
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DIRECTIONS

1. Spread one slice of bread with Hellmann’s® or Best Foods® Real Mayonnaise. Place 
bread Mayonnaise-side-down into hot skillet; add cheese.

2. Spread other slice of bread with Mayonnaise and place Mayonnaise-side-up on top  
of cheese.

3. Cook until lightly browned on one side. Flip over and cook until cheese is melted.

INGREDIENTS

• 1 Tbsp. Hellmann’s® or Best 
Foods® Real Mayonnaise, 
divided

• 2 slices crusty Italian bread 
or any other bread

• 2 oz. sliced white cheddar 
cheese or any sliced 
cheese

PREP TIME: 5 minutes COOK TIME: 5 minutes YIELD: 1 serving

Perfectly Crispy Grilled Cheese

TIP Try adding sliced ham to this recipe for a delicious twist!
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DIRECTIONS

1. Preheat oven to 350°F.

2. Combine mayonnaise, cheese and mustard. Gently fold in shrimp.

3. Cut toasted bread into triangles, spread shrimp mayonnaise mixture on triangles.  
Place triangles, shrimp mixture side up, on ungreased cookie sheet.

4. Bake 10 minutes or until lightly browned. Makes 20 appetizers.

INGREDIENTS

• 1 can (4 oz.) Bumble Bee® 
Tiny Shrimp, rinsed and 
drained

• 1 cup light mayonnaise

• ¾ cup sharp cheddar 
cheese, grated

• 1 Tbsp. Dijon mustard

• 5 slices white bread, cut 
into triangles and toasted 
(20 triangles)

YIELD: 4–6 servings

Shrimp Toast Points
LET’S GET STRAIGHT to the point: these toasty little bites are damn delicious. They’re also an 
easy appetizer that breaks through the mundanity of the snack table and the small talk you 
have to put up with just to grab another bite.
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DIRECTIONS

1. Bring a large pot of water to boil. Add poblano peppers and cook for 10 minutes,  
or until they are soft when pierced with a fork. Flip halfway through cooking.

2. Preheat oven to 425°F.

3. Remove chiles from water and slice lengthwise, taking care to not cut all the way 
through. If you want the dish to be less spicy, you can remove the seeds.

4. Scramble eggs in a large skillet over medium heat. Brown the pork sausage patties in 
the same skillet. Remove and cut sausages in half.

5. Make the chile relleno sauce (see below).

6. Add the sauce to a baking dish. Place peppers on top of sauce. Divide the cheese and 
scrambled eggs evenly between the peppers. Add two sausage halves to each pepper. 
Top with extra cheese.

7. Bake for 15 minutes, or until cheese is melted and bubbling.

CHILE RELLENO SAUCE

1. Heat avocado oil in a large skillet over medium heat.

2. Add onion and sauté for 10 minutes, or until softened. Add the remaining sauce 
ingredients. Allow mixture to come to a simmer and then reduce heat to medium low.

3. Simmer for 10–15 minutes. Remove the cinnamon sticks (if using) and bay leaves. 
Carefully add the sauce to the blender and process until smooth.

INGREDIENTS

• 4 large poblano peppers 
(seeds removed, if desired)

• 4 eggs

• 2 cups shredded pepper 
jack cheese

• 4 Jones Dairy Farm 
Golden Brown Pork 
Sausage Patties

FOR THE CHILE RELLENO SAUCE

• 2 Tbsp. avocado oil

• 1 onion, chopped

• 1 14-oz. can of diced 
tomatoes

• 1 jalapeño, diced (seeds 
removed, if desired)

• 1 cup water

• 1 tsp. dried oregano

• 1 tsp. cumin

• 2 cinnamon sticks or  
1 tsp. ground cinnamon

• 2 bay leaves

• 1 tsp. sea salt

PREP TIME: 30 minutes TOTAL TIME: 45 minutes YIELD: 4 servings

Sausage Chile Rellenos
INFLUENCER: SUNKISSED Kitchen

POBLANO PEPPERS are stuffed with eggs, cheese and Jones Dairy Farm Golden Brown Pork 
Sausage Patties. Serve for breakfast or over cauliflower rice for a delicious low carb dinner.  
This recipe is made with Jones Golden Brown® Mild Patties.

https://sunkissedkitchen.com/breakfast-chile-rellenos/
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DIRECTIONS

1. Bring water and milk to boil in medium saucepan over medium heat. Slowly add grits. 
Cook over medium-low heat, stirring frequently until cooked according to package 
directions. Remove from heat and stir in cheese, butter, salt and pepper.

2. While your grits are cooking, sauté bell peppers in medium skillet over medium heat 
until tender. Set aside. Heat sausages in same skillet over medium heat according to 
package directions.

3. Assemble your bowl by adding the grits first, then topping your grits with your desired 
amount of sautéed bell peppers and sausage links.

4. Top with fried or scrambled egg.

INGREDIENTS

• 1 package Jones Dairy 
Farm Golden Brown All 
Natural Pork Sausage

• 2 cups water

• 2 cups milk

• 1 cup regular or quick-
cooking grits

• ½ cup shredded pepper 
jack cheese

• 3 Tbsp. butter

• ½ red bell pepper, sliced

• ½ green bell pepper, sliced 

• 4 eggs

• 3 Tbsp. butter

• Salt and pepper to taste

PREP TIME: 5 minutes TOTAL TIME: 24 minutes YIELD: 4 servings

Sausage Breakfast Bowl  
with Cheesy Grits & Peppers
INFLUENCER: Rosalynn Daniels

THIS EASY BREAKFAST bowl is filled with cheesy grits, peppers and All Natural Pork Sausage for a 
hearty, filling breakfast. This recipe is made with Jones Golden Brown® Mild Links.

https://www.rosalynndaniels.com/sausage-breakfast-bowls/
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DIRECTIONS

1. In a small bowl, combine clams, mayonnaise, sour cream, cream cheese, chives and 
parsley. Stir well.

2. Serve with the following suggested dippers (as desired), chips, crackers, celery sticks, 
wedges of pita, Melba toast, cocktail rye bread.

INGREDIENTS

• 2 cans (6.5 oz.) Bumble 
Bee® Chopped Clams, 
drained

• ½ cup mayonnaise

• ½ cup sour cream

• 2 oz. cream cheese 
softened

• 2 Tbsp. minced chives

• 2 Tbsp. minced parsley

YIELD: 1-½ cups of dip

The Season’s Best Clam Dip
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DIRECTIONS

1. Add olive oil in a pot over medium heat. Next, add the chopped sausage and cook  
for 2 minutes.

2. Then add the onions and sun-dried tomatoes, toss and cook for 2–3 minutes until 
onion is translucent. Next add the garlic, oregano, salt and pepper. Mix for another 
minute until fragrant.

3. Add in the carrots and kale. Mix and let it cook for 3 minutes until kale is wilted.

4. Pour in the broth, mix and cover the pot. Let it boil for 10 minutes. Then add in the 
beans and coconut milk. Mix and cover the pot again. Cook for another 10 minutes.

5. Remove the cover from pot and using the back of your spoon, mash some of the 
beans against the side of the pot to thicken the soup. (optional)

6. Let it simmer uncovered for another 5 minutes. 

7. Serve in a bowl, garnish with red peppers and shredded Parmesan cheese. Enjoy.

INGREDIENTS

• 2 packages Jones Dairy 
Farm Golden Brown 
Turkey Sausage 

• 2 Tbsp. olive oil 

• 1 large onion, chopped

• 3 garlic cloves, minced

• 1 Tbsp. dried oregano

• ½ cup sun-dried  
tomatoes, chopped

• 3 cans (14 fl. oz.) cannellini 
beans, drained

• 2–3 small carrots,  
peeled and chopped 

• Salt and pepper to taste

• 6 cups low sodium  
chicken broth

• 3–4 kale, leaves stripped 
and chopped, about 4 cups

• 1 cup coconut milk, lite, 
from can

• Grated parmesan and red 
pepper flakes for serving, 
optional

PREP TIME: 10 minutes TOTAL TIME: 45 minutes YIELD: 6 servings

Tuscan Turkey Sausage  
and Bean Soup
INFLUENCER: Healthy Fitness Meals

EASY TO MAKE sausage and bean soup all made in one pot. Loaded with Turkey sausage, beans, 
kale and veggies. This soup is so comforting, hearty, delicious, and filling. This recipe is made with 
Jones Golden Brown® Turkey Links.

https://www.instagram.com/healthyfitnessmeals/

