
Cowboy Caviar
15.5 oz. black beans
15.5 oz. black-eyed peas
15 oz. sweet corn
1 cup cilantro, chopped
½ cup red bell pepper, 

chopped or diced
½ cup orange bell pepper, 

chopped or diced
½ cup red onions, diced
1 tsp. chili powder
½ tsp. kosher salt
¼ cup sugar
½ cup olive oil
1/3 cup white wine vinegar
1 Tbsp. fresh lime juice
¼ tsp. garlic powder

Drain, rinse and pat dry 
the beans and corn. Trans-
fer to a large bowl. Add the 
cilantro and the remaining 
ingredients to the beans and 
corn mixture. Stir to com-
bine. Serve cold or at room 
temperature. 

Dill Pickle Pasta Salad
SALAD INGREDIENTS
16 oz. box rotini pasta
1/3 cup dill pickle juice from 

the pickle jar
2 cups chopped baby dill 

pickles
8 oz. block Colby Jack cheese, 

cubed small
1 small white onion, finely 

chopped

CREAMY DILL DRESSING
1 cup mayonnaise
½ cup sour cream
1/3 cup dill pickle juice from 

the pickle jar
2 Tbsp. chopped fresh dill (or 1 

Tbsp. dried dill)
¼ tsp. salt
¼ tsp. pepper

Cook pasta according to 
package directions. Don’t 
forget to add some salt to the 
boiling water before adding 
the pasta. When pasta is 
done cooking, drain pasta 
and rinse with cold water. 
Move rinsed cooked pasta 
to a mixing bowl and pour 
1/3 cup of  pickle juice over 
it. Stir to combine. Let it sit 
while you prepare the rest.

Chop the dill pickles and 
cheese into small cubes. 
Finely chop the white onion. 
Drain the pasta again that 
was sitting in the pickle 
juice. Add it back to the mix-
ing bowl. Add in the pickles, 
cheese and white onion. Stir 
to combine.

In a small bowl combine 
all the dressing ingredients 
and pour over the pasta 
salad. Stir everything togeth-
er to combine well. Salad can 
be eaten right away, other-
wise cover and refrigerate it 
for 1-2 hours.

Cheesy Beef Sandwich
6 hoagie rolls
2 Tbsp. avocado oil or any oil 

of your choice
1 lb. ground beef
1 small onion, finely chopped
2 tsp. McCormick’s Montreal 

Steak Seasoning
1 green bell pepper, finely 

chopped
1 clove garlic, minced
1 can cream of mushroom 

soup
2 tsp. Worcestershire sauce
Salt and pepper to taste
11/2 cups cheddar cheese, 

grated
Preheat two Tbsp. of  

avocado oil inside the skillet. 
Then add 1 lb. ground beef  
and one small chopped onion 
and saute for 7-10 minutes 
over medium-high heat. 
Sprinkle on Montreal Steak 
Spice.

Add bell pepper and garlic 
to the skillet. Cook for three 
minutes. Next, add 1¼ cup 
of  cream of  mushroom soup 
and Worcestershire sauce. 
Season with salt and pep-
per. Stir and cook for five 
minutes.

Turn off  the heat and stir 
in cheddar cheese. Then, add 
cheesy beef  mixture to the 
hoagie rolls.

Big Mac Sloppy Joes
BEEF INGREDIENTS
1½ lbs. ground beef
½ yellow onion, finely chopped
¼ cup hamburger pickles, 

chopped
1 tsp. kosher salt
¼ tsp. coarse ground pepper
2 tsp. Worcestershire sauce

SAUCE
1 cup mayonnaise
¼ cup French dressing
2 Tbsp. sweet relish
1 Tbsp. ketchup
1 tsp. white vinegar
¼ tsp. onion powder
1/8 tsp. salt

Brown your ground beef  
halfway, about 3-4 minutes, 
in your large skillet then 
add in the chopped onions, 
salt, pepper and Worcester-
shire sauce. Cook the beef  
until fully browned, about 
3-4 minutes, then add in the 
chopped pickles and stir.

Mix the copycat Big Mac 
Sauce ingredients in a 
medium bowl and stir well. 
Add one cup of  the secret 
sauce to the pan, reserve the 
rest for your buns. Cook one 
additional minute then serve 
on sesame hamburger bun 
with lettuce, pickles, cheese 
slice and sauce.
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DISHThe

Did we somehow skip by June? I feel 
like it just flew by and now it’s almost 
the Fourth of  July. Why does sum-
mer have to go so quickly? Speaking 
of  Fourth of  July, there’s always so 
much to be thankful for our freedom, 
incredible food, we get to shoot things 
into the sky and watch them explode 
and everyone wears the good ol’ red, 
white and blue. Have you figured out 
what you plan on making for food for 
the long weekend? I just sat down and 
planned my menus out so thought I’d share a couple things I 
plan to make. Happy Independence Day and stay safe!


