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RECIPE CHALLENGE
At New Neighborhoods we are always finding ways to connect with each 
other as a team. Every so often we block out some time to do Team Building 
activities that help us all gather together (even if only through a screen) and do 
activities that makes us grow closer as a company.

We have been wanting to do a cook-off activity for quite some time but due to 
circumstances we are all too far from another so we decided to do it anyways 
and create presentations from our own family recipes.

There were 6 different teams with 5 people in each, they all presented their dish 
to each other and selected a winner. From there, the winner of each group 
then had to present to the whole company and a grand winner was selected.

All the dishes were incredible and very tasty! There was only one winner but 
honestly, everyone’s recipe was finger-licking-good! Everyone loved seeing the 
diversity that came with each dish and most importantly the story behind it.

We decided that these recipes were too good to not share so we created this 
New Neighborhood Cookbook just for you! We hope you enjoy these recipes as 
much as we enjoyed sharing them with you!

Enjoy some fun facts about New Neighborhoods in between the recipes!
See page 37 for the winner’s recipe.
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Cupid’s Pizza
Jamey Healy

STORY
After experimenting with many different combinations of sauces, doughs, spices, toppings and cooking 
methods, I eventually developed a magical recipe that will make anyone fall in love with you after just one 
bite, as if they were shot by Cupid’s Arrow!  

When dating my wife, I decided to prepare my secret homemade pizza recipe for her in hopes to impress her.  
Shortly thereafter, we ended up getting married and have been together for over 25 years.  She shared with 
me that, the moment she knew she would marry me was when she took that first bite of my pizza!  The pizza 
was so perfect that there was something magical about it.

Over the years, I have never shared this recipe with anyone, but I have prepared Cupid’s Magic Pizza for a few 
close friends to share with whoever they choose, and there is no doubt that with this specific combination of 
toppings, this secret recipe holds the power of Cupid’s Arrow as everyone who I have shared it with, has 
instantly fell in love!

This is the first time I am sharing my secret recipe with anyone, and I trust that you use my secret recipe 
responsibly and with caution.  This pizza is so good you will fall in love, hence the name, Cupid’s Magic Pizza!

INGREDIENTS
Pizza Topping
1- 4oz of Ragu Pizza Sauce.
1- 6oz pckg of Bob Evans - Zesty Hot Pork Sausage.
5oz pckg of Hormel - Hot & Spicy sliced Pepperoni.
4oz of chopped Vlasic – Mild Banana Pepper Rings - 
       Mild (from 12oz jar).
4oz of chopped Pearls Large Black Olives
4oz of chopped fresh White Button Mushrooms.
6oz of shredded fresh Mozzarella Cheese made from 
whole milk.
6oz of shredded blend of Monterey Jack, Mild 
           Cheddar, Asadero and Quesadilla Cheeses.
¼ cup of Kraft Grated Parmesan Cheese.
3 cloves of finely minced garlic

Pizza Dough
3 pckgs of Betty Crocker - Pizza Crust Mix (6.5oz ea). 
1 package of Fast Rising Instant Yeast (0.25oz Pkg).
1 tsp oregano
½ tsp garlic powder
1 ½ cups of hot water (not boiling)
¼ cup of all-purpose flour
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“If you follow this recipe exactly and serve this pizza 
to a friend, they will instantly fall in love with you, 
will want to marry you and spend the rest of their 

life with you. Proceed with caution!”

DIRECTIONS
Pizza Dough
Put the 3 packages of Betty Crocker – Pizza Crust Mix, 
yeast, oregano, garlic powder into a large bowl and 
hand mix, slowly adding the hot water until it is evenly 
spread and thickens into a pasty consistency. Let the 
dough rest for 10 minutes, then mix again by hand for 
an additional 5 minutes. 

Prepare a second bowl by coating it with cooking 
spray, then transfer the sticky dough by scraping it out 
of the first mixing bowl and placing it into the oiled 
bowl. Cover with cooking spray coated plastic wrap 
so it does not stick and set aside in a warm place for 
at least 2 hours. Cover the exterior of the dough with 
flour, and form into a ball.  Make sure the entire 
surface is covered with the flour to make it easier 
when spreading it into the pan and keep it from 
sticking to your hands. 

Evenly cover a full-size cookie sheet with olive oil. 
Transfer the dough onto the cookie sheet and spread 
the dough as much as you can without tearing it, 
slowly pushing it to the edges of the pan.  Keep the 
thickness as even as possible even at the edges. 
Place the dough on the cookie sheet onto the 
center rack of the 475ºF preheated oven for 8 min-
utes, then remove and let cool, until you can touch 
without burning yourself. 

Generously coat a second cookie sheet with but-
ter and carefully transfer the partially cooked pizza 
dough from the first cookie sheet to the butter coated 
cookie sheet without tearing the dough. (This will 
create that perfect crust that is slightly crispy, but still 
soft and chewy in the middle). 

Once the dough is transferred into the butter coated 
cookie sheet, coat with butter a one-inch border of 
the top side of the pizza dough, to get that perfect 
crispy/soft crust effect in final cooking step. You are 
now ready to add your toppings!

Pizza Topping
Prepare in advance by browning the sausage into 
small pieces in a skillet until no pink is showing.  Simmer 
for an additional two minutes, then set aside to cool. 

Fully cover the partially cooked pizza crust with sauce 
and make sure to apply it up to ½ inch or closer to the 

edges, which will leave a small butter-covered border 
ending up as the crust edges of the pizza. 

Lightly sprinkle the sauce covered crust with minced 
garlic and half of the ¼ cup of 
grated Parmesan cheese. (This brings out the 
mouthwatering flavors of the finished pizza). 

Sprinkle your cooked sausage, chopped mushrooms, 
chopped olives, and chopped banana peppers 
evenly across the entire pizza. 

Sprinkle the other half of your ¼ cup of Parmesan 
cheese over the toppings, then add a full layer of 
pepperoni slices across the top. The pepperoni 
slices should touch each other but not overlap. Apply 
your shredded Mozzarella and shredded mix cheeses 
evenly over the pepperoni.  On top of the cheese 
coating, loosely apply a few more pepperoni slice, 
but spaced where there would be only one or two 
slices per cut piece of pizza. (This is for the “Wow!” 
effect when serving).

Baking
Once you finished adding your toppings, place your 
fully loaded pizza on the cookie sheet back in the 
475ºF oven for an additional 12 to 15 minutes.  Watch 
closely until your cheese begins to bubble and turn 
slightly brown.  Depending on the thickness of your 
toppings, it may take a few minutes longer.  (You will 
be hypnotized by that perfect aroma the moment 
with the pizza is done, and Cupid’s Arrow’s magic will 
be activated)! 

Remove the finished pizza from the oven and let the 
cool for a few minutes before cutting. Cut into 
preferred slice sizes, serve immediately, and watch the 
magic happen!

“Cupid, nor anyone associated with this recipe, or 
providing you with this recipe can be held liable for
unintended consequences, such as: individuals you 
had no intention of a serious relationship with, 
falling love with you.”

New Neighborhoods Mission:

Building hope and opportunity through 
development and management of quality 
affordable housing and resident-centered 

services.
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Empanadas
Jackie Ramos

STORY
Empanadas have been made in my family going back generations and generations. Basically an empanada is 
a stuffed turnover and it’s made in various different countries including, South America, Latin America, and the 
caribbean. Different countries have different names for empanadas in Puerto Rico we call the pastelillos. You 
can make empanadas with just about anything but here is my recipe for a beef empanda.

INGREDIENTS
BEEF FILING
1 Pound Ground Beef 
2 tbps of Sofrito
4 ounces Canned Tomato Sauce 
2 tbps Spanish Olives
1 tsp Adobo 
1 tsp Cumin
1 Packet of Sazon con Achoite and Culantro
1 medium potato, peeled and cubed very small
Salt and Pepper to taste

DIRECTIONS
BEEF FILLING
In a large frying pan, brown sauté the Sofrito & Recaito until fragrant. Then brown ground beef over the Sofri-
to and Recaito on medium heat. Stir in tomato sauce, olives, adobo, cumin and Sazon. Season generously to 
taste with salt and pepper. The flavors should be robust.Add potatoes, reduce heat to low and simmer until 
potatoes are cooked through, about 15-20 minutes.

SOFRITO
Start off by roughly chopping the yellow onion. Continue doing the same and removing the seeds from the 
red bell pepper, green bell pepper, and the ají dulces. Place the chopped ingredients into a food large sized 
food processor or blender. Break apart the garlic head into cloves and peel away the outer papery skin. Place 
the garlic cloves and culantro leaves into the food processor or blender. Add a tbsp of salt, black pepper, and 

SOFRITO
1 Yellow Onion Roughly Chopped
1 Red Bell Pepper Seeded & Chopped
1 Green Bell Pepper Seeded & Chopped
1 Garlic Head
14 Ají Dulce Seeded & Chopped
10 Leaves Culantro 
1 tbsp Salt
1 tbsp Black Pepper
1 tbsp Oregano Ground
1/3 cup Olive Oil Extra Virgin

4



oregano. Lastly, add the 1/3 cup of olive oil and blend everything together.

ASSEMBLING THE EMPANADAS

Prior to assembling the empanadas, heat up the oil using 2 cups of canola (or other oil) on medium to low heat. 
Dust lightly using flour a clean surface. This is so that the Empanadas do not stick on the surface when you are 
assembling. Place the empanada disc on top of the flour dusting. Spoon 2/3 tablespoons of the empanada 
filing onto the disc (depending on the size of the disc). Try to hold back the urge of over stuffing the 
empanadas or they will break apart when cooking. Place water on the fork or edge of the empanada disc 
to help moisten which will help in making certain the empanada is closed tightly. Crimp the edges with a fork 
along the edge and then repeat on the back side of the empanada. Gently place the empanada (using a 
spatula or tongs) into the hot oil. Be careful to not let the hot oil splash onto you. Cook the empanadas for 3 to 
5 
minutes or until the empanada crust is lightly toasted. Be sure to have a paper towel on top of a dish, for when 
the empanada is ready, that way the paper towel will soak up all of the excess oils and VOILA you have a 
plate full of empanadas. YUMMY!

The best thing about an empanada is that you can freeze them and eat them up later as a delicious 
mid-afternoon or late snack. My favorite way to eat it is fresh and right out of the pan, delicious!!

Our Tenants Mean the World to Us!

Below you can see a few of the friendly faces that helped the Juneteenth event come to 
life and many of the ones that help run New Neighborhoods daily! 

The Juneteenth Celebration was for our tenants from all New Neighborhoods’ properties, 
We were delighted to see that the event was appreciated by all. We hope to continue 
many events just like this one to give our tenants some fun activities as well as help our 

surrounding small businesses.

We thank everyone for all of their hard work!
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Rasta Pasta
Paula Ditimi

STORY
Rasta Pasta was a simple afternoon dish my mom 
would make for me and my siblings. The dish is simple 
to make kind of like Mac and Cheese but an ugrade. 
Pasta is usually known as an Italian dish. The term 
“Rasta” is from the Jamaican Rastafarian culture. 
Simply put, “Rasta Pasta” is a famous dish that means 
it’s an Italian dish with a Jamaican twist.

INGREDIENTS
1 lb Chicken, or Shrimp (peeled, and deveined)
1 ½ Bell peppers, thinly sliced
2 Chopped Scallions 
1 medium sized Onion
1 cup Heavy cream
½ cup grated Parmesan Cheese 
½ cup grated mild Colby Cheese
2 tsp Jerk seasoning
3 cloves of Garlic (crushed)
½ tsp Thyme
12 oz Penne pasta
Salt to taste

DIRECTIONS
Chicken
Wash the chicken with water and cut off any excess 
fat. You can wash with vinegar or lime, which reduce 
the raw /uncooked smell of the chicken. The take you 
blender and add about half a cup of water, add in 
scallions, thyme (be sure to leave some for later), 
all-purpose seasoning, tomato, onion, and garlic. 
Blend until you get a creamy paste. Place the chicken 

in a dish or bowl and add the paste on top, mix in the 
paste and let all of this goodness marinate for at least 
2 hours, for the best results, cover the chicken and let 
it marinate in the fridge overnight. 

Now that you have let the chicken marinate for at 
least 2 hours, now it is time to cook! You can cook the 
chicken in a stove top or in the oven. For this recipe, 
this chicken was pan seared, cook thoroughly. Once 
fully cooked, cut up the chicken breast to your 
desired size. Try not to cut them too small so it doesn’t 
become flaky.

“Let’s add a little Jamaican twist!”

Seasonings & Pasta Sauce
Cut up all your bell peppers, garlic, and thyme. 
Colorful peppers makes the dish more appealing. 
Now add these to the marinade sauce from the 
chicken and pan sear. After your seasonings have 
cooked for 5 minutes, go ahead and add your 
coconut milk. Let this cook for another 7 minutes. Then 
add all your cheese to the sauce and stir for about 2 
minutes. Once finished keep on stove at low heat.

Pasta 
In a separate pot, add pasta to boiling water with salt. 
Add about 2 tablespoons of oil to prevent them from 
sticking. Cook pasta for 10minutes. Once pasta has 
been cooked, drain it using a colander, then add the 
pasta to the pasta sauce. Now stir well until the sauce 
has covered every inch of the pasta. Grab the slices 
of chicken and add them to the pasta. Make sure to 
mix it all together! You now have yourself some Rasta 
Pasta! Enjoy!
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Daddy Soup
Jonathan Singsen

STORY
Why Soup you ask? Well there are three simple 
reasons. One, the majority of Daddy Soup gets 
consumed. Two, It’s a highlight of their week. Lastly, if 
you are a parent this will resonate with you, the time 
to prepare and cook on a work night is SHORT! Plain 
and simple, it is easy to make and the kids love it!

INGREDIENTS
1lb Broccoli Rabe 
29oz Cannellini Beans (can)
1tbsp Olive Oil 
1lb Penne Pasta 
1lb Sweet Italian Sausage 
1tsp Smoked Paprika 
1tsp Red Pepper Flakes 
1qt Chicken Broth 
2tbsp Garlic 
Salt & Pepper to Taste
Parmigiana Cheese for Topping
 

DIRECTIONS
Meat
Find a 5+ quart sauce-pan and pour in the olive oil. 
Unwrap the meat and throw away wrapping. Add to 
pan and cook until lightly browned. Then open a can 
of beans and add to the meat, ALL THE BEANS! Cook 
at the same temperature as you did for browning the 
meat. Beans should begin breaking down into “rue” - 
or a tacky cream. Add in the garlic, smoked paprika, 
salt and pepper. Lastly, add in the chicken broth, all 
32oz. of it! De-glaze any browning on the bottom of 
the pan with the added broth.

Pasta 
Boil water for pasta. Add salt, because “it tastes 
better…” We make ours Gluten-Free – because Ethan 
is gluten intolerant, but feel free to use your own. Drain 
the pasta.

Broccoli
Add the broccoli to the meat with 6 minutes to go. 

All Together
Add the pasta to the meat. Grate some parmigiana 
cheese, as much as you want. Add it as the final 
topping and there you have it! Daddy Soup! Enjoy!

Fun Fact:

New Neighborhoods was founded in 
1967 by the Council of Churches and 

Synagogues with the goal of alleviating 
Stamford’s critical shortage of affordable 

housing

New Neighborhoods, Inc. believes safe, 
decent housing is the foundation on 
which individuals can begin to build 
better lives for themselves and their 

families. New Neighborhoods is a catalyst 
for empowering residents and 

homeowners to move up the economic 
ladder in their community.
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STORY
This recipe is a family favorite and reminds me of 
my beautiful Colombia. Being the oldest of three 
my mother would let me try frying the plantains, she 
would eat with coffee and I was able to feed my 
two sisters. It can be eaten with chorizo, pork, beef 
or chicken. This would be a recipe shared watching 
soccer games since it is inexpensive and can feed a 
lot of people.

INGREDIENTS
6 sliced Green Plantains
2 lb of Carne (Beef) or Carnitas (Pork)
2 medium sized Potatoes
1 medium sized Red Onion
2 chopped Scallions
2 cups guacamole 
1 diced medium sized Tomato
½ cup grated mozzarella cheese
¼ cup chopped fresh cilantro
 

DIRECTIONS
Green Plantains
Peel the plantains and cut cross-wise into ½” slices
In a medium heavy pot, add enough vegetable oil to 
cover the plantain slices and heat the oil over 
medium high heat.

Add the plantain slices to the heated oil in a single 
layer. Fry for about 3 to 4 minutes per side. Carefully 
remove the plantains with a slotted spoon, and place 
them on a plate with paper towels to absorb oil.

Let the patacones cool for 3 minutes. Then, place the 
plantains on a piece of plastic wrap and cover with 
another piece of plastic wrap. With a flat pot cover, 
press well on the pieces of plantain, flattening them to 
¼” thickness.

Dip each slice in salted water. Then using tongs add 
them back in the hot oil in a single layer (you may 
need to work in batches) and fry for an additional 
3 minutes on each side. Be careful when you fry the 
soaked plantains, as droplets of water will cause the 
oil to splatter.

Remove the patacones with slotted spoon and 
transfer them to a plate lined with paper towels to 
absorb oil, sprinkle with salt, to taste, and get ready to 
serve with meat.

Beef
Heat the oil in a large stainless steel or cast iron skillet 
over medium-high heat. 

Cut the potatoes into diced shapes.

Once the pan is hot, add the meat, and use a spatula 
to break it up into pieces. Add in the potatoes.

Let the meat brown without touching for about five 
minutes. 

Sprinkle salt and any other spices (like taco season-
ing). Continue to let the meat brown, stirring once af-
ter every minute, until all the moisture has evaporated. 
Make sure there are no signs of pink, and break up 
any larger pieces. You’ve done it! 

Patacon con Carne Desmechada
Oscar Varon
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STORY
Venezuelan Lasagna made and specialized by my 
Mother and she mostly cooked it on Sundays or on 
special occasions where the family met and they 
asked her to make that dish because of how delicious 
it was when she made it.

INGREDIENTS
500g ground beef
1 onion minced
6 cloves garlic minced
3 carrots minced
1 can tomato sauce
1tbsp sugar
10 onces mozzarella cheese grated
1tbsp olive oil
1tbs butter
2 Bay leaves
salt and pepper to taste

Bechamel Sauce
1/2 cup butter
1/2 cup flour
4 cups milk
1/4 tbsp nutmeg
1/2 tbsp salt
1 package of flat lasagna pasta (no boiling required)

DIRECTIONS
Cut the onions, garlic and carrots, and cooked till they 
are golden at low temperature in a medium pot, add 
the bay leaves and salt and pepper.

When the onions and garlic are gold add the ground 
beef and whisk constantly and let it cook will the fat of 
the meat is gone

Add the canned tomatoes, the sugar and a bit of 
water; cook for 20 min in low temperature. Add the bit 
of milk and continuing cooking for another 20 min
Lower the temperature and let it cook for 40 min and 
set aside

Bechamel
Melt the butter on an pan and add the flour and whisk 
until smooth.

Add gradually the 4 cups of milk and whisk constantly 
till you get a smooth sauce

Add the salt and the nutmeg, and cooked in low 
temperature until the sauce is creamy

Assemble Pasticho
Add a bit of butter to the baking dish
Arrange the pasta sheets add the beef tomato sauce, 
and the béchamel sauce on top, add again another 
layer of pasta and repeat the first step till you arrive at 
the top.

The last layer is the béchamel sauce and the 
mozzarella cheese Cover the pasticho with a piece 
of foil and bake, covered, for 30 minutes. Remove foil 
and continue to bake until cheese is melted. Let cool 
for 5-10 minutes before serving.

Notes
When the pastiche is ready for the oven I add a bit of 
milk to the corners to even make it more creamy!

Venezuelean Lasagna
Oscar Flores
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Italian Roast Chicken
Kevin Oliva

STORY
Long story short, for Thanksgiving a couple years ago, I 
only had one job, to watch the turkey... and I burnt it. 
I was too busy playing call of duty- PlayStation. Since 
everything was closed for the holiday, my wife had to 
call one of her close friends. her friend does not like 
turkey so she made this amazing chicken for 
Thanksgiving and was very kind to bring us some and 
that’s what we had for dinner!

INGREDIENTS
15 piece chicken on the bone with skin (legs, thighs, 
breasts)
1-16oz. Ken Italian Dressing/marinade
1 cup Balsamic Vinegar
4 cloves garlic chopped
2 tsp Frank’s hot sauce
2 Tbs Lemon Juice
2 tsp Oregano
1 tsp Paprika
1 tsp Salt
½ tsp Pepper

DIRECTIONS
Chicken
Combine wet ingredients (dressing, vinegar, garlic, hot 
sauce and lemon juice) in a tray pan. Place the 
chicken in the pan with wet ingredients SKIN SIDE UP.
Sprinkle chicken with dried herbs (oregano, paprika, 
salt and pepper).

 

Once it is all seasoned, bake chicken at 375 
uncovered for 2 hours, marinate with juices during 
cooking time. Then once it is cooked, broil the chicken 
to make crispy.

* You can add potatoes to the pan as well.

Fun Fact:

In 1972 New Neighborhoods’ first property 
opens, providing 88 families with

affordable rental housing. Martin Luther 
King Jr. Apartments is located in Stamford 
and currently holds 89 units and a total of 

194 residents.

In 2005 MLK, Jr. Apartments, is 
rededicated following completion of 

renovations and upgrades with $11 million 
HUD/FHA-insured refinancing from 
KeyCorp Capital Markets, the first 

significant rehabilitation since 1972.

Currently we are in the works of
renovating once again! We are hoping to 

upgrades will start up in 2022.
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Jerk Turkey Wings
Angela Moye

STORY
This dish is not one that has been passed down for 
generations just one of many that my mom was 
known for.  These mouth-watering wet base jerk turkey 
wings were the most requested dish from anyone that 
was hosting an event. This dish only takes 15 minutes 
to prepare and super delicious.

INGREDIENTS
4 Turkey Wings cleaned (from local butcher, cut small)
1/2 cup Grace Mild Jerk Seasoning (to taste)
1tbs Onion Powder
tbs Meat tenderizer
1tbs Adobo
1tbs Salt (to taste)
1 Green Bell Pepper (slice)
1/2 medium onon (slice)

DIRECTIONS
Chicken
Gather all the ingredients and mix all the ingredients 
together. For better taste feel free to marinate the 
meat overnight but this is completely optional.

Turn on the oven to 325 degrees and wait for it to 
preheat. In the meantime add ¾ cup of water to the 
wings before placing in the oven. Let it cook for 2½ 
hours.

These wings are perfect by themselves but if you want 
some sides to go with the Jerk Turkey Wings some 
great options are fresh collard greens, white rice (it 
really soaks up the spicy juices, and baked macaroni 
& cheese. 

Fun Fact:

New Neighborhoods has a Tenant 
Advocate Program (TAP) that utilizes 
community resources and works with 
tenants and tenant councils at New 

Neighborhoods managed properties to 
support residents with programs that can 

improve their lives and their 
neighborhoods.

In an effort to provide our tenants with the 
best available resources, New 

Neighborhoods has teamed up with 
established local and regional agencies 
with successful track records of providing 

a range of beneficial programs.
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Pastelon
Patricia Rivera

STORY
This recipe is usually made for a holiday or party, I was taught this recipe by my grandmother.  I can remember I 
was about 9 years old, and we use to sit in the kitchen and make her recipes.  She would always tell me to cook 
with love  and the dishes will taste amazing; lots of love is in this dish.  We used to chop, line, slice, and mix, and 
work together.  Now I am doing the same with my daughter teaching her how to make these dishes is passing 
down the love. The total baking time is 45 minutes to 1 hour. Hope you enjoy this recipe and remember to add 
a little love while prepping it. Hope you enjoy this recipe.

INGREDIENTS
6 to 8 Ripe Plantains   2 tbs Adobo    2 tbs Tomato Paste 
1 Medium Onion     3 tbs Sofrito    Pepper  to Taste
2 tbs Goya Minced Garlic   2 pckts sazon con achiote  Green Salad
3 lbs Ground Beef or Turkey    ¹/3 cup Goya    Salt  to Taste
1 Can Diced Tomato     Olives Pitted with Pimientos  2tbsp Vegetable Oil
1 Cup Vegetable Oil     2-3 Bags Grated Mozzarella  Margarine  to Taste
Pepper  to Taste    6 Eggs

DIRECTIONS
Preheat oven to 400 degrees. Then prep and chop 
onions and pimientos. Add vegetable oil to your large 
skillet, once hot add in onions and minced garlic 
sauté until translucent. Add in your Sofrito, olives, 
Adobo, then your hamburger meat, as the mixture 
browns add your packet of Sazon and sprinkle f garlic 
powder over the meat. Add in your tomato paste and 
mix it in. 

Once mixed add your diced tomatoes and condi-
ments to the mixture as you will see, the mixture looks 
great, set it aside. 

Crack your eggs into a bowl  add in your pinch of salt 
and pepper, scramble the eggs  You can substitute 
for egg whites or egg substitute if you choose. 

Ripe plantains are the main component so slice them 
thin about 3 to 4 slices per plantain. Now add the oil 
to a skillet and fry the plantains remember to put your 
cooked plantains on a cooking sheet lined with paper 
towels to drain the oil. 

The assembly begins , take your pan, coat it with your 
margarine. Pour in half your egg mixture in your pan,  
layer your bananas. Sprinkle your cheese on top to 
coat all the bananas, now add your meat mixture.  
Continue the same process until pan is about full. Put 
it in the oven, bake until golden brown. Enjoy!
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Famous Meatballs
Zachary Gilbert

STORY
The recipe I have selected is my mother’s famous 
meatball recipe which she loved to make for my dad, 
sisters, and myself as kids because they where quick 
and easy to make while also being relatively 
inexpensive and delicious. They where also a meal she 
could make ahead of time then simply be added to 
sauce for a quick easy dinner on a busy night.

INGREDIENTS
1 lb ground turkey
¾ cup breadcrumbs
4 eggs
½ cup milk
6 oz Romano cheese
3 oz finely chopped onion
2 oz finely chopped garlic
Sauce of choice

DIRECTIONS
Preheat oven to 350 degrees. Mix in all the ingredients 
in a large bowl, if it seems to wet add more bread 
crumbs. Once all mixed together take a baking sheet 
with non stick spray and place it on a sheet pan. Form 
golf ball-sized balls of the mixture and evenly space 
on baking sheet. Once the baking sheet is full place in 
the oven and let it bake for 15 to 20 minutes. 

Once the baking time is up, take out the meatballs 
and add to a bowl. Add the sauce, let the meatballs 
marinate and there you have it! Meatballs are ready! 

As you see these meatballs have very few ingredients 
and are extremely simple to throw together. Once 
they are made, the meatballs can be refrigerated 
until you are ready to eat them. Once you are ready 
to eat, they can be placed in a pot with sauce and 
heated up. From there they can be added to pasta or 
put in a sandwich.

If you have a different way to eat them, feel free!

Enjoy!!

Fun Fact:

New Neighborhoods connects residents 
with programs that target self-sufficiency 

and life skills goals such as:

Employment and Job Advancement
Eviction Prevention

Health Care Screening
Credit Repair and Budgeting

Home Ownership
After-School Programs

Aging in Place
Neighborhood Improvement
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Mac and Cheese Twist
Brian Dimmock

STORY
The story is simple I brought my mother to a doctors 
appointment while there I was browsing through 
magazines. All of sudden a recipe caught my 
attention being a macaroni and cheese lover. I 
carefully tore the recipe out and made it later in the 
week. Other than the recipe was the fact that it was a 
one pan 30 minute meal. With a busy work schedule 
and the challenging times we all face who has time 
to be in the kitchen all day? My mother used to love a 
short walk or wheelchair ride to the beach after 
dinner. So let’s just remember to enjoy life and take 
time to smell the roses.

INGREDIENTS
2 lbs chicken breast  1 can chicken broth
1 box elbow macaroni 2 cups broccoli
1 16 oz velveeta cheese Pam cooking spray 

DIRECTIONS
Cut chicken into 1x1 inch thick pieces. Chop broccoli 
into bite size chunks then cut Velveeta cheese into 
small cubes

Spray bottom of 1qt. sauce pan, cook chicken on 
med heat until firm. Add chicken broth and turn heat 
up to high until boiling. Stir in elbows, cover and 
simmer until tender make sure to stir occasionally. 
Roughly 10 minutes before elbows are done stir in 
broccoli and cheese. Mix it all together and there you 
have it! Enjoy! 

Fun Fact:

New Neighborhoods and its housing 
development subsidiary Stamford 

Affordable Homes, Inc. (SAHI) develop, 
build and rehab houses and 

condominiums to be sold to families at 
the heart of Southwestern Connecticut’s 

workforce. 

We have built more than 150 ownership 
units, most of them for first-time buyers. 
And while enabling first-time owners to 

build equity, many of New 
Neighborhoods/SAHI developed homes 
and condos have built-in ‘affordability’ 
clauses, ensuring that if/when they are 

sold, they will remain ‘in reach’ for future 
generations of low and middle-income 

first-time buyers. 

New Neighborhoods currently regulates 
93 units that can be sold at an affordable 

price when they become available.
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Fajitas a la Parilla
Lucy Vargas

STORY
Fajitas are a common plate in Mexico especially when it’s time for celebration. My mom, Susana/Susy has 
loved making fajitas for special occasions ever since I could remember, birthdays, family gatherings and during 
some holidays, usually in the warm weather. The plate consists of fajitas made on a grill, guacamole, frijoles a la 
charra, and homemade corn tortillas. My mom loves making fajitas because it brings her back to when she was 
younger and living in Mexico. She says that when she was younger fajitas wasn’t a daily dish, it was considered 
a luxury so whenever it was someone’s birthday fajitas were made to celebrate them and their life. In my 
family, we also like to remember my great uncle who passed a couple years ago, he used to make the most 
delicious fajitas and was known for them and cooking all kinds of traditional meals for the family. Just 
remember, whenever you want to celebrate, Susy’s Fajitas a la Parilla is the right plate to make, I guarantee 
your guests will be raving about this plate all night.

There are four parts to making this entree but they are very simple and easy to make, it is recommended to do 
them simultaneously and if done together it takes about 1 hour for the meal to be ready. 

INGREDIENTS
Charra Style Beans
1 - 1½ liter of water (1500ml)
1 lbs of uncooked pinto beans (the 
one in a bag)
1-2 Roma tomatoes
½ package of bacon
1/3 medium onion (white or red)
1 jalapeño pepper
½ package of cilantro
2 cloves of garlic
1½ tbs   of salt (or to your taste) 

Fajitas
2-3 lbs of fajitas (sirloin steak or 
skirt steak) *you can cut as thin as 
you’d like.
1-2 limes

½ spoon of salt
1-3 garlic cloves or 1½ spoon of 
garlic powder
½ spoon of black pepper
½ teaspoon of cumin
1/3 medium onion
1 small can of Budweiser beer (any 
brand will work)

Homemade Corn Tortillas
2 cups of corn flour (Maseca)
1½ cups of water
1 teaspoon of salt
*This will require a tortillera (tortilla 
press maker) and a ¼ plastic bag

Guacamole
1-2 avocados, (can add more 
depending on how many you are 
serving)
½ lime
1 roma tomato
1/3 white medium onion
½ teaspoon of salt, or to taste
¼ cilantro bunch
1 small jalapeño pepper (optional)
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DIRECTIONS
Charra Style Beans
Put the water in a pot and turn on stove to medium 
fire. Open the bag of beans, empty into a strainer and 
rinse thoroughly, once rinsed add them to the pot of 
water. Peel the 2 cloves of garlic and add them to the 
pot, if you don’t have cloves you can add 1 spoonful 
of garlic powder. Cover the pot with the lid and let this 
boil and cook for approximately 45 minutes. 

At the 30 minute mark you can start preparing the 
other ingredients to add to the beans. You will need 
to cut the bacon into small pieces and cook in frying 
pan on medium heat. While it is frying you can cut the 
tomatoes, onions, cilantro and jalapeño pepper into 
small diced sizes. After they are all cut add the 
tomato, onion and jalapeño pepper to the bacon 
and let it all fry together for about 5minutes, after 
that add the cilantro and let that fry all together for 
another 2 minutes. Once the 2 minutes are up add 
the frying ingredients to the boiling beans and check 
your beans to make sure they are soft and they are 
a brownish color. Let this boil together for another 
5-10 minutes and its ready to serve. This will serve 4-5 
people.

Fajitas
Put the meat in a medium/large bowl. Add all the 
condiments into the bowl including, garlic, black 
pepper, cumin, salt and cut the lime/s and squeeze 
into the bowl. Mix all the ingredients together, once 
mixed all together add ½ the can of beer and let it sit 
for about 20-30 minutes before cooking.
Once you are ready to cook (indoors), use a flat pan 
(comal) and turn on stove to medium fire. Place the 
fajitas on the flat pan and then add the 1/3 of onion 
to the fajitas then let it cook and keep an eye on it. Be 
sure to turn over the fajitas and onions so 
everything cooks evenly. Once you see that all the 
fajitas are cooked, you can add the rest of the can 
of beer to the fajitas and let them simmer until the 
beer is dry and the fajitas and the onions have been 
caramelized. Once they are caramelized the fajitas 
are done. The fajitas are now ready! This will serve 4-5 
people.

*If you are using a grill be sure to prepare the grill and 
before you add the meat get an onion and pass it on 
the grill to leave a little bit of onion flavor.

Guacamole
Grab a molcajete bowl (any bowl), cut the 
avocados in half and add the avocados to the bowl. 
With the molcajete stone (fork), smash the 
avocado until it takes on a puree texture. Add the 
salt and squeeze the lime into the bowl with avocado 
and mix together, once mixed taste to make sure it is 
to your liking, you can always add more salt or lime if 
desired. Cut the onion, jalapeño, tomato and cilantro 

into small pieces and add to the bowl now you can 
mix it all together and there you have it. The 
guacamole is now ready, this will serve 2-4 people.

Homemade Corn Tortillas
Grab a flat pan (comal), place on stove and turn on 
heat to medium fire. Cut 1 plastic bag for the tortillera 
and cut to give the form on the tortillera. Make sure 
that the center of the bag is connected and the rest 
of it is split in half so it can open and close with the 
press.

Grab the corn flour and put it in a bowl. Add the salt 
and mix with the corn flour then add in the water little 
by little as you mix it with the corn flour. Make sure 
your flower is not too soft and not too watery. Once 
the consistency is ready, grab a palm of the corn 
flour and roll into a ball. Once you form the ball add 
it to the press and press down on the press but not 
too much, you don’t want it too thin. Once you have 
pressed down open the press and be sure to take out 
the tortilla but be careful when taking the plastic out, 
this can easily tear. Once you have it completely out 
of the press and in your hand, you want to place it 
gently but quick onto the pan. Let it sit there for about 
1-2 minutes and then flip to the other side. You will see 
the tortilla take on a hardening texture. Once you see 
both sides have some areas that are a little golden, 
it is now ready. Make sure to place the tortilla in the 
serving plate or if you are making a few grab some 
aluminum foil and place the tortillas in them and 
cover after each one to make sure they all stay warm 
and do not harden. If you are making a few repeat 
the same steps until desired amount. These 
measurements will give you 12 tortillas.

Now that you have finished all the parts to Susy’s 
Fajitas a la Parilla you are now READY TO SERVE, 
ENJOY!!! This plate is done with lots of love so be sure 
to make it with love so it can be extra flavorful. 

Fun Fact:

You can now support New 
Neighborhoods while you shop on 

Amazon! Same products, prices, and 
shopping features as Amazon.com. The 

difference is that when you shop on 
AmazonSmile, the AmazonSmile 

Foundation will donate 0.5% of the 
purchase to New Neighborhoods!
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Mangu-con-los-Tres Golpes /
(Mangu with Three Hits)

Reymi Garabito

STORY
Mangú is a traditional Dominican breakfast. This was my favorite breakfast as a little boy. During the week, I 
wouldn’t eat this because I had to go to school early but Saturdays and Sundays where the days that my mom 
was home during breakfast, and I remember waking up to the smell of onions and salami. I have very fond 
memories of mangu because it reminds me of those special days that I was able to enjoy breakfast with my 
mom. Even now that I’m married, I eat mangu every Sunday with my wife at home.

INGREDIENTS
6 unripe Plantains   12 slices Queso de Freir, frying cheese 
1 red Onion, sliced into rings  18 slices Salami Frito, Dominican salami 
1 cup Vinegar    5 cups Water
6 tablespoons butter, sliced  6 eggs, fried, for serving
1 Avocado, for serving  Salt to taste

DIRECTIONS
Peel the plantains and cut lengthwise, then divide each half into two. Boil the plantains in enough water to 
cover them plus an inch until they are very tender. Add the salt to the water before the water begins to broil.

Remove the water from the plantains and leave a little bit on the pot. Add 3 tablespoons of butter. Mash them 
right away with the masher or a fork until they are very smooth and there are few to no lumps (BE CAREFUL NOT 
TO BURN YOURSELF). 

Heat a tablespoon of oil in a skillet over low heat. Add chopped onions until they become transparent. Pour in 
vinegar and season with salt to taste and garnish mangu with the onions.

Heat approximately three tablespoons of oil to fry the egg, salami and cheese.

There you have it, Mangu-con-los-Tres Golpes! ENJOY!
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Sweet Italian Sausage Orecchiette 
Philip Sfraga

STORY
This recipe is a family favorite and is guaranteed you 
will love it! It is delicious and cooks in no time!

INGREDIENTS
1lb Orecchiette Pasta
2 Fresh Broccoli Heads
12oz Sweet Italian Chicken Sausage
2 Garlic cloves (minced)
2-4tbs Extra Virgin Olive Oil
2tbs White Wine Vinegar
1tbs Salt (to taste)
2tsp Pepper

DIRECTIONS
Boil 6 quarts of water for Pasta. 

Cut Fresh Broccoli into Florets and steam or Blanch for 
3 Minutes (broccoli should be Bright Green but remain 
firm)

Cut Sausage into ¼ inch slices. 

Add Pasta to Boiling water and cook for 
approximately  10 minutes or until Pasta is Al dente.
 
As the pasta cooks, heat olive oil in a large skillet and 
add cut sausage to pan. Cook sausage for 4minutes 
on one side (do not turn).

Add blanched/cooked broccoli to skillet, mix in with 

sausage and add the white wine vinegar. Cook for an 
additional 3 minutes.

When the pasta is done drain water and add pasta to 
skillet. Stir. Continue to cook for 3-5 minutes adding salt 
and pepper to taste.

Serve Family Style in Large bowl or Individual Plates. 

Enjoy!!!

Fun Fact:

New Neighborhoods currently has nine 
apartment buildings that you can apply 

for which are:

Madison Smith / Mission Taylor Apartments
Martin Luther King Jr. Apartments

Stillwater Heights Apartments
Friendship House Apartments

Fair Street Apartments
Marshall Commons

Belltown Manor
Samuel’s Court

The Atlantic
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Strawberry Salad
Margarette Williams

STORY
I love cooking quick and easy meals. Being a mother there isn’t time for much and this meal is both delicious 
and filling and can be ready in no time.

INGREDIENTS
5oz arugula and/or mixed greens   ½ cup chopped fresh basil
1lb Strawberries, thinly sliced    ¾ cup finely chopped red onion (about ½ small onion)
4oz crumbled goat     ½ cup roasted walnuts
3 Chicken Thighs     Adobo seasoning
1 garlic clove, minced    ½ lime juice
Smoked Paprika     2 tbs of EVOO
½ wheat pita bread     Honey Balsamic Vinaigrette
Salt and pepper

DIRECTIONS
Salad
In a large serving platter or in a large serving bowl, layer the ingredients as listed and Refrigerate until ready to 
serve. (Toss with Honey balsamic Vinaigrette when ready to serve)

Chicken
Clean chicken thoroughly and pat dry with paper towel. Place chicken In a large bowl with a lid. Add listed 
seasonings and ingredients. Put lid on bowl and shake to combine ingredients. Refrigerate/marinate for at least 
30 minutes to one day. 

Oven
Pre-heat to 400 degrees F. Bake the chicken for 50 minutes. 

Air Fryer
Set Air fryer to 400 degrees F. Cook the chicken for 20 minutes. Flip chicken half way though. 

Now add the salad to a bowl, add the chicken on top and there you have it! Quick and easy!
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Steak Tacos
Gabriel Sanabria

STORY
Who doesn’t love tacos? Tacos are always a go to in 
my family especially when you are trying to feed a lot 
of people and very quickly. You can fill tacos with any 
protein but my favorite are the Steak Tacos. 

INGREDIENTS
1pckg Steak
Steak seasoning (get creative)
1 Onion
1 Cilantro
1 Avocado
1 Bag Tortillas (as many needed)
1 Canned jalapenos
2tbs Vegetable Oil
1pckg tortillas

DIRECTIONS
Season steak and let rest. First, cut the steak into 
1/2-inch cubes.  While the steak is still on the cutting 
board, pat it dry then season with all of the steak sea-
sonings you wish to add.  At this point, you’ll want to 
let it rest for at least 15 minutes to come to room tem-
perature, up to 60 minutes. I personally find the steak 
to be juiciest after letting rest for over 40 minutes.

Cook steak. Heat 2tbs vegetable oil in a large cast 
iron skillet over medium-high heat.  Once hot, add half 
of the steak and let sear for 2 minutes then continue 
to cook while stirring the steak just until browned 

(don’t overcook or it won’t be as juicy). Repeat with 
remaining steak.

Now, all that’s left to do is pile the steak in warm 
tortillas, you can heat up the tortillas on a pan and 
wait until they become soft so you know it’s ready.

Here’s the fun part, add in cut cilantro and onions as 
toppings as well as some avocado and if you’re a 
spicy lover like me, add in those jalapenos! Now get 
your taste buds ready, they are about to have some 
fun!

Fun Fact:

New Neighborhoods always tries to 
provide the best level of customer 

service. If you have any questions or form 
more information you can always reach 

us by email or phone at:

(203) 998-0889

info@newneighborhoods.org

newneighborhoods.org
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Dongpo Silken Tofu
Daisy Ren

STORY
This dish is named after Su Dongpo, a Chinese poet, 
writer, politician, painter and gastronome of the Song 
dynasty.

Once Su Dongpo decided to make stewed pork. Then 
an old friend visited him in the middle of the cooking 
and challenged him to a game of Chinese chess. 
Dongpo had totally forgotten the pork stew, which 
in the meantime had now become extremely thick-
cooked, until its very fragrant smell reminded him of it.

My dish is easier to cook and healthy. It keeps the 
unforgettable taste of the Dongpo pork. Mixed with 
the silken tofu which is soft and full of high protein.
It tastes a little bit spicy, and you’ll love it. 

INGREDIENTS
2oz Ground pork, 56g       3oz Silken Tofu 84g        
2tbs Chili bean sauce              1tbs Olive Oil 
1tbs Soy sauce   1tbs Cooking wine
1tbs chopped Ginger  2 Garlic cloves, minced
2 chopped Scallions  12oz Green peas 
4oz chopped Peanuts              2tbs Water

DIRECTIONS
Glaze
In a bowl, combine soy sauce, cooking wine, 2 
tablespoons of water and the 2 tablespoons of chili 
bean sauces as you’d like, depending on how spicy 
you’d like the dish to be. 

Meat
Cook the meat in a large pan (nonstick), heat the 
olive oil on medium-high until hot.

Add the ground pork . Stirring occasionally, 3 to 4 
minutes or until lightly browned.

Add the glaze and the ginger, garlic, green onion and 
green pea. 
 
Stir 2 minutes. Add a little bit of water as needed. 

Tofu
Boil the silken tofu. Cut the silken tofu into 8 pieces,
Use a small pot, fill with water until it covers all the tofu.
Heat the water for 4 minutes. 

Transfer the Tofu to a clay bowl. Add the toping to the 
Tofu, and there you have it, some delicious tofu!

Fun Fact:

New Neighborhoods is always looking for 
ways to build together and connect as a 

team. Most recently out team building 
exercise involved an online version of 

Family Feud. This gave us some time to 
bond and work together!
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Rice with Pigeon Peas
Evelyn Caraballo

STORY
Arroz con gandules or Rice with pegeon peas is one 
of the most famous kinds of rice for Puerto Ricans. It is 
made with ingredients that leaves this rice tasting like 
no other. It is easy to make and is ready in no time. 
Arroz con gandules is definitely one of my favorites 
and I am sure after you make it, it’ll be one of your 
favorites as well.

INGREDIENTS
1 tablespoon of olive oil
½ cup of sofrito
1 packageof sazon
½ tablespooj of adobo
2 cups of long grain rice
1½ cups of water
1 can of gandules, drained
2 tablespoons chopped fresh cilantro

DIRECTIONS
Heat olive oil over medium heat in a medium-sized 
”caldero” or nonstick pan. Stir in sofrito, sazon, and 
adobo, cook for 4 minutes.  Stir in rice until coated 
well, then pour in chicken broth and water and stir 
once more.

Bring mixture to a boil and cook over medium-high 
heat until all liquid has been absorbed and rice looks 
like it has little holes throughout, 20 to 25 minutes.  
Reduce heat to low. Stir in peas and cilantro gently 

from bottom to top, once or twice only. Cover and let 
sit for 10 minutes.

Turn off heat and let rice sit, uncovered, for 10 minutes 
more.

Now you are ready to eat! Enjoy!

Fun Fact:

New Neighborhoods loves helping out 
their community. In 2020 New 

Neighborhoods provided lunch for its First 
Responders as it was a difficult year for 

most of us.

We love to give back to the community 
who is always there for us and our 
residents. We wanted to show our 

appreciation, what better way than by 
sharing a meal! It wasn’t one of these 

awesome recipes but it was pretty 
delicious!

Go to Casa Villa in Stamford and ask for 
the New Neighborhoods Special, it is 

delightful!
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Curry Chicken
Jeffrey Silpot

STORY
Curry chicken is an easy, one-pan recipe that’s ready 
in just 15 minutes. Beautiful and bursting with flavor, it’s 
perfect for a busy weeknight dinner!

INGREDIENTS
2tps extra-virgin olive oil
1 small yellow onion, chopped
2 cloves garlic, minced
1tbs curry powder
1 14.5 oz can diced fire-roasted tomatoes, drained
1/3 cup low-sodium chicken broth (see notes)
1/2 tsp kosher salt
1/4 tsp black pepper
1/8 tsp cayenne pepper, optional
1 1/2 cups cooked chicken, chopped (left-over)
3/4 cup plain Greek yogurt (non-fat, 2% or 5% fat)
Chopped fresh parsley or cilantro
Chopped peanuts (optional)

DIRECTIONS
Heat olive oil in a large skillet over medium heat.
Add onion and sauté for 4-5 minutes, until softened. 
Add garlic and sauté another 30 seconds.

Stir in curry powder, diced tomatoes, and chicken 
broth. Season with salt, pepper and cayenne, if using.
Bring to a low simmer and cook for 2-3 minutes, until 
slightly thickened.

Stir in chicken until warmed through, 1-2 more minutes.
Turn off the heat and stir in the Greek yogurt until just 
combined.

Serve hot with fresh chopped parsley or cilantro and 
chopped peanuts.

*If you have raw chicken breasts you want to use for 
this recipe, here’s what to do: Chop the chicken into 
1/2 inch cubes. Season lightly with salt and pepper. 
Add the chicken to the pan after the onion and garlic 
has softened (after step #2 in the instructions) and 
cook, stirring occasionally, until it’s completely cooked 
through. It should take about 7-8 minutes. Then 
proceed with the rest of the recipe.

Fun Fact:

New Neighborhoods does their best to 
provide for their residents in time of need. 
In 2020 New Neighborhoods put together 

two bags of perishable and 
non-perishable goods that helped out 
many residents who were in a difficult 
situation. Some of the items included

safety items like face masks, gloves and 
cleaners, as well as common food 

products, everyday household necessities 
like toilet paper, and even some activity 

items for the children.
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Gardner Family Pizza
Michael Gardner

STORY
A fun, interactive, healthy, quick, and most 
importantly- yummy dinner for all ages to enjoy! 
As working parents, my wife and I found that we were 
challenged with finding a meal that met the above 
criteria. The early evening hours can be a little hectic 
and this is a great way to keep everyone engaged 
together! 

INGREDIENTS
1 Stonefire Naan Bread- Whole Wheat
3 Ounces of Bertolli Tomato and Basil
½ Cup of Fresh Shredded Mozzarella Cheese
¼ Cup of a Diced Fresh Red Peppers
¼ Cup of Diced Pearl’s Olives (any size)
3 Ounces of Fresh Sliced Mushrooms
Salt, Pepper, Oregano, Olive Oil - Season to Taste

DIRECTIONS
Preheat your oven to 350 degrees.

Place your fresh Naan bread on a nonstick backing 
pan. Evenly spread the Bertolli Tomato and Basil sauce 
around the naan bread. Sprinkle the fresh mozzarella 
cheese around the naan bread. Dice ¼ cup of fresh 
red peppers. Dice ¼ cup of Pearls olives (any size), 
lightly sauté fresh sliced mushrooms. Place fresh 
mushrooms in a mixing bowl. Add salt, pepper, and 
oregano to individual’s tasting. Use a medium frying 
pan at medium heat,

Mushrooms
Use 1oz olive oil on the pan at the start. Sauté for 5-7 
minutes with covered lid and turn mushrooms until 
cooked.

Pizza
Bake for 18-22 minutes at 350 degrees
Wait 3-5 minutes to appropriate temperature. Enjoy! 
My little guy thinks it’s a winner!!! 

Fun Fact:

Become a Volunteer!

From sprucing up a vacant lot to serving 
on our all-volunteer Board of Directors, 
New Neighborhoods relies on the gen-

erosity of community-minded volunteers 
every day…..

Share your knowledge and enthusiasm 
with others (adults/seniors/children/teens) 

through one of our various programs:

Exercise R Us
Senior Computer Class

Youth Mentoring
Summer Meals
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Cuban Sandwich
Angel Pol

STORY
The Cuban sandwich is popular in my culture. I was 
raised eating them. They are a very popular food. 
When my mother didn’t cook, she made Cuban 
sandwiches and I that’s how I learned to make them. 

Everyone in my family has been eating these for many 
years. The good thing about a Cubano is that you can 
make it any way you want as long as there is ham, 
pork and cheese.

When I have these sandwiches now, it reminds me 
of my mother and my childhood days as a little boy 
running on the beach in Santo Domingo.

INGREDIENTS
1lb. Ham   1lb Pork (roasted)
2 Dill pickles   1/4 cup Yellow Mustard
1/4 cup Butter (unsalted) 8oz Swiss Cheese
1 Loaf of Cuban Bread

DIRECTIONS
Spread the mustard on the inside of both halves of 
bread. Spread 2tbs of butter on the inside of the 
bottom half of the bread.

Layer the Swiss cheese on both halves of bread. Place 
a layer of ham and then pork on the buttered half, 
then carefully top with pickles and the top half of 
bread.

Spread the remaining butter all over the outside of 
the sandwich, then wrap it in aluminum foil and press 
down gently. (Cut the sandwich if cooking on the 
stove-top. Leave sandwich unwrapped if using panini 
press.)

On the Grill
Heat your grill to high and close the lid. After 15 
minutes, lower the heat to medium high.

Place the wrapped sandwich on the grill, then set a 
heavy, heat-resistant object like a grill press or cast 
iron pan on top. 

Panini Press
Butter both sides of the panini press and press sand-
wiches with medium pressure until crisp on both sides, 
8-10 minutes

Stove-top/Griddle
Preheat a large cast iron skillet, or griddle over 
medium heat.

Place the wrapped sandwich on the skillet/griddle 
and use another skillet or heavy object to press it 
down with as it cooks. Flip and repeat until sandwich is 
crispy and hot.

Cut the sandwich at an angle into smaller portions 
and serve while warm. Delightful!

29



Name of Dish
Ingridents: 

Steps:

Name of Dish
Ingridents: 

Steps:

First, Last

First, Last

Team
Salt & Pepper:

Da Basics



Chaulafan Ecuatoriano
David Araujo

STORY
My mother and father had come to New York, and I did not get to see them for 4 years. But once I joined them 
in New York a few years later, my mother noticed I was missing ‘home’ and my grandparents, so she taught 
me how to make the dish my grandmother cooked the best. Chaulafan has a lot of sentimental value for me 
because it reminds me of how much my grandparents loved me and how they were willing to take care of me 
for 4 years while my parents were working hard in America.

INGREDIENTS
Chaulafan
1 1/2  Pounds of Bottom Round  
          Steak Boneless Butcher 
1 1/4lbs of Chicken Breast 
1 pack of Bacon 
8 Eggs
2 cup of Peas 
1 cup of Carrots
6 bunches of Green Onions 

2 tbs of Butter
1 tsp of White Pepper
1 tsp of Szechuan Pepper
2 tsp of Pink Salt 
1 cup of Chopped Cilantro 
2 tbsp of Soy Sauce 
2 tbsp of Salsa China Oriental 
4 tbsp of Toasted Sesame Sauce

Rice
3 lbs of Rice
10 cups of Water 
1 tsp of Pink Salt
2 tbs of Oil

DIRECTIONS
Put the bacon in a non-stick frying pan set over a 
medium heat. Let the fat run out from the bcon. Once 
the bacon is golden and crispy, place it on a 
separate plate. In the same fat from the bacon, cook 
the steak, add ½ tsp white pepper, ½ tsp Szechuan 
pepper, and 1 tsp pink salt. Once it’s cooked, set it 
aside. 

Cook the chicken in the same oil with ½ tsp white 
pepper, ½ tsp Szechuan pepper, and 1 tsp pink salt. 
Add the peas and carrots to the chicken. Once the 
peas, carrots, and chickens are golden, take them 

out of the pan. This should take around 15 minutes. 
Fry eggs in a separate pan and then  chopped 
them. Add the bacon, steak, chicken, and chopped 
eggs into the non-stick frying pan in medium heat. 

Mix them all together and add the green onion. Cook 
everything together for 5 minutes. Add the cooked 
rice and continue to stir the ingredients for 8 minutes. 
Add cilantro, soy sauce, sesame sauce, and salsa 
china. Feel the smell of it!!!

Mix and stir everything for 5 minutes in low-medium 
heat... and get ready to enjoy the best dish ever!

31



Vegan Sweet Plantain Lasagna
Juliana Cano

STORY
This recipe is special for me since at home we always have plantains (green and sweet) to prepare savory 
dishes. In Colombia, it’s very common to find the famous slice of ripe banana in many dishes. This is an entry 
dish. It’s easy to cook and everyone will be asking for another pieces.  Hubby helped me (by eating it lol). I 
chose to do it vegan because it’s what we eat at home but the ingredients can be easily replaced for the 
typical non-vegan components. 

INGREDIENTS
5 yellow plantains                  1/4 cup + 2 tbs of olive/vegetable oil         2 packs (24 oz) Impossible Burger  
1 tsp dried oregano               1 tsp onion powder                                       1 tsp complete seasoning  
½ tbs minced garlic               kosher salt to taste                                         1 small (1 cup) white onion diced  
1/2 cup sweet tomatoes       1/2 cup (4 oz) tomato basil sauce       (1/2 cup) orange/yellow bell pepper 
1 pack (7.1 oz) mozzarella
 vegan cheese        

DIRECTIONS 
Preheat your oven to 350°F. Set out a casserole dish in which to assemble the plantain lasagna. Use a knife to 
cut off both ends of the plantains. Take the tip of your knife and cut a slit down the back of the plantain. Peel 
the plantain, slice the plantain into 1/8- to 1/4-inch-thick slabs by carefully running the knife down the length of 
the banana.

Once the plantains have been sliced, heat the oil in a cooking pan over medium heat. Slide 4 or 5 slabs of 
plantain into the oil, making sure not to crowd the pan.

Fry the plantain on one side for 2 minutes. Using tongs, carefully flip the plantain slices over in the pan for two 
minutes on the second side. Then, remove the plantains to a sheet pan lined with absorbent paper towels.

Continue to fry the rest of the slices in this way until the plantains are all cooked to a beautiful golden brown. 
Leave the pan of fried plantains on the counter while you prepare the vegan meat.
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Vegan Meat
In a cooking pot, heat the tablespoon of oil over medium-high heat. When the oil begins to shimmer, add the 
ground meat, and with a wooden spoon, break up the meat until brown for 3-4 minutes, stirring occasionally.

Once the meat begins to take on color, add the spices (minced garlic, onion powder, salt, complete 
seasoning, and oregano. Continue to brown it for another 3-4 minutes, stirring frequently.

Add the onion, green pepper, and sweet tomatoes to the pot. Sauté all the mix for 4-5 more minutes, or until 
the vegetables are translucent and just beginning to take on color.

Finally, add the tomato sauce, stir the ingredients in and allow the meat to come juicy by reducing the heat to 
low for 10 minutes.

The meat should be cooked, juicy, and wet. Then, start assembling the lasagna.

Assembling the Lasagna
Create a base-layer of plantain slices in the bottom of the baking dish. Top the plantain layer, cover it with the 
meat mixture.

Sprinkle the first layer of meat with the cheese.
Repeat: Plantain – meat – cheese layering. Finally, top the dish with a layer of cheese.

Bake the Lasagna
Cover the dish with aluminum foil and bake for 45 minutes. Once the 45 minutes bake time is finished, remove 
the dish from the oven, and allow it to cool for 5 - 10 minutes before serving.

Serve the lasagna alone or add some vegetables. I used steamed broccoli, it’s my go-to but enjoy with 
anything you’d like. Enjoy my homemade recipe!

Fun Fact:

As a non-profit we are always doing our best to fundraise for our residents and provide 
programs for them to live a better tomorrow. We could never do this alone so here is a list 

of some of our funders who we greatly appreciate:

Listed in Columns

Absolute Contracting         AGM Financial Services       American View Productions
Arrow Security    Arron Security, INC          Capital Flooring      
CSC ServiceWorks   CV Longo           First County Bank     
Flynn Law Group      Insperity       IPM Pest Control    
Laporta        Lothrop Associates LLP        Margaret W Wong & Associates      
M&T Bank    Netology            Planet TV     
People’s United Bank       Pullman & Comley      Ratick Combustion, Inc
Roe and Co Irish Whiskey      Robert Half           Sherwin Williams
Silent Watchman         Thermocare LLC            Union Savings Bank
Mulvaney & Carpenter, LLP       West High Service Station    Whittlesey McElroy, Deutsch,   
USI      McElroy, Deutsch, Mulvaney & Carpenter, LLP  

and many others, we appreciate you all!
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Short Ribs w/ Coconut Ginger Rice
Jerome Floyd

STORY
This recipe came from trial and error for one of my 
favorite cuts of meat. Beef Short Ribs are hard to find 
at restaurants and supermarkets. I figured I would 
learn how to make it myself for me and my family. 
They now love it as much as I do. It’s all about trial and 
error with this recipe so I will let your ancestors tell you 
when to stop seasoning!

INGREDIENTS
Beef Short Ribs   Salt (to taste)
2 tsp Black Pepper  2 tsp Garlic Powder
2 tsp Onion Powder  2 tsp Paprika
2 tsp Cayenne   1tbs Liquid Smoke  
1 can Butter beans  2 Carrots
4tbs Flour   2 Onion   
1/2 cup Coconut Milk  Water
1/2 cup Coconut Water 2 tsp Ginger Powder
1 tbs Worcestershire sauce 2 tbs Butter
1tbs Spicy Brown Mustard  1 cup of Rice
1 tbs Browning   

DIRECTIONS
First you want to put the beef short ribs in a pan and 
add Browning to it.

Next, put the short ribs in a pot of boiling hot water.
Add salt, black pepper, garlic powder, onion powder, 
paprika, cayenne, spicy brown  mustard, liquid smoke, 
Worcestershire sauce. This can all be added to taste, 
feel free to put in a little extra if that’s what you prefer.

 

Cook for 1 ½ hours on high and add water when 
needed.

Re-season smaller portions with salt, black pepper, 
garlic powder, onion powder, paprika, liquid smoke, 
and Worcestershire sauce. Then add a can of butter 
beans, carrots and onion to the mix.

Create a roux in a separate pan with melted butter, 
add flour then once mixed together, add to the pot to 
thicken the sauce. Cook for another 1 ½ hours making 
the total cooking time 3 hours.

Add 3 cups of water, 1/2 cup of coconut milk, ½ cup 
of coconut water, then add ginger powder and 
butter and bring to a boil.

Once boiling add 2 cups of rice bring to a boil then 
put on low and cover until ready. Now get those taste 
buds ready!

Fun Fact:

In the past two years New Neighborhoods 
has more than doubled its employees. 

We are a diverse staff and combined, we 
can speak ten different languages!
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Egg Biryani
Shivani Chatani

STORY
I made this dish because it is one my dad’s favorite 
dish, and he actually this dish for the first time for their 
very 1st anniversary to astound her. One day my mom 
was supposed to bring food after work but she would 
be arriving late so the my dad decided to teach me 
how to make Biryani. We ended up surprising mother! 

INGREDIENTS
2 cups Basmati rice  4 Cinnamon  
1 Black cardamom  4 Boiled egg   
2 Sliced onion   4 Clove
1 tbs Garlic paste  3 Sliced & slit green chilli 
1 tsp Red chilli powder 1 cup Yogurt (curd)  
3 tbs Milk   1 tbs. Kewra
6 Green cardamom  4 Bay leaf  
2 tbs Refined oil  1 Star anise   
1/2 tsp Mace powder  1 tbs. Ginger paste
Salt to taste   2 Sprigs mint leaves
1 pinch Saffron  7 cups Water
1 tps Garam masala powder

DIRECTIONS
Rice
Wash and soak rice for 30 minutes. Soak the saffron in 
lukewarm milk. Heat oil in a pan over moderate flame. 
Add sliced onions and fry until golden brown. Once 
done, keep them aside on a plate.

Eggs
For preparing eggs, hard boil the eggs and pierce 

them randomly with a fork. Lightly fry the eggs in the 
remaining oil. Remove and keep aside.

Ginger-garlic paste
Take oil in a pan, add the whole spices and cook until 
they begin to splutter. Add ginger and garlic paste 
and saute until the raw smell goes away.

Cook with spices
Add chilli powder and garam masala powder. Saute 
just for few seconds. Now, add yogurt, salt and mint 
leaves. Add eggs and cook until the gravy thickens
Add eggs, along with ¾ of the fried onions, stir well 
and cook over medium-low heat until the gravy 
thickens. Remove it from the stove and set aside. Boil 
water with whole spices and cook rice in it. For 
preparing the biryani, bring 6 cups of water to a boil 
and add the spices and salt. Allow it to simmer for 4 
minutes. Add the rice and drain it when cooked al 
dente. Reserve 1 cup of the water.

Layering
Add half of the rice to the pot, layer the eggs along 
with masala. Layer again with the remaining rice, 
sprinkle the mint leaves and the rest of the fried 
onions. Also, pour the saffron soaked milk. Sprinkle the 
reserved water and the kewra water.

Seal the pot with a tight lid or an aluminium foil. Place 
on high heat for about 5 minutes. Place the pot over a 
girdle on low heat for 10 minutes.

Let the biryani rest for 10 minutes and sere hot
Switch off the stove and allow it to rest for another 10 
minutes. Open the biryani and serve hot with flavorful 
raita and chutney. Enjoy!
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Buffalo Wings
Fred Ames

STORY
This recipe is a football favorite and since we are in 
the midst of a super bowl weekend I have my Buffalo 
wings.

INGREDIENTS
½ cup butter
3 tablespoons of Franks Red Hot
1 tablespoon lemon juice
3 tablespoons of all -purpose flour
½ teaspoon paprika
½ teaspoon of cayenne pepper
1 teaspoon of salt
16 chicken wings jointed

DIRECTIONS

In a gallon zip lock bag mix flour, paprika, cayenne 
pepper and salt. Add wing sections close the bag 
and shake the bag to coat wings. Place the bag in 
the fridge for at least an hour to marinate and bring to 
room temperature 1 hour prior to cooking.

While the wings marinate combine butter, hot sauce 
and lemon juice in a sauce pan and heat at low. Stir 
until it is mixed together and remove from the heat.

Heat Fry daddy for 15 minutes at 375 degrees.

Fry the coated wings for approximately 7 minutes and 
turn golden brown. Drain the wings on a plate layered 

with paper towels to absorb excess oil.

Mix the wings with the sauce mixture and stir together 
to evenly coat.

I like to serve mine with celery sticks and chunky blue 
cheese dressing.

Fun Fact:

Have you ever heard of the Stamford 
Brew & Whiskey Festival? New 

Neighborhoods always has such a great 
time putting this event together! The funds 

raised during this event  support New 
Neighborhoods effort in creating safe, 
affordable housing and empowering 

those in their community.

We hope to continue this fundraiser for 
many years to come, we hope you can 

join us for our next one!
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Unagi Don
Long Chen

STORY
This recipe came from my cousin, when I moved to 
the US, well let’s face it, there is nothing better than 
a home cooked meal. I thought I had found the best 
Unagi Don there could be considering I was not in 
China anymore. This was all until I went to visit my 
cousin and she decided to show me up. She cooked 
the best Unagi Don and if I closed my eyes I could 
taste home! After that I just had to know how she 
made this dish, I will always thank her for sharing her 
recipe with me!

INGREDIENTS
2-3 cups rice, cooked
8 ounces unagi fillet
3 eggs
1 tbsp soy sauce
1 tbsp mirin
1 tbsp sake
1 tsp granulated sugar
1 tbsp oil

DIRECTIONS

Heat unagi fillet in the oven at 350 degrees until warm, 
about 5-8 minutes. Alternatively, heat on the grill over 
medium heat.

Heat non-stick saute pan over medium heat. Whisk 
eggs and add soy sauce, mirin, sake, and sugar. Add 
1 tbsp oil to the pan and pour in the egg mixture. 

Cover and let cook undisturbed for 2-3 minutes. The 
eggs should still be wet but set. Remove from heat.
Portion rice into bowls. Top with eggs and unagi. Finish 
with crumbled nori and avocado slices. Serve 
immediately.

Fun Fact:

We love doing team building activities! It’s 
how this cookbook came to be! 

Long’s recipe ended up being our Grand 
Prize Winner! Long gave the presentation 
of a lifetime, he had everyone laughing! 
Needless to say he won everyone over!

His recipe was not just another meal to 
him, it was a part of his journey to the 
United States, it is a connection to his 

home and to his family.

We hope you enjoy making his meal as 
well as all the other recipes! Our intention 
was to bring you a little bit of our home 

into your kitchen. 
Enjoy!

WINNER

38



Reverse Sear
Leo Argueta

STORY
Since an early age, my father worked a lot. We didn’t 
see him often during the week because he worked so 
hard to provide for his family. In an effort to bring the 
family together he always tried to organize bbq’s on 
the weekends. Overtime he was able to teach me all 
the secrets and methods he had learned. This in turn 
provided the basis for this recipe and my passion to 
grill/cook and become an avid “Gaucho” enthusiast.    

INGREDIENTS
16-20 oz Ribeye (must be either grass fed or prime)  
Sea Salt to Taste
2 oz-3 oz of Butter 
2 tbsp of Garlic Powder 
2 tbsp of Grounded Coffee 
Black Pepper to Taste
Rosemary
Thyme

DIRECTIONS
Pre-heat oven to 145F.

Let steak marinate with dry seasonings for at least 
45mins. Once oven has reached temperature, stick 
the steak(s) into the oven. Let them cook for an hour 
or until they’ve reached an internal temperature of 
115F. 

While steaks are cooking inside the oven, prepare 
searing method (Gas grill, Cast iron, or Wood fire). 
Once steaks have reached an internal temperature 
of 115F or desired temperature, place on searing 
method. Sear for 2 mins on each side. Once internal 
temperature of 130F is reached remove from heat. Let 
steak(s) sit for 5-10 minutes and prepare with choice of 
side(s). 

Let steak marinate with dry seasonings for at least 
45mins. Once oven has reached temperature, stick 
the steak(s) into the oven. Let them cook for an hour 
or until they’ve reached an internal temperature of 
115F. While steaks are cooking inside the oven, 
prepare searing method (Gas grill, Cast iron, or Wood 
fire). Once steaks have reached an internal 
temperature of 115F or desired temperature, place 
on searing method. Sear for 2 minutes on each side. 
Once internal temperature of 130F is reached remove 
from heat. Let steak(s) sit for 5-10 minutes and prepare 
with choice of side.

Fun Fact:

Did you know Belltown Manor used to be 
Belltown School?

Well it is true, in 1993 Belltown Manor 
became 27 affordable rental units for 

senior residents. 
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Linguine with Bologna Sauce
Rosanne Cianfano

STORY
Linguine with Bolognese sauce is my favorite family 
recipe. Throughout my childhood, my fondest 
memories were waking up to the sweet aroma of 
tomato sauce cooking. Sunday is my favorite day 
of the week – family time and great food! My mom 
taught me how to cook many traditional family 
recipes. I love the taste of fresh pasta. My favorite 
memory of my grandmother is teaching me how to 
make homemade pasta. She didn’t speak English 
but we were able to bond over cooking. Italians love 
to cook and feed the people they love. One of my 
greatest passions in life is cooking and sharing my 
talent with loved ones with delicious and comforting 
food.

INGREDIENTS
3 Tbsp Extra Virgin Olive Oil
1 medium onion chopped
4 garlic cloves, chopped
1 bayleaf
2  28-ounce cans of TuttoRosso Tomato Sauce 
1 cup of water
1 tsp dried oregano
2 tsp sea salt
½ tsp ground black pepper
½ tsp red chili flakes
½ lb ground beef (80/20)
1lb fresh Linguine
1 Tbsp. chopped fresh basil
1 Tbsp. chopped fresh parsley
2 Tbsp. parmesan cheese

DIRECTIONS
Tomato Sauce
Heat 2 Tbsp. Extra Virgin Olive oil in a pot on medium 
heat. Add ½ chopped onions in  the pot and saute for 
5 minutes and stir slowly. Next, add 2 chopped garlic 
cloves in  the pot and cook for a few minutes. Do not 
burn garlic. Pour 2 cans of tomato sauce and one cup 
of water in the pot and stir. 

Add the spices; one tsp. of salt, black pepper, red 
pepper flakes, oregano, bayleaf, fresh basil and 
parsley. Cook the sauce for 3 hours slowly and stirring 
constantly. The longer the sauce cooks, the richer the 
flavor the sauce will taste. 

Bologna Sauce
Heat 1 Tbsp. Extra Virgin Olive oil in a pan on 
medium heat. Add the remaining ½ chopped onions 
in and saute for 5 minutes and stir slowly. Next, add 2 
chopped garlic cloves in the pot and cook for 
2 minutes. Do not burn garlic. Add the chopped 
meat in and stir. Cook for 5 minutes until the meat is 
browned. Add  2 ladles of sauce and seasonings; one 
tsp. of salt and pinch of black pepper and stir. Cook 
the meat sauce for 5 minutes stirring constantly. Turn 
off heat and cover with lid.

Pasta
Heat a pot of salted water to boiling. Add fresh pasta 
and reduce to a gentle boil.  Cook 2 minutes, stirring 
occasionally. Remove and drain. Return cooked 
pasta to the pot and add one scoop of tomato 
sauce. Toss. Plate pasta with tongs, pour one scoop of 
Bolognese meat sauce. Sprinkle desired Parmesan 
cheese and buon appetito!
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Big Bang Lasagna
Mindy Delgado

STORY
I just love a great lasagna, don’t you? Here is the 
recipe for this delicious Big Bang Lasagna.

INGREDIENTS
1box of Lasagna noodles
1lb of Chicken tenderloins 
2 pckg Chorizo (a type of sausage)
3 cans of Traditional tomato sauce (I use Prego)
2-12oz tubs of Philly cream cheese spread
1pck pre-sliced Provolone cheese
2 bags Shredded mozzarella
1pckg of pre-sliced Baby portobello mushrooms 
1½ tbs of Adobo
2 tbs Italian seasoning
1tsp Garlic Powder
1tsp.Onion Powder
Olive Oil
Salt

DIRECTIONS
Bring a pot of water to a boil for the chicken 
tenderloins. Season the chicken with Adobo and boil 
for about 15 minutes (until it’s almost cooked but not 
quite). Do not forget to season your water with salt to 
your liking. When chicken is almost cooked, transfer to 
a bowl and shred the tenderloins with two forks then 
set aside.

Dice your baby mushrooms and chorizo (don’t forget 
to peel). Coat a small pan with olive oil and sauté the 

mushrooms on low heat for 15 min. or until tender. Set 
aside when done.

Coat a small pan with olive oil and cook the chorizo 
on medium heat for 10 min. Set aside once done
In a large bowl, mix your chicken, chorizo and 
mushrooms and add a bottle of Prego sauce. Cook in 
a pan on medium heat for 10 min. and mix in 
between. Set aside until cool. (You do not want to 
melt the cheese that will be layered on top).

Cook the lasagna noodles according to the 
instructions on the box. (I usually boil for 8 minutes, 
drain and fill pot with cold water to stop the cooking 
process). Preheat your oven to 375 degrees
Spread some tomato sauce on the bottom of the 
lasagna pan and layer noodles covering the bottom 
from corner to corner. 

Take half of the chicken and chorizo mixture and on 
top of the noodles. Add a layer of provolone cheese 
slices (no spaces in between). Take a large spoon 
(use the back) and spread a thin layer of Philly Cream 
Cheese from corner to corner covering the provolone 
cheese slices. Add a layer of mozzarella shredded 
cheese and some dollops of sauce . Repeat all the 
steps above from the first layer of noodles
Top should be your last layer of noodle with Prego 
Sauce covering the noodles and lastly, adding a layer 
of mozzarella shredded cheese.

Bake at 375 for about 35 min or until the cheese 
melted and a golden brown. There you have it BIG 
BANG LASAGNA!
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Spicy Shrimp Lobster Alfredo
Travis Wilson

STORY
This recipe originated from my Fiancé, after having 
Alfredo pasta from countless restaurants, she couldn’t 
find any that wowed her tastebuds. So she took it 
upon herself to create her own Alfredo dish in our 
kitchen once she realized that she could make it how 
she envisioned it to taste at a restaurant! And that’s 
how we came up with Spicy shrimp & lobster Alfredo 
with linguine and broccoli!

INGREDIENTS
1 21.5 oz ragu classic alfredo sauce
2 garlic cloves chopped
2 cups broccoli (fresh or frozen)
1 pound shrimp
1 bag wild caught langostino lobster tails
1 box linguine pasta
2-3 tablespoons old bay seasoning
Salt & pepper to taste
2 tablespoons of garlic powder
1 tablespoon cayenne pepper
½ teaspoon chili flakes
2 tablespoons unsalted butter
Pack of Texas toast

DIRECTIONS
Pasta & Shrimp
Bring a large pot of lightly salted water to a boil.

Add box of linguine pasta and cook for 8 to 10 
minutes or until al dente; drain.

In a large bowl, mix shrimp, salt, pepper, bay 
seasoning, garlic powder, cayenne pepper, and red 
chili flakes together.

Bring a large skillet to medium high heat and add oil
Add shrimp and sauté for 5-7 minutes. Lower heat and 
stir in Ragu Alfredo Sauce and. Simmer on low heat for 
3-5 minutes.

Taste to determine if more salt and pepper is needed
When sauce has thickened, combine with cooked 
pasta noodles; serve hot.

Broccoli
Boil fresh broccoli or sauté frozen broccoli until 
cooked. Once cooked add in to pasta.

Poaching the Lobster Tails
Add 2-3 tbs. of water to a large pan and bring to a 
simmer. Slowly add slices of butter to the simmering 
water and whisk to ensure it stays liquid. Plenty of 
butter and a little water to gently poach lobster at 
medium heat. Do not boil. Add to Shrimp Alfredo and 
now you have a delicious meal ready to serve!

Oh and we cannot forget about the toast! You can 
heat a pack of Texas Toast in the oven or on a pan as 
instructed on the box. Add that to your meal and it is 
ready to eat!
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Thank You
for allowing us to share our 

recipes with you!

We hope you enjoyed them 
as much as we enjoy making 

them for our families!
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