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 Amazing dishes are just a grocery store away, and Tastemaker Julie 
Nolke aims to prove it with these simple recipes that highlight easy-
to-find ingredients. By combining unique flavors and extracting the 

full potential of humble ingredients, these recipes will teach 
techniques to make your everyday items extraordinary.  
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Produce 

5 mushrooms 

1 green pepper 

1 red onion 

3 jalapeños

1 parsley bunch 

3 to 5 strawberries 

1/2 mango 

1 cilantro bunch 

1 garlic bulb 

3 Thai chilies (or other spicy peppers) 

1 green onion, finely chopped (plus extra for garnish) 

1 tablespoon fresh thyme 

3 yellow/white onions 

1 lime 

1 cup red cabbage 

1 teaspoon fresh ginger 

Meat/Fish 

1 pound salmon, or 2 fillets (skin on) 

1 to 1 1/2 pounds flank steak

2 Italian sausages 

1 turkey kielbasa 

1/3 pound Calabrese sausage 

2 chicken legs, skin on 
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Grocery 

Salt and pepper 

Olive oil 

1 can root beer 

1 tablespoon garlic powder 

1 tablespoon onion power 

1 tablespoon paprika 

12 corn tortillas 

1/2 cup brown sugar 

2 teaspoons yeast 

4 cups all-purpose flour 

1/4 cup cornmeal 

1/2 cup pesto 

1/2 cup marinara 

3 tablespoons vegetable oil 

2 tablespoons ketchup 

2 tablespoons soy sauce 

2 tablespoons Worcestershire 

2 tablespoons apple cider vinegar 

1/4 cup chili sauce 

1/2 teaspoon dry mustard 

2 tablespoons maple syrup 

Dairy 

2 eggs 
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1 1/2 cups shredded sharp cheddar 

3/4 cup sour cream 

1/2 cup goat cheese 

2 cups smoked mozzarella 

3 tablespoons butter 

Frozen 

1, 8-inch square frozen puff pastry 

Other 

1 pint stout beer 
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Equipment List by Recipe 
Below is our recommended list of equipment for the best possible results. If you 
have any questions, email classeshelp@tastemade.com. 

Seared Salmon with Strawberry Mango Salsa 

Nonstick pan 

Plate 

Paper towel 

Roasting dish 

Small bowl 

Root Beer Steak Fajitas with Chimichurri 

Shallow roasting dish 

Cast-iron skillet or barbecue 

Food processor 

Small bowl 

Choose Your Own Adventure Pizza 

Small bowl 

2 large bowls 

Plastic wrap 

Dough cutter or knife 

Skillet or saucepan 

2 baking sheets 

Rolling pin 

Sweet, Sticky and Spicy Chicken Legs 

Cast-iron skillet
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Equipment List by Recipe (continued) 
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Medium saucepan 

Tin foil 

Microplane 

Pastry brush 

Beer & Caramelized Onion Tart 

Cast-iron skillet or medium saucepan 

Wooden spoon 

Fork 

Small bowl 

Butter knife 

Tart pan or pie shell 

Baking sheet 
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Seared Salmon with Strawberry Mango 
Salsa 

Yields: 2 servings 

Step-by-Step

1. Begin by preparing the salsa. Chop up small, even cubes of the strawberries, red 
onion, mango and jalapeño. Stir together with some finely chopped cilantro and set 
aside to marinate. 

2. Season the salmon on the skin side with a little salt and pepper. Place a nonstick pan 
over medium heat and let it come to temperature for 3 or 4 minutes. Drizzle the pan 
with olive oil and place the salmon on the hot pan, skin side down. Season the other 
side with both salt and pepper. Let cook for 1 to 2  minutes or until the skin has started 
to brown. Flip each piece and gently remove the skin. Re-season the fish with salt and 
pepper, and once the bottom side has browned, flip once more. Transfer salmon to a 
roasting dish and place in the oven to finish cooking completely, about 10 minutes.  

3. To get the fish skin extra crispy, place the salmon skin back into the nonstick skillet and 
cook over medium heat until it crisps up, 2 minutes. Remove from heat onto a plate 
and dab with paper towel to soak up excess oil. Set aside. 

4. To serve, plate the salmon and top with a large spoonful of the fruit salsa. Finish by 
breaking the fish skin over top. 

• 1 pound salmon, or 2 filets (skin on)
• Salt and pepper
• 2 tablespoons olive oil
• 3 to 5 strawberries

• 1/4 cup red onion
• 1/2 mango
• 1/2 jalapeño
• Cilantro (optional) 

Ingredients
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Root Beer Steak Fajitas with 
Chimichurri

Yields: 12 fajitas

Step-by-Step

1. Rub the flank steak with the garlic powder, onion powder, paprika and a good sprinkle 
of salt and pepper. Place into a shallow roasting dish and pour over the entire can of 
root beer. Let sit in the refrigerator for 1 to 4 hours, flipping the meat after an hour.

2. To make the chimichurri: combine the cilantro, garlic, jalapeño and lime juice into a 
food processor and blitz while slowly adding in olive oil to form a loose sauce. Set 
aside while you work on the steak. 

3. To cook the steak, heat a cast-iron skillet or grill over high heat and sear each side for 
2 to 3 minutes. This should produce a medium-rare steak. Remove the steak from the 
pan and let rest for 10 to 15 minutes before slicing. While the steak rests, heat tortillas 
on the grill pan until they are warmed through, about 1 minute on each side.

4. Sprinkle cabbage with a pinch of salt and squeeze in the palm of your hand to soften.

5. Slice the steak thinly against the grain and place on a tortilla. Top with a little sour 
cream, cabbage, jalapeño slices and drizzle some of the chimichurri. 

• 1 to 1/2 pounds flank steak
• 1 can root beer
• 1 tablespoon garlic powder
• 1 tablespoon onion powder
• 1 tablespoon paprika
• Salt and pepper
• 1 handful fresh cilantro

• 1 clove garlic
• 2 tablespoons olive oil
• 1 1/2 jalapeños
• 1 lime, juice and zest
• 1 cup red cabbage, thinly sliced
• 1/2 cup sour cream
• 12 corn tortillas

Ingredients
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Choose Your Own Adventure 
Pizza

Yields: 3 pizzas

Step-by-Step

1. To make dough, combine 1/2 cup warm water with sugar. Stir until combined. Add yeast and set aside for 5 to 7 
minutes, until yeast foams.

2. In a large bowl, combine the flour and salt. Pour in the foamy mixture. Fill that same little bowl with the rest of the warm 
water (1 cup), then pour over the flour mixture. (This is to make sure you are getting all the yeast out of the bowl.) Add 
olive oil and stir using your hands. Once a dough has formed, turn it out onto a lightly floured surface and knead for 10 
minutes, until the dough is smooth and stretchy. Place the dough into an oiled bowl, cover with plastic wrap and keep in 
a warm place for 60 to 90 minutes, until dough doubles in size.

3. Slice open the sausage casing and grab small pieces out. Place in a skillet or saucepan over medium heat. Cook until 
the sausage is cooked through. While the sausage cooks, prepare the toppings by slicing all the vegetables.

4. To set up the pizza-making station, transfer toppings to plates and set out the sauces. Preheat oven to 500 degrees F. 
(You may want to turn your hood fan on as this temperature will burn off any spilled food in your oven.)

5. Punch down the risen dough, and divide into 3 even balls. Set aside. Using a rolling pin, roll out one ball of dough on a 
floured surface until about 1/2-inch thick. Sprinkle a baking sheet generously with cornmeal, and gently drape the dough 
over the baking sheet, laying flat. Top with your desired toppings. Some possible combinations:  

a. (1) marinara sauce, red onion, green pepper, turkey kielbasa, mushrooms and smoked mozzarella 

b. (2) pesto, mushrooms, Italian sausage and goat cheese 

c. (3) marinara sauce, red onion, jalapeños, Calabrese sausage, smoked mozzarella, parsley and maple syrup

6. Place in oven for about 10 to 15 minutes, or until the crust is golden. Serve hot.

Dough: 
• 1 1/2 cups warm water
• 1 tablespoon brown sugar
• 2 teaspoons yeast
• 3 cups of all-purpose flour, plus extra
• 1 pinch of salt
• 1/4 cup olive oil, plus extra
• 1/4 cup cornmeal
Sauces 
•       1/2 cup pesto 
•       1/2 cup marinara

Vegetables:
• 6 mushrooms (different kinds), sliced
• 1/2 green pepper, sliced
• 1/2 red onion, sliced
• 1 jalapeño, sliced
• Parsley
Proteins/Cheeses:
• 1/2 cup goat cheese
• 2 cups smoked mozzarella, grated
• 2 Italian sausages
• 1 Turkey Kielbasa
• 1/3 pound Calabrese sausage
Other
• 2 tablespoons maple syrup

Ingredients
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Sweet, Sticky and Spicy Chicken 
Legs

Yields: 2 chicken legs

Step-by-Step

1. Preheat oven to 350 degrees F. Sprinkle a generous amount of salt and pepper over 
the chicken. Heat a cast-iron skillet over medium-high heat. Add in the vegetable oil, 
and sear the seasoned side of the chicken leg until it becomes golden. Season the 
opposite side with salt and pepper, then flip the chicken and place the skillet in the 
oven to cook for 40 minutes. (Cover with tin foil to avoid splatter.)

2. For the sauce, without adding any heat, combine all remaining ingredients in a medium 
saucepan and stir. Bring to a boil over low heat and stir until the mixture has thickened 
and coats the back of a spoon, 6 to 8 minutes.

3. In the last 15 minutes of the chicken’s cooking time, paint the sauce on the chicken 
legs, then return to the oven uncovered so that they get nice and sticky, about 15 
minutes. Serve with a sprinkle of the remaining chilies and green onion. 

• 2 chicken Legs, skin on
• Salt & pepper
• 3 tablespoons vegetable oil
BBQ Sauce:
• 1/4 cup brown sugar
• 2 tablespoons ketchup
• 2 tablespoons soy sauce

• 2 tablespoons Worcestershire
• 2 tablespoons apple cider vinegar
• 1/4 cup chili sauce
• 1 clove garlic, grated
• 1 teaspoon fresh ginger, grated
• 1/2 teaspoon Dry mustard
• 1/2 teaspoon chopped Thai chili (plus extra for 

garnish)
• 1 green onion, finely chopped (plus extra for 

garnish)

Ingredients
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Beer & Caramelized Onion Tart

Yields: 8 slices

Step-by-Step

1. Place the puff pastry in the refrigerator to thaw for at least 4 hours or overnight.

2. In a pan on medium heat, melt the butter. Turn down the heat, finely chop the garlic 
and onions and add to skillet for about 5 minutes. When the onions become soft, add 
in the thyme, salt and pepper and half the pint of stout beer. Let this mixture cook and 
caramelize for 25 minutes on a low heat, stirring every now and then. If you find they’re 
getting a little dry, add more beer. The onions will be golden and sweet when they’re 
done.

3. Preheat the oven to 400 degrees F. 

4. Unroll the puff pastry, and press it into an 8-inch pie or tart pan. Cutt off the excess 
dough with a butter knife. If your pastry tears, pinch together the rip using your fingers 
or add a small additional piece of dough. Use a fork to poke holes in the bottom to 
avoid air bubbles when baking. 

5. In a separate small bowl, whisk together eggs and sour cream. Add caramelized onion 
mixture to pie shell, and sprinkle over 1/2 cup of the cheese. Pour in the egg mixture, 
the rest of the cheese and a couple little bits of fresh thyme. Bake for 35 to 40 minutes, 
or until the pastry is golden and the cheese turns into a delicious crust.

• 1, 8 inch square frozen puff pastry
• 3 onions
• 3 tablespoons butter
• 2 cloves garlic
• 1 tablespoon fresh thyme (or more if desired)

• Salt and pepper
• 1 pint stout beer
• 2 eggs
• 1/4 cup low-fat sour cream
• 1 1/2 cup shredded sharp cheddar

Ingredients
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Julie Nolke is a young actress from Canada who refuses to starve. Julie 
writes, produces, and stars in her online series “Feeling Peckish,” a 

channel in which she shares her incredible love for movies and cooking 
by creating innovative recipe videos that are little blockbusters 

themselves.
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