
Kitchen 

Ranch Style Chicken Drumsticks 

Serves 6-8 

 

Ingredients: 

½ cup mayonnaise 

½ cup Greek yogurt 

3 cloves garlic, minced 

1 Tablespoon dried minced onion 

2 teaspoons salt 

1 teaspoon pepper 

1 Tablespoon dried parsley 

6 lbs thawed chicken drumsticks 

 

 

Instructions: 

Preheat oven to 375 degrees F. 

 

Mix mayonnaise and yogurt in a bowl. Add 

the seasoning and mix well. 

 

Put the chicken drumsticks in 2 large 

shallow, well-greased baking pans. Put half 

of the mayonnaise mix in each pan and 

using your hands, coat the chicken well 

with the dressing. 

 

Bake uncovered for 45 to 50 minutes. 
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Collective 

 

20 Meals for 20 Dollars! 
 

Struggling to put healthy food on the table? 

Need to get more out of your food dollars? 

Want to meet new friends who love to cook? 
 



Good News Collective Kitchen is a place 
where friends meet to cook healthy 
meals together and save money on their 
food budget.  We seek to support families 
of Argyle so together we can live 
healthier lives with the resources we 
have. Our goal is to create community 
connections through cooking nutritious 
food together.  
 

Take home 20 individual  
home-cooked, freezer-ready meals  

for only $20! 
 

Register Ahead for These Upcoming 
Dates: 

Jan 12 
Feb 9 

March 9 
April 13 
May 11 

 
For more information contact: 

Good News Church Office 
519.659.8278 

email: 
goodnewscollectivekitchen@gmail.com 

 
Hosted at Good News Church 

476 Clarke Rd. 
London, ON 

N5V 2C7 

5:00pm – 8:30pm 

 
Sweet Potato Chicken Soup 

Serves 6-8 

 

Ingredients: 

2 medium onions, diced 

1 1/2 Tablespoons butter 

4 garlic cloves, minced 

6 celery stalks, chopped 

4 sweet potaotes, peeled and cubed 

2 quarts chicken broth 

2 cups water 

1 ½ cups old-fashioned rolled oats 

2  teaspoons salt 

Generous pinch of black pepper 

3 to 4 cups diced cooked chicken breast 

4 cups chopped fresh kale or spinach 

 

Directions: 

In the pot over medium-high heat, saute 

the onions in the butter until soft. Add 

garlic, celery, sweet potatoes, broth, water, 

oats, salt and pepper. Simmer on low heat 

for 30 minutes or until the vegetables are 

soft and the oats are swelled and cooked. 

Add the chicken and kale or spinach. Heat 

until kale or spinach is wilted. 

 

 

 

 

 

 

 

Burritos 

(makes 10) 

 

Ingredients: 

¾ lb ground beef 

1 medium onion, chopped 

1 green pepper, chopped 

¼ lb mushrooms 

2 cloves garlic, minced 

1 can black beans 

2 cups diced tomatoes 

1/3 cup minute rice 

2 teaspoons chili powder 

1 teaspoon cumin 

½ cup hot salsa 

10 large wraps 

 

Directions: 

Fry the ground beef until brown and add 

the vegetables. Once the vegetables have 

softened add the beans, tomatoes and 1/3 

cup minute rice. Stir in the hot salsa, chilli 

powder and cumin. 

Continue cooking and stirring. The liquid 

should be absorbed by the rice.  

Once cooled a bit, place about ¾ to 1 cup 

filling in the middle of the wraps. Fold ends 

in and roll up. We wrap them in saran wrap 

and freeze individually so they can easily 

be taken out of the freezer for a nutritious, 

easy lunch. 
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