
What’s For Dinner? 
Project Food Blog: Challenge #6 

Recipes 
 
Berry-Apple Salad 
Ingredients per jar 

 ½ c. raspberries 
 ¼ c. blackberries 
 ¼ c. chopped apple 
 2 Tbsp. pomegranate juice 
 2 Tbsp. balsamic vinegar 
 1 tsp. dried basil 

Directions 
Layer the fruit in a mason jar. Mix the pomegranate juice, balsamic 
vinegar, and basil in a separate dish. Stir well, then add to fruit. Cover the 
jar and invert a few times to coat the fruit. Refrigerate or store in a cooler 
until serving time. 
 
Garden-Fresh Pesto 
Ingredients per pound of cooked pasta 

 3 cups basil leaves 
 ½ c. toasted pine nuts 
 ¼ c. pecorino Romano cheese (or parmesan) 
 3 garlic cloves 
 ½ c. (more or less) good olive oil 

Directions 
Place the pine nuts, basil, romano cheese and garlic in a food processor. 
Pulse continuously until a paste forms that moves around the side of the 
bowl in a ball. Then, drizzle in the oil in a slow and steady stream until the 
paste then resembles a sauce-type texture. Serve over 1 lb. hot pasta 
 
Pineapple Angel Food Cake 
Ingredients  

 1 box angel food cake mix 
 1 can (16 oz.) crushed pineapple 

Directions 
Dump the cake mix in a mixing bowl. Dump the pineapple into the bowl 
with the cake mix. Stir until well-combined and frothy. Pour into a cooking 
spray-coated 13x9” pan and bake at 375 for about 30 minutes. Allow to 
cool and serve. 
 
Lemon Curd 
Ingredients 

 3 whole eggs 
 ½ c. lemon juice 
 1 c. white sugar 
 3 Tbsp. butter 
 1 Tbsp. lemon zest 

Directions 
Mix the eggs and sugar in a double boiler over medium heat. When well-
combined, add the lemon juice and stir consistently until thickened, about 
20 minutes. Stir in the butter and lemon zest and refrigerate until serving.  



Garlic-Herb Whole Wheat Bread 
Ingredients 

 1 Tbsp. dry active yeast 
 1 c. warm water (about 110 degrees F.) 
 2 c. whole wheat flour 
 1 c. white flour 
 2 tsp. dried parsley 
 2 tsp. dried basil  
 2 tsp. dried oregano 
 1 tsp. garlic powder 
 ½ c. grated hard dry cheese (i.e. parmesan, romano, asiago, etc) 
 2 Tbsp. olive oil 

Directions 
Add the warm water to a large mixing bowl. Sprinkle the yeast on the 
water and allow it to sit about 10 minutes until frothy. Add the flours and 
stir well, adding more water if necessary. The dough should be “shaggy” 
and fairly wet. Fold in the herbs, garlic powder, cheese, and oil. Cover and 
allow to rise an hour, or until doubled. Dump the dough onto a large sheet 
of parchment paper. Place a covered Dutch oven (or other casserole dish) 
in a cold oven and preheat the oven and pan to 450*F. When hot, uncover 
the pan, lift the parchment paper and dough into the pan, and cover. Bake 
about 30 minutes, then uncover and cook another 15 minutes. This 
process ensures a great crust. Allow to cool at least 20 minutes before 
cutting. 
 


