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Slow Cooker 
Bu�alo Chicken Sandwiches

Contributed by: Jill Burya, Undergraduate         
                             Global Engagement
From: AllRecipes.com

Ingredients
Original recipe yields 6 servings

• 4 pieces Chicken, broilers or fryers, breast, meat only, raw 

Directions 
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Marinated Zucchini with Hazelnuts 
and Ricotta
Contributed by: May Fung, Deans O�ce
“Now I make the sauce regularly: ricotta, olive oil, liquid from preserved 
lemons, a bit of chopped preserved lemons (or lemon juice and salt), fresh 
herbs, plopped over plain grilled zucchini, alone or on warm pasta with 
parmesan, spread over toasted sourdough, with sliced cherry tomatoes and 
prosciutto”
From: Bon Appetit

Ingredients

• ½ lemon
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• Flaky sea salt

Directions 

paper towels.

lemon.

with toast.
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CranApple Sweet Potato Casserole

Contributed by: Steve Sholdra, Dean’s O�ce
Ingredients

Directions 

1.
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Beetroot and Feta Pasta

Contributed by: Joseph Taylor, CCE
“Sharing a submission that our household has tried this spring and continued 
to love this summer from Nadiya Hussain’s Net�ix/BBC series. �e Beetroot 
and feta pasta is full of �avor, makes plenty for le�overs, and accessible.”
From: Net�ix/BBC series “Time to Cook”
Ingredients

Directions 

1. 
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The BEST Chocolate Chip Cookies 
(family recipe)
Contributed by: Michaelangelo Misseri, Undergraduate Student Life
Ingredients

• ½ teaspoon of salt

• 1 teaspoon warm water

Directions 
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Arugula Pesto

Contributed by: Michael Marino, College Alumni        
Relations and Development
“Passing along this arugula pesto I love to make - great for pasta, sandwiches, 
a topping for eggs, etc.  It’s pretty ri�able based on what ingredients you have. 
I pretty much use whatever wilting greens and herbs are le�over in my fridge 
- ditto for nuts!”

Ingredients

Directions 

on color

of salt if necessary.
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Spicy Zucchini Boat

Contributed by: Cristen Scully Kromm, Undergraduate       
Student Life
“Something di�erent, with a little kick!”

Ingredients

Directions 
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Jollof Rice
Contributed by: Kaitlyn Orwig, College         
Communications and Marketing
“My husband is Nigerian so I’ve taken this extra time to dive into some new 
Nigerian recipes. �is one isn’t exactly like how his mom makes it, but is 
pretty close!”
From: NYTimes
Ingredients

• 1 tablespoon tomato paste 

• 1 fresh bay leaf 
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Directions 
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Watermelon and Feta Salad 

Contributed by: Heather Perceval, CCE
From: Smitten Kitchen (adaptation)
Servings: At least 4
Ingredients

Directions 
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Creamy Cauliflower Pasta with 
Pecorino Bread Crumbs

Contributed by: Michelle Martin, College Alumni        
Relations and Development
“I’ve been making this recipe at least once a month (if not more!) since we 
started staying home. So simple but SO delicious!“
From: NYTimes (adaptation)

Ingredients

Directions 

water.
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Banana Bread

Contributed by: Clayton Howard, Dean’s O�ce

Ingredients

• ½ tsp. kosher salt

-

Directions 

bake.
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Banana Crunch Mu�ns

Contributed by: Hannah Chipman, College Alumni        
Relations and Development
“I’m passing along a recipe I have used more than 3 times throughout these 
past few months. Although it’s for banana crunch mu�ns, I’ve actually 
adjusted it to make banana bread. �e loaf turns out great every time! Would 
recommend it!“
From: Food Network (adaptation)

Ingredients

Directions 
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Cinnamon Sugar Scones

Contributed by: College Communications and        
Marketing Team
“�is recipe has been discussed at length and enjoyed by the majority of our 
team, so we wanted to share it with everyone!“
From: Smitten Kitchen
Ingredients

Directions 

parchment paper.
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