
FingerLickinGoodSCS Recipes 
 

 

Crunchy Broccoli Salad with Raspberry Vinaigrette 
 

Ingredients 

FOR THE SALAD 

 6 cups fresh broccoli florets 

 1 cup mixed dried berries 

 1/2- cup roasted sunflower kernels 

 1/4- cup sliced almonds 

 4 slices bacon , cooked to a desired crisp and crumbled 

 1 small red onion , sliced 

FOR THE RASPBERRY VINAIGRETTE 

 1/2- cup fresh raspberries 

 1/2- teaspoon sugar 

 2 tablespoons fresh lemon juice 

 2 tablespoons White Wine Vinegar 

 6 tablespoons Extra Virgin Olive Oil 

 salt and fresh ground pepper , to taste 

 1/4- cup plain , non-fat yogurt (optional) 

 

Instructions 

1. In a large salad bowl combine broccoli, dried fruits, sunflower seeds, almonds, 

crumbled bacon, and red onions; set aside. 

2. Set a handheld wire strainer over a small jar or glass. 

3. Using a spoon, push the raspberries through the wire strainer to puree. Reserve the 

raspberry juice. 

4. Transfer puree to a small mixing bowl; stir in the raspberry juice, sugar, lemon juice, 

vinegar. 

5. Whisk in the olive oil until completely incorporated. 

6. Add salt and pepper; continue to whisk until well combined. 

7. At this point, you can also whisk in the yogurt, if using. 

8. Pour dressing over broccoli mixture; toss to combine. 

9. Cover and chill for 4 to 24 hours. 

10. Stir before serving. 

11. If salad is a bit dry, stir in little olive oil or yogurt (if using) to moisten. 

12. Serve. 

 

 

 

 

 

 

 

 

 



California Chicken Salad with Creamy Yogurt Dressing 
 

Ingredients 

FOR THE SALAD 

 6 to 8 cups chopped romaine lettuce 

 pound grilled chicken breast , cubed 

 1 cup seedless red grapes , halved, cold 

 2 apples , cored and chopped 

 2 stalks celery , thinly sliced 

 2 green onions , thinly sliced, white parts only 

 1/3- cup coarsely chopped nuts (pecans, almonds, walnuts, etc...) 

FOR THE YOGURT DRESSING 

 1/3- cup nonfat plain yogurt 

 1/3- cup nonfat sour cream 

 1 tablespoon dijon mustard 

 1/4- cup balsamic vinegar 

 2 tablespoons chopped fresh parsley 

 salt and fresh ground pepper , to taste 

 2 tablespoons water 

 

Instructions 

1. In a large salad bowl, combine lettuce, chicken, grapes, apples, celery, green 

onions and nuts; set aside. 

2. In a small mixing bowl, combine yogurt, sour cream, mustard, vinegar, parsley, salt 

and pepper; whisk until smooth and thoroughly combined. 

3. If dressing is too thick, add 1 to 2 tablespoons water; taste and adjust accordingly. 

4. Add salad dressing to chicken mixture. 

5. Serve. 

 

Honey Lime Fruit Salad 

 
Ingredients 

 1 container strawberries hulled and sliced 

 1 container blueberries 

 3 kiwis peeled and sliced 

 1 pineapple peeled and diced 

 1/4 cup honey 

 Splash of orange juice 

 Juice and zest from 1 lime 

 

Instructions 

1. Whisk together honey, orange juice, lime juice and zest in a small bowl. Set 

aside. 

2. In a large bowl, stir together all of the prepared fruit.  

3. Pour honey citrus mixture over fruit and toss to combine. 

4. Keep in the refrigerator and serve chilled. 

 

 



Easy Steak Marinade 
 

Ingredients 

 1/2 cup olive oil 

 1/3 cup low-sodium soy sauce 

 2 large lemons (1/4 cup freshly squeezed lemon juice, 1/2 teaspoon lemon zest) 

 1 tablespoon minced garlic 

 1/4 cup Worcestershire sauce 

 3 tablespoons dried basil 

 1 ½ tablespoons garlic powder 

 1 ½ tablespoons dried parsley 

 1 tablespoon dried oregano 

 1 teaspoon ground white pepper 

 Coarse sea salt, optional 

 

Instructions 

1. In a medium-sized bowl, add in the olive oil, soy sauce, lemon juice and lemon 

zest, minced garlic, Worcestershire sauce, dried basil, garlic powder, dried 

parsley, dried oregano, and white pepper. 

2. Whisk until ingredients are combined and incorporated. 

3. Pour the mixture over steaks of your choice. 

4. Cover (or seal the bag) and place in the fridge for up to 6 hours (too much 

longer than that and the acidity starts to "cook" the meat). 

 

Balsamic Marinade 
 

Ingredients 

 2 garlic cloves 

 ½ cup olive oil 

 ½ cup balsamic vinegar 

 2 TBSP brown sugar 

 1 tsp rosemary, dried 

 1 ½ tsp salt 

 Black pepper 

 

Instructions 

1. Add all ingredients to bowl or shaker bottle 

2. Whisk or shake until combined. 

 

Green Onion Yogurt Salad Dressing 
 

Ingredients 

 3/4- cup non-fat plain yogurt 

 1 teaspoon extra virgin olive oil 

 3 tablespoons lemon juice 

 3 fresh basil leaves 

 4 green onions , chopped, green parts only 

 salt and fresh ground pepper , to taste 



 

Instructions 

1. In a blender or food processor, combine all the ingredients for the salad dressing; 

process until creamy and smooth. 

2. Store in refrigerator until use. 

 

Garlic Parmesan Vinaigrette 
 

Ingredients 

 1/4 cup grated Parmesan cheese 

 3 tablespoons extra-virgin olive oil 

 2 tablespoons white vinegar 

 1 tablespoon fresh lemon juice 

 1 teaspoon Dijon mustard 

 1 garlic clove , minced 

 salt and fresh ground pepper , to taste 

 water 

 

Instructions 

1. In a small mixing bowl, combine parmesan cheese, olive oil, vinegar, lemon juice, 

dijon mustard, garlic, salt and pepper; whisk until thoroughly combined. 

2. If you want a thinner consistency, add 1 to 2 tablespoons of water and continue to 

whisk until blended. 

3. Store in refrigerator until use. 

 

 

Greek Vinaigrette 
 

Ingredients 

 3/4 cup olive oil 

 1 cup red wine vinegar 

 1 tsp garlic powder 

 2 tsp oregano 

 2 tsp basil 

 1 tsp pepper 

 1 tsp salt 

 1 ½ tsp onion powder 

 1 ½ tsp Dijon mustard 

 

Instructions 

1. Add all ingredients to bowl or shaker bottle.  

2. Whisk or shake until combined. 

3. Store at room temperature. 

 

 



 Homemade Ranch with 

Greek Yogurt 
 

Ingredients 

 1/2 cup milk* 

 1/2 tsp white vinegar 

 1 cup plain Greek yogurt 

 1 Tbs grated parmesan 

 1/2 tsp dried parsley 

 1/2 tsp dried dill weed 

 1/2 tsp garlic powder 

 1/4 tsp onion powder 

 1/4 tsp salt 

 1/8 tsp black pepper 

 

Instructions 

1. Combine milk and vinegar in 

a small bowl. Set aside. 

2. In a larger bowl, combine 

yogurt and all seasonings. 

Add milk-vinegar mixture, 

and whisk until all ingredients 

are combined. 

3. Store in the refrigerator until 

use. 

*1/2 cup of milk will provide a 

thinner dressing consistency. For 

more of a ranch dip, only add 1/4 

cup of milk. 
 


