
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Out-of-the-Box 

Cooking Ideas 
Fall 2020  

 

 

 

Elote Seasoned Chickpea & Corn Tacos 
 Chickpeas 

 Frozen corn 

 Elote Seasoning: salt, chili powder, and cumin 

 

1. Roast chickpeas in oven until skin crisps up. 

 

2. Saute frozen corn on a skillet until browned. 

 

3. Mix chickpeas, corn, seasoning in a bowl. Top with 

a tablespoon of fat-free sour cream (or plain greek 

yogurt) and serve in a warmed tortilla. 

 

Think bigger! 
As we continue into fall with our curbside pick-up, you might 

be wondering what you can do with some of the items that 

might be piling up as a last resort snack. Hey, we get it! That’s 

why we have put together this sheet to give ideas on ways to 

reinvent your meals with our food items sent home weekly.  

French Toast w/ Crispy Corn Flakes 
 French Toast Sticks 

 Corn Flakes 

 Butter 

 Salt 

 

1. Pull apart French toast sticks into chunks and fill in a 

small loaf pan. 

2. Mix our 1% low-fat milk with a little bit of brown 

sugar, vanilla, cinnamon, and nutmeg and pour 

over French Toast. Let mixture soak in the fridge as 

to really absorb the liquid. 

3. Combine frosted flakes with a small amount of 

butter & salt and sprinkle on top and bake until 

bread is crunchy and toasty! 

 
Soy Sauce Green Beans 

 Green Beans 

 Garlic 

 Mushrooms 

 Soysauce 

 

1. Heat garlic in a sauce pan until sizzling. Add 

mushrooms and green beans and saute until some 

of the liquid has drained.  

2. Add soy sauce and stir. Saute in pan until some of 

the soy sauce has evaporated. Sprinkle with parsley 

(fresh or dried) if desired.  

 

Did you know? 
Applesauce makes a great  

replacement for oil and butter  

in baking! Try subbing in our 

unsweetened applesauce  

next time around. The ratio is  

1:1. If subbing all seems like  

too much, try half oil or butter  

and half applesauce and see 

 how it goes! 

 

Keep celery fresh 
Store celery in ice water in  

the fridge to keep it fresh  

and crisp. A great way to 

preserve if it won’t be used  

right away! Perfect for topping 

with peanut butter & craisins 

as a snack. 


