
 
Linguini with Clams  
Serves: 4 
Prep Time: 10 min.  
Cook Time: 30 min.  
Total Time: 40 min. 
 
Description: 
It’s an Italian classic. Create a simple, delicious seafood pasta with this recipe for a rich and 
creamy linguine with clams dish. Goes nicely with a fresh, leafy salad and a bold red wine! 
 
Ingredients: 
½ bunch parsley   
1 lemon   
5 cloves garlic   
12 oz. DeLallo chopped sea clams   
1 lb. Giant Eagle linguini  
1 cup Giant Eagle heavy cream   
1/8 tsp. crushed red pepper   
¾ tsp. salt 
¾ tsp. pepper  
 
Directions: 
Bring a large pot of water to a boil. Chop the parsley. Cut the lemon into wedges. Peel and 
slice the garlic lengthwise. Drain the clams.  
 
Add the pasta to the boiling water and cook for 9 minutes and strain. Reserve ½ cup of the 
pasta water.  
 
In a sauté pan, heat the cream and garlic on low heat, reducing the cream by half. Once 
reduced, stir in the clams, chili flakes and a pinch of salt and pepper. Simmer for 5 minutes, 
then stir in the pasta and reserved cooking water. Cook for about 3 minutes until sauce has 
reduced and coated all the pasta.  
 
Sprinkle with parsley and serve with the lemon wedges on the side. Enjoy!  
 
 
 
 
 
 
 
 
 
Cauliflower Paella  
Serves: 4 



Prep Time: 10 min.  
Cook Time: 30 min.  
Total Time: 40 min. 
 
Description: 
Create a low-carb paella that tastes just as good as the original with this recipe for fully-loaded cauliflower 
paella. Complete with sausage and shrimp, it is a flavorful delight! 
 
Ingredients: 
1 yellow onion  
1 red bell pepper  
4 oz. Giant Eagle smoked sausage  
2 lemons  
½ bunch fresh parsley  
12 oz. Market District chicken thighs  
1 Tbsp. McCormick smoked paprika, divided  
¾ tsp. kosher salt 
1/8 tsp. ground black pepper  
2 tsp. Market District olive oil 
1 cup Giant Eagle crushed tomato  
2 cups Market District chicken stock  
4 cups Giant Eagle cauliflower rice  
8 oz. Nature’s Basket shrimp, peeled & deveined  
 
Directions: 
Trim and cut the onion into ¼-inch dice. Core and dice the bell pepper into ½-inch dice. Slice the 
sausage into ¼-inch thick coins. Cut the lemons into wedges. Pick the leaves from the parsley. Trim the 
chicken thighs and cut into 1-inch cubes. Toss the chicken with 1 teaspoon of smoked paprika, salt and 
a pinch of black pepper. 
 
Heat a large shallow pan over medium-high heat. Once hot, add olive oil and the diced chicken. Brown 
without stirring too much. Once lightly browned, add the sausage and continue to brown a little. For 
food safety, cook sausage to 160°F internal temperature. Remove the meat from the pot and set aside. 
Add the onion and bell pepper and cook over medium heat until softened, about 3 minutes.  
 
Add meat back into the pot with the crushed tomatoes, chicken stock, remaining smoked paprika, and 
the cauliflower rice. Bring to a boil, then reduce heat to low and simmer, stirring occasionally until 
most of the liquid has been absorbed and the cauliflower is tender. Stir in the shrimp and continue to 
cook, stirring occasionally until the shrimp turn red and curl.  
 
Adjust the seasoning to taste. Serve with the lemon wedges and parsley leaves. 
 
 
 



Burmese Fried Chicken  
Serves: 4 
Prep Time: 10 min. + hour marinating 
Cook Time: 15 min.  
Total Time: 25 min. + hour marinating 
 
Description: 
Give your fried chicken a Thai-style kick with this recipe for Burmese fried chicken and chili sauce. You have 
no idea how a little extra spice can take an American classic to a whole new level! 
 
Ingredients: 
1 cucumber   
1 package Nature’s Basket organic mint  
½ cup Argo cornstarch  
½ cup Giant Eagle all-purpose flour  
½ tsp. McCormick’s cayenne  
1 tsp. kosher salt 
2 eggs  
1 ½ lb. Market District boneless, skinless chicken thighs  
1 tsp. McCormick’s ground turmeric  
1 Tbsp. Thai Kitchen fish sauce   
1 tsp. Giant Eagle paprika  
4 cups Giant Eagle vegetable oil  
1 cup Taste of Thai sweet chili sauce  
 
Directions: 
Slice the cucumber about ¼-inch thick. Pick the mint leaves from the stems and set aside. Combine the 
corn starch, flour, cayenne pepper, and salt in a medium bowl. Beat the eggs in a medium bowl.  
 
Cut the chicken into 1"x ½”x3” strips. Mix well with the turmeric, fish sauce and paprika in a bowl to 
coat, then cover and leave to marinate in the fridge for 1 hour. 
 
Place the oil in a dry high-sided, heavy pot and heat over medium heat until it reaches 350°F (use a 
thermometer). 
 
When ready to fry, assemble a frying station next to the stove: one bowl containing the beaten eggs, 
one containing the seasoned flour and a plate lined with kitchen paper ready for the cooked chicken. 
 
Take a piece of chicken and dip it in the egg, then dredge it in the flour mixture, ensuring it is covered 
evenly, and carefully put it in the pan to fry for about 5 minutes. Turn the pieces with heatproof tongs 
to ensure they cook evenly. Check a piece to see if it is cooked by cutting it in half. For food safety, 
cook chicken to an internal temperature of 165°F.  Once fully cooked, scoop out the pieces and 
transfer them to the plate lined with kitchen paper and cool slightly. 
 



Repeat with the remaining pieces of chicken, but do not overcrowd the pan (you will likely have to do 
this in batches). 
 
Serve with the Thai chili dipping sauce, sliced cucumbers and mint leaves. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



BBQ Brisket with Blue cheese Slaw  
Serves: 4 
Prep Time: 1 day 
Cook Time: 5 hrs., 30 min..  
Total Time: 1 day + 5 hrs., 30 min. 
 
Description: 
When the weather gets cold, bring the BBQ inside with this BBQ brisket recipe served with a cool, 
refreshing blue cheese slaw. Don’t skimp on the marinating rub time; it’s worth it! 
 
Ingredients: 
3 lbs. Market District beef brisket, single cut, Certified Angus Beef®, choice  
3 Tbsp. Quaker Steak & Lube steak shaker, chipotle BBQ, dusted   
1 16-oz. package Giant Eagle slaw  
½ cup Market District dressing, black pepper bacon ranch  
2 oz. Giant Eagle reduced fat crumbled blue cheese  
1½ cups Market District signature BBQ sauce  
8 Giant Eagle kosher dill spear pickles  
 
Directions: 
 
Pat the brisket dry with paper towels, then place in a ceramic dish. Sprinkle the rub all over the meat, 
rubbing it in. Chill overnight and remove the brisket from the fridge one hour before you want to cook 
it. 
 
Heat the oven to 300°F. Put two large sheets of foil in a baking tin in the shape of a cross. Sit the 
brisket in the middle and pour 1 cup of water in the bottom. Bring the foil up and around the brisket to 
make a snug tent and cook for 4 hours. 
 
While the brisket is in the oven, make the slaw. Put the slaw in a large bowl add the ranch dressing. 
Toss together. Gently fold in the cheese to the slaw.  
 
Take out the brisket pan and turn the oven up to 400°F. Fold back the foil and spoon some of the BBQ 
sauce over the meat. Cook for another hour, spooning over the juices every 20 minutes. For food 
safety, cook brisket to an internal temperature of 145°F.   
 
Remove the meat from the oven and let rest for 20 minutes under loose foil. Slice and serve with the 
slaw, pickles, more BBQ sauce, and any juices from the pan. 
 
  



Fall Chicken Soba Soup   
Serves: 4 
Prep Time: 10 min. 
Cook Time: 45 min..  
Total Time: 55 min. 
 
Description: 
Nothing says fall like a warm bowl of soup. Make your own comforting bowl at home with this recipe for 
Asian chicken soba soup that adds a bit of international flair.  
 
Ingredients: 
8 oz. cremini mushrooms   
1 bunch green onions   
4 oz. Brussels sprouts   
1 oz. ginger   
1 lb. Nature’s Basket chicken breast   
6 cups chicken stock   
1 Tbsp. low-sodium Kikkoman soy sauce   
1 cup Giant Eagle matchstick carrots   
8 oz Wel-Pac Japanese soba noodles   
2 tsp. Dynasty sesame oil   
1 Tbsp. Sunluck toasted sesame seeds   
 
Directions: 
Bring a pot of water to a boil. Slice the mushrooms. Thinly slice the green onions. Remove the core 
from the Brussels sprouts and separate the leaves. Peel and finely mince the ginger.   
 
In a large pot, combine the chicken breast, chicken stock, soy sauce and ginger. Bring to a boil and 
lower to simmer. Cook for 30 minutes or until chicken is tender. For food safety, cook chicken to an 
internal temperature of 165°F.  Remove the chicken from the pot and shred. Return the chicken to the 
pot and add the mushrooms, half of the green onions, and the carrots. Cook for another 10 minutes or 
until mushrooms are tender.  
 
Add the soba noodles to the pot of boiling water and cook for 8 minutes. Strain and toss with the 
sesame oil.  
 
Divide the noodles between the four bowls. Ladle the soup on top. Garnish with the remaining green 
onions and sesame seeds.   
 
 
 
 
 
 


