
Zucchini Wrapped Enchiladas  
Serves: 4 
Prep Time: 15 min.  
Cook Time: 15 min. 
Total Time: 30 min. 
 
Ingredients: 
4 zucchini  
½ bunch cilantro, chopped 
½ red onion, divided   
16-oz. Tyson grilled & ready chicken fajita strips, defrosted  
1½ cups Giant Eagle shredded Mexican 4 cheese blend, divided  
1 cup GE red enchilada sauce, divided 
 
Directions: 
Preheat oven to 425°F. Remove ends from zucchini. Place a vegetable peeler flat on 
one end of the zucchini and press firmly and peel from one end to the other- creating a 
zucchini ribbon (or use a mandoline if available). Peel and dice half of the onion.  
 
In a mixing bowl, combine the chicken, half of the cheese, and 3 tablespoons of 
enchilada sauce. Mix until everything is well combined.  
 
On a flat surface, arrange 3 slices of zucchini, each one fanned on top of the other to 
create a bigger surface area. Place a heaping tablespoon of the filling on one end and 
roll. Place in a baking sheet seam side down. Repeat until filling is gone. Pour the 
remaining enchilada sauce on top to cover zucchini rolls and sprinkle with remaining 
cheese. Place in oven for 10-12 minutes or until cheese is golden.  
 
Remove from oven and garnish with diced onions and cilantro.  
 
ALLERGEN CALLOUTS: Tree Nut-Free, Peanut-Free, Egg-Free, Soy-Free 
Nutritional Information (Per serving): 
Calories 390, Fat 21g, Sat Fat 11g, Trans Fat 0g, Cholesterol 110mg, Sodium 1330mg, Total 
Carbohydrate 17g, Fiber 3g, Sugars 9g, Protein 36g 
 
Nutritional values are based on data from the USDA National Nutrient Database for Standard 
Reference. Actual nutritional values may vary due to preparation techniques, variations related to suppliers, 
regional and seasonal differences, or rounding.  
 
 



Antipasti Pasta Salad  
Serves: 4 
Prep Time: 10 min.  
Cook Time: 15 min. 
Total Time: 25 min. 
 
Ingredients: 
1 tsp. kosher salt  
16-oz. pkg. BelGioioso Mozzarella  
0.75-oz. pkg. Nature’s Basket basil  
¼ cup Bella Sun Luci Sun Dried Tomatoes Halves With Italian Herbs  
6-oz. can Pearl’s medium ripe pitted olives  
14-oz. can Giant Eagle quarter artichoke hearts 
¼ cup Giant Eagle spicy banana peppers  
1 lb. Giant Eagle rotini  
½ cup Kraft Catalina dressing  
¼ cup Hellmann’s mayonnaise  
 
Directions: 
Bring a large pot of water with salt to a boil. Cut Mozzarella into 1-inch cubes. Pick basil 
leaves. Drain sun-dried tomatoes, olives, artichoke quarters, and banana peppers.   
 
Once water is boiling, add pasta. Cook for 11 minutes and then strain. Rinse with cold 
water until pasta is cold. 
 
In a large mixing bowl, combine Catalina dressing and the mayo until uniform. Add the 
pasta, Mozzarella, sun-dried tomatoes, olives, artichoke quarters, and banana peppers. 
Mix well until everything is coated in dressing. Garnish with basil leaves and enjoy!  
 
ALLERGEN CALLOUTS: Tree Nut-Free, Peanut-Free, Soy-Free 
Vegetarian 
Nutritional Information (Per serving): 
Calories 1040, Fat 48g, Sat Fat 19g, Trans Fat 0g, Cholesterol 85mg, Sodium 1700mg, Total 
Carbohydrate 100g, Fiber 6g, Sugars 11g, Protein 38g 
 
Nutritional values are based on data from the USDA National Nutrient Database for Standard 
Reference. Actual nutritional values may vary due to preparation techniques, variations related to suppliers, 
regional and seasonal differences, or rounding.  
 
 



Baked Eggplant Parmesan Stacks  
Serves: 4 
Prep Time: 5 min.  
Cook Time: 20 min. 
Total Time: 25 min. 
 
Ingredients: 
2 Nature’s Basket eggplants  
1 lemon, juiced 
3 Tbsp. Market District extra virgin olive oil, divided  
¼ cup shredded Parmesan  
½ cup Giant Eagle shredded Mozzarella  
24-oz. jar Market District tomato basil sauce  
2 cups Nature’s Basket arugula  
 
Directions: 
Preheat oven to 375°F. Cut eggplant into ¼-inch rounds. Whisk together lemon juice 
with 1 tablespoon of olive oil. Combine Parmesan and Mozzarella cheeses.  
 
Heat 2 tablespoons of olive oil in a large frying pan. Once heated, add eggplant to pan 
cook 4-5 minutes on each side or until soft. Set aside.  
 
On a sheet pan, lay 1 piece of eggplant, 1 tablespoon of sauce, and a sprinkling of 
cheese. Repeat 3 times and repeat building as many stacks as possible to use all 
eggplant. Place in oven and cook for 10 minutes.  
 
Toss arugula with lemon juice mixture. Top eggplant stacks with salad and enjoy!  
 
ALLERGEN CALLOUTS: Tree Nut-Free, Peanut-Free, Egg-Free, Soy-Free 
Vegetarian 
Nutritional Information (Per serving): 
Calories 270, Fat 17g, Sat Fat 4g, Trans Fat 0g, Cholesterol 10mg, Sodium 730mg, Total 
Carbohydrate 24g, Fiber 3g, Sugars 13g, Protein 10g 
 
Nutritional values are based on data from the USDA National Nutrient Database for Standard 
Reference. Actual nutritional values may vary due to preparation techniques, variations related to suppliers, 
regional and seasonal differences, or rounding.  
 
 



Barbecue Beef Tostadas  
Serves: 4 
Prep Time: 10 min.  
Cook Time: 15 min. 
Total Time: 25 min. 
 
Ingredients: 
2 ears of corn  
½ red onion  
½ bunch cilantro  
3 Tbsp. Market District extra virgin olive oil, divided 
1½ lbs. ground beef  
½ tsp. kosher salt  
¼ tsp. ground black pepper  
½ cup Market District Memphis Style barbecue sauce   
¼ cup Giant Eagle ranch dressing  
8 La Tortilla yellow corn tortillas  
½ cup Giant Eagle shredded Cheddar cheese  
8-oz. shredded iceberg  
 
Directions: 
Shuck corn and cut off kernels. Peel and finely dice onion and cilantro.  
 
Heat 1 tablespoon of olive oil in a frying pan. Once heated, add the ground beef, salt, 
and pepper. Cook for 8-10 minutes until meat is nicely browned*. Add barbecue sauce 
and cook for another minute.  
 
While the meat is cooking, combine the corn, red onion, cilantro, and ranch in a mixing 
bowl. 
 
Heat 2 tablespoons of oil in a frying pan. Once heated, carefully add corn tortillas. Cook 
2-3 minutes on each side or until crispy. Lay on a paper towel to remove extra oil.  
 
To serve, start with crispy tortilla and top with ground beef, shredded cheese, corn 
salsa, and iceberg lettuce. Enjoy!  
 
*For food safety, cook ground beef to an internal temperature of 160°F. 
 
ALLERGEN CALLOUTS: Tree Nut-Free, Peanut-Free, Soy-Free 
Nutritional Information (Per serving): 
Calories 820, Fat 45g, Sat Fat 13g, Trans Fat 1g, Cholesterol 120mg, Sodium 1300mg, Total 
Carbohydrate 56g, Fiber 2g, Sugars 15g, Protein 47g 
 
Nutritional values are based on data from the USDA National Nutrient Database for Standard 
Reference. Actual nutritional values may vary due to preparation techniques, variations related to suppliers, 
regional and seasonal differences, or rounding.  
 
 
 



Chicken Florentine  
Serves: 4 
Prep Time: 10 min.  
Cook Time: 20 min. 
Total Time: 30 min. 
 
Ingredients: 
0.75-oz. pkg. Nature’s Basket fresh organic thyme  
4 Nature’s Basket boneless, skinless chicken breasts  
1¼ tsp. kosher salt, divided 
1¼ tsp. ground black pepper, divided  
2 tsp. Market District extra virgin olive oil 
12-oz. Giant Eagle Life's Getting Fresher sliced baby bella mushrooms  
1 cup Giant Eagle chicken broth - low sodium  
3-oz. Bella Sun Luci julienne cut sun-dried tomatoes  
1 cup Giant Eagle heavy cream  
2  9-oz. pkgs. Rana fresh fettuccine pasta  
10-oz. Nature’s Basket organic baby spinach  
2-oz. Giant Eagle unsalted butter  
 
Directions: 
Place a pot of salted water over high heat and bring to a boil. De-stem and finely chop 
thyme. Pat the chicken dry with paper towels and season with a ¼ teaspoon of salt and 
a ¼ teaspoon pepper for each piece. 
 
In a medium frying pan, heat olive oil on medium-high heat. Once the pan is hot, add 
chicken and cook for 5 minutes on the first side. Turn the chicken over and add the 
sliced mushrooms to the pan and cook for 5 more minutes. Lower the heat if the 
chicken gets too dark. Once the chicken is browned and cooked through*, remove the 
chicken breasts from the pan and set aside to rest.   
 
Return the pan with the mushrooms to medium-high heat and add 1½ teaspoons of 
chopped thyme, the chicken stock, and the sun-dried tomatoes to the pan. Cook over 
medium-high heat until the stock is reduced by half, about 2-3 minutes. Add the cream 
and continue to reduce until the sauce thickens 2-3 minutes more, season with a pinch 
of salt and pepper.   
 
When the sauce is almost ready, cook the pasta in boiling water for 2 minutes. Place 
the spinach in a colander and drain the pasta over the spinach. Return the pasta and 
spinach to the pot and toss with the butter. Divide the pasta between four plates and top 
with the chicken and the sauce.   
 
*For food safety, cook chicken to an internal temperature of 165°F. 
 
ALLERGEN CALLOUTS: Tree Nut-Free, Peanut-Free, Soy-Free 
Nutritional Information (Per serving): 
Calories 960, Fat 43g, Sat Fat 23g, Trans Fat 1g, Cholesterol 265mg, Sodium 960mg, Total 
Carbohydrate 90g, Fiber 10g, Sugars 12g, Protein 51g 



 
Nutritional values are based on data from the USDA National Nutrient Database for Standard 
Reference. Actual nutritional values may vary due to preparation techniques, variations related to suppliers, 
regional and seasonal differences, or rounding.  
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 


