
Roasted Pork Loin  
 
Serves: 4 
Prep Time: 10 min. 
Cook Time: 45 min. 
 
2 lbs. Giant Eagle boneless pork loin   
4 Tbsp. Giant Eagle clover honey  
1 Tbsp. salt   
1 yam, cut   
1 bag Giant Eagle Brussels sprouts, halved  
1 red onion. wedged  
¾ oz. Nature’s Basket fresh sage leaves 
1 Tbsp. Giant Eagle vegetable oil 
Salt and pepper .    
   
 

1. Preheat oven to 500°F. Place pork loin in a ziplock with honey and salt (if 
you have extra time do this the morning ahead).  

2. Cut sweet potato in half lengthwise and then cut into ½-inch half-moons. 
Cut brussels sprouts in half and cut onion into thick wedges. Remove 
leaves from sage.  

3. Insert a paring knife every inch or so into the pork loin about 1 inch deep 
and stuff a sage leaf inside of the hole. Season pork with salt and pepper.   

4. Place pork loin on baking sheet in oven for 10 minutes. Remove from 
oven and toss vegetables with oil, salt and pepper. Arrange veggies 
around pork loin and return to oven for 20-25 minutes, or until pork 
reaches a minimum temperature of 145°F. 

5. Remove pork loin from oven and let rest. Return vegetables for another 10 
minutes or until veggies start to brown.  

6. Slice pork thinly and serve with vegetables.  
 
Nutritional Information (Per serving): 
Calories 560, Fat 26g, Sat. Fat 9g, Trans Fat 0g, Cholesterol 125mg, Sodium 2070mg, 
Total Carbohydrate 33g, Fiber 4g, Sugars 21g, Protein 49g 
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.  
 
Allergen Information: Tree Nut-Free, Peanut-Free, Soy-Free, Egg-Free, Dairy-Free 
  



Chicken Artichoke Alfredo 
 

Serves: 4 
Prep Time: 10 min. 
Cook Time: 25 min. 
 
1 Tbsp. salt 
1 cup bag Market District Cherry Tomatoes 
1 lb. Giant Eagle chicken breast, boneless, skinless  
1 bunch Italian parsley  
1 lb. Giant Eagle fettuccine 
1 Tbsp. olive oil 
½ cup Citterio pancetta diced  
1 cup Giant Eagle artichoke quarters    
1 jar Market District alfredo sauce 
¼ cup Giant Eagle shredded Parmesan  
Salt and pepper     
  

1. Bring a large pot with 2 quarts of water and salt to a boil. 
2. Meanwhile, halve cherry tomatoes. Cut the chicken breast into 1 inch cubes. 

Chop the parsley. Set everything aside. 
3. When the water boils, cook the pasta until tender to the bite; start testing at 5 

minutes. Drain the pasta. 
4. While the pasta cooks, heat oil in a large frying pan over medium-low heat. Add 

the chicken. When the chicken is browning, add in the pancetta and artichokes. 
Sprinkle with salt and pepper to taste and cook, stirring occasionally, until the 
pancetta is crispy and the chicken is cooked through, about 8 to 10 minutes or 
until chicken reaches an internal temperature of 165°F. 

5. Lower temperature on the pan and drain any excess oil, then add the alfredo 
sauce and stir to combine. If the sauce is too thick, feel free to add 1 to 2 
tablespoons of water. Cook until the sauce is heated through, about 3 minutes.  

6. Add drained pasta back to its pot. Stir in chicken and sauce mixture, as well as 
the halved cherry tomatoes. Toss to combine the ingredients evenly. Garnish 
with parsley, parmesan, and freshly ground pepper.  

 
Nutritional Information (Per serving): 
Calories 860, Fat 30g, Sat. Fat 15g, Trans Fat 0g, Cholesterol 165mg, Sodium 
1440mg, Total Carbohydrate 94g, Fiber 6g, Sugars 4g, 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, variatio
ns related to suppliers, regional and seasonal differences, or rounding.  

 
Allergen Information: Tree Nut-Free, Peanut-Free, Soy-Free 



 
Cauliflower-Mushroom Vegetarian “Risotto” 
 

Serves: 4 
Prep Time: 10 min. 
Cook Time: 30 min. 
 
1 russet potato  
3 ½ cup water, divided 
1 yellow onion 
¼ bunch Nature’s Basket fresh thyme, divided 
1 lemon, zested 
2 Tbsp. Market District extra virgin olive oil, divided 
1 cup Giant Eagle shredded Parmesan cheese, divided   
1 pkg. Giant Eagle cremini mushrooms, sliced     
1 pkg. Nature’s Basket cauliflower “rice” 
3 Tbsp. Giant Eagle butter 
Salt and pepper   
 

1. Peel and cut half a potato and grate on a box grater. Put grated potato in a bowl 
with ½ cup water and let sit while prepping other ingredients.  

2. Peel onion and dice into ½-inch dice. Remove leaves from 1 thyme sprig. Zest a 
lemon and in a small bowl, combine ½ cup Parmesan cheese, thyme leaves and 
the zest of the lemon.  

3. In a sauté pan, heat 1 tablespoon of olive oil. Add mushrooms and a couple 
sprigs of thyme, leave untouched in pan 2-3 minutes so that the mushrooms 
slightly brown. Stir and cook 2-3 more minutes until mushrooms are golden 
brown and cooked. Remove mushrooms, discard thyme, and set aside.  

4. Heat 1 tablespoon of olive oil in the same pan and add in onions and cook 3-4 
minutes until tender. Once tender, add in the cauliflower rice and the grated 
potatoes with water. Stir together.   

5. Let water cook away and then add another 3 cups of water and a pinch of salt 
and pepper. Stir frequently and cook for another 15 minutes. Add more water as 
necessary to maintain a creamy consistency.  

6. Once potato has cooked, add in butter, remaining ½ cup of parmesan and the 
browned mushrooms. Stir well until butter and cheese have melted.  

 
Nutritional Information (Per serving): 
Calories 310, Fat 21g, Sat. Fat 10g, Trans Fat 0g, Cholesterol 35mg, Sodium 610mg, 
Total Carbohydrate 19g, Fiber 3g, Sugars 4g, Protein 11g 
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.  
 
Allergen Information: Tree Nut-Free, Peanut-Free, Soy-Free, Egg-Free 



 
Blueberry Turkey Sausage Burgers  

 
Serves: 4 
Prep Time: 15 min. 
Cook Time: 20 min. 
 
3-4 sprigs Nature’s Basket thyme    
1 pint fresh blueberries  
1 lb. Nature’s Basket ground turkey   
 1 tsp. Giant Eagle ground cinnamon  
1 tsp. salt 
1 tsp. fresh-ground pepper 
4 slices Giant Eagle Cheddar cheese        
8 Giant Eagle waffles  
1 Tbsp. Giant Eagle butter 
4 Giant Eagle eggs   
 

1. Preheat oven to 450°F. Remove leaves from thyme sprig and chop finely.  
2. With your hands crush up the pint of blueberries, squeezing them in a large 

mixing bowl. To the bowl, add the ground turkey, cinnamon, thyme, salt and 
pepper. Mix until well-combined. Set in the fridge for 10 minutes to firm up.  

3. Separate meat into 4 portions and form into uniform burger style patties and 
place on a sheet tray. Place in oven and cook for 15-17 minutes, or until burgers 
reach an internal temperature of 165°F. 

4. Remove from the oven and top each patty with a slice of Cheddar cheese and 
return to the oven for another minute for cheese to melt.  

5. Add the waffles in the oven and cook 4-6 minutes in the oven as well.  
6. In a frying pan, add butter and crack the eggs in the pan, cooking for 3-4 minutes 

then covering with a lid to set the yolk (feel free to cook the egg to your 
preference).  

7. Build sandwiches by placing sausage patty on waffle top with egg and waffle. Be 
extra indulgent by dipping this syrup and enjoying with hash browns.   

 
Nutritional Information (Per burger): 
Calories 610, Fat 31g, Sat. Fat 11g, Trans Fat 0g, Cholesterol 285mg, Sodium 1420mg, 
Total Carbohydrate 38g, Fiber 3g, Sugars 7g, Protein 44g 
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.  
 
Allergen Information: Tree Nut-Free, Peanut-Free  



New England Style Shrimp Rolls  
 

Serves: 4 
Prep Time: 20 min. 
Cook Time: 10 min. 
 
1 lb. Nature’s Basket cooked shrimp    
2 stalks Nature’s Basket celery    
½ bunch green onions  
1 lemon   
½ cup Giant Eagle mayonnaise    
1 tsp. Old Bay® seasoning    
2 Tbsp. Giant Eagle butter   
4 Giant Eagle hot dog buns    
1 head fresh romaine lettuce  
 

1. Bring a pot of water to boil and drop in shrimp; cook for 1-2 minutes or until 
shrimp reaches an internal temperature of 145°F. Rinse shrimp under cold water 
to stop the cooking.  

2. Dice celery into ¼-inch dice. Thinly slice green onions.  
3. Remove the tails from the shrimp and roughly chop. Cut lemon in half.  
4. In a mixing bowl, combine the juice of the lemon, mayonnaise, Old Bay, celery 

and mix well. Fold in shrimp and place in fridge and let mixture sit for 15-20 
minutes.  

5. In a sauté pan, melt butter and toast the cut side of the hot dog bun in the butter 
(should take 1-2 minutes on each side). Spoon the shrimp salad into the bun and 
add a few pieces of lettuce.  

6. Serve with your favorite coleslaw or potato chips. 
 
Nutritional Information (Per roll): 
Calories 520, Fat 29g, Sat. Fat 7g, Trans Fat 0g, Cholesterol 245mg, Sodium 960mg, 
Total Carbohydrate 35g, Fiber 4g, Sugars 7g, Protein 31g 
Allergen Information: Tree Nut-Free, Peanut-Free, Soy-Free, Dairy-Free 
   
 
 
 

 
 


