


AIR FRYER NIBBLES®

Ingredients:

 • 16 oz. Tasteful Selections®  Nibbles®

 • 2 tbsp. extra virgin olive oil

 • Salt and pepper, to taste

 • Fresh chives or green onions, optional

Directions:

In a medium bowl, combine Nibbles® 

with oil and salt and pepper. Add to Air 

Fryer and cook at 400-degrees for 8-10 

minutes, or until fork tender.

Top with chopped fresh chives or green 

onions, if desired.

Directions:

Cook potatoes in a large saucepan of boiling salted water until 

tender, 10-15 minutes. Meanwhile, combine sour cream, shallots, 

parsley, milk, oil, salt and pepper in a small bowl. Stir until smooth 

and set aside.

Drain the potatoes and crush—but do not completely mash—

potatoes with a potato masher or the back of a large spoon. Stir in 

the sour cream mixture. Adjust seasonings with salt and pepper.

CRUSHED RED POTATOES
Ingredients:

 • 2 packages (24 oz. each) Tasteful Selections®  

  potatoes quartered 

 • ½ c. reduced-fat sour cream

 • 1/4 c. finely chopped shallots

 • 1/4 c. fresh chopped parsley

 • 3 tbsp. low-fat milk 

 • 1 tbsp. extra virgin olive oil

 • Coarse salt and freshly ground pepper, to taste



STEAK & POTATO SKEWERS
Ingredients:

 • 1 lb. steak, cut into 1-inch pieces

  • 8 oz. mushrooms

 • 16 oz. Tasteful Selections®  potatoes

 • 8 oz. grape tomatoes

 • 1/4 c. olive oil

 • 1 tsp. salt

 • 1 tsp. red pepper flakes

 • ½ tsp. oregano

 • 4 wooden skewers

LEMON BASIL POTATO SALAD
Ingredients:

 • 16 oz. Tasteful Selections®  potatoes

 • 1 lb. asparagus, rinsed and trimmed

 • 1/4 c. onion, thinly sliced

Vinaigrette Ingredients:

 • 1/4 c. olive oil

 • 1/4 c. fresh lemon juice

  • 1 tbsp. white wine vinegar

 • 1 clove garlic, minced

 • 1 tsp. sugar

 • 1/4 tsp. salt

 • 1/4 tsp. black pepper

Heat grill to medium-high heat and grill 

skewers for 10-12 minutes, turning 

once, until meat is cooked to desired 

doneness. Baste skewers again before 

removing from the grill. Serve hot.

In a small bowl, whisk together 

all vinaigrette ingredients and set 

aside. Quarter the potatoes and slice 

asparagus into bite-size pieces. Add 

veggies to a large bowl and toss gently 

with vinaigrette. Serve warm or chill for 

30 minutes before serving. 

In a medium bowl, whisk together the 

oil, salt, red pepper flakes and oregano. 

Thread the steak, mushrooms, potatoes 

and tomatoes onto skewers and baste 

with olive oil mixture.

Add asparagus to boiling water and 

allow to cook just a couple of minutes. 

Remove from heat, drain and plunge into 

cold water to stop the cooking process. 

Directions:

Soak wooden skewers in warm water, 

10-30 minutes, before using. In a large 

pot, bring potatoes to a boil. Salt the 

water and continue to boil until potatoes 

are fork tender, about 8-10 minutes. 

Drain and cool slightly.

Directions:

Place potatoes in microwave-safe bowl 

and cover with plastic wrap. Cook 5-8 

minutes, stirring once. Allow to cool for 

a couple of minutes before removing 

from the bag. While potatoes are 

cooking, bring 1 quart of water to a boil 

in a medium saucepan.



HERBED ROASTED POTATOES
Ingredients:

 • 24 oz. Tasteful Selections® 1-Bite potatoes

 • 1 tbsp. extra virgin olive oil

 • ½ tsp. salt

 • 1/4 tsp. freshly ground pepper 

 • 2 tbsp. chopped fresh herbs, such as parsley or dill 

Directions:

Preheat oven to 450-degrees. Toss potatoes in a large 

roasting pan with oil, salt and pepper. Roast potatoes, 

turning occasionally with a metal spatula, until golden 

brown and tender, about 30-35 minutes. Toss with 

herbs and serve.

NOTE: Place rack in upper half of oven

Directions:

Season chicken breasts with garlic powder, salt and pepper. 

Heat 1 tablespoon olive oil in Instant Pot® and set on sauté 

mode. Brown the chicken in batches, adding more oil if 

needed.

In small bowl, combine apricot jam, orange juice, lemon 

juice, red wine, brown sugar. Layer the potatoes, chicken and 

sauce in pot. Close lid, set to sealing and set for manual high 

pressure for 8 minutes. When done cooking, do a Natural 

Pressure Release (NPR) for 10 minutes. Release pressure. 

Remove chicken and place on serving dish tented with 

aluminum foil to keep it warm.

Combine cornstarch and water. Turn to sauté, add cornstarch 

and water mixture and stir until sauce thickens (about 1-2 

minutes). Pour sauce over chicken and potatoes and serve.

INSTANT POT® CITRUS BRAISED 

CHICKEN & POTATOES
Ingredients:

 • 2 lbs. boneless, skinless chicken breasts

 • 1 tsp. garlic powder, divided

 • Salt and pepper, to taste

 • 1 tbsp. olive oil

 • 3/4 c. orange juice

 • 1 tbsp. plus 1 tsp. lemon juice 

 • 1/4 c. plus 2 tbsp. dry red wine

  • 1 tbsp. brown sugar

 • 24 oz. Tasteful Selections® potatoes  

 • 2 tbsp. cornstarch

 • 2 tsp. water



WEEKNIGHT ONE-DISH NIBBLES
®

 SKILLET
Ingredients:

 • 16 oz. Tasteful Selections® Nibbles®

 • 2 tbsp. olive oil

 • Salt and pepper, to taste

 • 12 oz. smoke sausage or kielbasa,     
  cut into coins 

 • 1 medium yellow onion,      
  sliced

 • Paprika (optional garnish) 

 • Dried parsley 

Directions:

Over medium heat, add the olive oil to a stove 

top skillet. Once oil is warm, add potatoes, 

season with salt and pepper, cook with lid on for 

5-7 minutes, stirring occasionally.

Add smoked sausage or kielbasa, and onion to skillet 

and continue cooking with lid off until sausage is warmed 

through and onion is soft.

Add salt, pepper and desired seasonings. Serve immediately.

 

GOLDEN SLOW COOKER 

MASHED POTATOES
Ingredients:

 • 4 lbs. Tasteful Selections® Potatoes

 • 4 tbsp. olive oil

 • 2 cloves garlic, minced

 • 2 tsp. fresh rosemary, crushed 

 • ½ c. milk

 • ½ c. fresh shredded Parmesan cheese

 • Salt and pepper, to taste

Directions:

Place potatoes in large slow cooker. Drizzle 

with olive oil and sprinkle with garlic and 

rosemary. Cook on low 6-7 hours.

Mash slightly with potato masher. Add butter, 

½ cup milk and Parmesan cheese. Continue 

mashing or use a hand-held mixer to mix 

them right in the slow cooker. Add more milk 

to achieve desired consistency. Add salt and 

pepper, to taste.



STEAMED POTATOES 
Ingredients:

 • 24 oz. Tasteful Selections® Potatoes

 • 2 tbsp. olive oil

 • Salt and pepper, to taste

 • Fresh parsley (optional garnish)

 • Parmesan (optional garnish) 

Directions:

Set a steamer basket in a large pot. Fill with enough water to come 

just below basket; bring to a boil. Place potatoes in basket; reduce 

heat to a simmer. Cover, and cook until tender, 15 to 20 minutes.

Transfer potatoes to a medium bowl. Add oil, season with salt and 

pepper, and toss. Garnish with fresh parsley & Parmesan. 


