Easy Savory mushroom gravy

Easy savory mushroom gravy

When it comes to comfort food, a rich and savory mushroom
gravy is a game -changer. Perfectly versatile and bursting
with earthy flavors. this easy recipe will elevate your
holiday table or any meal that calls for a warm hearty sauce.
Whether you'’re spooning it over mashed potatoes, drizzle it on
roasted meats, or pairing it with a classic stuffing, this
mushroom gravy is a must-have. This easy savory mushroom gravy
is the perfect finishing touch to elevate any dish from
holiday feasts to weeknight dinners.

Why I 1love this easy savory
mushroom gravy recipe

This easy savory mushroom gravy recipe is a perfect blend of
simplicity and rich flavor, making it a stand out addition to
any meal. Here’s why I love this recipe:

1. Minimal ingredients : It uses just a handful of pantry
ingredients and fresh mushrooms, making it accessible and
budget friendly.

2: Quick prep time: Ready in under 30 minutes, it’'s perfect
for busy weeknights or last minute addition to holiday meals.

3: Versatile: It’s earthy packed flavor complements mashed
potatoes, turkey, stuffing and even roasted vegetables.

4: Customizable: you can use any combination of mushrooms that
fits your lifestyle . You can also add a splash of red wine or
a touch of cream for a different taste.


https://lorianasheacooks.com/easy-savory-mushroom-gravy/

What’s not to love about a recipe that’s as comforting as it
is easy and delicious. Rich, flavorful and easy to make, it'’s
a versatile addition to your recipe cards that will impress
family and friends. Give it a try and enjoy!!!!

Ingredients

=4 0z. cremini mushrooms sliced

=4 oz white button mushrooms sliced
=2 Tbsp. butter

=2 Tbsp. of flour

=4 cups chicken stock

=1 few sprigs of thyme

Instructions

1. Start by wiping your mushrooms clean with a paper towel
then slice

2. Add the mushrooms to a dry saute pan over medium high
heat and cook until the mushrooms are a golden brown.

3. Remove the mushrooms from the pan. Then in the same pan
add the butter and the garlic and cook until the garlic
is soft and translucent

4. add the flour and cook for a few minutes, stirring
continuously. Then while still stirring slowly add in
the chicken stock. Add in the thyme sprigs and simmer
for 10 minutes or until sauce thickens.

5. Return the mushrooms back to the pan just to heat



https://amzn.to/48ZuJW5

Meat sauce spaghetti pasta
ple

Meat sauce spaghetti pasta
ple

You may not be familiar with meat sauce spaghetti pasta pie,
but it’s definitely one you should try. This delicious and
hearty meal takes traditional spaghetti and meat sauce and
turns it into a savory pasta pie. My meat sauce pasta pie 1is a

crowd pleaser, perfect for family meals or Saturday night
dinner with friends.

It’s one of those recipe where all the work is in the prep.
Once you have a prep plan in place this baked spaghetti pie
comes together quickly. Once it’'s in the oven you set the
timer, and forget about it.

Tips for success with this meat
sauce spaghetti pasta pie

Spring form pan: Using a spring form pan ensures clean pie
like slices.

Cheese variations: Use provolone or fontina instead of the
mozzarella for a delicious twist

Meat option: Skip the ground beef when you make the sauce and
use Italian sausage instead, mild or spicy.

A baked spaghetti pasta pie is the ultimate Italian comfort
dish. Whether you’'re serving it fresh straight from the oven
or enjoying leftovers, this dish is a timeless crowd -pleaser
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that celebrates the essence of Italian home cooking. Pair it
with a crisp salad and warm garlic bread, and you have a meal
that’'s better than takeout from your own kitchen.

Ingredients

=1 lb. spaghetti

=2 Tbsp olive o0il

=2 Tbsp. minced garlic

=1 Tbsp. red pepper flakes

= 1/2 cup chopped onion

1/2 1lb. lean ground beef

=1 cup diced pancetta

= 2 cups tomato sauce

=2 cups crushed tomatoes

=1 cup water

= 1Tbsp. Italian seasoning

=1 Tbsp. chopped Italian parsley
4 eqgs

=1 cup grated parmesan cheese
= 2 cups shredded mozzarella

Instructions

1. Start by making the meat sauce: in a stock pot saute the
onion, garlic and red pepper flakes until soft and
translucent. Then add in the tomatoes, Italian
seasoning and water, cover and simmer for 1 hour

2. In the meantime cook the spaghetti half way drain and
set in a bowl. In a separate bowl whisk the eggs along
with the parmesan cheese, 1 cup of the mozzarella and
Italian parsley.

3. Pour the egg mixture over the cooked spaghetti mix to
combine. Then add the meat sauce to the spaghetti, mix
well this into a lightly greased 8 inch spring form pan.
Top with the remaining shredded mozzarella.



4. Bake in a preheated 375- degree oven for 35-45 minuets.
Let cool slightly before removing from the pan.
ENJOY! !

Italian beef Braciole recipe

Italian beef braciole recipe

This Italian beef braciole recipe is made with thinly sliced,
tender strips of beef filled with cheese and breadcrumbs
rolled up then fried and slow cooked in a rich marinara sauce.
In Italy , people rarely had access to tender more expense
cuts of meat, so they either ground it for things like sausage
or meatballs or they made things like braciole, which is slow
cooked to tenderize an otherwise tough piece of meat. It is a
childhood favorite of mine. very easy to make too!!!

An overview of this Italian beef braciole
recipe

Italian beef braciole is typically made using thin slices of
beef. Common cuts include top round ,flank steak or sometimes
pork depending on the region. The meat is ponded thin, stuffed
with a flavorful filling, then rolled , tied fried and
simmered in a tomato sauce until tender. Beef 1is the
traditional choice, but pork braciole can also be found,
offering a slightly different taste.

Because braciole is cooked long and slow, you are able to turn
a tough piece of meat into a tender delight. If you can’t find
pre-sliced meat, start by slicing your meat very thin 1/4 inch
thick or less and slices should be 8 to 10 inches in length.


https://lorianasheacooks.com/italian-beef-braciole-recipe/

Roll each piece tightly and secure so they do not open you can
use toothpicks or kitchen twine to secure.

You have to try this recipe. Every family has their own
variation on this Sunday Sauce, this is my. When you make

these

Italian beef braciole please leave me a comment on your

experience with this recipe. I love hearing from you. It’s my
favorite part!!!

Ingredients

2 Lbs. about 8 thin top round steaks
2 Tbsp. finely minced garlic
salt and pepper to taste
2 cups bread crumbs
1/2 cup grated parmesan
1/2 cup Italian parsley

1 egg
8 cups my each marinara sauce

Instructions

1.

Start by covering the meat with plastic wrap and
pounding thin with a meat mallet. Divide the garlic
among the meat rubbing it into the meat. Then salt and
pepper to taste.

. Make the filling by mixing the breadcrumbs, parmesan, ,

parsley and the egg. salt and pepper to taste

. Place a generous tablespoon of the filling in the center

of the beef steaks. Roll up the meat jellyroll style.
Tucking in the sides. Secure with kitchen twinge or
toothpicks.

. In the sauce stock pot that you make the sauce fry the

braciole in the olive oil until brown on all sides. Do
this in batches so as not to crowd the pan. Remove and
set aside. Then in the same pan make my easy marinara
sauce.https://lorianasheacooks.com/real-easy-marinara/


https://amzn.to/4eRoDsS
https://lorianasheacooks.com/real-easy-marinara/

5. Add the braciola’s to the marinara sauce and simmer 1
hour Tlonger. ENJOY!!!!

Baked pasta al forno

Baked pasta al forno

Baked pasta al forno is a classic and hearty baked Italian
pasta dish. It is made by layering penne pasta with a hearty
Bolognese meat sauce, creamy bechamel sauce and a mixture of
cheese then baked to perfection. It’s Italian baked comfort
food. Pasta baked al forno is the quicker version of lasagna.
Basically the same ingredients in a different variation.

Why You will love this baked pasta
al forno recipe

This pasta bake is easy to prepare if you have a prep plan in
place. For instance the sauces can be made ahead of time even
the day before. Then assembled and baked the day you are going
to serve.

Or you can assemble the pasta el forno one day refrigerate it
and bake it next. Or you can freeze it assembled baked or
unbaked for a ready made quick meal. These lasagna casserole
pans are freezer to oven to table friendly.

You will love this pasta bake el forno recipe when you want to
feed a crowd. The combination of pasta mixed with meat sauce
and melted cheese is universally appealing. making it a crowd
pleaser at gatherings.
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Ingredients

1 lb. el dente cooked penne pasta
4 Tbsp. olive oil

2 Tbsp. minced garlic

1/2 cup chopped onion

Lb. lean ground beef

cup red wine

cups tomato sauce

cups water

pint cherry tomatoes

few basil leaves

stick of butter

1/3 cup flour

3 cups milk

pinch of nutmeg

4 cups shredded mozzarella

2 cups grated parmesan cheese

H QY = N A R R

Instructions

1. Start by making the meat sauce in a stock pot saute the

4,

onion and garlic until soft and fragrant. Add the ground
beef and cook until brown. salt and pepper to tastes

. Deglaze the pan with the red wine waiting until it

evaporates before adding the tomato sauce, cherry
tomatoes and water. Add the basil leaves. Simmer covered
for 2 hours.

. For the bechamel sauce melt the butter in a medium size

saucepan over medium heat add the flour stirring
continuously cook for one minute. Then slowly add the
milk stirring continuously add the nutmeg salt and
pepper to taste. Cook until sauce thickens, about 15
minutes.

Toss the el dente cooked penne pasta in the bechamel
sauce then add 1/2 of the meat sauce. Add in 1/2 of the



mozzarella and 1/2 the amount of grated parmesan.

5. Line a oven poof 9 X 12 lasagna pan first with some of
the meat sauce add the pasta mixture. Top with the
remaining meat sauce, mozzarella and grated parmesan.

6. Bake covered in a preheated 375-degree oven for 45
minutes. remove the cover and bake 15 minutes longer, or
until the cheese is melted and beginning to brown. Let
cool slightly before serving. ENJOY!!!

Spicy Pasta Alla Norcina

Spicy pasta alla norcina

Spicy pasta alla norcina is an Italian pasta dish made with
sausage 1in a creamy cheese sauce. There are different
variations, some have mushrooms or different cured meats. The
recipe is easy to make and takes about as much time to make as
it takes the pasta to cook. The sauce starts out by sautéing
the onion and garlic then browning the sausage then adding the
wine, cream, pasta water. and a pinch of nutmeg and simmering
until thick about 10 minutes. then once off the fire the
pecorino is added. The results are a creamy luscious velvety
sauce everyone loves.

Things to know About this spicy
pasta all norcina recipe

The first thing to know about this pasta recipe 1is that it
uses just a few ingredients and is easy to make. Prefect for a
quick week night family meal. But it’s also fancy enough for


https://lorianasheacooks.com/spicy-pasta-alla-norcina/

Saturday dinner with friends.

Second some variations of this Pasta norcina uses mushrooms.
If you are going to add mushrooms slice cremini can be added
when the sausage is beginning to brown. About the sausage I am
using spicy Italian sausage and adding fennel seeds. It 1is
hard to find the traditional sausage used in this dish, which
had fennel. Also I like to use spicy Italian sausage. If you
are not a fan of heat you can use mild. Or if you like extra
spice add 1 to 2 Tbsp. of hot chili flakes along with the
sausage. If you like easy pasta dishes that come together
quick and use few 1ingredients try my creamy vegetarian
broccoli pasta shells or my zucchini ricotta penne pasta

Ingredients

=1/2 Lb. rigatoni

=1 Lb. bulk Italian spicy sausage
4 Tbsp.. olive oil

=2 Tbsp. minced garlic

1/2 cup chopped onion

1 cup white wine

=1 cup heavy cream

= 2 cups pasta water

= pinch of nutmeg

=1 cup grated pecorino Romano
= Salt and pepper to taste

Instructions

1. In a large pot of boiling salted water cook your pasta
el dente while making the sauce. saving 2 cups of the
water before draining

2. In a large 12 inch saute pan over medium high heat in
the Olive o0il saute the onion and garlic until soft and
translucent.

3. Add the sausage and brown breaking it up while cooking


http://orianasheacooks.com/?s=creamy+broccoli+pasta+shells
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https://amzn.to/3HpufP9

4, Turn the heat up and deglaze the pan with the white
wine. Waiting until it evaporates. Then add the cream
and pasta water. Lower the heat and simmer until sauce
thicken, about 10 minutes

5. Remove the saute pan from the heat. Then stir in the
pecorino cheese. Toss the el dente cooked pasta in the
sauce, Top with more grated cheese and chopped Italian
parsley. ENJOY!!!!

Title with Recipe Name 1in 1t

Text introducing the recipe and what it’s all about

DO NOT PUT IMAGES IN THIS TEXT BLOCK!

Here’'s a subheading about your
recipe

Talk more about your recipe here. Make sure you’'re not
repeating anything you said in the first section.

DO NOT PUT IMAGES IN THIS TEXT BLOCK!

Ingredients

= Use Tbsp.
=0r c.

= 0r tsp.

= And so forth

Instructions

1. First step
2. Second
3. And so on



Genovese Meat pasta sauce

Genovese meat pasta sauce

Genovese meat pasta sauce is a rich, slow cooked Italian sauce
from Naples, traditionally made with onions and meat, usually
beef. The long cooking time allows the onions to break down
and melt with the meat, creating a deeply savory sauce.

Despite it’s name, it’s not from Genoa but gets it’s name
from the Genovese people who were in Naples during the
Renaissance. The sauce is deeply flavorful and pairs well with
short pasta.

Tips and tricks for success when
making Genovese meat pasta sauce

In this meat sauce recipe I am using boneless short ribs you
can use chuck or stew meat or a combination of meats. Be
sure to brown the meat well to get a nice brown crust which
adds flavor. Use a dutch oven and avoid crowding the pan.

After browning the meat use red wine, white wine or broth to
deglaze the pan and scrape up all the flavorful bits stuck to
the bottom.

Let the sauce simmer for several hours. This helps the flavors
meld and deepens the flavors. Add fresh Italian parsley at the
end for a burst of freshness and grated cheese for added
richness. These tips will produce a rich, and deeply flavored
meat sauce. Bonus, this sauce is freezer friendly. You can
make it ahead of time and freeze it. Or do like I do and make


https://lorianasheacooks.com/genovese-meat-pasta-sauce/
https://amzn.to/4dAB23v
https://amzn.to/3WZ8Ba5
https://amzn.to/4dd8a1B

a double batch. One to use right away and one to freeze for
a ready made meal.

Ingredients

=1 Lb. fusilli

2 Lbs. boneless short ribs

=1/3 cup olive oil
=1 cup chopped pancetta

1 cup each chopped celery and carrots
3 Lbs. thinly sliced onions

1 cup red wine

3 cups beef stock

1 cup pasta water

1 cup chopped Italian parsley

1 cup grated pecorino Romano

Instructions

1. Start by salt and peppering the meat and cutting into
large equal size pieces

2. In a heavy stock pot in the oil saute saute the pancetta
until crisp. Add the celery and carrots and saute until
soft.

3. Add the meat and cook until golden brown on all sides.
Deglaze the pan with the red wine waiting until it
evaporates before adding the onions. Then add all the
onions and the beef broth. cover and simmer for 3 hours
or until the meat is fork tender and onions desegrated.
Cook your pasta el dente. Add one cup of pasta water to
the sauce

4. Toss the pasta in the Genovese sauce add the grated

cheese and parsley. ENJOY!!!!



Easy Sicilian Pasta alla
Norma

Easy Sicilian Pasta alla
Norma

Pasta alla Norma also called pasta con le melanzane pasta with
eggplant in English is a classic Sicilian pasta dish. It is an
easy recipe that uses few ingredients and comes together in
less than an hour.

It is made of pasta with tomato sauce fried eggplant and
served with grated ricotta sala da grated cheese and basil.

This traditional Italian pasta is a satisfying vegetarian
dinner, and it can be ready in under an hour.

Things to know about this Easy
Sicilian pasta all Norma recipe

The first thing is to choose dense, heavy eggplants and
slowly frying them until caramelized results in a tender,
meaty eggplant texture.

Second if aged ricotta salata is unavailable, a combination of
different cheeses can replicate it’s salty, sharp taste. You
could use Pecorino Romano or feta.

If you make this recipe, be sure to leave me a comment. Above
all, I love to hear how the recipe turns out in your kitchen.


https://lorianasheacooks.com/easy-sicilian-pasta-alla-norma/
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Ingredients

1/2 Lb. rigatoni
1 medium eggplant
4 Tbsp. olive oil
2 Tbsp. minced garlic
1/2 cup chopped onions
2 cups crushed tomatoes
2 cups tomato sauce
1 cup pasta water
1/2 cup grated ricotta salada or parmesan
a few basil leaves
3 cups olive oil canola blend for frying

Instructions

1. Start by washing and drying the eggplant cut into medium
size

2. Bring the frying oil to medium high heat. fry the
eggplant until golden brown. remove and drain on paper
towels.

3. Meanwhile cook the pasta el dente and start on the sauce

4. In a saute pan add the 4 Tbsp. of olive oil. Then

over medium high heat add the onion and garlic and
saute until soft and just beginning to brown.

5. Add the tomatoes, pasta water and red wine. simmer until
sauce thickens about 20 minutes. Add the fried eggplant
and simmer 10 minutes longer. Toss the pasta in the
eggplant sauce add the basil.

6. Plate grate the cheese over the top. ENJOY!!!!




Italian green beans and
Tomatoes

Italian green beans and
tomatoes

I grew up eating this classic Italian green bean and tomato
side dish. Its a simple Italian dish that is bursting with
summer flavors. Garlic, onions, cherry tomatoes and green
beans are gently stewed together in this delicious Italian
side dish that is perfect to serve with almost any summer
meal.

This classic Italian green beans and tomato recipe has
withstood the test of time, since now I make it for my family.

Fresh, frozen or canned green
beans?

Honestly I always choose fresh over anything. And growing up
in Italy the tomatoes and green beans came from the garden.

But if you have to choose between frozen or canned use frozen
green beans. The canned ones don’t work in this recipe, they
are mushy and tasteless.

As far as the marinara sauce I always have my easy marinara
sauce on hand. You can use your favorite store-bought marinara
in this recipe.

About the tomatoes, I use cherry tomatoes. Any fresh tomato
works in this Classic Italian green bean and tomato recipe. If
you use large tomatoes cut them into dice before adding them
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to the onion and garlic.

Now about the parsley I only use Italian parsley. The curly
parsley is flavorless. There is a noticeable difference in
taste.

I hope you make this easy and delicious Italian classic, when
you do please leave me a comment. I love hearing from you.
It’s my favorite part!!!

Ingredients

=2 lbs. green beans

4 cups cherry tomatoes

=2 Ccups marinara sauce

=4 Tbsp. olive oil

=2 Tbsp. minced garlic

=1 cup chopped onion

=2 Tbsp. chopped Italian parsley

Instructions

1. Start by trimming and washing the string beans. Then par
boil until fork tender.

2. In a saute pan over medium high heat in the olive o0il
saute the garlic and onion until soft and just beginning
to brown.

3. Add the cherry tomatoes, marinara sauce and the water.
Simmer until the tomatoes burst and the sauce thickens,
about fifteen minutes.

4. Drain the string beans add to the tomato sauce. Adjust
your seasonings.

5. Add in the parsley . ENJOY!!!



Easy Cranberry Sauce 1n
Minutes

Easy Cranberry Sauce 1in
Minutes

You won't believe how quick this Easy Cranberry Sauce comes
together. It takes just minutes to make, and taste so much
better than store bought you won’t be buying store anymore.

Fresh cranberries, oranges and cinnamon make this a favorite
Thanksgiving side. Cranberry sauce is under rated. I love it
and can’'t image Turkey without Cranberry Sauce, they go
together like peas in a pod.

And because it’s so easy to make- don’t save making it only
on Thanksgiving, it’'s a prefect bruschetta topping and
delicious over ice cream!!

Things to about this Easy Cranberry
Sauce 1n Minutes recipe

I love easy recipes that come together quickly, use few
ingredients and taste delicious. This Easy Cranberry Sauce has
the trifecta

for recipe love. 1It’s one of those recipes you just put in
the pot and stir occasionally.

I will say that it does taste better the day after you make or
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even two days before you plan on serving it.

To add a festive touch to your holiday table serve this Easy
Cranberry Sauce in a pretty serving bowl.

If you make this recipe please leave me a comment and don’t
forget to tag me on Instagram with your creations. I love
hearing from you it’s my favorite part!!!! And if your looking
for more easy side dishes try my roasted parmesan broccoli
side dish

Ingredients

=1 lb. fresh cranberries

=1 cup orange juice

=1 cup sugar

= 2 cinnamon sticks

=1 tablespoon orange rind

= 2 oranges peeled and pitted cut in small dice

Instructions

. Rinse the cranberries

. put all ingredients in medium saucepan
. Simmer covered 15 minutes

. Remove cinnamon sticks

. Refrigerate over night
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Peperonata sauced Chicken
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breast

Peperonata Sauced Chicken
Breast

Not only is this peperonate sauced chicken breast recipe
delicious it’s easy to make. I used skinless boneless chicken
breast. You can use whatever part of the chicken fits your
lifestyle and taste.

By using boneless, skinless chicken breast and my premade
marinara sauce which I always have on hand, this Italian
chicken recipe can be on your table in less than 30 minutes.

Customize this Peperonata sauced
chicken breast recipe

This peperonate sauced chicken breast recipe isn’t set 1in
stone. You can customize this chicken recipe really easy.

For instance most of you know I don’t drink alcohol. Although
am okay cooking with alcohol some people are not. So there is
an option in most of my recipes to use wine or stock.

Another way to make this Italian flavored chicken recipe your
own is to use boneless chicken thighs.

One more thing, if you want to make this peperonata sauced
chicken breast a complete meal cook your favorite shaped pasta
and toss in the peperonata sauce. If your going to use this
Italian bell pepper sauce for a pasta sauce double all the
ingredients except for the chicken breast. Also be sure your
saute pa is big enough and deep enough. Here is a link to one
of my favorite deep saute pan.
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Lastly please leave me a comment if you make this.

hearing from you. It’s my favorite part!!!

Ingredients
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Chicken breast

Tablespoons olive oil

chopped yellow onion
Tablespoon minced garlic

diced red bell pepper

diced green bell pepper

cups cherry tomatoes

cup white wine or chicken stock
cups marinara sauce

Tablespoon Italian parsley
tablespoon mixed Italian herbs

= Salt and pepper to taste

I love

garlic and cherry tomatoes saute until

Instructions

1. cut the chicken breast in half if thick

2. Salt and pepper the chicken

3. In 2 tablespoons of olive o0il saute the chicken until
brown on both sides

4. Add the onions,
just beginning to brown

5. Add the bell peppers saute 5 minutes

6. Deglaze the pan with 1 cup of chicken stock or white
wine simmer until absorbed

7. Add the marinara sauce simmer 15 minutes longer

8

top. ENJOY!!!

. Plate the chicken pour the peperonata sauce over the



