
Recipies You Absolutely Can’t Fuck Up 
By: The best goddamned sister in the whole mother fucking world 

 
 



Caring for your cast iron pan: 
I have already seasoned it for the year but basic up-keep is needed to make sure you 
have a long lasting and faithful workhorse for your kitchen. 

●​ DON’T YOU EVER DARE TO PUT IT IN THE DISHWASHER!!! 
●​ Unless you get rust you do not need to put it in water  
●​ When cleaning, simply put on medium heat and add vegetable oil and salt, scrub 

it out then wipe clean with a paper towel and a bit of oil. 
●​ Cast iron and eggs aren’t the best of friends, avoid pairing them unless you want 

a lot of clean up. 
●​ These fuckers get hot so use a hot pad or kitchen rag when handling. 
●​ You only need to season these once a year unless you develop rust  

○​ Make sure there is no food burned to the pan 
○​ Rub a thin layer of solid fat (Crisco or lard, either works but I use crisco) 

into the pan 
○​ Place the pan in a 400 degree oven and leave for 1 hour (it will be smoky) 
○​ After the time is up turn off the oven and leave pan in until room temp. 

--> If you develop RUST, scrub thoroughly in hot water with soap, dry and follow 
seasoning steps. 
 

The most important thing to remember is that cooking is an art, it’s about 
experimentation and having fun. These are simple recipes to get your feet 
wet and are easy to tinker with when you start to branch out. Find your own 
rhythm in the kitchen and make your own style. Not everything will turn out 
perfect on the first try but don’t get discouraged because failure is how you 
learn. Go wild and enjoy yourself, just don’t burn down the house in the 
process. Merry Christmas, jerk face. 

 



 
Chicken Soup So Simple A Caveman Can Do It. 

 
Unless you’re so dumb you couldn’t pour water out of a boot with instructions on the 
heel, then you’re shit out of luck. 
 
Ingredients 
 

●​ 1 Whole broiler/fryer chicken 
●​ 1 Bag of egg noodles 
●​ 2 Whole white onions 
●​ 4 Stalks of celery 
●​ 4 Carrots 
●​ 3 Bay leaves 
●​ 2 Tbs Basil 
●​ 1 Tbs Rosemary 
●​ 1tsp Paprika 
●​ Salt and Pepper to taste 

 
Instructions 
​ Place the chicken in a large pot with one quartered onion, two carrots, and two 
stalks of celery. Fill the pot with water until it just covers the chicken, place on low heat 
and simmer for 2-4 hours. Once cooked, remove chicken and spent veggies from pot 
and allow chicken to cool before boning and skinning (Reserve one breast and one 
thigh worth of meat for Chicken salad). Chop the remaining onion, carrots, and celery 
then add to pot. Add bay leaves, basil, rosemary, and paprika. Wait 10 minutes for 
carrot to soften then add the chicken and the bag of noodles. When noodles are soft, 
serve and stuff your face. 
 
Leftover Chicken Salad So Your Lazy Ass Can Make Two Meals At 
Once 
 
If you can’t make this, then you’re pretty much hopeless. 
 
Ingredients 
 

●​ Leftover chicken, or 1/2 lb boiled chicken. 
●​ 1 Stalk of celery 



●​ 1/4 c. Mayo (None of that Miracle Whip bullshit, man up and get the good shit) 
●​ 2 Tbs Deli Mustard (Not that bright yellow crap that goes on hotdogs) 
●​ 1/2 tsp Tabasco sauce 
●​ Salt and Pepper to taste 

 
Instructions 
​ Chop up the chicken and celery. Mix with the other shit, eat on a sandwich or 
straight out of the bowl - I don’t judge, usually. Why are you still reading dummy? 
 

Shepherd's Pie That We All Know Will Be Eaten In One Sitting. 
 
Lie to me all you want but don’t lie to yourself 
 
Ingredients 
 

●​ 1 lb Ground beef 
●​ A handful of dried onions  
●​ 3 Tbs Worcestershire sauce (If I find out you aren’t using Lea&Perrins I will hunt 

you down and go Sweeny Todd on your ass)  
●​ 1/4 Bag of frozen veggies (I usually use peas and carrots or mixed veggies, but 

whatever you have is fine) 
●​ Boxed mashed potatoes (I don’t measure this, just mix into boiling water until it’s 

thick) 
●​ Grated mutha-fukin cheddah cheez! 
●​ Salt and Pepper to taste 

 
Instructions 
​ Pre-heat oven to 350 F. In a skillet brown the meat and add Worcestershire, dried 
onions, salt, and pepper. While meat is cooking, boil water and mix in dried potatoes. 
While they are still liquid-y add  2-3 handfuls of cheese . Mix the veggies in with the 
meat and then cover everything with the potatoes. Top with a bit more cheese and bake 
in oven for 20-25 minutes. 
 

 
 
 
 



Swedish Meat(Space)Balls 
Not your father’s brother’s nephew’s cousin’s former roommate’s meatballs 

 
 Ingridients 

●​ 1 egg beaten 
●​ ¾ cup milk 
●​ 4 slices day old bread 
●​ 1 tsp salt 
●​ ⅛ tsp pepper 
●​ 1 tsp dried minced onion 
●​ ¾ lb ground chuck 
●​ ¼ cup salad oil 
●​ 1 can cream of mushroom soup 

 
Instructions 
Heat oven to 350 F. Beat egg & milk together.  Pour over bread and let stand for 5 minutes.  
With fork, beat until bread is in fine pieces. Stir in next four ingredients. Make into meatballs and 
brown quickly in oil.  Put in one-quart casserole. Mix mushroom soup with ⅓ soup-can of milk, 
and pour over meatballs. Bake oven for 30 minutes. 
  

 Indian Chicken Curry (Not the ‘night on the toilet’ kind) 
I’d say that this is as easy as boiling water, but you’ve burnt that before 

  
  

●​ ½ cup finely chopped onion 
●​ ½ cup finely chopped celery 
●​ 3 Tbs butter 
●​ 3 Tbs flour 
●​ 2 cups chicken stock 
●​ 1 cup tomato juice 
●​ ½ tsp Worcestershire sauce 
●​ salt & pepper, to taste 
●​ 1 tsp curry powder 
●​ 4 cups diced chicken 
●​ 4 cups hot cooked rice 

 
Instructions  
Lightly brown onion & celery in hot fat.  Add flour and blend.  Add stock, cook until thick, stirring 
constantly.  Add tomato juice, Worcestershire sauce, seasonings and chicken.  Heat thoroughly.  
Serve over rice.   
 
 

 



Meatloaf  
Did you really expect to get away without this one? Just don’t get too distracted playing with it 

 
Ingredients  
  
6-7 lbs hamburger 
3-4 eggs 
1½ cups shredded carrot 
1 can tomato sauce 
1/4 cup dried onion 
Salt and pepper to taste 
 
Instructions 
  
Preheat oven to 350 F. Mix hamburger, eggs, carrot, and onion together and then season with 
salt and peper.  Shape into loaf and put in pan.  Pour tomato sauce over the top.  Fill sauce can 
1/2 full with water and pour into the bottom of the pan. Bake for 1.5-2 hours  
 

Cream Cheese Spaghetti Bake 
Use this to impress a girl if you ever manage to get one over 

 
Ingredients 

●​ 1 pound spaghetti 

●​ 1 tablespoon olive oil 

●​ 1 pound ground beef 

●​ 1 small onion, diced 

●​ Kosher salt and freshly ground black pepper 

●​ 1 (28-ounce) can crushed tomatoes 

●​ 1 teaspoon dried basil 

●​ 1/2 teaspoon dried oregano 

●​ 1/2 teaspoon dried parsley 

●​ 1/2 teaspoon crushed red pepper flakes, optional 

●​ 1/2 cup whipped cream cheese 

●​ 1/2 cup sour cream 

●​ 1/2 cup shredded cheddar cheese 

●​ 1/2 cup shredded Monterey Jack cheese 

●​ 2 tablespoons chopped fresh parsley leaves 

 



Instructions 
​ Preheat oven to 350 degrees F. Lightly oil a 9x13 baking dish or coat with nonstick spray. 
In a large pot of boiling salted water, cook pasta according to package instructions; drain well. 
Heat olive oil in a large skillet over medium high heat. Add ground beef and onion and cook until 
beef has browned, about 3-5 minutes, making sure to crumble the beef as it cooks; season with 
salt and pepper, to taste. Drain excess fat. Stir in crushed tomatoes, basil, oregano, parsley and 
red pepper flakes; season with salt and pepper, to taste.In a small bowl, whisk together cream 
cheese and sour cream. Add pasta to the prepared baking dish and layer with cream cheese 
and beef mixture; sprinkle with cheeses. Place into oven and bake until bubbly and heated 
through, about 15-20 minutes. Serve immediately, garnished with parsley, if desired. 
(This also freezes really well, just portion it off into tupperware while hot and let it cool to room 
temp before freezing it. When you want to microwave it, do so in 1 min. increments.) 
 

Not So Kentucky Fried Chicken 
Remember: Hot oil + bare skin = a not so fun night at the hospital 

 
Ingredients 
 

●​ Bone-in, skin-on pieces of chicken (I prefer dark meat just remember thighs will take a 
little longer because of the bone) 

●​ 1 Cup Flour 
●​ 1 Egg 
●​ 1 Tbs Ground Rosemary 
●​ 1 Tbs Paprika 
●​ Salt and pepper to taste 
●​ Oil (as this is frying an oil with a high smoke point-the temp at which it begins to smoke, 

duh- is better. Go for canola before vegetable oil) 
 
Instructions 
​ Pour oil into pan until 1/4 of an inch fills it. In three bowls separate bowls place 1/4 cup of 
plain flour, the egg and a teaspoon of water and scramble, the remaining 3/4 cup of flour and 
the rosemary, paprika, salt, and pepper. Put the pan on a medium heat until the bottom 
shimmers. Take the chicken and dust with plain flour, then dip in the egg and then roll in the 
seasoned flour before placing in the hot oil. *Don’t let the chicken sit too long before frying it 
or the coat will become soggy.* For breasts and thighs fry each side for 8 min., for wings fry 5 
min each side., for legs fry for 4 min the rotate 90 degrees and repeat until done. 
 
 
 

Teriyaki Chicken 
This is not an excuse for 20 cups of rice 

 



Ingredients 
●​ 12 oz skinless and boneless chicken thighs 
●​ 1 1/2 tablespoon soy sauce 
●​ 1 heaping tablespoon sugar or to taste 
●​ 1 tablespoon Japanese cooking sake (rice wine) 
●​ 1 1/2 tablespoon oil 
●​ White sesame, for garnishing 

 
Instructions 
​ Marinate the chicken with soy sauce, sugar, and cooking sake for 20 minutes.Heat up a 
skillet with the oil on low heat. When the oil is heated, transfer the chicken and the marinade sauce 
into the skillet and let cook slowly. Turn the chicken over after 5 minutes and continue to cook on low 
heat, for another 5 minutes. Serve over rice with a green veggie. 
 

Beef Stroganoff 
More like beef strokin off. Wink, wink, nudge, nudge....awkward laugh 

 
 

Ingredients 
●​ 1 lb ground beef 
●​ 1 box elbow macaroni 
●​ 1 package mushrooms (whole are usually cheaper than sliced but whatever) 
●​ 1 small onion or 1/4 cup dried onion (if dried, add when browning meat) 
●​ 1 Can of cream of mushroom 
●​ 1/4 cup of sour cream 
●​ Salt and pepper to taste 

 
Instructions 
​ Put a large pot of salted water on to boil. In a skillet saute the small onion and the 
mushrooms with a pat of butter until they soften. Add the beef and brown. Add cream of 
mushroom, sour cream, and salt and pepper. Let it simmer on low heat, stir occasionally. Put 
macaroni into water to cook. When noodles are done, drain and combine with the beef sauce. 
Serve and eat until you can’t move, yo. 
 

 
 

Loaded Baked Potato Soup 
Try not to blow your mind with this motherfucker 

 
Ingredients 

●​ 1 package (12 oz) bacon 
●​ 1 1/2 cups chopped onion  
●​ 6 cups chicken broth (two 32 oz cartons, low sodium) 



●​ 2 lb baking potatoes, peeled, cubed  
●​ 2/3 cup butter 
●​ 1/4 all-purpose flour  
●​ 4 cups milk 
●​ 1 container (8 oz) sour cream 
●​ 2 1/2 cups shredded sharp Cheddar cheese (10 oz) 
●​ 3/4 cup sliced green onions  
●​ Salt and pepper to taste 

 
Instructions 
​  In 12-inch skillet, cook bacon over medium heat 6 to 7 minutes or until crisp; drain on 
paper towels. Crumble bacon; set aside. Reserve 2 tablespoons drippings in skillet. Cook onion 
in bacon drippings over medium-high heat 6 minutes or until almost tender. In 6-quart Dutch 
oven, mix onion, broth and potatoes. Heat to boiling; reduce heat. Cook 10 minutes or until 
potatoes are very tender Meanwhile, in same skillet, melt butter over low heat. Stir in flour with 
whisk until smooth. Cook and stir 1 minute. Gradually stir in 2 cups of the milk. Pour milk 
mixture into potato mixture. Add remaining 2 cups milk, the salt and pepper. Cook over medium 
heat, stirring constantly with whisk, until mixture is thickened and bubbly. Stir in half of the 
bacon, the sour cream, 2 cups of the cheese and 1/2 cup of the green onions. Cook until 
thoroughly heated and cheese is melted. Evenly top individual servings with remaining bacon, 
1/2 cup cheese and 1/4 cup green onions. 
 
 

Honey Soy Pork Chops 
Oink oink beeyotch 

 
Ingredients 

●​ 8 pork chops 
●​ ¼ cup soy sauce 
●​ ½ cup honey 
●​ 2 cloves garlic 
●​ pinch of ground ginger 
●​ pinch red pepper flakes 

 
Instructions 
​ Mince garlic and combine all ingredients in a plastic bag and marinate 4-6 hours. After 
marinating put pork chops in a hot skillet and cook 4 minutes on each side. Add remaining 
marinade over chops and reduce to make a sauce. Serve with rice and veggies or just eat 
straight out of the pan, loser. 


