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Message
From the
Author.

| Recipes

January 10, 2024

Dear reader,

This new edition of the Swine Dine cookbook
brings new ideas for foodies and aspiring cooks.
We feature desserts, salads, and other healthy
options that you can also try. You can have

your favorite resto meals from your kitchen.

Hopefully, this new content is fun and useful for

you. Happy cooking!

Sincerely,

Owen Taylor



Choco Butter Bites

Gluten-free peanut butter cookies that

kids can eat.

Ingredients

« 2 cups gluten-free peanut butter
+ 1% cup chocolate, melted
« 2 cups brown sugar

+ l%egg

Steps

Preheat the oven to 180 degrees celsius.

Mix the peanut butter and brown sugar with a
mixer.

Form the mixture into flat round pieces and
place them in the baking sheets.

Bake for 3 minutes.

Scoop melted chocolate and transfer it to the top
of each cookie.

Bake again for 7 minutes.
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Fried Fish With

Lemon Rum Sauce

Authentic Asian-style taste that

is perfect for lunch.

Ingredients

* 1kilo fresh fish

* 1cup olive oil

+ ) tablespoon sea salt

+ . tablespoon soy sauce
2 smalllemon, sliced

+ 30mlrum

Steps

Prepare and clean the fish.
Drizzle olive oil in a medium heat pan.
Fry the whole fish for 8 to 10 minutes.

In a large bowl, combine the rum, sea salt,
pickle, soy sauce, and lemon.

Remove the fish from the pan and drizzle
with the remaining lemon.
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Overnight Chia
Oats

Healthy and refreshing ice-cream alternative

for every foodie.

Ingredients

+ lcup oats

« 1 cup unsweetened almond milk
« 1tablespoon chia seeds

« loriginal flavor yogurt

« > cup nuts, crushed

« 1strawberry, sliced

Steps

Mix the yogurt, chia seeds, milk, and oats into a jar.

Mix all ingredients well until smooth texture.
Close tightly and refrigerate overnight.
Add sliced strawberries.

Serve cold.
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Sweet & Sour
Salmon

Go-to Chinese style dish with tasty flavors

and ingredients.

Ingredients

* 1-kilo salmon fillets

+ 1 bottle sweet and sour sauce
+ 1cup pineapple juice

« lcarrot, sliced thinly

+ 1red bell pepper, sliced thinly

+ 1lcup olive all

Steps

In a medium heat pan, add olive oil and fry the
salmon for 7 to 9 minutes until cooked.

In a separate medium heat pan, combine
sweet and sour sauce, pineapple juice, carrots,
and bell pepper.

Stir until the ingredients are combined well.

Transfer the salmon strips into the mixture,
then continue stirring for 5 minutes.
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Super Cheesy

Quesadillas

A go-to snack overloaded with cheese, bell

pepper, and onion.

Ingredients

« btortillg, 8 inches

« 1% tablespoon olive oll

« 2 cups small bell pepper, chopped
« 2 cups green onions, chopped

+ 2 cups Picante sauce

Steps
Warm tortillas in the oven for 2 minutes.

Put bell peppers, onions, Picante sauce, and 3
slices of cheese on each tortilla.

Fold and press the filling.
In a medium heat pan, drizzle olive oil over.

Add the quesadillas and cook for 6 to 7 minutes
or until the cheese melts.
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Iced Chocolate
Chip Burst

Local and homegrown cacao drink.

Ingredients

« 2 tablespoons organic cacao powder
« 1cup unsweetened milk

« 1cup caramel syrup

« 1% teaspoon sugar

Steps

Drizzle caramel syrup into the sides of the
glass.

Add 2 tablespoons of organic cacao powder.

Blend with an immersion blender until no
clump.

Transfer the drink into the prepared caramel
syrup glass.

Add ice cubes and serve immediately.
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About the
Author

Owen Taylor is a young chef and entrepreneur.

He has worked with excellent and celebrity chefs

around the US.
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