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Strawberry Cucumber Salsa
This salsa is for more than just chips. It
is a topping for tacos and grilled fish.

4

Whipped Feta Dip
Tangy and creamy, everything you want
in a springtime dip.
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Basil & Arugula Pesto
Healthy and flavorful, this pesto goes
with pasta to bruschetta.

7

Roasted Cherry Tomatoes
Roasting in the oven makes these little
red bundles even more tasty.
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Tomato and Pesto Bruschetta

This is a perfect warm weather appetizer
to share with friends.

10

Garbanzo Bean Hummus
Skip the store bought stuff and make it
yourself in less than 5 minutes.

11

Creamy Cilantro Jalapeño Dip
This is my version of an irresistible chip
and dip combo! 
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KYSO Cocktail
This beverage will "knock your socks
off" (KYSO). It will be a new favorite.

17

Strawberry Basil Lemonade
A lovely light drink for any occasion. The
kids will love it, too.

18
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Spicy Pineapple Margarita
A classic cocktail with a twist. This drink
will be the highlight of any party.

15



Frozen Watermelon Margarita
You will not believe this only has 3
ingredients. It is restaurant quality!
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Chocolate & Coffee Martini
A dessert in glass. What could be better
than that?

20

Summer Gin Cocktail
A taste of summer in a glass. It is a
light refreshing drink for the pool.

21

Strawberry Gin Smash
Pretty in pink. A smash of berries, mint
and gin together is a perfect cocktail.

22

Thank You!

A bit about me and my story!

23

3

Sign up to receive

my weekly tips,

tricks & recipes!

http://www.cookingthymewithstacie.com/contact


Strawberry
Cucumber Salsa

www.cookingthymewithstacie.com

1 English cucumber, diced in ¼” cubes

1-quart strawberries, hulled and diced in ¼”

cubes

1 jalapeño, stem, seeds and membrane

removed, minced

¼ red onion, diced in ¼” cubes, about ¼ cup

Juice from 1 lime (about 4 TB)

½ cup firmly packed basil leaves, chopped

½ cup firmly packed cilantro, leaves and tender

stems, chopped

3 TB honey

¾ TSP Kosher salt
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I love a recipe you can use for multiple

dishes. This is perfect with chips,

scooped over grilled fish or a taco

topping!

Ingredients
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First, prepare the vegetables.

Chop the cucumber, strawberries

and red onion in ¼” cubes. Next,

cut the top off the jalapeño and

slice in half. For a less spicy salsa,

remove the seeds and membrane,

mince. 

Measure the basil leaves and

cilantro and chop fine.

In a medium bowl combine the

vegetables, jalapeño, herbs, juice

of 1 lime, honey and salt. 

Cover and chill until ready to

serve. 

Suggestions for serving: Serve

with tortilla chips for a snack.

Smear baguette slices with goat

cheese and sprinkle salsa on top

for an appetizer. Serve over

grilled chicken or fish. Throw the

salsa on top of a taco!

Directions
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Whipped Feta Dip

In the bowl of a food processor, pulse

the feta until it is fine crumbles. Next,

add the rest of the ingredients and

turn the food processor on until the

mixture is very smooth and creamy.

Spread the feta dip on a large plate

and sprinkle with za'atar seasoning or

paprika. Drizzle with olive oil.

Serve with pita, prosciutto, cherry

tomatoes or even chips!

Directions
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2 ounces cream cheese, softened

2/3 cup Greek yogurt

5 ounces feta, use a block, not crumbles

1 ½ TB white wine vinegar

2 TB olive oil, plus extra to drizzle

2 small garlic cloves

Za'atar seasoning or paprika

Serve with: pita bread, cherry tomatoes

and prosciutto

Ingredients



Basil & Arugula
Pesto
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2 TB toasted walnuts, chopped (you may

substitute toasted pine nuts if preferred)

¼ cup plus 1 TB olive oil, divided

3 ounces fresh basil (about 4 cups) tightly

packed

1 cup arugula, tightly packed

1 clove garlic, chopped

¼ TSP Kosher salt

½ cup freshly shredded Parmesan cheese

Zest from 1 lemon

1 TB fresh lemon juice
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This pesto is packed with healthy

ingredients and delicious flavors, Smear

it on bread or toss with warm pasta!

Ingredients
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To keep your pesto a bright green, place

a few cups of ice cubes in the bowl of

your food processor, over the blades, to

chill the blades.

Chill the blades for 1 – 2 minutes.

Remove all ice.

Place the walnuts, garlic and 1 TB olive

oil in the bowl of the food processor.

Pulse until the nuts and garlic are

minced.

Add the basil and arugula. Pulse 10

times (it will still look chunky). Add the

cheese, lemon zest and juice, pulse

another 5 times. Add the ¼ cup of olive

oil 1 TB at a time, pulse between

additions. Once all the olive oil is

incorporated pulse a few more times to

make sure all ingredients are combined

and the same texture.

Place the pesto in an airtight container

in the refrigerator.

(Extra note: only pulse the food

processor as you combine ingredients,

don’t leave the motor running. The heat

generated from the motor hastens the

basil turning color.)

To serve, spread on baguette and top

with burrata cheese and roasted

tomatoes. It is also great tossed with

warm pasta and extra Parmesan cheese.
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Directions

8



Roasted Cherry Tomatoes

Preheat the oven to 400 ˚ F.

Cut up 5 ounces of the cherry tomatoes in
half, leaving some whole. Toss the
tomatoes in olive oil and minced garlic.
Season with salt and pepper.

Place the tomatoes on a rimmed baking
sheet in a single layer.

Roast for 20 minutes.

Serving suggestions: Spread pesto on
baguette slices, top with burrata and
roasted tomatoes or toss with warm pasta
and Parmesan cheese.

Directions

5

10 ounces cherry or grape tomatoes

2 cloves of garlic, minced

2 TB olive oil

Kosher salt and pepper

Ingredients
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Roasted Tomato and Pesto Bruschetta

Slice the loaf of bread in half horizontally then cut each

half into 3” toasts.

In a large non-stick skillet, heat half the olive oil over

medium-low heat. Fry the bread, cut side down until

lightly browned, about 3 minutes. Remove the bread

slices and set aside. Add additional olive oil to the pan

and fry remaining pieces of bread.

Once browned, top each slice with pesto, then some of

the cheese and topped with roasted tomatoes. Garnish

with fresh basil leaves and a drizzle of balsamic glaze.

Serve immediately.

Directions
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1 baguette or ciabatta loaf

1 recipe roasted cherry tomatoes

1 recipe basil and arugula pesto

3 TB olive oil

Fresh basil leaves

Balsamic vinegar glaze

1 ball burrata cheese

Ingredients



Garbanzo Bean Hummus

In a blender or food processor, combine the beans,

warm water, olive oil and lemon juice. Pulse until

smooth. Add the garlic, salt, cumin and pepper

until well combined. Place in a small container and

chill until ready to serve. 

To serve, spread evenly on a plate and drizzle with

olive oil and sprinkle with pine nuts if desired.

*For a smoother texture, you may remove the outer

skins from the garbanzo beans.

Serving suggestion: Use as a spread on

sandwiches, serve with crudités and pita or

crackers.

Directions

2 cups garbanzo beans, drained

2 TB warm water

¼ cup olive oil

Juice of 1 lemon

1 - 2 cloves of garlic, minced

½ TSP Kosher salt

1 TSP ground cumin

Freshly ground pepper to taste

Pine nuts for garnish

Dash of paprika for garnish

Ingredients

11



Creamy Cilantro  
Jalapeno Dip
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2 jalapeños, chopped

2 cloves of garlic, minced

¼ TSP Kosher salt

1 cup sour cream

1/3 cup buttermilk, see note below*

2/3 cup mayonnaise

4 ounces cream cheese, softened

¼ TSP black pepper

1 TSP ground coriander

1 cup cilantro leaves, tightly packed

Juice from 1 lime plus 1 TB

2 green onions, chopped, white and green

parts

2 dashes cayenne pepper
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A refreshing dip with chips, or drizzled

over tacos and nachos. This recipe is the

perfect blend of cool and spicy for warm

days!

Ingredients
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In a glass measuring cup, place

1 TB lime juice, pour in milk until

you have 1/3 cup. Stir together

and set aside 5 minutes. 

In the bowl of a food processor

pulse the garlic, jalapeños and

¼ TSP Kosher salt until finely

minced.

Add the sour cream, buttermilk,

mayonnaise, cream cheese,

black pepper, ground coriander,

fresh cilantro, lime juice, green

onions and the cayenne pepper.

Pulse until combined.

Serve with chips and/or

crudités.

* To make your own buttermilk:

N O M A D I C   |   2 4

Directions
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all you need
is love. but a
little Margarita
here and there
doesn't hurt. 



Juice from 1 lime

1 slice of jalapeño

¼ cup orange juice

½ cup pineapple

¼ cup tequila

Salt and chili powder for rim

Ingredients
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Spicy Pineapple
Margarita
This is a perfect balance of flavors, not

too sweet and not too spicy, just right!



To prepare the glass, rub the

rim with fresh lime juice. Dip

the rim of the glass in a

mixture of 1 TSP Kosher salt

and ¼ TSP chili powder. 

In a cocktail shaker, muddle

the slice of jalapeño and

lime juice. Add the orange

juice, pineapple juice,

tequila and a cup of ice

cubes. Shake vigorously for

30 seconds. Strain and pour

over ice.

Garnish with a slice of

jalapeño and fresh

pineapple.
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Directions
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Knock Your Socks Off Cocktail

Mix the gin, St. Germain, sweet vermouth, and

bitters in a cocktail shaker with ice. Shake

vigorously 30 seconds. 

Pour into a martini glass and garnish with a 

lemon twist.

Directions

2 ounces gin

1.5 ounces St. Germain elderflower liqueur

1 ounce sweet vermouth

2 dashes of Peychard Bitters

Lemon twist

Ingredients
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Strawberry Basil Lemonade

In a cocktail shaker muddle the slices of

strawberries and basil leaves, use the blunt

end of a wooden spoon to crush the fruit

and herbs. 

Add the lemonade and ice, shake well. 

Pour into an ice filled glass and garnish

with a lemon slice and extra basil leaves.

Directions
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1 cup light lemonade

3 strawberries sliced

Ice

6 basil leaves, plus extra for garnish

Slice of lemon

Ingredients



Frozen
Watermelon
Margarita
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4 cups watermelon, 2” cubes

1 cup Dulce Vida Lime Tequila*

½ cup triple sec

Wedge of lime

Sugar for rim
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WIth only 5 ingredients, this is the easiest

cocktail you will ever make! 

Makes 4 servings.

Ingredients
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Directions
Place the watermelon cubes in a single layer on a sheet
tray. Freeze until solid, about 2 hours.

To prepare the glass, rub the rim with a fresh lime
wedge, dip in sugar.

In a blender, place the frozen watermelon. Pour in the
tequila and triple sec.

Blend until thoroughly combined. Garnish with a fresh
watermelon slice.

*You may substitute tequila and juice from 2 limes in
lieu of Dulce Vida Lime Tequila

http://www.cookingthymewithstacie.com/


Chocolate &
Coffee Martini
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2 ounces caramel kissed vodka

3 ounces Starbucks vanilla cold brew coffee

1 TB chocolate syrup, plus extra for garnish

Ice
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This is dessert in a glass! Serves 1, but

double the recipe and you have one for a

friend!

Ingredients
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Directions

To prepare the glass, drizzle some chocolate sauce
inside the martini glass.

In a cocktail shaker, combine the caramel vodka,
cold brew coffee and 1 TB chocolate sauce.

Add a handful of ice cubes, shake vigorously 30
seconds. 

Pour into the prepared martini glass.
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Summer Gin
Cocktail

1.5 ounces Malfy Blood Orange Gin 

1 ounce simple syrup (recipe below)

Dash of triple sec

Juice from one small lime

Ice

Club soda or sparkling water

Sprig of mint for garnish

N O M A D I C   |   2 4

In a large tumbler, combine the gin,

simple syrup, triple sec and lime

juice. Add the ice and top with

sparkling water!

Simple Syrup

Makes 3/4 cup

Place 1/2 cup water and 1/2 cup

granulated sugar in a small

saucepan. Bring to a simmer over

medium-low heat, stir occasionally.

Once the sugar has dissolved,

remove the syrup from the stove and

let cool. Store in a glass jar in the

refrigerator. 

Ingredients

Directions

21



Strawberry
Gin Smash

2 ounces gin

4 strawberries, hulled and sliced

2 ounces simple syrup*

6 mint leaves

Juice from 1 lime

1/3 cup sparkling water or tonic

Ice cubes
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Ingredients

In a cocktail shaker, muddle the

strawberries, mint leaves, and lime

juice. 

Add the gin, simple syrup and 1 cup

of ice cubes. Shake vigorously for

30 seconds. 

Strain and pour over ice in a tall

tumbler and top with sparkling

water. Garnish with additional

strawberry slices and a mint sprig.

*See simple syrup recipe page 21.

Directions
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My love for cooking truly began to flourish
during the three years our family lived in Paris,
France while my husband was the assistant
Naval Attaché for the US Navy. Representing
our country to an international community in
France often involved hosting and cooking
several times a month in our home. 
These experiences truly changed me and
allowed me to discover my passion, sharing my
joy for cooking and hospitality. I began
teaching cooking classes in my kitchen in
Honolulu, Hawaii, 8 1/2 years ago. Then the
Navy sent us to Japan where I taught 2 more
years. I reopened my business again when we
moved finally to Virginia! After more than 12
moves, and 28 years, my husband has retired
from the Navy and we now call Virginia home. 

About Me

www.cookingthymewithstacie.com

How It Started

What's Happening Now

Since the fall of 2020, I have changed my
business from in-person classes to Live Stream
and On Demand!  My students have given me
very positive feedback that they learn so much
more when they cook along with me from the
comfort of their own kitchens! When we finish
class they have the opportunity to share their
culinary creations with family and friends right
then!

Thanks for checking out my 
Sips & Dips cookbook. 

 
For more recipes and kitchen tips, sign up

for my weekly email and follow me 
@cookingthymewithstacie

 

Cook Along With Me

I hope you will join me for a live class I host
weekdays from 5 - 6:30pm EST and explore
new cuisines and be inspired to try some new
recipes!
Can't join me live? I will take the stress out of
dinner planning. Download one of my On
Demand Class Videos and you can watch at
your convenience! All the class materials are
included from the recipes to the shopping list.
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