Erin’s recipes to Adal:

Appetizer - (she sent the New York Times recipe but it's behind a paywall. This one is close
enough)
https://www.foodnetwork.com/recipes/ree-drummond/bacon-wrapped-dates-2660166

Entree -
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® 1 cup heavy cream
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® V2 cup panko bread crumbs
® 2 tablespoons extra-virgin olive oil

® 1 pound rigatoni or paccheri

Dessert - https://houseofnasheats.com/kitchen-sink-cookies/

JPC'’s recipes to Erin:


https://www.foodnetwork.com/recipes/ree-drummond/bacon-wrapped-dates-2660166
https://houseofnasheats.com/kitchen-sink-cookies/

Appetizer - https://www.tasteofhome.com/recipes/cherry-tomato-bites/

Entree - https://www.delish.com/cooking/recipe-ideas/a46330/skillet-sicilian-chicken-recipe/

Dessert - https://iowagirleats.com/gluten-free-lemon-bars/

Adal’s recipes to JPC:

Appetizer - https://www.aforkstale.com/easy-mediterranean-beet-salad-recipe/

Entree - https://grilledcheesesocial.com/2023/05/15/spaghetti-squash-baked-feta/#recipe

Dessert - https://www.foodgal.com/2022/01/david-changs-best-dessert-in-the-world/
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