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GIVE ME FIVE

20 FUN + EASY RECIPES THAT ARE MADE WITH 
5 INGREDIENTS OR LESS

Cooking doesn't have to be hard. Here are some of our favorite 
recipes that you can throw together with 5 ingredients or less.  

From fast breakfast ideas to super side dish recipes, these ideas 
are perfect to add to your weekly menu. Plus we have some easy 
dinner recipes and dessert. 

Salt, pepper, oil, and water are not counted toward the 5 
ingredients for this cookbook. 

Find us on Facebook, 
Pinterest, Instagram, and 
Twitter. Just search for 
"Buy This Cook That".



SAUSAGE + EGG CUPS

BUY THIS:

COOK THAT:

12 large eggs
1 pound pork sausage browned
1 cup Monterrey jack cheese shredded
1/2 cup salsa
2 tablespoons fresh chopped parsley 

Preheat oven to 350 degrees. Spray a muffin pan with non-stick 
butter flavored cooking spray. In each muffin tin, spoon 2 TB of 
cooked, crumbled sausage into the bottom. Crack an egg in each 
tin. Gently break the yolk. With the handle end of a spoon, move 
sausage around to allow the egg to seep through to the bottom. 

Spoon 1 teaspoon of salsa onto the center of each yolk. Top the 
egg cups evenly with cheese and chopped parsley. Bake at 20 
minutes until eggs are set. Let cool for 5 minutes. Using a butter 
knife or small plastic spatula, gently remove the Sausage Salsa 
Egg Cups from the muffin tin and cool on a plate. 



HONEY CITRUS SALAD

BUY THIS:

COOK THAT:

1 ruby red grapefruit 
2 - 3 oranges 
1/2 tablespoon honey 
1/8 teaspoon cinnamon 

Carefully cut the peel and pith away from the citrus fruit. With a 
small paring knife, cut the fruit sections out and place in a bowl. 

Add honey and cinnamon and stir. Let sit for 5 minutes. Serve. 



VEGGIE PIZZA

BUY THIS:

COOK THAT:

1 package crescent sheet roll 
8 ounces cream cheese softened 
1/2 cup mayo 
2 cups chopped vegetables combined 
1/2 ounce dry ranch dressing mix about half a package 

Preheat oven to 350 degrees. Roll crescent dough out onto a 
baking sheet. Bake according to package directions until golden 
brown (about 12 minutes). Cool completely. 

In a medium bowl, combine the softened cream cheese, mayo, 
and ranch dressing mix. Spread evenly on the cooled crescent 
dough. 

Sprinkle the chopped vegetables on top of the cream cheese 
mixture. Press the vegetables gently into the cream cheese. 
Cut into serving sized pieces and serve immediately or chill. 



BUTTER BASIL CORN

BUY THIS:

COOK THAT:

6 ears of fresh sweet corn in the husk 
1/4 cup salted butter melted 
1/4 cup fresh basil chopped 

Soak corn for atleast 30 minutes in cold water. Drain. 

Heat grill to medium high. Cook corn on the grill until browned on 
all sides, rotating every few minutes. The corn is done when you 
pull back the husk and the kernels are tender. If desired, you can 
place the shucked corn back onto the grill bare for more smoky 
flavor. 

Combine the melted butter and fresh basil in a small bowl. 
To serve, place the shucked grilled corn on a tray and pour the 
basil butter over the top. 



GARLIC THYME POTATOES

BUY THIS:

COOK THAT:

6 - 8 medium russet potatoes washed and cubed (skins on) 
1/3 cup olive oil 
2 tablespoons fresh thyme leaves 
2 heaping teaspoon minced garlic or more to taste 
Salt & Pepper to taste 

Heat oven to 375 degrees. Toss all ingredients except salt and 
pepper on a large sheet pan. 

Place in oven and roast for 20 minutes. Remove, and flip the 
potatoes with a spatula. Return to oven and roast for another 20- 
30 minutes until cooked through and well browned. 

Sprinkle with salt and pepper to taste and serve warm. 



CHEESY POTATO CASSEROLE

BUY THIS:

COOK THAT:

5 large potatoes, peeled and cubed (about 10 cups) 
3 cups shredded sharp cheddar cheese 
2 cups sour cream 
1 stick butter 
1/4 cup milk (or more to preferred consistency) 
1 teaspoon salt 
1/2 teaspoon ground black pepper 

Heat oven to 350 degrees. Place potatoes in a large pot and cover with cold 
water. Bring to a boil over high heat. Cook until you can easily pierce the 
potatoes with a knife. 

Drain potatoes and return them to the empty cooking pot. Place on the stove 
top (not on the hot eye), to let them dry. Add butter, milk, sour cream, salt 
and pepper. Mash with a fork or potato masher until desired consistency. 

Stir in milk, fold in half the cheddar cheese. Add more milk to desired 
consistency. Spread the potato mixture into a glass casserole that has been 
sprayed with non stick spray. Top with remaining cheddar cheese. 

Bake uncovered for 20-30 minutes until cheese is bubbly and potatoes are 
heated through. Broil for 3 or 5 minutes until cheese is golden and slightly 
brown. 



ZUCCHINI WILD RICE

BUY THIS:

COOK THAT:

1 6 ounce box Uncle Ben's Long Grain & Wild Rice Blend 
3 tablespoons butter 
1 zucchini shredded 
3 - 3 1/2 cups of water or chicken broth divided 

In a saute pan, melt butter over medium heat. Add the rice from 
the prepackaged box. Toast the rice in the butter for 5-7 minutes 
until golden brown, stirring frequently. 

Stir in the seasoning packet and 2 1/4 cups of water or broth. 
Reduce heat to low, cover and cook for 10 minutes. Stir 
occasionally. 

Remove the lid and stir in the shredded zucchini and 1 cup of 
water or broth. Stir to combine well, cover and cook for an 
additional 10 minutes until the rice is tender.  



OKRA PEPPER + VIDALIA

BUY THIS:

COOK THAT:

5 cups fresh okra sliced in half lengthwise 
2 red bell peppers seeded and sliced into strips 
1 large Vidalia onion peeled and sliced into wedges 
1/4 cup olive oil 
1 tablespoon minced garlic 
Juice of half a lemon 
Salt and Pepper to taste 

Preheat oven to 400 degrees. Toss the prepared vegetables with 
the olive oil and garlic. Spread evenly on a heavy duty sheet pan 
with sides. Squeeze the lemon juice onto the vegetables evenly. 

Place in the oven and roast on middle rack for 25 minutes. Toss 
with a spatula and return to oven. 

Cook for an additional 20 - 30 minutes until the vegetables are 
roasted and the edges are crispy. Remove from oven, sprinkle 
with salt and pepper to taste and serve warm. 



ROASTED CAULIFLOWER

BUY THIS:

COOK THAT:

1 head of cauliflower trimmed, washed and dried 
1/2 cup olive oil 
6 tablespoons balsamic vinegar 
1 tablespoon honey 
4 teaspoon Italian seasoning blend 
1 teaspoon minced garlic 
1 teaspoon salt 
1/4 teaspoon ground black pepper 

Heat oven to 400 degrees. Place the head of cauliflower in the 
bottom of a dutch oven. 

Combine all the other ingredients and pour over the cauliflower 
evenly. Place a lid on the dutch oven, and roast the cauliflower 
for approximately 45 minutes until tender in the center. Slice and 
serve. 

Cooking times will vary based on oven and size of cauliflower. 



SAVORY SAGE SQUASH

BUY THIS:

COOK THAT:

2 acorn squash 
1/4 cup olive oil 
1 teaspoon ground sage 
1 teaspoon all purpose seasoning blend of choice 

Preheat oven to 350 degrees. 

Cut the acorn squash in half. Using a spoon scrape out the seeds. 
Cut the halves into wedges. 

Place the wedges of squash in a large bowl. Pour the olive oil on 
top and add the sage and seasoning blend. Toss to coat well. 

Arrange the wedges on a baking sheet and bake for 30 - 40 
minutes until the edges are browned and the squash is tender. 



HONEY BUTTER CARROTS

BUY THIS:

COOK THAT:

8 large carrots peeled and chopped into bite sized pieces 
1/4 cup butter melted 
1 tablespoon honey 
1 teaspoon minced garlic 
1/2 teaspoon lemon juice 
1/8 teaspoon salt 
1/8 teaspoon black pepper 

Preheat oven to 400 degrees. 

In a small bowl combine the melted butter with the honey, garlic, 
lemon juice, salt and pepper. Whisk to combine. 

Pour over the carrots. Toss the carrots to coat. Spread evenly on 
a baking dish or baking sheet. 

Bake for 20 minutes. Flip the carrots and return to the oven for 
another 20 - 25 minutes until the carrots are browned and tender. 



BACON WRAPPED 
CABBAGE

BUY THIS:

COOK THAT:

1 medium head of cabbage 
15 - 20 slices of thick cut bacon 
Salt & Pepper 

Slice cabbage in half. Leaving core in, slice each half into evenly 
sized wedges. The cabbage will make approximately 10 wedges. 
Wrap each wedge tightly with 1 to 2 pieces of bacon, securing 
with toothpicks. Salt and pepper the wedges on both sides. 

Preheat grill to 400 degrees. Once heated, place bacon-wrapped 
cabbages on the grill, close the lid, and reduce heat to 250 
degrees (low). 

Check cabbage every few minutes, turning frequently to prevent 
burning. The key to cooking this is not to get your grill to hot, turn 
frequently, and cook until the bacon is a nicely done and brown. 
Remove from grill and serve immediately. 



PICKLED ONION RINGS

BUY THIS:

COOK THAT:

2 medium onions mild or sweet 
1 cup white vinegar 
2/3 cup white sugar 
1/2 cup water plus additional if needed 
3 teaspoons dill weed more or less to taste 
2 teaspoons salt 
1 teaspoon mustard seed 
1/2 teaspoon black pepper optional 

Add all ingredients to a wide mouth quart jar. Cover with lid and 
jar ring, seal and shake until the sugar and salt are dissolved. 
Peel and slice onions into rings. Pack the sliced onions into the jar 
with the vinegar mixture. 

Add additional water to bring the liquid to cover the onions if 
needed. Seal tightly and shake to distribute the spices throughout 
the jar. Place the jar in the refrigerator for atleast 5 hours. 

Keep leftovers covered and refrigerated. 



BAKED LEMON RICE

BUY THIS:

COOK THAT:

2 cups chicken broth 
1 cup Jasmine rice or any rice variety, NOT quick cook 
1-2 green onions finely chopped 
1 1/2 teaspoon lemon zest finely grated 
1 teaspoon minced garlic 
1/2 teaspoon salt 

Preheat oven to 350 degrees. Spray a 2 quart baking dish (8x8, 
etc) with non-stick butter flavored spray. 

Add rice, onions, lemon zest, garlic and salt. Pour broth over the 
top. Stir well to combine. 

Cover with foil, and bake for 30-35 minutes. 

Let rest, covered, for 5 - 10 minutes. Fluff with a fork and serve. 



BROWN BUTTER + SAGE 
PENNE PASTA

BUY THIS:

COOK THAT:

8 ounces dry penne pasta 
2 chicken breasts skinless, boneless 
6 tablespoons butter divided 
1 small shallot thinly sliced 
1 heaping tablespoon fresh sage finely chopped 
1/4 teaspoon salt 
1/4 teaspoon pepper 

Prepare pasta to package directions for al dente. Drain (do not rinse), set aside. 

Cut chicken into cutlet sized pieces. Salt + pepper both sides. Melt 2 
tablespoons of butter in a large skillet on medium heat. Cook about 4 minutes 
on each side, until golden brown and the juices are no longer pink. 
Transfer browned chicken to a plate and cover with foil. 

In the same skillet, melt additional butter over medium low. Stir in shallots and 
sage. Cook + stir until butter is golden brown and the shallots are tender and 
slightly brown. Do not let the butter burn, or else it will be bitter. 

Reduce heat to low. Add the prepared pasta to the skillet and toss to coat. 
Cook for a minute or two until the pasta is warmed through. Transfer the pasta 
to a large serving platter. Top with sliced chicken and additional sage if 
desired 



PEPPERONI PIZZA CUPS

BUY THIS:

COOK THAT:

1 package crescent rolls 
8 tablespoons pizza sauce 
1 cup shredded cheese 
1/2 cup mini pepperoni slices 

Preheat oven to 375 degrees. Lightly spray a muffin pan with non 
stick spray. Unroll the crescent triangles. Gently press the 
crescent dough into the bottom of each muffin tin, forming into 
the sides. 

Spoon 1 tablespoon of pizza sauce into each dough filled cup. 
Layer each with even amounts of shredded cheese and 
pepperoni slices. Bake for 12 minutes until the dough is golden 
brown on the edges and the cheese is melted and bubbly. 

Cool for 1 minute in the muffin pan. Gently move a knife around 
the edge of each pizza cup to release them from the pan. Serve 
warm. 



ASPARAGUS PASTA BAKE

BUY THIS:

COOK THAT:

2 cups dry whole grain penne pasta 
1 pound asparagus 
1 pound sweet Italian sausage 
2 to 3 cups marinara sauce 
1/2 pound fresh mozzarella 

Preheat oven to 350 degrees. Spray an 8x11 baking dish with non 
stick spray and set aside. Cook penne pasta to package 
directions for al dente. Drain and pour into the baking dish. 

While pasta is cooking, wash asparagus and break off the tough 
ends. Chop asparagus into bite sized pieces. Place in a shallow 
dish with a little water. Microwave on high for 3 minutes. Drain 
and add to baking dish. 

Cook sausage links until no longer pink in the center. Slice into 
pieces. Add to baking dish. 

Pour sauce on top of all ingredients and stir to combine well. Tear 
mozzarella into chunks and place on top. Bake uncovered for 30 
minutes until heated through and cheese is melted and bubbly. 



SPAGHETTI SQUASH + 
MEATBALLS

BUY THIS:

COOK THAT:

2 medium spaghetti squash 
24 meatballs homemade or frozen 
3 to 4 cups pasta sauce homemade or jarred 
8 ounce block Mozzarella cheese shredded 
1 teaspoon olive oil 
Salt and pepper to taste 

Preheat oven to 350 degrees. With a knife, poke several slits all 
over each spaghetti squash. Coat squash with olive oil. Place 
whole squash onto a baking dish. Bake for 1 hour. 

Cool until you can handle the spaghetti squash. Slice each 
squash in half and scoop out seeds with a spoon. Shred flesh of 
each squash half with a fork. Salt and pepper squash to taste. 

Top each half with 6 meatballs. Evenly divide sauce and pour 
over meatballs. Sprinkle cheese over the top. 

Return to oven, and bake until the squash is heated through and 
the cheese is melted, about 20 minutes. If using frozen meatballs, 
your cooking time will be longer 



TACO CRESCENT ROLLS

BUY THIS:

COOK THAT:

1 pound lean ground beef 
1/2 package of taco seasoning mix 
2 packages of refrigerated crescent roll 16 
1 1/2 cups shredded cheddar cheese 

Preheat oven to 375 degrees. 

In a skillet, cook ground beef over medium high until no longer 
pink. Stir in half a package of dry taco seasoning mix. Combine 
well. 

On an ungreased baking sheet, unroll and separate crescent rolls 
into triangles. On the large end of the triangle, spoon 1 tablespoon 
of the cooked beef and top evenly with cheese. 

Carefully fold the smaller end over the large end then wrap it 
around. Form into curved crescent shape, sealed side down. 

Bake for approximately 12 minutes until they are golden brown. 



FRESH STRAWBERRY 
TARTS

BUY THIS:

COOK THAT:

2 sheets of puff pastry 
4 tablespoons water 
6 tablespoons white sugar 
1 cup strawberry jam 
32 whole strawberries 
Powdered sugar 

Let pastry sheets thaw according to package directions and 
unfold. Preheat oven to 400 degrees. Line a baking sheet with 
parchment paper. 

Place thawed pastry on lined baking sheet. Cut into 8 squares (4 
squares per sheet). On each pastry square, using your finger, wet 
the edges with water. Fold in each side about ½ an inch. Crimp 
the edges and corners with a fork. 

Wet the outside crust edges and sprinkle with sugar. Pierce the 
center of each pastry several times with a fork. Bake the pasty for 
20 minutes until puffed and golden brown. Let cool completely. 

With a spoon, push down the center of each pastry, creating a 
well. Fill each pastry with approximately 2 tablespoons of 
strawberry jam. 

Arrange 4 strawberries on top of each jam filled tart, and dust 
lightly with powdered sugar. Serve immediately. 


