
Dinner 

Smoky Potato and Greens Tacos 

 

Ingredients 

 6 cups water 
 4 cups cubed peeled baking potato (about 2 medium) 

 2 tablespoons olive oil 
 1 teaspoon hot smoked paprika 

 2 cups cooked collard greens  
 1/4 teaspoon kosher salt 

 8 (6-in.) corn tortillas 
 1/2 cup chopped fresh cilantro 

 1/4 cup thinly sliced radishes 

 2 ounces queso fresco, crumbled (about 1/2 cup) 
 8 teaspoons hot sauce 

 
Instructions 

1. Bring 6 cups water and potatoes to a boil in a large Dutch oven or 
large saucepan over high. Cover, reduce heat to medium, and cook 

just until tender, about 10 minutes. Drain well; pat dry with paper 
towels. 

2. Heat oil in a large nonstick skillet over medium-high. Add potatoes; 
cook until browned on all sides, about 10 minutes. Stir in paprika; cook 

1 minute. Add greens and salt; cook 2 minutes or until thoroughly 
heated. 

3. Warm tortillas according to package directions. Place 1/2 cup potato 
mixture in each tortilla. Top evenly with cilantro, radishes, queso 

fresco, and hot sauce. 

 
 

 
 

http://www.cookinglight.com/recipes/braised-collard-greens-bacon-pepper-pinto-beans


Chorizo and Kale-Stuffed Sweet Potatoes with Zucchini-Arugula 

Salad 
 

 
  

Ingredients  
 4 (8-ounce) sweet potatoes 

 1/4 cup white vinegar 
 3 1/2 tablespoons extra-virgin olive oil, divided 

 2 tablespoons paprika 
 1 1/2 tablespoons ground cumin 

 1 1/2 teaspoons kosher salt, divided 

 1 1/4 teaspoons black pepper, divided 
 10 garlic cloves, minced 

 1 pound ground turkey breast 
 1 pound ground pork 

 6 cups torn curly kale 
 1/4 cup golden raisins 

 1 1/2 tablespoons fresh lemon juice, divided 
 2 ounces goat cheese, crumbled (about 1/2 cup) 

 3 cups baby arugula 
 8 ounces zucchini, shaved into long ribbons 

 
 

Instructions 
1. Preheat oven to 400°. 

2. Pierce potatoes with a fork; wrap each in foil. Bake at 400° for 1 hour.  

3. Combine vinegar, 2 tablespoons oil, paprika, cumin, 1 teaspoon salt, 1 
teaspoon pepper, and garlic in a bowl. Combine turkey and pork in a 

bowl, mixing well with hands. Heat a large nonstick skillet over medium-
high heat. Add turkey mixture to pan; cook 7 minutes or until done, 

stirring to crumble. Drain any excess liquid from meat mixture in pan; 
return to medium-high heat. Stir in vinegar mixture; cook 2 minutes or 

until liquid almost evaporates. Place chorizo in a bowl. Wipe pan clean 
with a paper towel. 



4. Heat 1 1/2 teaspoons oil in pan over medium-high heat; swirl to coat. 

Add kale; cover and cook 4 minutes. Stir in 1 1/3 cups chorizo, 1/4 
teaspoon salt, raisins, and 1 1/2 teaspoons juice. Cut a lengthwise slit in 

each potato; gently squeeze at both ends to open. Spoon about 3/4 cup 
kale mixture onto each potato; top each with 2 tablespoons cheese. 

5. Combine remaining 1 tablespoon oil, remaining 1/4 teaspoon salt, 
remaining 1/4 teaspoon pepper, and remaining 1 tablespoon juice in a 

large bowl. Add arugula and zucchini; toss. Serve with potatoes. 
 

 

 

 

 

 

  



 

Sausage, Greens, and Beans Pasta 

 

Ingredients 
 ⅓ cup olive oil 

 2 sprigs rosemary 

 8 ounces spicy Italian sausage, casings removed 
 1 15.5-ounce can chickpeas or cannellini (white kidney) beans, rinsed, 

patted dry 
 ¼ cup dry white wine 

 12 ounces paccheri, rigatoni, or other large tubular pasta 
 Kosher salt 

 8 cups (lightly packed) torn kale, or Swiss chard leaves 
 ¾ cup finely grated Parmesan, divided 

 Freshly ground black pepper 
 2 tablespoons unsalted butter 

 
Instructions 

1. Heat oil in a large Dutch oven or other heavy pot over medium-high. Fry 
rosemary, turning, until crisp, about 2 minutes. Transfer to paper towels 

to drain. Add sausage to same pot and cook, breaking up with a wooden 

spoon and stirring occasionally, until browned and cooked through, 8–10 
minutes. Transfer with a slotted spoon to a plate. 

2. Add chickpeas to pot and cook, tossing occasionally and mashing some 
chickpeas with spoon, until browned in spots, about 5 minutes. Transfer 

about half of chickpeas to plate with sausage. Add wine to pot, bring to a 
boil, and cook until liquid is almost completely evaporated, about 2 

minutes. 
3. Meanwhile, cook pasta in a large pot of boiling salted water, stirring 

occasionally, until very al dente, about 3 minutes less than package 
directions. 

4. Using a spider or a slotted spoon, transfer pasta to pot with chickpeas and 
add escarole and 1 cup pasta cooking liquid. Cook, tossing often, until 



escarole is wilted, pasta is al dente, and sauce is thickened, about 4 

minutes. Add another ¼ cup pasta cooking liquid, then gradually add ½ 
cup cheese, tossing until melted and dissolved into a luxurious, glossy 

sauce. Thin with more pasta cooking liquid if needed. Season with pepper, 
and more salt if needed. Add butter and toss to combine, then mix in 

reserved sausage and chickpeas. 
5. Divide pasta among bowls. Crumble rosemary over top and sprinkle with 

remaining ¼ cup cheese. 
 

 

 


