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“I had never 

prebaked the 
shell for quiches 

before. But by 

adding this 
step, I ended up 

with a very 
nice quiche.”

– COOKING 
FOR TWO

Think twice before tossing out veggie trimmings, 

wilted berries, or the juice at the bottom 

of your pickle jar. All that good stuff took time 

and energy to produce—and you’ve already 

paid for it. With a little creativity and care, 

you can create fabulous dishes and stretch your 

budget by using up the odds and ends.
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BY CHERYL SLOCUM

PHOTOS BRIE PASSANO

FOOD STYLING 

LAUREN McANELLY

PROP STYLING 

SUE MITCHELL



“I added sautéed 

squash, onions, 

and tomatoes 
leftover from 

another recipe, 
plus some 

leftover smoked 

Gouda cheese 
on the bottom,  

and finished 
with Swiss 

cheese on top.”

– NANCIE CAROLE 
BROOKER

 1 (9-inch) frozen unbaked 

vegetarian deep-dish pie crust
 2 Tbsp. olive oil

 1 cup chopped or sliced mushrooms 
or mushroom stems

½   cup sliced onion
½   cup chopped green bell pepper
½   cup chopped zucchini

 2 medium Roma tomatoes, sliced
 2 Tbsp. flour

 2 tsp. dried basil or 2 Tbsp. fresh 

chopped basil
 3 eggs, beaten

½   cup milk

½   tsp. salt

¼   tsp. black pepper

 1½   cups shredded sharp cheddar or 
Colby-Jack cheese (6 oz.)

1. Preheat oven to 400°F. Bake pie crust 

until lightly golden, about 8 minutes. 
Remove from oven. Reduce heat to 350°F.

LOADED VEGETARIAN QUICHE
HANDS-ON 25 MIN TOTAL 1 HR, 10 MIN SERVES 8 SUBMITTED BY KURT

����� 173 REVIEWS

Veggie remnants from the week’s cooking, like pepper tops and mushroom 

stems, are ideal here. Baking turns wrinkly tomatoes into the stars of the dish.  

2. Heat 1 Tbsp. oil in a large skillet over 
medium heat. Add mushrooms and onion; 

cook, stirring occasionally, until slightly 

softened, 2 to 3 minutes. Add bell pepper 
and zucchini; cook, stirring occasionally, until 

tender, about 5 minutes. Transfer to a plate.
3. Sprinkle tomato slices with flour and 

basil. Add remaining 1 Tbsp. oil to skillet; 

swirl to coat pan. Arrange tomatoes in a 
single layer in skillet and cook until lightly 

browned, about 2 minutes per side. 
Remove from heat.

4. Whisk together eggs, milk, salt, and 

black pepper in a bowl.
5. Sprinkle 1 cup cheese over bottom of pie 

shell. Layer cooked vegetables over cheese; 
Pour in egg mixture; top with tomatoes 

and sprinkle with remaining ½   cup cheese. 

6. Bake until quiche is set and a knife 
inserted into the center comes out clean, 

about 40 minutes. Let stand at least 

5 minutes before serving.

armagazine.com/loaded-vegetarian-
quiche
�VEGETARIAN

PER SLICE: 311 CAL; 21G FAT (8G SAT); 10G PRO; 
19G CARB (1G FIBER, 3G SUGARS); 416MG SODIUM
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STRAWBERRY

MUFFINS

HANDS-ON 15 MIN TOTAL 50 MIN
SERVES 6 SUBMITTED BY KATIE MAE

����� 1,248 REVIEWS

When strawberries have gotten a 

little too soft to eat fresh but are 

still full of fruity flavor—they’re 

perfect candidates for baking. Just 

trim off any mushy or moldy bits.

½   cup milk

¼   cup canola oil
 1 egg

 1 tsp. vanilla extract
 1¾   cups flour

½   cup sugar, plus 1½   tsp. for 

sprinkling
 2 tsp. baking powder

½   tsp. salt
 1 cup chopped ripe strawberries

1. Preheat oven to 375°F. Grease 6 muffin 

cups or line with paper liners.
2. Lightly beat together milk, oil, egg, and 

vanilla in a small bowl. In a large bowl, mix 
together flour, ½   cup sugar, the baking 

powder, and salt. Add strawberries and 

toss to coat. Fold milk mixture into flour 
mixture until just combined. Fill each 

muffin cup with a heaping ⅓   cup batter; 
sprinkle tops with remaining 1½   tsp. sugar.

3. Bake until a toothpick inserted 

into the centers comes out clean, about 
25 minutes. Cool 10 minutes in pan, 

then transfer muffins to a wire rack to 
cool completely.

armagazine.com/strawberry-muffins
PER 1 MUFFIN: 317 CAL; 11G FAT (1G SAT); 6G PRO; 
49G CARB (1G FIBER, 20G SUGARS); 337MG SODIUM

“Soft and moist 
and full of 

flavor! I dusted 

the tops with 
cinnamon and 

sugar before 
baking, and that 

made an 
excellent crust 

on top.”

– DANI SCHAFER

Chill well-rinsed 

strawberry tops—

leaves and all—in water for a few hours, 

then strain out for berry-infused water. 

You can also blend the trimmed-off 

tops into your morning smoothie.

“I wasn’t in 
the mood for 

muffins, so 

I baked this in a 
5x9-inch loaf 

pan instead. 

The bread was a 
wonderful treat 

for breakfast 
with some 

homemade 

strawberry 
butter. 

Heavenly!”

– JOSHTYMOM



 2 cups savory vegetable 

scraps (onions, leek tops, 
mushroom stems, squash 

peels)

 1 cup sweet vegetable scraps 
(carrots, celery, parsnips, 

golden beets, fennel, corn 
cobs, pea pods)

 2 tsp. olive oil

 2 cloves garlic, smashed
 5 sprigs thyme

 1 bay leaf
¼   tsp. black peppercorns

 1 qt. water

 2 Tbsp. dry white wine 
(optional)

½   tsp. salt, plus more to taste
 1 (2-inch) Parmesan cheese 

rind (optional)

1. Chop vegetable scraps into 1-inch 

pieces. Heat oil in a 3-qt. pot over 
medium-high heat. Add vegetables, 

garlic, thyme, bay leaf, and peppercorns. 

Cook, stirring frequently, until vegetables 
are slightly softened, about 5 minutes.

2. Add water, white wine (if using), salt, 
and cheese rind (if using). Bring to a 

boil, then simmer, covered, on low until 

vegetables begin to flavor water, about 
30 minutes. Uncover and simmer until 

flavor deepens, about 20 minutes.
3. Strain stock through a fine-mesh 

sieve; discard solids. Add more salt, 

if needed. Use immediately or chill, 
covered, up to 1 week. (Stock can also be 

frozen up to 6 months.)

armagazine.com/vegetable-scrap-
stock
�HIDDEN GEM �VEGETARIAN �GLUTEN-FREE

PER 1 CUP: 27 CAL; 2G FAT (0G SAT); 1G PRO; 
2G CARB (0G FIBER, 1G SUGARS); 318MG SODIUM

VEGETABLE SCRAP STOCK

HANDS-ON 10 MIN TOTAL 1 HR MAKES 1 QUART SUBMITTED BY JILL LIGHTNER

����� 2 REVIEWS

From root to tip, vegetables make flavorful broth. Use savory 

and sweet veggie scraps you have on hand or try one of the Stock 

Variations we love below. Add a cheese rind for extra umami.
Collect & Sort

Organize scraps, 

including small leftover 
pieces, peels, tops, 

and root ends, 
into sweet and savory 

categories. You can 

divide further to create 
specific stock flavor 

profiles. (See our 
favorite combinations, 

below left.)

Savory Scraps
These include onions, 
leek tops, mushroom 

stems, spinach, chard, 

and winter squash peels.

Sweet Scraps
These include 

parsnips, golden beets, 

fennel fronds and 
bulbs, corn cobs, 

pea pods, and 
roasted vegetables. 

Ones to Skip
Cruciferous veggies 

like cabbage, 
broccoli, and Brussels 

sprouts, as well 

as hearty greens like 
collard, mustard, 

kale, and turnip 
can impart a bitter 

taste. Also skip beet 

greens and carrot 
greens. Avoid 

using potatoes—their 
starch will thicken 

and cloud stock.

Save & Freeze
Scrub vegetables 

and make sure they are 

well dried. Chop any 

large pieces into 1-inch 
chunks. Store in zip-top 

plastic freezer bags 
and press out any 

air to prevent freezer 

burn. Freeze up 
to 4 months. 

Boost Flavor
Sautéing vegetables 

before simmering 
heightens and draws 

out their essence. 
Use only a small amount 

of oil —just enough 

to prevent scorching 
and sticking.

[ TRY THESE ]

STOCK 
VARIATIONS

(pictured in 
jars, above)

Fennel & 
Mushroom
Savory Scraps

mushroom stems

Sweet Scraps
celery ends and 

tops, parsnip ends, 
and fennel tops

Parsnip
& Leek

Savory Scraps

leek tops

Sweet Scraps

parsnip skins and

red bell pepper 
trimmings

Carrot &
Onion

Savory Scraps

red and yellow 
onion skins and ends

Sweet Scraps

carrot peels 
and ends

STOCK 
TIPS
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 8 skin-on, bone-in chicken 

thighs (about 3 lb.)
 2 cups dill pickle juice

  Vegetable oil for frying 
(about 3½   cups)

 1 cup buttermilk

 1 cup flour
 1 tsp. salt

¾   tsp. black pepper

1. Combine chicken and pickle juice 
in a zip-top plastic bag; seal and 

chill 3 hours. Drain pickle juice from 
thighs. (Chicken can be covered 

and chilled until ready to fry or up 

to 1 day.)
2. Heat 1 inch oil to 350°F in a 

large cast-iron or heavy skillet over 
medium-high heat.

3. Put buttermilk and flour into 

separate bowls. Stir salt and 

PICKLE-FRIED CHICKEN

HANDS-ON 40 MIN TOTAL 3 HR, 40 MIN SERVES 8 SUBMITTED BY CALLY

����� 8 REVIEWS

The vinegar and spices in leftover pickle juice make it a zesty 

brine, perfect for tenderizing and flavoring fried chicken. 

pepper into flour. Dredge chicken 

in buttermilk and shake off excess, 
then toss in flour to coat evenly. 

Set chicken on a rack set over a 
baking sheet.

4. Working in batches as 

necessary to avoid overcrowding 
and adding more oil as needed 

between batches, fry thighs 
5 to 7 minutes, turning once, 

until golden brown and an instant-

read thermometer inserted into 
the thickest parts registers 165°F. 

Transfer thighs to rack to drain. 
Serve immediately.

armagazine.com/pickle-fried-
chicken
�HIDDEN GEM

PER 1 THIGH: 288 CAL; 15G FAT (2G SAT); 25G 
PRO; 14G CARB (0G FIBER, 2G SUGARS); 
479MG SODIUM 

“I made this 
with pork chops 

instead of 

chicken. It was 
awesome!”

– BOB BETTS

Don’t stop at chicken. There are so many other ways to use leftover pickle juice. X Sub it in for some of the vinegar in 

homemade vinaigrettes. X Add, to taste, to deviled egg filling. XPunch up Bloody Mary mix with a splash of the zesty 

brine. X Sprinkle over boiled potatoes instead of vinegar before mixing up potato salad. X Pickle more veggies: Heat the juice and return to 

the jar with more sliced cucumbers (or carrots or cauliflower), submerging them fully. Chill, covered, at least 3 days for best flavor. Enjoy!



SPRING-CLEANING 

COOKIES

HANDS-ON 30 MIN TOTAL 45 MIN
MAKES 30 COOKIES SUBMITTED BY SASSGG

����� 38 REVIEWS

Get creative with these cookies 

that use leftover chips or pretzels, 

chocolate, whatever dried fruit you 

have on hand, and that last handful 

of mixed party nuts. You might just 

create a new signature snack.

 1 cup flour

½   tsp. baking powder
½   tsp. baking soda

¼   tsp. salt
¼   cup butter, softened
¼   cup vegetable shortening
½   cup white sugar
½   cup packed light brown sugar

 1 egg
 1 Tbsp. milk

 1 tsp. vanilla extract

 1 cup chocolate chips (dark, 
semisweet, milk, white, or a mix)

½   cup regular rolled oats
½   cup chopped nuts (pecans, 

almonds, peanuts, walnuts, 

hazelnuts, or a mix)
⅓   cup mini pretzels or potato chips, 

coarsely crushed
¼   cup sweetened coconut flakes

¼   cup small dried fruit (such as 

raisins, dried cranberries, or 
chopped dried apricots or figs)

1. Positions racks in upper and lower thirds 
of oven; preheat to 375°F. Line 2 baking 

sheets with parchment paper.

2. Stir together flour, baking powder, 
baking soda, and salt in a medium bowl. 

In a large bowl, beat together butter, 
shortening, and sugars with an electric 

mixer until light and fluffy, about 

2 minutes. Beat in egg. Stir in milk 
and vanilla. Stir in flour mixture until 

just combined. Stir in chocolate chips, 
oats, nuts, pretzels, coconut, and dried 

fruit. Drop rounded tablespoonfuls of 

dough, 2 inches apart, onto prepared 
baking sheets. 

3. Bake cookies until golden brown, 
11 to 12 minutes, rotating pans halfway 

through. Cool slightly on baking sheets, 

about 2 minutes, before transferring to 
wire racks to cool completely. 

armagazine.com/spring-cleaning-
cookies
PER 1 COOKIE: 125 CAL; 7G FAT (3G SAT); 1G PRO; 
16G CARB (1G FIBER, 10G SUGARS); 82MG SODIUM

“I had all the 
ingredients on 

the list, so 
I followed the 

recipe exactly. 

They turned out 
beautifully.”

– KLEENEXDUST

“I substituted 

maple extract 
for vanilla and 

used 1 cup 
margarine 

instead of butter 

and shortening. 
The cookies 

came out 
crunchy and 

delicious!”

– ANNE
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