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Ever since we started dating,
food has been one of our
favorite things to experience
together. Over the years, it
has become the perfect
moment to talk, share a
laugh and strengthen our
relationship. We are so lucky
that we have friends and
family who love to eat, have
meaningful conversations,
and wonderful experiences
with us. We hope you enjoy a
few recipes that have
brought us joy over our lives. 

Thank you for sharing this day with us!

Chris & Lindsay



Directions
 In a large bowl, add meat, egg,
bread crumbs, S& P and cheese. Mix
with hands and keep meat loose -
do not over mix. If the mixture is too
dry, add a little water. If too wet, add
breadcrumbs. Don't worry, you can
always fix it! 
 Roll into balls (keeping the meat
loose and not packing tight). Makes
about 12. 
 Arrange them on large plate and
either brown them lightly in a pan, or
throw them in the microwave for 90
seconds, flip, and another 90
seconds. 
 Throw them in some red sauce and
let them cook for about 20 mins! 

1.

2.

3.

4.

Ingredients

1 lb. ground beef (or turkey)
1/2 cup bread crumbs
1/4 cup grated parm.
fresh herbs and garlic - measure with
your heart
Salt & Pepper

Roseanne's Meatballs
This is one of the first recipes we received from Chris'
mom! Throw on some Dean Martin, pour yourself
some red wine and MAMMA MIA you're a chef! 



Directions
 Wash your lentils
 Chop carrots, celery & onion finely.
 Mince garlic. Add garlic and 
 vegetables to a large pot and sauté. 
 Add lentils to pot with broth and
sautéed veggies. Add some salt and
pepper and bring to a boil. Reduce
heat and cook with cover half on for
about 2 hours. 
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Ingredients

1 and 1/2 pounds of lentils
3 carrots
1 onion
2 stalks of celery (take the strings
out)
3 or more cloves of garlic
10 cups of chicken broth
Olive oil
Salt & Pepper
Optional: small pasta, ham bone. 

Roseanne's Lentil Soup
This soup has magical powers, and Roseanne's
version is simply unmatched. We tried to get ours to
taste as good as hers, but it never came close. Finally,
she invited us over and taught us exactly how to
make it. It still isn't as good as hers when we make it,
but give it your best shot! 

Note: you might need to add a little more broth along
the way if it's getting too thick. 
If you want to add some ham or a ham bone, add it
after the first hour. 



Directions
Roll sausage into small meatballs, roughly 1/4" 
Chop escarole, onion, and garlic. Wash the escarole
thoroughly 
 In a deep skillet, add 1 tablespoon of olive oil over
medium heat. Add the sausage meatballs and cook
until browned. Transfer the browned meatballs to a
soup pot. 

This step may need to be repeated a few times,
depending on the skillet size.

Add the chicken broth to the soup pot and begin
cooking over low heat.
 Add 1 additional tablespoon of olive oil to the skillet,
then add the chopped garlic & onion. Cook for 2
minutes, stirring occasionally.  
Add the chopped escarole to the skillet and cook until
it begins to soften and cook down. Add more olive oil if
needed. 
Transfer all ingredients from the skillet to the soup pot.
Add the drained cannellini beans to the soup pot.
Add salt & pepper to taste and simmer on low for 20-
30 minutes. 
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Ingredients

6 cups of broth (chicken or
vegetable)
1 head of escarole, washed and
chopped
3-4 cloves of garlic, chopped
1 small white onion, chopped
2 tablespoons of Olive Oil
3/4lb ground Italian sausage (mild or
spicy)
1  14oz can of cannellini beans,
drained and rinsed.
Salt
Pepper

Chris' Escarole Soup
Italian Wedding Soup was always Chris' favorite
growing up. This is Chris' twist on a classic Italian
Wedding soup, combined with his Grandma Dorothy's
Escarole soup recipe. Perfect for cool Autumn evening
dinners!



Directions
In a greased 8 x 12 baking dish, combine bacon,
chicken, veggies, tomatoes and 1 cup of the
cheese.
 In a separate bowl, mix soup and milk together
until combined. Pour over the casserole. 
 Bake uncovered at 400 degrees for 15 minutes.
Meanwhile, combine the biscuit mix milk and
1/2 can of the onions. Mix thoroughly.
 Drop by spoonfuls to form five biscuits around
the edge of the casserole. Bake uncovered 15-
20 minutes or until the biscuits are golden. 
Top with remaining cheese and onions - bake
2-3 more minutes. 
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Ingredients

8 slices of bacon, fried crisp and
crumbled
1 1/2 cup cooked and diced chicken.
1 cup chopped tomatoes
1 package of frozen mixed veggies,
cooked and drained
1 1/2 cup shredded cheddar cheese
(as sharp as you can get) 
1 can condensed cream of chicken
soup
3/4 cup milk of your choice

1 1/2 cup biscuit mix (bisquick is the
Delrow choice).
2/3 cup milk of your choice
1 can french fried onions

For the Biscuits:

Country Chicken &
Biscuit Casserole
This is comfort food to the max. This is one of Lindsay's
favorite foods from childhood. It wouldn't be the
Midwest without a casserole! 



Directions
 Beat cream cheese and sweetened
condensed milk until smooth. Add in
lemon juice and vanilla and mic until
combined. 
 Pour into a ready made graham
cracker crust.
 Top with your favorite filling
 Refrigerate for 2 hours before
serving.  
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Ingredients

8 oz. cream cheese, softened
1 can sweetened condensed milk
1/3 cup lemon juice
1 tsp. vanilla
Ready made graham cracker crust
1 can cherry pie filling, or your favorite
fruit topping

Delrow Family
Cherry Cheese Pie

This pie exemplifies Lindsay's childhood. A family
gathering would not be complete without this classic
dessert! 


