
Little Spoon Chicken
Fajita Plate, prepared
Shredded cheese
1/4 ripe avocado
Flour tortilla 

Ingredients Directions
Start with your tortilla, cutting from one
edge to the center (go to @littlespoon for a
tutorial!). Add your ingredients: chicken
fajita & peppers in one quarter, smashed
avocado in the next, a heaping tablespoon
of Spanish Rice in the third and a handful of
shredded cheese in the last.

Fold over the cut section first, then flip over
each section until you have a completely
folded tortilla. Heat up on stove top or panini
press and serve with your choice of dip!

Game Day Recipes

Goat Cheese Super Nuggets
with buffalo wing sauce dip

Little Spoon Chicken Super
Nuggets
Plain goat cheese
Pickled jalapeños (optional)
1/2 cup Greek yogurt
1/4 cup Frank's Red Hot
sauce
Fresh parsley for garnish 

Ingredients Directions
Cut a small slit in the Super Nuggets,
stuff with goat cheese and optional
half slice of pickled jalapeño. Put
nuggets in the air fryer for ~7-8 min
to crisp them. Mix the Greek yogurt
and Frank’s Red Hot for the dip,
topping with fresh parsley. Serve
immediately.

Share your recipes with us! Tag @littlespoon

Chicken Fajita Quesadilla

Head to IsThisNormal.co for more recipes!



Head to IsThisNormal.co for more recipes!

Directions
In a glass with ice cubes, add the lemonade, rum and mango. Stir to
combine, add the mint and a slice of cucumber for garnish. 

1 cup sparkling lemonade
1 1/2 oz rum

Ingredients

Directions
Combine ingredients and spread in a baking dish, saving 1/4 cup of
parm cheese for top. Cook covered at 350°F for 20-25 minutes, remove
cover and broil for 5 minutes for browned top.

2 Babyblends of same flavor, your choice!
Ingredients

Broccoli Spinach Artichoke Dip

8 oz cream cheese at room
temp
1/4 cup sour cream
1/8 cup Greek yogurt or mayo
1/2 cup shredded mozzarella
1/4 cup shredded parmesan

Ingredients

Mint Mango Mojito

1 can of artichoke hearts, drained
and chopped
1 cup frozen spinach, drained
2 garlic cloves, minced
Little Spoon Broccoli Spinach
Babyblend

2 tbsps Little Spoon Mango Blend
Fresh mint & cucumber for garnish

Spooner's Fruit Leather

Directions
Preheat oven to 180°F and lay parchment paper down on a sheet
tray. Spread the purees thinly on the parchment and bake 2-3 hours
or until dried. Cut into bites or roll into strips.

Bonus! Add a Mango Babyblend into your favorite
salsa for an instant mango salsa.


