
 

 

 

 

 
 

 

 

Take Five 
5-ingredient recipes 

 

 

Easy Vichyssoise 
(adapted from Campbell Soups) 

 

16 oz. sour cream 

2 cans (10-¾ oz. each) condensed cream of potato soup 

2 tsp. dried onion flakes 

2 cans (10-½ oz. each) chicken broth 

chopped chives 

 

Puree all ingredients except chives in a blender.  Chill and serve garnished 

with chives. 

 

 

 



Creamy Butternut Squash Risotto 
(adapted from myrecipes.com) 

 

1-¼ cups Arborio rice     12 oz. frozen butternut squash 

2 tsp. olive oil     6 TB Parmesan cheese 

2-½ cups chicken broth 

 

Stir together rice and oil and microwave on high for 3 minutes.  Add broth 

and 1 cup water.  Microwave 9 minutes, stir well, and microwave 6 minutes 

longer.  Let stand until liquid is absorbed.  Meanwhile microwave squash 

until warm, about 2 minutes.  Add to rice along with cheese, stir to combine.  

Season with salt and pepper and serve. 

 

 

Fig and Blue Cheese Stuffed Pork Tenderloin 
(adapted from myrecipes.com) 

 

1 lb. pork tenderloin    cooking spray or oil  

½ cup dried figs, chopped   1 TB apple jelly 

½ cup crumbled blue cheese 

 

Slice pork in half lengthwise without cutting through.  Lay halves flat and 

pound to ½-inch thickness.  Sprinkle figs and cheese over pork, leaving a ½-

inch border and roll up, securing with twine.  Sprinkle with salt and pepper 

and bake on a greased jelly roll pan at 450 degrees for 20 minutes.  Melt 

jelly, brush over pork, and bake an additional 5 minutes.  Let stand 10 

minutes before slicing. 

 

 

No Bake Chocolate Peanut Butter Cake 
(adapted from thestonesoup.com/blog) 

 

7 oz. whipping cream    ½ tsp. sea salt 

14 oz. milk chocolate, chopped    5 oz. peanut butter 

7 oz. pkg. shortbread cookies 

 

Bring cream to boil.  Pour over chocolate and stir until melted.  Pour into 

foil lined loaf pan to cover bottom.  Layer with shortbread.  Cover with 

peanut butter and sprinkle sea salt over.  Cover with another layer of 

shortbread.  Drizzle remaining chocolate over top.  Refrigerate 8 hours. 


