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INTRODUCTION
Hi, I'm Sam!
Welcome to the family! As an oﬃcial
subscriber, you will now get ﬁrst-hand,
exclusive updates on all our new
recipes delivered straight into your
mailbox. You will never miss a recipe
again! :)
As a valued subscriber, please enjoy this
complimentary e-cookbook which
includes 15 of our top recipes. For more
tips and photos, click the headings to
be redirected straight to the blog post.
Happy cooking!
Sam | Ahead of Thyme
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APPETIZERS

EASY FISH TACOS WITH LIME CREMA

INGREDIENTS

INSTRUCTIONS

Lime Crema:
1/4 cup sour cream
3 tablespoons mayonnaise
1 tablespoon fresh lime juice
zest from half a lime
1/4 teaspoon salt

Lime Crema:
In a small bowl, whisk together all the crema ingredients. Set aside.

Slaw:
2 cups cabbage, shredded
1/4 cup cilantro, chopped
1/2 green onion, sliced
1 clove garlic, minced
Tacos:
2 tablespoons vegetable oil
1 tablespoon lime juice
2 teaspoons ground cumin
2 teaspoons paprika
1 teaspoon ground coriander
1/2 teaspoon red pepper powder
1/2 teaspoon garlic powder
1/4 teaspoon salt
1/4 teaspoon ground black pepper
1 pound white ﬁsh
8 (6-inch) soft taco tortillas

Slaw:
In a large bowl, combine all the slaw ingredients. Set aside.
Tacos:
1. Preheat oven to 425°F.
2. In a small bowl, combine the vegetable oil, lime juice, cumin,
paprika, coriander, red pepper powder, garlic powder, salt and
pepper. Dip the ﬁsh into the bowl and turn the ﬁsh until it is
evenly coated with the marinade. Place the ﬁsh onto a lined
baking tray and let it marinate in the refrigerator for 15
minutes.
3. Bake for 9-10 minutes until the ﬁsh is ﬂaky when tested with a
fork.
4. Transfer the ﬁsh into a plate and break into smaller pieces using
a fork.
5. Heat the soft tortillas according to the directions on the
package.
6. Divide the ﬁsh evenly onto the tortillas.
7. Top each taco with sliced avocados (optional) and 1/4 cup of the
slaw. Pour 1 tablespoon of crema on top.

BAKED TUNA “CRAB” CAKES
INGREDIENTS

INSTRUCTIONS

• 2 6-oz. cans of tuna, drained
• 1 large egg
• 2 tablespoons green onions, thinly
sliced
• 1/4 cup mayonnaise
• 1 teaspoon Dijon mustard
• 1/2 cup panko bread crumbs
• 1/2 teaspoon Italian seasoning
• 1/2 teaspoon lemon juice
• 1/4 teaspoon salt
• 1/8 teaspoon ground black pepper
• 1/4 teaspoon red pepper powder
(optional)
• 1/4 teaspoon garlic powder (optional)
• vegetable oil
• sweet chilli dipping sauce or garlic aioli
for serving (optional)

1. In a medium sized bowl, add the tuna, egg,
green onions, mayonnaise, mustard, lemon
juice, Italian seasoning, salt and pepper and ¼
cup of the panko bread crumbs. Stir to
combine.
2. Divide the mixture into 8 mini patties (about 1
and 1/2 inches in diameter). Coat the patties in
the remaining ¼ cup of panko bread crumbs
and and place on a plate. Place the plate in the
refrigerator for 30 minutes.
3. Preheat oven to 375 F.
4. Grease a baking tray with vegetable oil. Place
the patties on the tray and bake for 20
minutes.
5. Carefully place the patties on a cooling rack
for 10 minutes.
6. Serve warm with a side of sweet chilli dipping
sauce or garlic aioli.

EASY TOMATO
BRUSCHETTA WITH
BALSAMIC GLAZE

INGREDIENTS

INSTRUCTIONS

• 1 cup tomatoes, pitted
and diced (about 4
roma tomatoes)
• 1/4 cup red onion,
diced (about 1/4 red
onion)
• 2 cloves garlic, minced
• 5 fresh basil leaves,
chopped
• 1 tablespoon olive oil
• ¼ teaspoon salt
• ¼ teaspoon ground
black pepper
• ½ cup balsamic vinegar
• ½ loaf of French
baguette, sliced into ½
inch slices
• 2 tablespoons olive oil
• 1/2 teaspoon garlic
powder

Tomato Mixture:
In a medium bowl, combine the tomatoes, onion, garlic, basil, olive oil
and salt and pepper. Toss to combine and store in the refrigerator for
one hour (you don't have to wait this long, but it is recommended to
bring out all the ﬂavours).
Balsamic Glaze:
1. In a small sauce pan, heat the balsamic vinegar over medium heat
until it boils. Continue to cook for 4-5 minutes until the sauce is
reduced by half.
2. Pour the glaze into a small bowl and set aside. The glaze will
continue to thicken when removed from heat.
Make the Bruschetta:
1. Preheat your oven to 350 degrees.
2. In a small bowl, combine the olive oil and garlic powder.
3. Brush the top side of each baguette slice with the olive oil mixture.
4. Place slices onto a lined baking tray and bake for about 10 minutes,
until light golden brown.
5. Top each slice with a spoonful of the tomato mixture.
6. Drizzle the balsamic glaze onto each bruschetta and serve.

FIRST COURSE

CREAMY CAULIFLOWER AND GARLIC SOUP

INGREDIENTS
•
•
•
•
•
•
•
•

2-3 tablespoons olive oil
1 head of cauliﬂower, cut into ﬂorets
1 medium onion, diced
5 cloves garlic, peeled whole
3 cups vegetable stock (or chicken stock)
1/2 cup half and half cream
1/3 cup of freshly grated Parmesan cheese
salt and pepper, to taste

Optional Toppings:
• fresh thyme leaves
• Parmesan cheese
• cream (drizzle)
• olive oil (drizzle)

INSTRUCTIONS
1. Heat olive oil in a large stockpot over medium
heat.
2. Add cauliﬂower, onion, and garlic and sauté
until the vegetables have caramelized
(roughly 15 minutes).
3. Add stock and reduce the heat to mediumlow and simmer for about 20 minutes or until
the cauliﬂower ﬂorets are soft and tender.
4. Puree the mixture in a blender until smooth.
Add some water to get it going in the blender.
Then, pour the soup back into the pot.
5. Stir in the cream and Parmesan cheese and
simmer for 1-2 minutes.
6. Season with salt and pepper to taste.
7. Top with optional toppings and serve
immediately.

SIMPLE TOMATO CUCUMBER AND AVOCADO SALAD
INGREDIENTS
•
•
•
•
•
•
•
•
•

1 cup grape tomatoes, halved
1/2 English cucumber, sliced and quartered
1 avocado, chopped
1/4 cup cilantro, chopped
1 tablespoon sunﬂower seeds
3 tablespoons lemon juice (about 1/2 lemon)
1 tablespoon extra virgin olive oil
1/4 teaspoon salt
1/4 teaspoon ground black pepper

INSTRUCTIONS
1. In a large bowl, add the tomatoes,
cucumber, avocado, cilantro and
sunﬂower seeds.
2. In a small bowl, mix together the
lemon juice, olive oil, salt and
pepper.
3. Pour over the salad and toss gently
to combine.

QUINOA SPINACH POWER SALAD WITH
LEMON VINAIGRETTE

INGREDIENTS
•
•
•
•
•
•
•
•
•

1/2 cup uncooked quinoa
2 cups spinach, ﬁnely chopped
1 tomato, diced
1/2 cup diced cucumbers
1/4 cup raisins
1 and 1/2 tbsp. lemon juice
1 and 1/2 tbsp. extra-virgin olive oil
1/4 tsp. salt
1/4 tsp. ground black pepper

INSTRUCTIONS
1. In a medium bowl, rinse the quinoa a few times.
2. In a medium saucepan, boil 2 cups of salted
water. Add the quinoa and continue to boil for
about 10 minutes until the quinoa is tender.
3. Drain the quinoa and let it cool.
4. In a large bowl, combine the spinach, tomatoes,
cucumbers, raisins and cooled quinoa.
5. In a small bowl, make your lemon vinaigrette.
Combine the lemon juice, olive oil, salt and
pepper. Pour onto the salad and toss to coat.
6. Season to taste with more salt and pepper, if
needed.

MAIN COURSE /
ENTREE

THE PERFECT
SKILLET CHICKEN
WITH LEMON

INGREDIENTS

INSTRUCTIONS

• 2 boneless, skinless chicken
breasts, sliced horizontally (about
1.3 lbs.)
• salt
• ground black pepper
• 1 tablespoon olive oil
• 1 shallot, ﬁnely diced (about 1/2
cup)
• 2 and 1/2 cups chicken broth
• 3/4 cup light cream or half and
half
• 4 tablespoons butter, unsalted
• 4 cloves garlic, minced
• 1/4 teaspoon red pepper powder
• 3 tablespoons lemon juice ( juice
from 1/2 lemon)
• 3 tablespoons Italian parsley,
chopped

1.
2.
3.
4.

Preheat oven to 400 F.
Season chicken with salt and pepper.
Heat oil in a large cast-iron skillet over medium heat.
Add chicken to skillet and cook for 3-4 minutes on each
side until golden.
5. Remove chicken and set aside on a plate.
6. Add the shallots to the skillet. Fry for a couple minutes
until they are soft and translucent. Stir in the chicken
broth, cream, butter, garlic and red pepper powder.
(Note: if you do not like spicy, add just a pinch of red
pepper powder). Scrape the brown bits oﬀ the bottom of
the pan.
7. Bring sauce to a simmer. Simmer for 12-15 minutes until
sauce thickens (or more if you desire a thicker
consistency).
8. Remove skillet from the stovetop. Stir in the lemon juice
and Italian parsley.
9. Add in the chicken and toss to coat with sauce.
10. Transfer skillet to the oven and cook for 6-8 minutes
until chicken is done.
11. Remove from oven and let cool for 5 minutes and serve!

ONE POT SPANISH CHICKEN AND RICE

INGREDIENTS

INSTRUCTIONS

• 5 boneless, skinless chicken thighs (or 1 lb.),
cut into 1-2 inch pieces
• 1/2 teaspoon salt
• 1/2 teaspoon ground black pepper
• 1 tablespoon olive oil
• 1/2 medium onion, diced
• 1 red bell pepper, diced
• 2 cloves garlic, minced or pressed
• 1 cup long grain white rice, rinsed
• 1/2 tablespoon paprika
• 1 and 1/2 cups chicken stock
• 1 cup tomato sauce (canned or homemade)
• pinch of saﬀron
• salt and pepper to taste
• 1/2 cup small stuﬀed green olives with
pimento
• 1/2 cup fresh chopped cilantro
• lemon wedges, to serve (optional)

1. Heat oil over medium heat in a large nonstick skillet or pot. Add chicken and season
with salt and pepper. Cook for about 5-6
minutes until chicken begins to slightly
brown.
2. Add onion, red pepper and garlic and cook
for a few minutes until they slightly soften.
3. Add the rice and stir to combine. Cook for 1-2
minutes.
4. Mix in the paprika and continue to cook for
another minute.
5. Add chicken stock and tomato sauce and
bring to a boil. Turn down the heat to low and
add the saﬀron. Cover the skillet and cook for
25 minutes until the rice is fully cooked.
6. Add salt and pepper to taste, olives and
cilantro. Toss and serve with a lemon wedge.

ALMOND-CRUSTED HALIBUT WITH LEMON GARLIC BUTTER
INGREDIENTS
Lemon Garlic Butter:
1/2 tbsp. garlic, minced
1/2 tbsp. fresh lemon juice
1/2 tsp. lemon zest
1/8 tsp. salt
1/8 tsp. ground black pepper
1/4 cup butter, unsalted (at room temperature)
Halibut:
2 fresh halibut ﬁllets
2 tbsp. lemon garlic butter (as per recipe set out
above)
salt and pepper, to taste
3 tbsp. ground almonds

INSTRUCTIONS
1. Preheat oven to 400 F. Place the halibut
ﬁllets on a lined baking tray and set aside.
2. n a blender or food processor, blend
together the garlic, lemon juice, lemon zest,
salt and pepper until pureed. Add the butter
and continue to blend until fully combined.
3. Spread 1/2 tablespoon of the lemon garlic
butter on the top surface of each halibut
ﬁllet, covering the surface completely.
Sprinkle a pinch of salt and pepper on top.
4. Sprinkle 1 and 1/2 tablespoons of the ground
almonds on each ﬁllet and carefully spread
over the butter to fully cover it.
5. Bake the halibut for 5 minutes.
6. While the halibut is still in the oven, change
the oven to broil on high. Continue to cook
for 5 more minutes.
7. Remove from oven and serve hot with a
teaspoon of the remaining lemon garlic
butter on top.

SIDE DISHES

CREAMY GARLIC MASHED CAULIFLOWER

INGREDIENTS

INSTRUCTIONS

• 1 medium head of cauliﬂower,
cut into ﬂorets
• 2 tbsp. butter
• 2 cloves garlic, chopped into
quarters
• 3 tbsp. milk
• 1/4 cup grated Parmesan cheese
• 1/4 tsp. salt
• 1/8 tsp. ground black pepper
• chives or rosemary for garnish
(optional)

1. Bring a pot of salted water to boil. Add the cauliﬂower
ﬂorets and turn the heat down to medium. Cook
covered for 15 minutes until cauliﬂower is soft and
tender.
2. Meanwhile, heat butter in a frying pan over medium
heat. Saute the garlic for about 2 minutes until soft. Set
aside.
3. When the cauliﬂower is cooked, remove from heat and
drain.
4. In a food processor, add the cooked cauliﬂower, sautéed
garlic and the butter it was cooked in, milk, Parmesan
cheese, salt and pepper. Puree until smooth.
5. Serve hot and sprinkle some chives or rosemary on top.

OVEN-ROASTED CORN ON THE COB
INGREDIENTS

INSTRUCTIONS

• 1/4 cup unsalted butter,
softened
• 1 clove garlic, minced
• 1/4 teaspoon salt
• 1/8 teaspoon ground
black pepper
• 4 cobs of corn, peeled

1. Preheat oven to 350 F.
2. In a small bowl, cream together the butter, garlic, salt and
pepper.
3. Spread the butter mixture over each corn.
4. Wrap each corn in aluminum foil and place on a baking
sheet.
5. Roast for 40 minutes, turning halfway.
6. Take out the corn and open the foil on top to expose the
corn. Turn the oven to broil and place corn back in. Broil
on high for 2-3 minutes.
7. Serve with a piece of butter on top. Sprinkle more salt and
pepper as desired.

ROASTED GARLIC ASPARAGUS AND MUSHROOMS

INGREDIENTS
•
•
•
•
•

1 bunch of asparagus
5 large white mushrooms, sliced
1 tbsp. olive oil
1 clove of garlic, minced
salt and pepper to taste

INSTRUCTIONS
1. Preheat oven to 350 F.
2. Wash and prepare the
vegetables. Cut oﬀ woody
ends of the asparagus and cut
into 2 inch pieces. Add to a
medium-sized roasting pan.
3. Slice mushrooms and add to
pan.
4. Add garlic, salt and pepper.
Drizzle olive oil and toss to
coat.
5. Roast for 35 minutes.

DESSERT

CLASSIC FRENCH MACARON WITH
VANILLA BUTTERCREAM FILLING

INGREDIENTS

INSTRUCTIONS

Macaron Shells:
3/4 cup almond ﬂour
1 cup confectioners'
sugar
2 large egg whites, at
room temperature
1/4 cup granulated
sugar
1/2 teaspoon pure
vanilla extract

Macaron Shells:
Combine almond ﬂour and confectioners' sugar in a bowl and whisk
together. Pass mixture through a ﬁne-mesh sieve, pressing down on clumps.
In a large bowl, beat the egg whites using a hand-mixer or stand-mixer on
medium speed for 2 minutes until soft peaks form. Add the granulated sugar
and beat on high for 2 more minutes until stiﬀ, glossy peaks form.
Add vanilla and beat on high for another 30 seconds.
Fold in dry ingredients and repeat until mixture is smooth and shiny and
begins to run a little but not too runny. Think lava consistency.
Take a pastry bag ﬁtted with a 1/2 inch round tip and ﬁll with the batter.
Line 2 baking sheets with parchment paper and pipe batter into 3/4-inch
round circles, 1 inch apart.
Tap the baking sheet ﬁrmly against the counter to release any air bubbles.
Let stand at room temperature for 30 minutes until they form a skin.
Preheat oven to 325 F.
Bake for 10-12 minutes, rotating halfway, until cookies have risen and just
set. The cookies should be able to just come oﬀ the baking sheet when you
try to lift them.
Let cool for 5 minutes then transfer to wire rack and let cool completely.

Vanilla Buttercream
Filling:
1/4 cup unsalted butter
3/4 cup and 2
tablespoons
confectioners' sugar
1 teaspoon milk
1/2 teaspoon pure
vanilla extract

Vanilla Buttercream Filling:
Using a hand mixer or a stand mixer, cream butter until soft and smooth.
Add powdered sugar, milk, and vanilla and mix until light and ﬂuﬀy.
![u]Make the Macarons[/u]:
Transfer the buttercream ﬁlling into a piping bag with a round tip.
Pipe a swirl of ﬁlling on half the cookies.
Sandwich cookies together with the remaining halves.

NUTELLA FERRERO ROCHER MOUSSE CUPS
INGREDIENTS
•
•
•
•
•
•
•
•

1/2 cup cream cheese, softened
1/3 cup nutella
1/2 tsp. vanilla extract
2/3 cup heavy cream or whipping cream
1 tbsp. granulated sugar
1 tbsp. cocoa powder, unsweetened
ferrero rocher chocolates (optional)
raspberries (optional)

INSTRUCTIONS
1. In a large bowl, use a hand mixer and cream
the cream cheese to get it light and ﬂuﬀy.
Next, add the Nutella and vanilla extract and
continue to mix until everything is fully
blended.
2. In a separate smaller bowl, whip the cream
using your hand mixer set on low-medium
until you form soft peaks. Add the sugar and
cocoa powder and set the mixer to high and
continue to whip until you have stiﬀ peaks.
3. Gently fold the whipping cream mixture into
the Nutella/cream cheese mixture until
everything is fully combined and there are no
streaks.
4. Pipe the mousse into serving cups.
5. Refrigerate for at least 2 hours to let the
mousse set.

THE BEST SOFT AND CHEWY PEANUT BUTTER COOKIES
INGREDIENTS

INSTRUCTIONS

1 cup creamy peanut butter
1/2 cup butter, softened
1/4 cup granulated sugar
3/4 cup packed brown sugar
1 large egg
1 tablespoon vanilla extract
1 and 1/2 cups all-purpose
ﬂour
• 1 teaspoon baking soda
• 1/4 teaspoon salt

1. Preheat the oven to 350 F.
2. In a large bowl, cream together the peanut butter,
butter and sugars using a hand mixer (or a stand
mixer), until soft and creamy.
3. Add the egg and vanilla extract and continue to mix
until fully combined.
4. In a separate bowl, whisk together the ﬂour, baking
soda and salt. Add these dry ingredients to your
large bowl slowly, continuously mixing using your
mixer.
5. Roll the dough into 1 inch balls and place on an
ungreased, parchment-lined baking sheet. Using a
fork, press down on each ball of dough to slightly
ﬂatten and create a criss-cross pattern.
6. Bake for 8 minutes or as soon as tops begin to
slightly crack. To keep them soft and chewy, be
careful to not overbake. Let cool on the baking sheet
for a few minutes and then transfer to a wire rack.

•
•
•
•
•
•
•
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