
One Skillet Meals Recipes
Easy recipes to make cooking dinner a snap! with Mary Spencer

• Creamy Garlic Butter Tuscan Shrimp • Spanish Noodles
• Potato Kielbasa Skillet

Creamy Garlic Butter Tuscan Shrimp  ______________________________________________Serves 4

Directions
• Heat a large skillet over medium high heat. Melt the butter and add in the garlic and 
 fry until fragrant (about one minute). Add in the shrimp and fry two minutes on each 
 side, until just cooked through and pink. Transfer to a bowl; set aside.
• Saute the onion in the butter remaining in the skillet. Pour in the white wine and 
 allow to reduce to half, while scraping any bits off of the bottom of the pan. Add the 
 sundried tomatoes and saute for 1-2 minutes to release their flavors.
• Reduce heat to low medium and add the half and half and bring to a gentle simmer, 
 while stirring occasionally. Season with salt and pepper to your taste. 
• Add in the spinach leaves and allow to wilt in the sauce, add in the Parmesan
 cheese. Allow sauce to simmer for another minute until cheese melts through the sauce. Add the water/cornstarch mixture to 

the center of the pan and continue to simmer while quickly stirring the mixture through until the sauce thickens.
• Add the shrimp back into the pan, sprinkle with the herbs and parsley and stir through.
• Serve over pasta, rice or steamed vegetables.
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Spanish Noodles ______________________________________________________________Serves 4

Directions
• In a large skillet, cook bacon until barely crisp. Add ground beef
 and cook until no longer pink, 5-7 minutes; drain.  Add green pepper and onion, stir until soft.
• Stir in noodles, tomatoes, water, chili sauce, oregano, salt and pepper; bring to a boil. Reduce heat; simmer, covered, until 

noodles are tender, 15-20 minutes, stirring frequently. Top with bacon. 

Ingredients
• 2 tbsp. butter
• 6 cloves garlic, minced
• 1 lb. shrimp, peeled and   
 deveined
• 1 small onion, diced
• ½ cup white wine
• 5 oz. jarred sun dried tomatoes  
 in oil, drained
• 1 ¾ cups half and half
• Salt and pepper, to taste

• 3 cups baby spinach, washed
• 2/3 cup fresh grated Parmesan
• 1 tsp. cornstarch mixed with 1   
 tablespoon water
• 2 tsp. dried Italian herbs
• 1 tbsp. fresh parsley, chopped

Ingredients
• ¼ lb. bacon, chopped
• 1 lb. ground beef
• 1 small green pepper, chopped
• 1/3 cup chopped onion
• 3 ¼ cups uncooked medium   
 egg noodles (about 6 oz.)
• 1 can (14.5 oz.) diced tomatoes,  
 undrained
• 1 ½ cups water
• ¼ cup chili sauce

• 1 tbsp. oregano
• Salt and pepper
• 4 bacon strips, cooked  
 and crumbled
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Potato Kielbasa Skillet  _________________________________________________________

Directions
• Place potatoes and water in a microwave safe dish. Microwave, covered, on high until potatoes are tender, 3-4 minutes; drain.
• Meanwhile, mix brown sugar, vinegar, mustard, thyme and pepper. In a large skillet, heat oil over medium high heat; saute 

onion and kielbasa until onion is tender.
• Add potatoes; cook and stir until lightly browned, 3-5 minutes. Stir in brown sugar mixture; bring to a boil. Reduce heat; 

simmer, uncovered, 2 minutes, stirring occasionally. Stir in spinach until wilted. Stir in bacon.

Serves 4

Ingredients
• 1 lb. red potatoes (3-4 medium),  
 cut into 1 inch pieces
• 3 tbsp. water
• 2 tbsp. brown sugar
• 2 tbsp. cider vinegar
• 1 tbsp. Dijon mustard
• 1 ½ tsp. minced fresh thyme
• Pepper to taste
• 1 tbsp. olive oil

• ½ cup chopped onion
• ¾ lb. Ekrich Polish Kielbasa,  
 cut into ¼ inch slices
• 4 cups fresh baby spinach
• 5 bacon strips, cooked and  
 crumbled


