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Webb Family Recipe Collection

Chicken:

http://www.myrecipes.com/recipe/chicken-with-lime-sauce
**Awesome with cumin roasted potatoes. Cannot find recipe from Cooking Light online 
so here it is. Preheat oven to 500. Cut 2 large unpeeled baking potatoes into 1/2 inch 
cubes. Arrange cubes on a baking sheet coated with cooking spray. (I use a stone pie 
pan that doesn’t need to be coated.) Combine 1 tbsp. EVOO, 1 tsp. cumin, 1 tsp. garlic 
(I use more because the garlic crisps up and is delicious!!), 1/2 tsp. salt, and 1/4 tsp. red 
pepper flakes. Spoon mixture over potato cubes, tossing well to coat. Bake at 500 for 20 
minutes or until done.

http://www.marthastewart.com/343256/chicken-holy-basil
**I grind my chicken in the food processor before cooking, an idea we got from Angel 
Thai restaurant in Auckland.

http://www.marthastewart.com/314586/chicken-and-brown-rice
**I make this without the peas and only use chicken breasts that I’ve cut into thirds.

http://www.myrecipes.com/recipe/broiled-tilapia-with-thai-coconut-curry-sauce
**I’ve only done this recipe with chicken breast that I’ve tossed in white pepper, salt and 
corn starch and then sautéed in a little stir fry oil. 

http://www.myrecipes.com/recipe/halibut-with-cumin-pepper-curry
**One of my all time favorite recipes!! I substitute chicken cooked as described in recipe 
above.

http://www.myrecipes.com/recipe/penne-chicken-tenderloins-with-spiced-tomato-sauce
**We’ve been cutting back on carbs and have been substituting the penne with zucchini 
that I cut into penne sized pieces and saute in a little bit of EVOO and garlic to soften 
them up.
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http://www.myrecipes.com/recipe/chicken-picadillo
**Serve with black beans and rice. A favorite of ours!!

Beef:

http://www.foodnetwork.com/recipes/alton-brown/spicy-beef-kebabs-recipe.html

Pork:

http://www.myrecipes.com/recipe/spice-rubbed-pork-skewers-with-tomatoes

http://www.myrecipes.com/recipe/spiced-pork-with-bourbon-reduction-sauce
**A great recipe any day but is one of my go-to’s when we have company. I serve it with 
couscous and it is delicious!

http://www.myrecipes.com/recipe/andouille-red-beans-with-rice

Fish:

http://www.myrecipes.com/recipe/spiced-salmon-with-mustard-sauce

http://www.myrecipes.com/recipe/garlic-and-herb-oven-fried-halibut

http://recipes.menshealth.com/Recipe/lemon-garlic-sea-bass.aspx
**I use halibut instead of sea bass. Really good with these: http://
recipes.menshealth.com/Recipe/spicy-sweet-potato-fries.aspx

http://www.myrecipes.com/recipe/broiled-tilapia-with-thai-coconut-curry-sauce
**I’ve only done this recipe with chicken breast that I’ve tossed in white pepper, salt and 
corn starch and then sautéed in a little stir fry oil. 

http://www.williams-sonoma.com/recipe/grilled-fish-in-a-spicy-citrus-marinade.html
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