
In the Kitchen – Keep on Hand – by Marcy Lytle 

This month I thought it would be fun to share items/products I always “keep on hand” and use 

repeatedly for meals throughout the week.  Some gadgets or tastes we buy end up never 

getting used, or just taking up too much space.  Then there are others we use ALL the time and 

wish we’d known about them sooner!  They help make cooking so much more fun and easy and 

better! 

Here are my top seven, along with a few recipes to go with: 

Mason jars – for keeping herbs in water and sitting on your counter to snip and use!  I wash  

my herbs, place water in the jars, and set by the sink to use in the next few days.  Otherwise, 

they go in the door of the fridge! 

Cilantro is a favorite herb to keep, and it’s part of this dish: 

Chicken Brussels Sprouts Tacos 

 Cooked, shredded chicken 

 Corn tortillas 

 ½ c mayonnaise 

 2 t chili seasoning 

 Lime juice 

 Brussels sprouts 

 Pepper jack cheese 

 Limes, onion, avocado and cilantro for garnish 

Toss sprouts with oil and broil in the oven (shaking pan often) til they are browned and tender.  

Mix mayo with 1 T lime juice and 1 ts chili seasoning and stir.  Toss shredded chicken with that 

1 t chili seasoning.  Assemble tacos with the chicken, mayo mixture, and Brussels, then top with 

the garnishes. 

Shallow bowls – These shallow oversized bowls are THE BEST for dips, rice and pasta bowls, 

or other dishes served in individual bowls.  I love them so much.  Recently, I used one for a 

great dip: 

Loaded Hummus: 

 Store bought or homemade hummus 

 Cucumbers 

 Kalamata olives 

 Grape tomatoes 

 Red onion 

Chop the veggies into small pieces.  Spread the hummus across the bottom of the bowl.  

Arrange the veggies on top, and eat with pita chips.  The bomb.  Great for a dinner by the fire, 

watching a movie. 



Little prep/dip bowls – I have a few sets of these.  Some are super small for little ingredients 

when cooking.  Another set are a bit larger for dips, alongside a dish like eggplant fries. These 

were SO GOOD – I was quite surprised at how good these were! 

Eggplant Fries: 

 2 large eggs 

 ½ c grated Parmesan 

 ½ c toasted wheat germ 

 1 t Italian seasoning 

 ¾ t garlic salt 

 1 medium eggplant 

 Cooking spray 

 1 cup meatless pasta sauce, warmed 

Preheat broiler.  In shallow bowl, whisk eggs.  In another shallow bowl, mix cheese, wheat germ 

and seasonings.  Trim ends of eggplant and cut into ½ in thick slices, then cut those slices into 

½ in strips.  Dip eggplant in eggs, then coat with mixture.  Place on a baking sheet coated with 

cooking spray. 

Spritz eggplant with additional spray, broil 4 inches from the heat about 3 minutes.  Turn 

eggplant, spritz again, and broil til golden brown – about 1-2 minutes.  Serve immediately with 

pasta sauce. 

Soup bowls – Do you have a set?  My favorite set is from Lakeside Collections because it has 

a tray alongside for the crackers.  The cutest! 

Rosemary Lentil Soup 

 1 T olive oil 

 12/ cup diced onion 

 1 T minced garlic 

 1 pint cherry tomatoes 

 1 ½ cup lentils 

 48 oz rosemary lemon chicken bone broth 

 2 c Swiss chard, chopped 

 10 oz diced butternut squash 

 1 T kosher salt 

Heat oil over medium heat, add onions and garlic til onions are translucent.  Add in tomatoes 

and lentils.  Cook 4-5 minutes til the tomatoes begin to wrinkle, then add broth.  Bring to a boil 

and cook 15 minutes.  Reduce to simmer and add in chard and squash.  Cook an additional 15 

minutes til lentils are cooked through.  Season with salt and enjoy.   

Werthers soft caramels – I love to keep bags of these in the pantry for nights when we just want 

apples, melted caramel, mini chocolate chips and chopped nuts – a great dinner alternative!  



You just add a bit of milk and slowly microwave and stir (like 20 sec increments). Arrange on a 

pretty plate and you’re done! 

OXO mixing bowls – This set is my fave, with the rubber bottom and stainless steel insides.  

They’ve lasted and lasted!  And you always need different sizes for mixing and making. 

Amazon.com: OXO Good Grips 3-Piece Stainless-Steel Mixing Bowl Set: Kitchen & Dining 

Sheet Pan Nachos 

 Tortilla chips 

 Black beans, one can rinsed and drained 

 Sweet potatoes, peeled, small diced 

 Lime juice 

 Chili lime seasoning 

 Grape tomatoes, halved 

 Scallions, sliced 

 Cilantro 

 Avocado 

 Mexican grated cheese 

Mix the potatoes, beans and chili lime seasoning and lime juice in mixing bowl, with 1 T canola 

oil.    Arrange chips on a rimmed baking sheet, then top with bean mixture.  Add grape tomatoes 

and cheese on top, and bake at 350 about 20 minutes until cheese is browned.  Remove and 

top with scallions, cilantro and avocado.  Add salsa on top, if you wish! 

 

https://www.amazon.com/OXO-Grips-3-Piece-Stainless-Steel-Mixing/dp/B001715PN8/ref=sr_1_2?dchild=1&keywords=oxo+mixing+bowls&qid=1607433474&sr=8-2

