
Ricotta and Turmeric Pasta 

Ingredients: 

6 ounces fusilloni pasta                                           1 cup ricotta cheese, drained  

¼ cup finely grated Grana Padano cheese                1 teaspoon ground turmeric  

½ teaspoon ground black pepper                             1 pinch salt to taste  

Directions: 

1. Bring a large pot of lightly salted water to a boil. Cook fusilloni in the boiling water, 

stirring occasionally, until tender yet firm to the bite, about 10 minutes.  

2. Whisk ricotta, grated Grana padano, turmeric, and black pepper together in a bowl. 

Stir in enough pasta water to give the sauce a creamy consistency.  

3. Drain the pasta, reserving a bit more pasta water. Fold the pasta into the sauce, 

adding a bit of pasta water if necessary. Season with salt.  

 
 

Website URL:  https://www.allrecipes.com/recipe/281230/pasta-with-ricotta-and-turmeric/ 

Honey Turmeric Chicken 

Ingredients: 

4 chicken thighs, de-boned with skin on                       2 cloves garlic, minced 

1 1/2 tablespoons honey                                              1 tablespoon soy sauce 

3/4 teaspoon ground turmeric                                     1 pinch cayenne pepper 

1 pinch salt                                                                  1 tablespoon oil 

Directions: 

1. Add the garlic, honey, oyster sauce, turmeric powder, cayenne pepper and salt to the 

chicken, stir to combine well. 

2. Heat up a skillet (cast-iron preferred) on medium heat and add the oil. Transfer the 
chicken to the skillet and cook on both sides, until they turn golden brown, crispy on 
the bottom and nicely glazed and browned on the skin side. Dish out and serve im-

mediately. 

 

Website URL: https://rasamalaysia.com/honey-turmeric-chicken/ 

 



Turmeric Coconut Balls 

Ingredients: 

1 1/2 cup unsweetened shredded coconut                        1 cup raw cashews 

2 tablespoons maple syrup                                               1 tablespoon ground turmeric 

1 teaspoon ground pepper                                                1 teaspoon ground ginger 

1 teaspoon cinnamon                                                       1/2 teaspoon sea salt 

Directions: 

1. Add the coconut to a high-speed blender or food processor and mix until it starts to get a bit 

oily and paste-like. Depending on your food processor, this may take up to 10 minutes. Be 

patient. When you start seeing a bit of paste sticking to the walls of the processor, it’s ready. 

It’s important you start to see that oiliness as this is what binds the bar as they harden in 

the freezer. 

2. Add the cashews and process for another couple of minutes until they’re completely broken 

down and mixed into the coconut. 

3. Add the rest of the ingredients and blend into a crumbly but somewhat sticky dough. 

4. Line a 7-8 inch square baking pan with parchment paper so it sticks out over the edges of 

the pan. You’ll need this to lift the bars out of the pan when they’re done. 

5. Firmly press the mixture into the pan, taking a few moments to really press it down and 

even it out, especially into the corners. 

6. Place the pan in the freezer for 1 hour to firm. 

7. Use the edges of the parchment paper to lift the bars out the pan. Cut into 24 mini bars, 12 
larger bars or 16 squares. 

 

Website URL:  https://runningonrealfood.com/no-bake-turmeric-coconut-balls/ 

Citrus, Turmeric, & Ginger Juice 

Ingredients: 

2 Fuji apples, cored and slices                            1 orange, peeled and sectioned 

1/2 lemon, peeled                                              1 (1 inch) piece fresh ginger 

1/2 teaspoon ground turmeric 

Directions: 

1.  Process apples, orange, lemon, and ginger through a juicer; stir in turmeric until 

evenly incorporated.  

 

Website URL: https://www.allrecipes.com/recipe/244313/citrus-turmeric-and-ginger-juice/ 


