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Breakfast

Dinner

Dessert Salads

people eat together:

What's a Cookbook.
Cookbooks aren’t so much
about what to cook for

our next meal as they are
about a world of abundant
and savory choices. With
cookbooks, our options are
always open; we may not
be able to travel abroad as
easily now, but we can turn
to a page, follow the recipe,
and indulge in a worldly
meal—right at homel!

Snacks

Vegetarian

Cocktails

others, and sharing of hearts.

- Julia Child




Breakfast

{

A celebration
of flavors from

across the globe!

Let our expertise keep you informed of the latest in-des-

tination food festivals. Sample authentic, traditional
foods, or try something completely new and innovative
demonstrated by a famous chef. Food festivals are a
greal way to get a pulse on new trends in cuisine, and
have fun while you're af it. Why not create a family food
festival at home with one of our kids’ recipes? They

have some creative snacks and desserts to share!

Class act

Experiencing a region’s cuisine with a cooking class is
a great way to learn about preparing a meal with local
ingredients and techniques! You can try your hand

at making tamales in Mexico or a meal of your own
making in an Italian kitchen in Europe. Each class
encourages you to bring the recipe home but we have
put together some great international recipes tried and

true, so your cooking class can begin now!

Cocktails

—arm

to table

Whatever your dining needs, and whatever your
culinary desires, your vacation fare can be
customized to suit your exact tastes. In Hawali,
farm-to-table restaurants and locally caught seafood
abound. The culinary landscape in Mainland U.8.A.
is constantly changing, and the restaurant culture
reflects it. Do you have herbs or vegetables growing
in your backyard? Let one of our recipes motivate

you to create & farm-to-table menu of your own!

Reach Tor

the stars

Sometimes you just need to dress to the nines and
treat yourself to the very best. A clagsic British
afternoon tea, a Michelin-Star dining experience,

or & toes-in-the-sand romantic meal on a beach. One
day when we can travel again, you can find the perfect
place to achieve your dreams of stardom, where your
stomach is concerned. Meanwhile, check out the STAR

Performer recipes in our book!

L ibations

Many properties feature incredible bars and lounges,
often with signature cocktails reflecting local traditions
and ingredients. Sometimes the bartender will share

a recipe but here you can find favorite libation

recipes of our staff and STAR Performers!



Cocktails
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Breakfast is what
and when you want
to chow. Make the
most of every day.

' d A ; = 1. Barbecue Breakfast
4M¢% pee Casserole
&/ UM7 Za@ . Breakfast Casserole

(X AV

. Sweet Potato
n %‘W/ Avocado Toast
( % . British Scones )
. Make-Ahead Sourdough
and Custard Breakfast
Casserole
6. Asparagus Guacamole
7. Instant Pot Yogurt
8. Champurrado

o

Destinations for these Culinary Inspirations

FUN FACTS

Cold Cereal is the #1 consumed
breakfast item in America.

England China is the worlds largest

Californi producer of asparagus, followed

by Peru, then Mexico.
Mexico

The typical English breakfast
often congists of bacon, fried
egg, sausage, mushrooms, baked
beans, toast, grilled tomatoes, and
accompanied with tea or coffee.
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Barbecue Breakfast Casserole

From the home of Keith Flemming | Designer/Marketing

Ingredients
*» % 1b Applewood Smoked Bacon * 1 tbsp Smoked Paprika

( * 2 cups Tillamook Cheddar Cheese ¢ 1 tbsp Ground Black Pepper )
¢ 10 Eggs ¢ 1 Baguette

¢ 8-10 Red Pototoes :}ﬂ * 12-16 1b Bag of Charcoal
+ 3 Sprigs Fresh Thyme ”jé, f“"? bl Y cup Olive Oil

* 2 Cloves Garlic % ; . * % cup Milk
* 6-8 Scallions WOL Frave

Directions
Step 1. Step 2.
1. Start coals. 1. Create the “mixture”: Mix eggs, cheese, potatoes,
2. Cross-slice baguette into % inch thick medallions. onions, bacon, thyme, and milk in a bowl.
3. Cube potatoes and scallions. Cube cheese of choice. 2. Line the bottom and sides of two pie tins with
4. Mix potatoes and scallions with olive oil and wrap baguette medallions (dip each one in water first
in tinfoil. to absorb heat).
8. Spread coals evenly and place potato/onion mix on 8. Pour “mixture” into baguette lined pie tins.
grill above coals (Flip 1 time every 15 minutes). 4. Place both pie tins in larger foil tin.
6. Place bacon on grill and cook to desired preference 8. Add a cup and a half of water to the larger tin
then remove and chop. (this will prevent scorching on the que).
6. Cover with foil and place on the que.
Details

Number of Servings: 10
Preparation Time: 40 minutes
Cook Time: 35-40 minutes

Insider Tips \Fome e a am/wm? waé@,afwmt

I prefer to use paper to start the que rather than started fluid.
Smoked Gouda is an amazing alternative to Cheddar. If you are
using a gas grill, you will save a little time.
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Breakfast Casserole

From the home of Lea McCastle | Product Operations Supervisor

( Ingredients )
* 1 Ib Breakfast Sausage of choice * 2 cups shredded Cheese of choice
* 1 tube of Crescent Rolls * % cup sliced Green Onions
* 1 dozen Eggs ¢ Sour Creammn, optional

* Seasoning Mix -- Salt, Pepper, Smoked Paprika, ¢ Salsa, optional
Garlic Powder, and Onion Powder

Directions

1. Preheat oven to 375°F. Fry sausage in pan with oil until browned and crumbly. Set aside to drain.

2. Beat eggs with seasoning mix to taste. Add 1 cup of cheese and green onions and stir together.

3. Roll crescent roll dough out and place on the bottom of a greased 9x13 inch baking dish.

4. Place sausage on top of the dough. Pour egg mixture into the baking dish and top with remaining cheese.
5. Bake for 40-45 minutes. Top with salsa and dollops of sour crea, if desired. Best served hot.

Details

Number of Servings: 8-10
Preparation Time: 15 minutes
Cook Time: 40-45 minutes
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Sweet Potato Avocado Toast

From the home of Jessica Pressler | STAR Performer | Blissful Honeymoons

& Destination Weddings
< Ingredients )
¢ 1 large Sweet Potato o Hggs
* 1 large Avocado ¢ 1 clove Garlic, minced
¢ 1 tbsp Extra Virgin Olive Oil ¢ Crushed Red Pepper Flakes
* Juice of % Lemon ¢ Himalayan Sea Salt

* 4 Cherry Tomatoes, chopped

Directions

1. Preheat oven to 450° F. Slice sweet potato longways into % - % inch thick slices (I microwave the sweet
potato for two minutes to soften to make easier to slice). Combine sweet potatoes, olive oil, and a pinch of salt
in bowl, or large baggie, and toss to coat.

2. Spread them out on a baking sheet lined with foil and sprayed with cooking oil and roast, flipping halfway
through, until lightly browned and tender when pierced with a fork, about 15-20 minutes.

3. While sweet potatoes are roasting, scoop out avocado into small bowl, add lemon juice, half a clove of minced
garlic, a pinch of red pepper flakes, a pinch of salt, and the cherry tomatoes. Mash with fork until mixed, but
still chunky.

4. When the sweet potatoes are just about done, cook eggs to your liking (over-easy is what I prefer for this recipe).

5. Place a roasted sweet potato slice onto a plate. Spread some of the avocado mix on the slice, and then top with the
cooked egg. Garnish with a dash of red pepper flakes and salt. Repeat for the additional slices. Enjoy with a fork

and knife!
Details
Number of Servings: 2
Preparation Time: 30 minutes \Herei [""W‘% wt gour breakdswon,
Cook Time: 15-20 minutes W now Lo your Lome to diatsver

wﬂaf:%jw warly and kol will vake

gou W—F’M sur Jearae, and

WW&WXWWC
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British Scones
From the home of Ivana Tudic | Sr. Manager, Product Development Europe
Ingredients

¢ 1 1b Self-Rising Flour
< * 2 level tsp Baking Powder )
* 1% oz Caster Sugar (baker’s sugar or superfine sugar)
» 3% oz Butter, cut into pieces and softened
* 2 Free-Range Eggs
* A little Milk
* Handful of Golden Raisins (optional)

Directions

1. Preheat the oven to 425°F. Lightly grease two baking trays.

2. Put the flour, baking powder, and sugar into a large bowl. Add the butter and rub in with your fingertips until
the mixture resembles fine breadcrumbs.

8. Crack the eggs into a measuring cup, then add enough milk to make the total liquid 300ml/10 fl oz. Stir the
egg and milk into the flour - you may not need it all - and mix to a soft, sticky dough.

4. Turn out onto a lightly floured work surface, knead lightly, and work in the raisins, if using. Roll out to a
rectangle about 2 cm/% in thick.

8. Cut into as many rounds as possible with a fluted 5 cm/2 in cutter and place them on the prepared baking
trays. Brush the tops of the scones with a little extra milk, or any egg and milk left in the jug.

6. Bake for 12-15 minutes, or until the scones are well risen and a pale, golden-brown color. Lift onto a wire rack

to cool. To serve, split the scones and serve with strawberry jam on the plain scones along with a good dollop
of clotted cream and eat as fresh as possible.

Details

Number of Servings: about 16 scones
Preparation Time: 30 minutes
Cook Time: 12-15 minutes

A lsve w. o1
W wﬁ&t@nzwézﬂ

me-t’eamwzﬂafw/
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Make-Ahead Sourdough and Custard
Breakfast Casserole

From the home of Connie Tracy | Supervisor, Account Development Specialists

Ingredients
( * Sourdough Bread (day-old is best) )
e 2 cups Sharp Cheddar
* 2 cups Ham Steak, diced
* 10 Eggs
¢ 3 cups Half & Half
* 1% tsp Kosher Salt
Y4 - "% cup Scallions, chopped

Directions

1. Butter a 9x13 baking dish. Cut the bread into 1-inch cubes to make 6 cups.

2. In a large bowl, prepare the custard by whisking together the eggs, half & half, and salt. Add the scallions
and mix.

8. Scatter half of the bread in the baking dish. Sprinkle 1 % cups of the cheese on top, then the ham,
and the remaining bread. Pour the custard all over and cover with plastic wrap. Refrigerate overnight.

4. When ready to bake, preheat oven to 325°F. Uncover the casserole and bring to room temperature. Sprinkle
with the remaining 7 cup cheese. Bake 40-50 minutes until just set and slightly puffed. It’s ready to serve!

Details

Number of Servings: 8-10
Preparation Time: 15 minutes

Cook Time: 40-45 minutes J Z/ Z Z . @ t 02/
Insider Tips /@M&Z&vw/ Con &&w@%
Your peeps will love you for this! UL a tuﬁ t,}, M?W W/
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Asparagus Guacamole

From the home of Jessica Sanchez | Account Development Specialist

( Ingredients )
e 1% 1b Asparagus, cut into small pieces * 1 tbsp Garlic, minced
* 1 tbsp fat-free Greek Yogurt * 1 Tomato, diced
¢ 1 tbsp Lime Juice * % tsp Worcestershire Sauce
« Y4 cup fresh Cilantro, chopped * 1 dash Hot Pepper Sauce

* 3 Green Onions, thinly sliced .

Salt and ground Black Pepper to taste
* % Jalapefio Pepper, minced

Directions

1. Place the asparagus into a steamer insert and set into a pot over one inch of water; bring the water to a boil.

Place a cover on the pot and steam the asparagus for 5 minutes. Transfer the asparagus to the bowl of a food
processor and puree until smooth.

2. Combine the asparagus puree with the yogurt, lime juice, cilantro, green onions, jalapeno pepper, garlic,

tomato, Worcestershire sauce, and hot pepper sauce in a large bowl; gently stir to combine. Season with salt
and pepper. Chill in refrigerator until completely cooled.

8. Serve as an enhancement to your eggs or put on your toast at breakfast.

Details

Number of Servings: 16
Preparation Time: 20 minutes
Cook Time: 5 minutes

Insider Tips make berenade. Jf é«'zfe/ M
This also makes a great dip with tortilla chips! ?m &m@gj m,a_é& W
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Instant Pot Yogurt

From the home of Amy Logan | Sr. Director, Online Platforms

< Ingredients )
* 8 cups Whole Milk o ) ,
* 2 tbsp Yogurt with active cultures Q“’ Wia ia Ue “alarter / o ;ﬂ’m ?W

* 1 tsp Vanilla Extract
* % cup Sweetened Condensed Milk

Directions

1. Pour the milk in an Instant Pot. Lock the lid in place but leave the pressure valve open. Press the yogurt button until it
says boil, about 25-35 minutes. Check the milk’s temperature using a thermometer—ideally it should be 180°F but less
than water—this should take about 10 minutes. Dry the bottom and return the insert to the Instant Pot.

2. Mix 1 cup of warm milk with the starter yogurt and add the vanilla and condensed milk. Whisk to combine. Then pour
the mixture into the insert and whisk gently to combine.

3. “Cook” the mixture on the yogurt setting for 6-10 hours. Lock the lid but leave the pressure valve open again. Press the
yogurt button once more until it reads 8:00. After about 3 hours, the yogurt will begin to thicken. You can check the
thickness of the yogurt at 6 hours by gently dipping a spoon into it—do not mix or stir it. Continue cooking for 2 hours.

8 hours of cooking will yield perfectly thickened and tangy yogurt. You can continue cooking for an additional & hours
for even thicker and more tangy yogurt.

4. Remove the insert and lightly cover with plastic wrap. Refrigerate at least 4 hours or overnight. The yogurt will
thicken slightly more when chilled. Transfer to airtight containers for up to two weeks.

Details

Number of Servings: About 2 quarts

Preparation Time: 45-60 minutes ym Con bearn a M M a
Cook Time: 8-10 hours ] 0 :
Insider Tips 26U, Wmﬁaﬂé 67
If you plan to make another batch of yogurt, save some of this hstslole d,f, Cookieao..

ogurt as your starter.
yoed v and eir ?W
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Champurrado
From the home of Sandy Palalia | Email Marketing Specialist

( Ingredients )
¢ 8 cups of water
» 5 oz Piloncillo or % cup Granulated Sugar
¢ 1 Cinnamon Stick

¢ 2 Mexican Chocolate tablets 6.5 ounces
* % cup Masa Harina (corn flour)

Directions

1. Place 6 cups of water in a large saucepan along with the piloncillo (or sugar) and the cinnamon stick. Heat
water until it starts boiling and then reduce the heat and allow to simmer for about 10 minutes until the
piloncillo has melted.

2. Once the piloncillo (or sugar) has dissolved, add the & Mexican chocolate tablets and allow about 5 minutes
to dissolve, stirring from time to time.

8. Meanwhile, in a medium bowl, pour the other 2 cups of water and mix in the masa harina. Mix well until all
clumps are dissolved and it has a very creamy texture.

4. When the chocolate has completely dissolved, slowly pour the masa harina mixture into the saucepan while
stirring, to make sure there are no clumps. You can also use a strainer to pour the mixture to avoid clumps.

8. Turn the heat to medium-high until the Champurrado starts boiling, and then reduce the heat to low and

gently simmer, stirring constantly.

6. After 6-8 minutes the mixture will thicken. Allow to cook for 5 more minutes and listo!

Details

Number of Servings: 4-8

Preparation Time: 15 minutes “ :
Cook Time: 20 minutes He beal and woal il
%’%’" n e wwsrdd carnel be veen

Insider Tips

This recipe is especially enjoyed during winter months
when it’s cold

o even Lowehed - rual be el
wilh e Rearls” % %

- Helen Keller
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Cocktails

Lunch: Breakfast’s
younger sibling and
lifelong companion.

Middas
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Maryland, Florida,

Mexico Cuba

A%

Destinations for these Culinary Inspirations

1. Sauteed Maryland

Soft Shell Crabs
. Arepa - Reina Pepiada
. Jeff’s Conch Fritters
. Healthier

Mac n’ Cheese ¢
8. Arancini di Riso
6. Ropa Vieja, )
7. Pork Banh Mi

with Pickled Veggies

8. Simple and Easy Gyudon
9. Enchiladas Alfredo

B

FUN FACTS

Tangier Island in Virginia is
considered the “soft-shell crab
capital of the world.”

A typical lunch in Cuba is Sandwiches
and tamales serve as lunch for a
Cuban on-the-go, including melted
ham, roasted pork and cheese on white
bread with pickles and mustard.

In Vietnammn it is considered a sign of
respect to finish a meal that has been
servered to you.



Dinner

Ingredients )
¢ 2 whales Softshell Crabs * Canola or Vegetable Oil for frying
e 1 cup Milk * Bread slices to make a sandwich
¢ Cornmeal for dipping e Lettuce leaves
* O0ld Bay Seasoning (store bought) or a mix of Celery  * Tomato slices
Salt, Black Pepper, Crushed Red Pepper Flakes, * Mayonnaise or Tartar Sauce
and Paprika,
Directions

1. Marinate the crabs in milk for about 30 minutes

2. Dip in cornmeal to lightly coat the crabs. Season with Old Bay to your taste

8. Sauté in frying pan with oil until lightly browned on each side, about 10-15 minutes.

4. Serve on your choice of sandwich bread with mayonnaise or tartar sauce, lettuce, and tomatoes. Great with

a marinated cucumber salad and corn on the cob, if desired.

Details
2
30 minutes
10-15 minutes
Insider Tips

When talking about softshell crabs, a “whale” is the fishmonger’s
term for a crab measuring 5 ' - 6 inches.



Dessert

Dinner

Cocktails

( Ingredients )

¢ 2 Cups P.A.N. Cornmeal * 1 cooked Chicken Breast, shredded or cubed
¢ 1% cups Warm Water * 1 large Avocado, dices

e 1 tsp Salt ¢ 1 small Onion, finely chopped

* 1 tsp Garlic Powder ¢ 2 tbsp Cilantro, chopped

¢ 1 tbsp Coconut Oil e Freshly Ground Pepper

Directions

1. Mix dry ingredients. Put water in a bowl. Slowly
mix dry ingredients with the water. Knead dough

1. Mix the filling ingredients in a bowl.
2. Place the arepa on serving plates. Slice open part of

until smooth and let sit for 5 minutes.

. Separate dough in even portions (depending on
the desired size, you can expect 6-10 portions)

. Preheat oven to 350°F. Heat a griddle or frying
pan over medium heat. Take one portion of dough
and form into a ball, then use your palms to press
into a disk shape. Place onto griddle or in frying
pan for 5-7 minutes on each side until been
browned on both sides, place on a pan in the oven
for 20 minutes.

the arepa and fill with the chicken mixture. Don’t
slice all the way through. For cheese lovers, add
cheese first, then the filling, and top off with more
cheese. Serve hot.

Details
8-10
15 minutes
30 minutes
Insider Tips

You can choose to any type of filling you want. Reina Pepiada is
the most popular, but the variations are endless! Buen provecho!



Ingredients

* 1 qt Oil for frying * 2 tbsp Ketchup

* % cup all-purpose Flour * 1 tbsp Mayonnaise

e 1 Egg * 1 tsp Tabasco sauce or Pickapeppa Sauce
% cup Milk  Salt and Pepper, to taste

* Ground Cayenne Pepper, to taste

* Red Pepper Flakes, to taste

* Seasoning Salt, to taste

* Salt, to taste

* Ground coarse Black Pepper, to taste
* 1 cup chopped Conch

* % Onion, chopped

* %4 Green Bell Pepper, chopped fine
« %2 Red Bell Pepper, chopped fine

« 4 Yellow Bell Pepper, chopped fine
»  stalks Celery, chopped fine

¢ 2 Garlic Cloves, chopped fine

Directions

1. Mix flour and add egg and milk to make a thick batter. Season with cayenne pepper, seasoning salt, and
regular salt and red pepper flakes. Mix in the conch, onions, peppers, celery, and garlic.

2. Heat 0il in a deep pan to 365°F. Drop the batter mixture by rounded spoonful into the hot oil and fry until
golden brown. Be very careful!

3. Mix all ingredients for the dipping sauce in a bowl. Serve sauce on the side.

Details
8
35 minutes
20 minutes
Insider Tips

Always tastes better with a Kalik beer or rum punch! Enjoy!



Dinner Dessert

< Ingredients )

* Macaroni (shells or elbows) - as much as you need
* Dairy-free cheese

e Almond milk

* Bacon, chopped into small bits

» Fresh Chives, chopped (optional)

Directions

1. Fry bacon bits in a pot until crispy. Remove from the pot and set them aside to drain.

2. Prepare as much macaroni as you need according to the directions, using the same pot with the leftover
bacon fat.

8. Drain the macaroni and return to the pot. This recipe can be as cheesy as you want so feel free to add enough
almond milk and cheese to suit your taste. Allow milk to be absorbed and the cheese to melt.

4. Divide into individual serving bowls. Top with bacon bits, and chives, if desired.

Details
as much as you want
5 minutes
according to the pasta package
Insider Tips

Not only is this a healthier version of Mac n’ Cheese but it is also
dairy free!
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Breakfast

Snacks

Ingredients

* 2 % tbsp unsalted Butter

¢ 1 small Onion, minced

» 1% cups Arborio Rice (about 10 ounces)
* % cup dry White Wine

¢ Pinch of Saffron Threads, crumbled

» Salt and freshly ground Black Pepper

¢ 3 cups Chicken Stock or low-sodium Broth, warmed
» 3 tbsp freshly grated Parmigiano-Reggiano cheese
* % tbsp All-Purpose Flour, plus more for dusting

Directions

* Y4 cup plus 2 tbsp Milk

* Pinch of freshly grated Nutmeg

* 4 ounces fresh Mozzarella, finely diced

» Y4 cup plus 2 tbsp chopped salted Pistachios
* 2 tbsp frozen Baby Peas, thawed

¢ 2 large Eggs, beaten

1% cups Panko (Japanese breadcrumbs)

» Vegetable Oil, for frying

In g large saucepan, melt & tablespoons of the butter. Add the
onions, stirring over moderate heat, until lightly browned,

7 minutes. Add the rice and coat well with butter. Add the
white wine and saffron, season with salt and black pepper
and cook, stirring, until the wine is absorbed, 2 minutes. Add
the warm chicken stock % cup at a time and cook, stirring
constantly between additions, until it is absorbed. The risotto
is done when the rice is al dente, 5 minutes total. Stir in the
grated cheese, transfer to a bowl and let cool.

Melt the remaining butter in a small saucepan. Add the flour
and whisk constantly over moderate heat for 1 minute. Add
the milk and cook, whisking until thickened. Season with
nutmeg, salt, and black pepper, and transfer to a bowl to cool.
Stir in the mozzarella, pistachios, and peas.

Details

Line a large baking sheet with wax paper. Put the eggs,

panko, and flour for dusting in 3 shallow bowls. Using lightly
moistened hands, shape the rice mixture into 16 equal balls.
Working with one ball at a time, make an indentation in the
center with your finger and press the sides to make the hollow
larger. Spoon a scant tablespoon of the pistachio filling into the
hollow and press the risotto around the filling to close it.

Set on the baking sheet. Repeat with the remaining arancini
(rice balls). Dust each with flour, tapping off the excess, then
dip in the egg and roll in the panko.

In a large, deep skillet, heat 1 inch of vegetable o0il to 350° F.
Fry the arancini over moderate heat, turning occasionally,
until golden and heated through, 8 minutes. Drain the arancini
on paper towels and serve hot.

Cocktails

>

4-6
30 minutes
35 minutes



Cocktails

Ingredients

* 3 1Ib Beef Roast Chuck * 1 (6 0z) can Tomato Paste
¢ 1 cup Beef Broth ¢ 1 can Diced Tomatoes

¢ 1-2 large Carrots, sliced ¢ 1 tbsp Apple Vinegar

* 5 medium Potatoes, diced * 4 cubes Sugar

* 2 large Bell Peppers, sliced * 1 tbsp Salt

* 1 large Onion, sliced * % tbsp Pepper

* 1 tbsp fresh minced Garlic * 1 tbsp Parsley

* 20 pcs Spanish Olives, whole ¢ 1 tbsp Olive oil

¢ 1 large Jalapeno, seeded and diced ¢ 1 tbsp Cumin

¢ 1 tbsp Cilantro, chopped

Directions

1. Place all the ingredients in a crockpot and slow cook on low for 10 hours.

. Remove the beef from the pot and shred (the meat will be tender!). Place the shredded beef back in the
crock pot and stir. Taste and add any additional spices to your desired taste.

8. Serve over rice or with tortillas. Top with some lime juice, if desired.

Details

6-8
30 minutes
10 hours

Insider Tips
For an extra kick, add some chili powder and cayenne.



( Ingredients )

¢ 1 1b Ground Pork ¢ 4 - 6 Sandwich Rolls ¢ 3-4 Carrots, shredded

¢ 3 Garlic Cloves, minced * /. cup Mayo + Sriracha, to taste (add other crunchy veggies

¢ 1 tsp Sriracha e Fresh Cilantro as desired - Cucumbers,

* 2 tsp Honey e 1-2 Jalapenos, sliced Radish, Kale, Cabbage,

* 2 tsp Cornstarch Broceoli Stems all work well)
* Y tsp Salt * 2 tbsp Rice Wine Vinegar

* 3 tsp Honey
* % tsp Salt
¢ 1 tbsp Sesame 0Oil

Directions

1. Whisk the dressing until combined. Pour over shredded veggies to pickle while you prepare the meatballs.

2. Heat oven to 350° F. Gently mix all ingredients in a large bowl. Using moistened hands, roll meat mixture into
1” meatballs. Arrange on baking sheet and bake for 25 minutes.

3. Slice open the sandwich roll and remove center of the bread, leaving a 7 ” shell. Essentially you are making
a “boat” to hold all the fillings. Spread both sides with chili mayo. Add meatballs and pickled veggies
(strain off the pickling liquid). Garnish with fresh cilantro and jalapenos.

Details
4-6
30 minutes
15-20 minutes
Insider Tips

My recipe is inspired by a similar recipe from Bon Appétit.



Dinner

< Ingredients )

* % -1 1b of thinly sliced Beef

* % cup Dashi (available in instant form, some assembly required)
¢ 2 tbsp Mirin

¢ 1 tbsp Sugar

* 2 tbsp Soy Sauce

* % white or yellow Onion, sliced

* Green Onion, sliced

* Pre-cooked Rice

¢ Miso soup and pickled red ginger, optional

Directions

1. Heat a pan over medium-high heat and add the dashi, sugar, mirin, and soy sauce. Bring the sauce to a boil,
then add the yellow onion slices. Cover the pan with a lid and continue cooking.

2. When the onions are tender, add the beef and cook until no pinkness is left. Be sure and skim the fat off
the top of the sauce.

8. Garnish with the green onion slices. Serve with rice, or miso soup, and/or pickled red ginger, if desired.

Details

2
10 minutes
10 minutes



Dinner Dessert

< Ingredients )

* Family pack of Corn Tortillas

* 4 jars of Alfredo sauce (I used Garlic flavor)
* Fresh Parmesan Cheese

* 2 Rotisserie Chickens

* 1 bag fresh Mixed Veggies, roughly chopped
* 1 cup of shredded Monterey Jack Cheese

¢ Salt and Pepper to taste

Directions

1. Pull off and shred all the chicken into a big bowl. Add in all of your chopped veggies. Add the shredded jack
cheese, and salt and pepper to your taste. Set aside.

2. Start warming all the tortillas to make sure that they are pliable enough to roll your ingredients up in.

Make sure not to over-/undercook the tortillas as this will cause them to rip.

3. Preheat oven to 350°F. Using a baking pan, add some of the chicken filling to a tortilla. Roll up and move to
one side of the pan. Continue this process until all the filling is all gone and the pan is full. Once you have filled
up the first pan, pour some of the alfredo sauce on top and sprinkle with some of fresh parmesan cheese.
Continue with additional pans until all ingredients are finished. Cover each with foil and bake in the oven for
15-20 minutes. Serve hot.

Details

6-8 very hungry mouths!
30 minutes
15-20 minutes



Breakfast Cocktails

o

Dinner brings us
together. It is our way
of social embracing.
Bam!

1. Tandoori Salmon 13. Lemon Chicken and Spinach

2. Filet Mignon with 14. Shrimp Foil Packets
Peppercorn sauce 15. Chicken alla Bonty

3. Potted Lasagna 16. Baked Salmon

4. Tuna Noodle Casserole 17. Curry Chicken

5. Brazilian Rice 18. Turducken

8. Guam (Chamorro) Red Rice  19. Cajun Style Prawns )

7. Reverse Seared Steak - 20. Baked Ziti Ragu
Two Ways _l. Jalapeno-Honey Steak

8. Taco Lasagna with Cilantro and Lime

9. Pesto Salmon 2R2. Lemon Chicken

10. Yvette’s Chile Verde 3. Shepherd’s Pie

11. Lemon Garlic Shrimp & 4. Mom’s Chicken Divan

Broccoli Sheet Pan Dinner 5. Posole
12. Paprika Chicken

Destinations for these Culinary Inspirations

FUN FACTS

Brazilians do not switch knives
and forks as they eat. The knife
remains in the right hand, and

California, ) the fork remains in the left.
Louisi
(Uﬂ Jalaperio Peppers can have a Scoville
co India Guam heat unit measurement of 3,500

Brazil to 8,000
Italy's leading agri-food exports are
wine, pasta, olive oil, cheeses, and
fruits and vegetables.



Dinner Dessert

Tandoori Salmon

From the home of Ruhi Daswani | Call Center Supervisor

Ingredients
Salmon filet (for 4 servings)
. can aukalilile
For the Marinade
« 1 cup Plain Yogurt * Y tsp Turmeric Powder / d/'7 oregans
« 1 tsp Garlic Paste + 1 tsp Carom Seeds 54
* 1 tsp Ginger Paste ¢ 1 tsp Dry Fenugreek (optional)
* 1 tsp Tandoori Powder ¢ Fresh Lemon Juice and Cilantro for garnish
* % tsp Cumin Powder * Salt to taste

* % tsp Coriander Powder

Directions

1. Combine the marinade ingredients and marinate the salmon filet for 30 minutes. Discard the marinade.

2. Place the marinated salmon in an uncovered baking dish and bake at 400° F for 20 - 30 minutes,
depending on the thickness of the salmon fillet. Do not overbake.

3. Broil for the last 3-5 minutes to brown the top.

4. Drizzle with lemon juice and garnish with fresh cilantro leaves.

Details

Number of Servings: 4
Preparation Time: 30 minutes marinate

Cook Time: 30-35 minutes Yoool f,,,,.g{, 02?&,4 even
Insider Tips 02”12»4 mmﬁé@ Z/

Rub Carom seeds (or dry oregano) and Fenugreek (optional) .
between the palms of your hands to release the flavor before - Anthony Bourdain
adding to the marinade




Breakfast Dessert

Dinner

Snacks

Filet Mignon with Peppercorn sauce

From the home of Ivana Tudic | Sr. Product Development Manager, Europe

Ingredients

For the Meat

* 150-200 grams of Filet Mignon, per person
* QOlive Oil for frying

* Generous pat of Butter

» 2-3 slightly crushed cloves of Garlic

» Few branches of Thyme

Directions

For the Peppercorn Sauce

* 2-3 tsp of Peppercorns
(regular or multi-color)

* 60 grams of Butter

1 Shallot, finely chopped

100ml of Brandy

100ml of Beef Stock

60ml of Heavy Cream

Prepare the meat:

1. Let filet come up to room temperature, about 30 minutes. Pat dry with
paper towels to remove any moisture/water and season with salt and
pepper.

2. Start the heat under the frying pan and ensure it is smoking hot.

Add olive oil

3. Add a filet to the pan. Sear it for about & minutes on each side, as well
as the sides of the filet. Leave in pan and add garlic, thyme, and butter
to the pan.

4. As the butter melts, baste the filet with the butter using a spoon.

Flip the filet over and baste it. Repeat for an additional 3 minutes.
If you don’t have enough butter just add more.
8. Remove from heat and let it rest for 5-10 minutes.

Details

Prepare the peppercorn sauce:

1. Crush the peppercorns slightly, using a mortar & pestle or a
rolling pin.

2. Melt the butter in a saucepan over medium high heat. Add the shallots
and sauté until soft, about 3 minutes, taking care not to overcook or
burn them. Add crushed peppercorns and stir together for about a
minute, to coat them evenly.

3. Add the brandy and cook for 3 minutes or until at least half of the
brandy evaporates. Add the beef stock and cook for another 3 minutes
or until reduced by half.

4. Add the cream and reduce the heat to low. Heat through, but don’t
allow the peppercorn sauce to boil. Sauce will thicken. Add salt to taste.
Strain to remove the bits and pieces to get a smooth sauce.

8. Place each filet mignon on a plate and spoon the peppercorn sauce
over. Garnish with crushed peppercorns and sprinkle on top, if desired.
Serve with creamy mashed potatoes and a green salad or vegetables.

Number of Servings: 4
Preparation Time: 20 minutes
Cook Time: 20 minutes

Insider Tips

Do not use regular onions in place of the shallots as they are too strong!

Qw%y wll be /wt 22,.«@

aa ;«MW&WM

Cocktails




Dinner Dessert

Potted Lasagna

From the home of Heidi Gile | Customer Service Lead

Ingredients

1 package (10 oz) Frozen Chopped Spinach * 2 jars (16 oz each) Four Cheese Alfredo Pasta

¢ 1 Ib Ground Turkey, uncooked Sauce (Classico brand)

* 1 jar (10 oz) Pesto Sauce (Classico brand) * 1 box (9 oz) No - Boil Lasagna Sheets

* 1 cup Frozen Chopped Onion (Barilla brand)

* 1 large Egg * 1 package (16 oz) shredded Mozzarella Cheese

¢ 1 cup Grated Parmesan Cheese ¢ QOlive oil cooking spray

* 1 container (15 oz) Ricotta Cheese * 1 package sliced Baby Bella Mushrooms (optional)
Directions

1. Place frozen spinach in a microwave-safe bowl. Cover and microwave on high setting (100% power)
for 6 to 8 minutes. Drain. Let stand until cool enough to handle; squeeze out excess liquid.

2. In a large skillet, over medium-high heat, cook, and stir turkey (and baby bella mushrooms, if you use them)
until browned, breaking up clumps. Drain off fat. Stir in pesto sauce and onion; set aside.

3. In a medium bowl, beat egg with a fork. Stir in ricotta cheese, Parmesan cheese, and spinach until combined,;
set aside.

4. Coat a B-quart slow cooker with cooking spray. Spoon % cup of the pasta sauce onto the bottom of the slow cooker.
Top with a layer of lasagna noodles, breaking them to fit. Add s of the ricotta cheese mixture, spreading to the
edges. Add s of the turkey mixture over the ricotta cheese mixture. Top with Y; of the mozzarella cheese. Top
with % cup of the pasta sauce. Repeat layers twice more and end with noodles and remaining pasta sauce.

8. Cover slow cooker and cook on LOW heat setting for 3 % to 4 2 hours or until noodles are tender.

6. Turn off slow cooker. Sprinkle some extra mozzarella cheese on top of lasagna mixture. Cover; let stand for
10 minutes or until cheese is melted.

Details

Number of Servings: 2-4
Preparation Time: 30 minutes
Cook Time: 3.5 - 4.5 hours

Insider Tips

Substitute ground beef or ground chicken instead of ground
turkey. Drain off any excess oil from the pesto sauce before
adding to the pot.

- Sun Tzu




Dinner Dessert

Tuna Noodle Casserole

Cocktails

From the home of Phyllis Ishikawa | Executive Assistant, Retired after 34 years
< Ingredients
¢ 2 cans Campbell Condensed ¢ 4 cups hot cooked medium Egg Noodles
Cream of Mushroom Soup * 2 tbsp dry Breadcrumbs
¢ 1 cup Milk ¢ 1 tbsp melted Butter
¢ 2 cups Frozen Peas ¢ Shredded Cheddar Cheese

* 2 (10 02) cans Tuna, drained

Directions

1. Cook egg noodles according to the directions package and drain.

2. Stir soup, milk, peas, tuna, and noodles in 3-quart casserole dish.

8. Bake at 350°F for 30 minutes until hot. Stir.

4. Mix breadcrumbs with butter in bowl and sprinkle over tuna mixture.
8. Then sprinkle cheddar cheese over mixture to desired amount.

6. Bake for 5 minutes more and serve hot.

Details

Number of Servings: 2-4
Preparation Time: 5 minutes
Cook Time: 35 minutes

Insider Tips

Try substituting the peas with frozen mixed vegetables and
the egg noodles with shell pasta.




Dinner Dessert

Brazilian Rice

From the home of Christina Fagundes | Sr. Operations Manager

( Ingredients )

* 1 cup short-grain White Rice

* 1 large Garlic clove or 2 small cloves, hulled and mashed
e % White Onion, finely chopped

» 1% tbsp Olive Oil or Butter

* Salt to taste

Directions

1. Place a pot on the stove and heat with olive oil. Sauté garlic and onions with some salt until light golden brown,
about 3-5 minutes (do not overcook).

2. Add 1 cup of white rice (mmeasure this out in advance so that you can add as soon as garlic turns golden
brown), stir well, mixing onions and garlic into the dry rice before adding water

8. Add 2 cups of water. Season the water generously with salt to taste. Bring to a boil and stir well one last time.

4. Cover pot and reduce to simmer. Reduce heat to simmer (second to lowest setting). Set timer for 20 minutes.
Serve hot.

Details

Number of Servings: 3-4
Preparation Time: 10 minutes
Cook Time: 20 minutes

Insider Tips
Do not open the pot during the simmer time.




Breakfast Dinner Dessert

Guam (Chamorro) Red Rice

From the home of Joelle Apilado | Sr. Director, Product Development

( Ingredients )

* 3 cups Short-Grain Rice

* 3 cups water

* 1 package of Mama, Sita’s Achuete Powder
» Fresh Garlic to taste, chopped

* Fresh Onions to taste, chopped

» Black pepper to taste

» Salt to taste

Directions

Combine all ingredients in a rice cooker and set to cook. Serve hot.

Details

Number of Servings: 4
Preparation Time: 10 minutes
Cook Time: 30 minutes

Insider Tips

Achiote powder may be substituted for the achuete powder.




Directions

Breakfast

Dessert

Dinner

Snacks

Reverse Seared Steak — Two Ways

From the home of Robert Sasaki | Sr. Manager, Product Development, Caribbean

Ingredients

* 4 ribeye steaks, 17 - & inches thick
» Salt to taste
* Pepper to taste

For the Oven

1.

2.

3

Details

Preheat oven to anywhere between 200 and 275°F.
Generously season steaks all over with salt and pepper.
Set steaks on a wire rack set in a rimmed baking sheet.

. Place steak(s) in the oven and cook until an

instant-read thermometer registers 105°F for rare,
115°F for medium-rare, 125°F for medium, or 135°F
for medium-well. This will take about 20 minutes
for rare steak and up to about 40 minutes for
medium-well; cooking time can vary dramatically
depending on many factors, so check often.

. Just before steaks come out of the oven, add 1

tablespoon (15ml) oil to a cast iron, carbon steel, or
heavy stainless steel skillet and heat over high heat
until smoking. Add steaks and some butter to skillet
and sear until each side is well browned, about 45
seconds per side. Using tongs, hold steak(s) sideways
to sear edges. Serve right away--there’s no need to let
reverse-seared steaks rest.

For the Grill

1. Light one chimney full of charcoal. When all the
charcoal is lit and covered with gray ash, pour out and
spread the coals evenly over half of coal grate. If using
a gas grill, set half the burners of a gas grill to high
heat. Set cooking grate in place, cover grill, and allow
to preheat for 5 minutes. Clean and oil grilling grate.

2. Set steak(s) on cooler side of grill and let cook

uncovered, turning occasionally, until an instant-read
thermometer registers 105°F for rare, 115°F for
medium-rare, 125°F for medium, or 135°F for
medium-well. Cooking time can vary greatly, so

check the steaks often.

3. Transfer steak(s) to a platter and tent with foil for a

few minutes.

4. Return steaks to the hottest part of the grill and cook,

turning requently, until crisp and charred all over,
about 1% minutes total. Serve right away.

Number of Servings: 1 steak per person
Preparation Time: 2 minutes
Cook Time: 20-40 minutes

Cocktails



Dinner Dessert

Taco Lasagna
< From the home of Kathy Howitz | Groups Contract Specialist

Ingredients )

¢ 1 Ib Ground Beef
¢ 1 envelope Taco Seasoning
* 1 package medium Flour Tortillas

* 3 cups Shredded Cheddar Cheese
(can be more or less depending on
your preference)

* % cup Water

¢ Sour Cream, optional
Directions

1. In a large skillet, brown ground beef over medium heat until meat is no longer pink. Drain.

2. Add water and taco seasoning, bring to a boil. Reduce heat and simmer uncovered for & minutes.

3. Place two tortillas in a greased 13x9 inch baking dish. Spread some of the meat mixture on top and sprinkle
with 1 cup of cheese. Repeat layers and top with remaining tortillas and cheese.

4, Cover with foil and bake for 25-30 minutes in 350°F oven or until heated through and cheese is melted. Serve
hot with a dollop of sour cream, if desired.

Details

Number of Servings: 9
Preparation Time: 20 minutes
Cook Time: 25 minutes
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Breakfast Dinner Dessert

Pesto Salmon
( From the home of Michele Holbrook | Groups Sales Specialist )
Ingredients

e Salmon -- I usually get the big piece from Costco
» Jar of Pesto Sauce from Costco or Trader Joe’s
» Tub of Parmesan Cheese, grated or shaved

Directions

Preheat oven to 350°F. Place salmon in a 13x9 inch baking dish. Layer the pesto on top, then sprinkle with the
parmesan cheese. Bake for 20 to 30 minutes, depending on how cooked you like your salmon.

Details

Number of Servings: 5
Preparation Time: 5 minutes

Cook Time: 20-30 minutes W %bay

SE— 617?7 meala ?%atmaéb wa feel
nsider Tips o + y
This dish is perfect for a healthy diet! é and J 7 e
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Dinner Dessert

Yvette’s Chile Verde

From the home of Yvette Broussard | Product Development Manager, So. Pacific

( Ingredients >

* 1% lbs Tomatillos, husked, rinsed, and halved ¢ 1 tbsp Olive Oil

¢ 5 Garlic Cloves in husks 1 Yellow Onion, chopped
¢ 2 Jalapenos, seeded and chopped 3 Garlic Cloves, minced

¢ 1 bunch Fresh Cilantro ¢ 1 tbsp Oregano

* 3 % 1bs Pork Shoulder or Pork Butt — cubed » 2 % cups Chicken Stock or Broth

e Salt and Pepper ¢ Pinch of Ground Cloves
Directions

1. Roast tomatillos and 5 garlic cloves on a foil-lined baking sheet for 10 minutes in 400°F oven. Set oven to broil
for the last 5 minutes to lightly blacken the skin. Let cool. Remove husks from garlic.

2. Puree roasted tomatillos, garlic, chopped jalapenos, and the bunch of cilantro. Set aside.

3. In large stock pot, sear cubed port on all sides with olive oil. Add onions and & minced garlic cloves to pork and

sauté until onions are clear. Add oregano, tomatillo sauce, chicken stock or broth, and pinch of cloves. Season
with salt and pepper. Bring to a boil, then simmer 2-3 hours.

Details

Number of Servings: 4
Preparation Time: 10 minutes

Cook Time: 20 minutes plus 2-3 hours simmer time ;('Lay W
7
LT G Feanlwallovee ?‘W’/

The puree is better made 1 day ahead and stored in the

refrigerator prior to use. 0{ o€, %udf@




Dinner Dessert

Lemon Garlic Shrimp & Broccoli
Sheet Pan Dinner

From the home of Lynne Chomicz | Director, New Business Development

Ingredients >
¢ 1 Ib raw Jumbo Shrimp, peeled & deveined * % tbsp minced Garlic
(if frozen, thaw first) * % tsp dried Italian Seasoning
* 3 cups Broccoli Florets » Juice & zest of 1 Lemon
* 2 tbsp Olive 0Oil, divided * Pinch Red Pepper Flakes
* 1 tbsp Ghee, melted * Salt & Pepper to taste
Directions

1. Preheat oven to 400° F. Arrange the broccoli on a sheet pan in a single layer, then drizzle with 1 tbsp of olive

oil and season with salt & pepper. Bake for 15 minutes.

2. Meanwhile, add the shrimp to a large bowl and combine with 1 tbsp olive oil, melted ghee, dried herbs, lemon
juice, red pepper flakes, and salt & pepper. Stir and set aside.

8. Remove the broccoli from the oven and add the shrimp to the sheet pan.

4. Sprinkle the minced garlic and lemon zest over top, then return to the oven for 10 minutes or until the shrimp
are cooked through but still tender. Serve, and enjoy!

Details

Number of Servings: 4
Preparation Time: 5 minutes

Cook Time: 25 minutes J,ﬂ,a, @ﬁf,a/ia% /gaw e@t m47
Insider Tips [t like o M7 ;
Trader Joe’s has packaged ingredients for easy prep. I also bulb Lowitd .

suggest adding shredded carrots or sliced pineapple for a
different flavor.




Dinner Dessert

Paprika Chicken

From the home of Martha Vega | Groups Contract Specialist

< Ingredients )

* 3 1bs boneless and skinless Chicken Thighs 1% tsp Black Pepper
* 2 tsp Garlic Powder 1 tsp Kosher Salt
* 1% tsp Onion Powder 1 tbsp Olive 0il

* 2 tsp Paprika or Smoked Paprika 2 tbsp fresh Cilantro, chopped (optional)
* 2 tsp dried Oregano

Directions

1. Combine the garlic, onion, paprika, oregano, pepper, and salt in a small bowl. Sprinkle half the spices over
the chicken. Turn the chicken pieces over and sprinkle the remaining spices over them. Rub the spices into
the chicken, if needed, to coat well.

2. Heat a nonstick grill pan over medium heat. Drizzle with the olive oil. Place half the chicken in the grill pan,
making sure there is a gap between the pieces. Cook the chicken without touching it for 5 minutes. Flip the
pieces over and cook for 3 to 5 minutes until they’re cooked through. Repeat with remaining chicken.

3. Let the cooked chicken rest for 5 minutes. Sprinkle the pieces with cilantro, if desired. Serve with rice and
salad, or your favorite sides.

Details

Number of Servings: 8-10
Preparation Time: 5 minutes
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Dinner Dessert

Lemon Chicken and Spinach
From the home of Cynthia Gordica | Education Marketing Manager

( Ingredients >

e 1 tbsp Oil * . - /2 tsp Ground Pepper

* % Onion ¢ 6 cups Spinach

* 4 - 6 cloves Garlic, minced * Zest from 1 small Lemon
* 1 1b Chicken Breast, cut in 1/2 inch cubes * Juice from 1 small Lemon
* % cup low sodium Soy Sauce, or to taste * 1 cup Basil Leaves

» Trader Joe’s Everyday Seasoning, to taste

Directions

1. Heat oil in pan on medium heat. Add onion - cook for 4 minutes. Add garlic - cook for 30 seconds.

. Add chicken - cook on medium high heat for 5 minutes or until done but not dry. Leave in pan.

8. Add soy sauce, pepper, and Everyday Seasoning - cook 3 minutes.

4. Add spinach, basil, lemon zest, lemon juice - cook until spinach is wilted, about 1 - 3 minutes. Use a large pan
as the spinach takes room at first, however, it cooks down quickly.

8. Serve hot over quinoa, cauliflower rice, or brown rice.

Details

Number of Servings: 4
Preparation Time: 5 -10 minutes
Cook Time: 10 minutes

Insider Tips

There isn’t a whole lot of sauce to this recipe, just enough
to enjoy over your choice of side dish, including pasta.




Dinner Dessert

Shrimp Foil Packets

From the home of Libby Thornton | Director, Sales

Ingredients )
e 1 1b small or baby Red Potatoes, * 6 tbsp Butter, cut into 1-inch pieces
sliced % -inch thick * 2 tbsp Lemon Juice
* 2 ears Corn, shucked, cut into * 2 tbsp Old Bay Seasoning
1-inch thick pieces * 2 tbsp fresh Parsley (chopped)
* 1 1b Pork Andouille Sausage Links, * Lemon Wedges (for serving)
sliced % inch thick

* 1 1b large Raw Shrimp, unpeeled

Directions

1. Put the potatoes, corn, sausage links, and shrimp into a bowl. Season with the lemon juice and Old Bay Seasoning.
2. Cut foil into large square sheets. Divide the filling among the foil sheets. Add a pat of butter. Bring the sides of

the foil together and fold tightly to make individual packets.
8. Cook in the oven or on the BBQ for 10-15 minutes. The ingredients will steam and flavorize inside each packet.
4. Place one packet on each plate. Open and sprinkle with parsley. Serve with lemon wedges.

Details

Number of Servings: 2-4

Preparation Time: 30 minutes ),it? oﬁ %
Cook Time: 3.5 - 4.5 hours W) g ,
we (/J

Insider Tips

This is one of my go-to dishes for camping, backyard summer
BBQ’s, or pool parties--I can prepare them ahead of time and
refrigerate until we’re ready to cook. Enjoy!
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Dinner Dessert

Chicken alla Bonty

From the home of Bonty Escallon | Director, Product Development Europe

< Ingredients >

e Whole Chicken, washed and cut in 6 pieces
¢ 1 large White Onion, chopped

¢ Salt and Pepper for seasoning

¢ 5 tsp of Mustard

» 3% tbsp Honey

* 250 ml Heavy Cream

¢ Pat of Butter

Directions

. Make a sauce by combining mustard, honey, and heavy cream. Set aside.

. Melt butter in a round casserole dish with a lid on the stove over medium heat/flame. Sauté the onion
with butter until translucent and soft (do not allow it to go dark).

. Add the chicken to the onion and seal it until light brown.

. Season the chicken with salt and pepper.

. Once the chicken has a lovely brown color, add the mustard, honey, and heavy cream.

. Cover the casserole and cook for 40 minutes. Season to taste, if needed.

. Serve hot with gnocchi or rice, and a glass of wine!

N =

00 PhQ

Details

Number of Servings: 6
Preparation Time: 20 minutes
Cook Time: 30 minutes

Insider Tips

This recipe is easy and delicious—perfect for persons who
seldom cook!




Breakfast Dinner Dessert

Baked Salmon

From the home of Nora Tanting | Flights Coordinator

< Ingredients >

* 4 pieces Salmon Filet, rinsed off and patted dry
* 4 large Tomatoes, chopped

¢ 1 large yellow Onion, chopped

* Garlic Salt

* Ground Black Pepper

» Light Mayonnaise

Directions

1. Preheat oven to 350°F. Sprinkle each filet with salt and pepper on both sides. Place in a baking dish.

2. Add onions and tomatoes spread to cover each filet, then top with mayonnaise to cover the onions
and tomatoes.

3. Cover with aluminum foil. Bake for 45 minutes.
4, Uncover in oven for 15 minutes.

8. Turn oven to broil for 5 minutes or until top starts to brown. Serve hot.

Details

Number of Servings: 4

Preparation Time: 20 minutes Il ZZ‘IZ d
\s@’ 2278 HUn A an
Cook Time: 1 hour plus 5 minutes broil time « %b
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Dinner Dessert

Curry Chicken

From the home of Kathy Wilkerson | Account Development Specialist

( Ingredients >

* 5 gkinless, boneless Chicken Thighs, cut up in bite-size chunks
e 2 cups Mushrooms

¢ 1 medium Yellow Onion

* 3 Garlic Cloves

* 3 tbsp Curry Powder

¢ 3 Chicken Bouillon Cubes

* 1 tbsp Flour

* 1 quart or less of Half & Half

* QOlive Oil

Directions

1. Sauté chicken in a pan until fully cooked.

2. In a separate pan, heat some olive 0il and brown onions, garlic, and mushrooms. Add flour to mixture,
then add the bouillon cubes and the half & half. Stir all together.

8. Add the cooked chicken to the vegetables pan. Stir well and add curry powder to your taste. Bring to boil
and simmer for 30 minutes. Serve over jasmine rice.

Details

Number of Servings: 4
Preparation Time: 10 minutes
Cook Time: 40 minutes

’%MWW%WWA@
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Insider Tips

Optional additions can be cayenne pepper, carrots, celery, end ,,Dﬂ é%& 2
or small cup of unsweetened applesauce. m?

- Michael Palin




Dinner Dessert

Turducken

From the home of Mary Ann Kroninger | Account Development Specialist
Ingredients

¢ 6 cups Water ¢ 2 Chicken-Apple Sausages

/5 cup Kosher Salt » 12 slices Hardwood Smoked Bacon
* 1 boneless, skinless Turkey Breast ¢ Butcher’s Twine

¢ 2 boneless, skinless Duck Breasts ¢ 2 tbsp Olive Oil

¢ 2 tbsp fresh Sage, chopped

* 2 tbsp fresh Thyme, chopped
* Salt and freshly ground Black Pepper

Directions

1. Bring water and salt to a boil in a large pot, then remove from heat. Once cool, submerge turkey breast
in brine for at least 1 hour, up to 12 hours. Remove turkey and pat dry.

2. Preheat oven to 325°F. Place turkey breast on a large cutting board and cover with g large piece of plastic
wrap. Using a meat mallet, gently pound the turkey to an even %-inch thickness. Do the same with the
duck breasts.

3. Season the turkey and duck breasts with fresh herbs, salt, and pepper. Lay the turkey breast flat then top
with the duck breast. Place the two sausages the length of the breasts. Bring the sides of the breasts up
around the sausage and press together to hold, creating a roulade. Set aside.

4. Layer the bacon, slightly overlapping, on the cutt the roulade on top of the bacon, seam side up. Bring the
bacon up around the roulade, overlapping the ends. Truss with butcher’s twine to secure.

8. Place the olive oil in a large, nonstick pan over high heat. Once hot, add roulade and turn on all sides to
sear bacon. Place roulade on a parchment-lined baking sheet and bake for 90 minutes, or until an internal
temperature of 170°F is reached. Allow to rest for 10 minutes before slicing. Your guests will be amazed!

Details
Number of Servings: 6-8
Preparation Time: 30 minutes Aikee Wsa dick, Wd‘f* witerlain Limea we need
Cook Time: 90 minutes in the oven lo worap sunaelvea anovnd. %l%)«dma and
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This is a family favorite every Thanksgiving, thanks lakeo Wﬂf Rarda a‘fw&ﬂm‘h ascerdble; and
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Dinner Dessert

Cajun-Style Prawns

From the home of Denise Shorthouse, CTC | STAR Performer | First Class Destinations

< Ingredients

* % cup Olive Oil

* 3 tbsp Creole Seasoning (I use Tony Catcher’s)
* 3 tbsp fresh Lemon Juice

* 1% tbsp Honey or Maple syrup

* 1% tbsp Tamari

* Pinch Cayenne (optional)

¢ 1 Ib Prawns, shelled and de-veined - preferably wild-caught

Directions

>

1. Combine marinade and add prawns. Marinate one hour in refrigerator keeping prawns chilled (if pressed for

time you can skip the standing time in fridge).

2. Preheat oven to 450°F. When at temperature, bake prawns for 10-12 minutes until just opaque and prawn
ends have come together to form a ‘C’ (don’t over bake or prawns will be tough).
3. Let cool and serve up as a salad entrée over greens with fresh cucumber, peppers, tomatoes, avocado, and a

vinaigrette dressing. Amp up salad rolls!

Details

Number of Servings: 2 as entrée or 4-6 as an appetizer
Preparation Time: 5 minutes + 1-hour marinating
Cook Time: 10-12 minutes

Insider Tips

Family and friends are always requesting this dish! So versatile - here are some

additional ways I've served this up:

- Serve up as spicy soft tacos for a family of four. Swap out the cajun spices for taco
or fajita seasoning

- This pairs well with a Sauvignon Blanc, light chardonnay, margarita, or my favorite
Vitelloni Vesper - see recipe in Cocktails!
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Breakfast Dinner Dessert Snacks Cocktails

Baked Ziti Ragu

From the home of Peter Carideo | STAR Performer | CRC Travel

Ingredients
¢ 2 tbsp Olive Oil * 6 large Garlic Cloves, chopped
* 4 oz thinly sliced Pancetta, chopped * 2 Bay Leaves
* 2 Ibs Boston Butt (pork shoulder), « % tsp dried Crushed Red Pepper
cut into 1 's-inch cubes * 2 cups Dry Red Wine
* 1 1b Italian Hot Sausages, casings removed * 1(28 02) can Plum Tomatoes in juice, tomatoes
* 2 cups chopped Onions chopped and juice reserved
* % cup chopped Carrots e 1% 1b Ziti Pasta
* % cup chopped Celery * 2 cups (packed) coarsely grated Whole-Milk
* 6 large fresh Thyme Sprigs Mozzarella Cheese (about 8 0z)
« ' cup freshly grated Parmesan Cheese
Directions

1.

Details

Number of Servings: 8

Cook Time: varies

Heat olive oil in heavy large pot over medium-high heat. Add pancetta and sauté until brown and crisp. Using a slotted spoon, transfer
pancetta to bowl. Sprinkle pork with salt and pepper. Add half of pork to drippings in pot; sauté until brown, about 7 minutes. Transfer to
bowl with pancetta. Repeat with remaining pork. Add sausage to same pot. Sauté until no longer pink, breaking up with back of fork, about
5 minutes.

. Add onions, carrots, celery, thyme, garlic, bay leaves, and crushed red pepper. Reduce heat to medium-low; sauté until vegetables are

tender, about 10 minutes. Add wine and bring to boil, scraping up browned bits. Add pancetta and pork with any accumulated juices;
boil & minutes. Add tomatoes with juice. Cover and cook until pork is very tender, adjusting heat as needed to maintain gentle simmer and
stirring occasionally, about  hours.

. Uncover pot; tilt to 1 side and spoon off fat from surface of ragu. Gently press pork pieces with back of fork to break up meat coarsely.

Season ragu to taste with salt and pepper. (Can be made 2 days ahead. Cool slightly. Refrigerate uncovered until cold, then cover and keep
refrigerated. Rewarm over low heat before continuing.)

. Preheat oven to 400° F. Butter 15x10xR2-inch glass baking dish or other 4-quart baking dish. Cook pasta in large pot of boiling salted water

until tender but still firm to bite, stirring occasionally. Drain pasta; mix into ragu. Season mixture to taste with salt and pepper; transfer
to prepared dish. Sprinkle both cheeses over. Bake until heated through and golden, about 20 minutes.

Preparation Time: varies
b Lermenbier we are a m&wtmdunf}w?

and browo Ao t}wﬁtl‘}aﬁmf& Hoot oL

Insider Tips WWia 0 o tome to arnd. neael gour
Take your time letting the meat cook - I usually let it simmer buaineaa %&%@ a W allliole: We cucll

overnight. And add some red wine to the meat. le t ;&m o % 01%% ‘A "Dﬂ %




Dinner Dessert

Jalapeno-Honey Steak with Cilantro and Lime

From the home of Kyle Brock | Strategic Account Manager

Ingredients
e 1% 1b Boneless Steak, such as Skirt, * Finely grated zest and juice of 1 Lime
Strip, Ribeye, Flank, or London Broil * 1 tsp Soy Sauce

* 1 tsp Kosher Salt, plus more as needed * 3 Jalapenios, seeded (if you like it milder)

* Freshly ground Black Pepper to taste and minced, plus more sliced Jalapeno for

* 1 bunch fresh Cilantro (about 3 0z) garnish, if desired

* 2 tbsp Honey * 2 tbsp Extra Virgin Olive Oil
Directions

1. Season the steak with the salt and with pepper to taste. Separate the cilantro stems from the leaves. Finely
chop enough stems to make % cup, and add them to a shallow bowl large enough to hold the steak. Stir in the
honey, lime zest and juice, soy sauce, minced jalapenos, and olive oil. Add the steak and turn it to coat with the
marinade. Cover and refrigerate for at least 2 hours and up to 24 hours.

2. Heat a grill or broiler to high.

3. Place the meat on a broiler pan or rimmed baking sheet if you are broiling it. Grill the meat over direct heat
or under the broiler until it is nicely browned on both sides and done to your taste. Then transfer the steak to
a cutting board and let it rest for 5 to 10 minutes.

4. Slice the steak against the grain and serve, topped with the reserved cilantro leaves, sliced jalapeno if you like,
and additional salt if needed.

Details

Number of Servings: 4
Preparation Time: 10 minutes
Cook Time: 15 minutes
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Dinner Dessert

Lemon Chicken
From the home of Lisa Tenerelli-Escover | Director, Reservations
< Ingredients

For the Chicken For the Sauce )
* 8 Chicken Breasts * 6 Lemons, juiced

e Olive Oil * 1% tbsp Worcestershire Sauce
* Garlic Salt to taste * 1 tbsp Olive Oil
* Pepper to taste * Garlic Salt to taste

* Worcestershire Sauce * Pepper to taste

* % tsp Thyme Spice
Directions

1. Marinate chicken breasts for 8+ hours in garlic salt, pepper, olive oil, and some Worcestershire. Remove from
the refrigerator 20 minutes before you begin cooking.

2. Heat oil in a frying pan. Once HOT, add chicken breasts. Add the marinade to cook the chicken.

8. Sauté chicken breasts on both sides for 3-4 minutes. Remove smaller pieces as they look done and place aside
until done cooking all pieces through.

4., Prepare the sauce by combining all ingredients in a small bowl. Taste the sauce to be sure it is to your liking.
Add more flavor as desired, but I do not recommend adding more olive 0il to avoid being too greasy. Add the
chicken back to the pan and add the sauce. Simmer in the sauce for 2-3 minutes, turning the chicken a couple

of times in the sauce. Turn off stove and place a lid on the pan until ready to eat. Serve hot with your favorite
side dish.

Details

Number of Servings: 8
Preparation Time: 10 minutes + marinating time

Cook Time: 8-10 minutes “Ne W /fl(}t &' éa&g&
nel

b bl fo i
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Dinner Dessert

Shepherd’s Pie

From the home of Kier Matthews | Director, Sales

< Ingredients >

¢ 1 1Ib Ground Beef ¢ 1 cup Beef or Chicken Broth

* 1 tbsp Vegetable Oil e 1 tbsp Tomato Paste

* 1 clove Garlic, chopped * 2 tbsp Parsley, chopped

* 2 Shallots, sliced * 2 cup frozen Peas

* 1 medium Onion, chopped * 1 quart Mashed Potatoes

* 2 tbsp Flour (use your favorite recipe)

* 1 tsp Salt * 8 tbsp Cheddar Cheese, grated

¢ 1 tsp Ground Black Pepper * 4 tbsp Parmesan Cheese, grated
Directions

1. Make your favorite mashed potatoes and keep warm. Pre-heat oven to 400°F.

2. In a hot skillet, add the vegetable oil and brown the meat with the garlic, shallots, and onions. Once browned
and the vegetables are tender, season with salt and pepper. Add the flour and cook 3-4 minutes over medium
heat, stirring often. Add the tomato paste and broth and cook until the mixture becomes thick and creamy.

3. Add the peas and parsley. Taste the mixture and add more salt and pepper to taste, if you like. Place in a
casserole dish and top evenly with the warm mashed potatoes and grated cheese. Bake for 20 minutes or
until golden brown. Serve hot.

Details

Number of Servings: 2-4

Preparation Time: 20 minutes Foll, win?;m,, and Wj’ Can &e//ofwt%
Cook Time: 20 minutes to6ld i deallle vcofere H liye. F M/a?

aowlgfawt oot 0o runth and o ia sne
tAa Kearlambe. Plua,
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Dinner Dessert

< Mom’s Chicken Divan

From the home of Michele Dreiding | STAR Performer | Here to the Moon Travel )
Ingredients
» Package of fresh Boneless Chicken Tenders * 1 Lemon
* 2 heads Broccoli, cut in pieces * 1 tsp Paprika
¢ 1 large can Campbell’s Mushroom Soup * 1 tbsp Garlic Powder
* 2 cups Hellman’s Mayonnaise * Salt and Pepper
e 1 tbsp Oil * Breadcrumbs to top the dish (optional)
Directions

1. Preheat oven to 350°F. In a, bowl, mix together the oil, garlic powder, salt and pepper, and paprika. Add the
raw chicken tenders to the bowl and coat. In a large pan, sauté the tenders in o0il on both sides.

2. Meanwhile, steam the broccoli lightly to where they are not too soft. Once the chicken tenders are done, line
them in a 9x13 inch baking pan. Cover the chicken with the broccoli.

3. Lastly, in a bowl, add the large can of Cream of Mushroom Soup, with the Mayo, and squeeze about half the
lemon for a burst of flavor, but not too much. Mix together and then pour over the chicken and broccoli.

4, Bake for about 15-20 minutes to all come together and at the end, sprinkle with breadcrumbs, if desired, and

put the broiler on to lightly brown the top. Let it cool and you must serve it with some fresh Italian bread with
butter to scoop it up on your plate--enjoy!

Details
Number of Servings: 4
Preparation Time: 15 minutes J Mé? Wme/ W,at on m7
Cook Time: 40 minutes Z«A.Wa? every year, ard Bo Hia,
. . S bringo me baik G ry childhssd
Insider Tips Do 7& ;‘7 9
If you are looking for a crowd pleaser, comfort, and pure “w W‘? fecaas ) SRS
tastiness, then Chicken Divan is the dish for you! J ymake J‘; WAZA e@ need worme
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Dinner Dessert

Posole
From the home of Jose Vigil | Sr. Marketing Manager

< Ingredients

Cocktails

For the Meat For the Chiles
* 1 can of Hominy, rinsed 10 California or Pasilla Chiles
¢ 1 head of Garlic, separated into cloves and peeled e 2 cups Water
¢ 2 Onions, peeled and chopped ¢ 10 whole Black Peppers
* Meat is at your discretion - you can use pork, * Pinch of Cumnin
beef, or chicken. Or you can order mixed meat ¢ 1 Garlic Clove, peeled
for posole from the butcher, about 6 pounds * Salt
* Salt
Directions

1. In a large pot, cover the meat with water and add the onion, garlic cloves, and salt (the meat forms a foam
when it is cooked--it is necessary to remove it). Boil until the meat is cooked through.

2. Soften the chiles and puree in a blender with the water, peppers, cumin, garlic clove, and salt. Strain.

3. Add the chiles to the pot of meat. Add the corn and boil together to combine the flavors, about 30 minutes.
Serve hot in bowls and garnish with radishes, jalapenos, and cilantro, if desired.

Details

Number of Servings: 6-8
Preparation Time: 20 minutes
Cook Time: 60 minutes




Cocktails

Dessert: A wonderful
way to bring a spark
of joy to any part

of a day.

1. Flourless Almond Butter 6. Spitzbuben
‘Quarantine’ Chocolate 7. Crater Cake
Chip Cookies 8. Crepes
2. Strawberry Lemon 9. Sugar-Free Pineapple Pie
Cream Trifle 10. Gayle’s Carrot Cake >
3. Amazing Chocolate Chip 11. Hawaiian Créme Brulée
Cookies with Gently 12. Dutch Apple Cake
Browned Butter 13. Homemade Funfetti Cake
4. Plum Galette 14. Dave's Holiday Favorites

8. BEclair Cake

Destinations for these Culinary Inspirations

FUN FACTS
Oliebol is a traditional Dutch and

ds Belgian snack that can be literally
translated as oily ball. It is a deep-
. fried fritter typically sprinkled with
California,

Hawaii Powdered sugar.
(UsA)

California is the number 1 producer
of plums in the United States.

The season goes From may

to September
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Flourless Almond Butter ‘Quarantine’
Chocolate Chip Cookies

From the home of Colter Fleming | Strategic Accound Manager

( Ingredients )

* 1 cup Almond Butter e & tsp Salt

* % cup Coconut Sugar ¢ % cup Chocolate Chips

* 1 Egg ¢ % cup Chopped Almonds
* 1 tsp Vanilla * Sea Salt

¢ 1 tsp Baking Soda

Directions

1. Preheat oven to 350°F.
2. In a large bowl, mix together almond butter and coconut sugar. Add in egg and mix. Mix in vanilla, baking
soda, and salt. Add chocolate chips and almonds and stir until combined. Chill in fridge for 30 minutes.

3. Place 2 tbsp balls on parchment-lined baking sheets. Press down slightly. Sprinkle with sea salt.
4. Bake for 12-14 minutes. Cool before serving.

Details

Number of Servings: 12-14 cookies
Preparation Time: 15 minutes
it e 2 s Lan (hsoae
Cook Time: 15 minutes
?m cornol cfsoxe’ ’ ¢

- Brene Brown
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Strawberry Lemon Cream Trifle

From the home of Jennifer Taylor | Account Development Specialist

Ingredients
< ¢ 1 box Lemon Cake Mix )
* -3 cups Strawberries, hulled and sliced, plus some extra for garnish
¢ 2 tsp Granulated Sugar
¢ 1 pint Heavy Whipping Cream
¢ 1 tsp Powdered Sugar
* % tsp Vanilla, Extract
* % cup Lemon Curd
* Mint Leaves for garnish

Directions

1. Prepare the lemon cake mix in a 13”x9” pan, according to the package. Let cool.

2. Place the strawberries in a small bowl and mix the granulated sugar.

3. In a separate chilled bowl, whip the heavy whipping cream. Just before soft peaks form, add the powdered
sugar and vanilla extract.

4. Spread the lemon curd on the cooled cake. Cut into bite-sized chunks.

8. In a trifle bowl, layer first the cake chunks, followed by some strawberries, and dollops of the whipped cream.
Spread over the layer. Repeat a 2nd layer, ending with the cream on top. Garnish with strawberries and mint.

Details

Number of Servings: 8-10
Preparation Time: 20 minutes plus cake mix baking time

Cook Time: According to cake mix package %_t Z Z W » ,40' Lodn /
) Vi

Insider Tips lonls

Substitute your favorite fruit jam instead of the lemon curd. Use other
berries in place of or in addition to the strawberries. Bake a different - J.R.R. Tolkien
cake type such as yellow, white, strawberry, or even confetti!
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Amazing Chocolate Chip Cookies
with Gently Browned Butter

From the home of Denis Fastert | Sr. Director, Business Operations

Ingredients
¢ 1% cups unbleached All-Purpose Flour e 2 tsp Vanilla Extract
% tsp Baking Soda e 1 large Egg
( e 14 tbsp Unsalted Butter * 1 large Egg Yolk )
* % cup Granulated Sugar e 1% cups Semisweet Chocolate Chips
* % cups packed Dark Brown Sugar * % cup chopped Pecans or chopped Toasted
* 1 tsp Table Salt Walnuts (optional)

Directions

1. Adjust oven rack to middle position and heat oven to 375° F degrees. Line 2 large (18x12-inch) baking sheets with
parchment paper. Whisk flour and baking soda together in medium bowl; set aside.

2. Heat 10 tablespoons butter in 10-inch skillet over medium-high heat until melted, about 2 minutes. Continue cooking,
swirling pan constantly until butter is dark golden brown and has nutty aroma, 1 to 3 minutes. Remove skillet from heat
and, using heatproof spatula, transfer browned butter to large heatproof bowl. Stir remaining 4 tablespoons butter into hot
butter until completely melted.

3. Add both sugars, salt, and vanilla to bowl with butter and whisk until fully incorporated. Add egg and yolk and whisk until
mixture is smooth with no sugar lumps remaining, about 30 seconds. Let mixture stand 3 minutes, then whisk for 30
seconds. Repeat process of resting and whisking 2 more times until mixture is thick, smooth, and shiny.

4. Using rubber spatula or wooden spoon, stir in flour mixture until just combined, about 1 minute. Stir in chocolate chips
and nuts (if using), giving dough final stir to ensure no flour pockets remain.

§. Divide dough into 16 portions, each about 3 tablespoons (or use #24 cookie scoop). Arrange & inches apart on prepared
baking sheets, 8 dough balls per sheet. (Smaller baking sheets can be used, but will require 3 batches).

6. Bake cookies 1 tray at a time until cookies are golden brown and still puffy, and edges have begun to set but centers are
still soft, 10 to 14 minutes, rotating baking sheet halfway through baking.

7. Transfer baking sheet to wire rack; cool cookies completely before serving.

Details

Number of Servings: that depends—no one can eat just one!
Preparation Time: 20 minutes
Cook Time: 10 -14 minutes per tray

Insider Tips

The gently browned butter brings a toffee-ish flavor
to the cookies!
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Plum Galette

From the home of Melissa Krueger | Sr. Director and General Manager - Groups

Ingredients

For the Pate Brisée For the Filling

* 1% cups Flour » % cup + 3 tbsp Granulated Sugar

» 1% sticks (18 tbsp) Unsalted Butter - * 3 tbsp Ground Almonds (Trader Joe’s sells this

cut into % inch pieces, chilled or use your coffee grinder)

* % tsp Salt * 3 tbsp Flour

* . cup Ice Water » 2% Ibs French Plums, pitted and sliced
Directions

1. To make the pate brisée: pulse the flour, butter, and salt in a food processor for 5 seconds. Add some ice
water and pulse for another 5 seconds. Repeat, adding ice water a little at a time and pulsing until the
dough comes together. The butter should still be visible in the dough.

2. On a floured surface, roll out the pate brisee into a 167-18” oval Y16”- Ys” thick. Drape the dough over the
rolling pin and transfer to a large heavy-duty baking sheet. Chill in the refrigerator for 20 minutes until the
dough is firm. Meanwhile, preheat over to 400°F.

4. To make the filling: in a small bowl, combine % cup sugar, ground almonds, and flour. Spread mixture evenly
over the dough to within 2” of the edge. Arrange plum wedges on top. Sprinkle with sugar. Fold the edges
over the plums to create a 2” border. Sprinke border with sugar.

8. Bake the galette in the middle of the oven for 1 hour, until the fruit is very soft and the crust is richly
browned. Allow to cool to room temperature before serving.

Details

Number of Servings: 8
Preparation Time: 1 Hour \JA’O/ e a . MO@ M
Cook Time: 1 H

ook Time: 1 HfQ ard e Rt neen foilo to- b

Insider Tips e AL 02” an ;A%w« oand
Try using fresh apples, berries, or any other stone fruit. Chill J/ J«/y M && %

the slices of butter and the water in the freezer for about 30 R e G
minutes. Sounds crazy, but I also put my rolling pin in there, too! fdﬂ/ ?M/
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Eclair Cake

From the home of Jennie Arasato | Supervisor, Reservations

( Ingredients

* 1 (8 02) container of Cool Whip )

* 2 boxes Vanilla Instant Pudding (You can use the bigger box or the smaller box - either are fine)
* 3 cups Milk

* 1 box of Graham Crackers
* 1 container of Chocolate Frosting

Directions

1. Mix cool whip, milk and instant pudding packages together. Mix milk and cool whip first then add in
pudding mix. This will be the filling--DO NOT pre-make the pudding.

2. In a large cake pan. place one layer of graham crackers. Place a layer of the filling over the graham crackers.

Place another layer of graham crackers over the filling. Then another layer of filling. Last layer will be
graham crackers.

3. Frost the last layer of graham crackers with the chocolate frosting. Cover and put in refrigerator for 24 hours.
4, Cut and serve. You can place in the freezer to harden a bit to make it easier to cut.

Details

Number of Servings: 12
Preparation Time: 15-20 minutes

A Uy Go-Cake cack aa L
t'? and iz»mizzm

g o By - aabon!

#staysafe #wewillgetthroughthis
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Spitzbuben

From the home of Samantha Stein | Marketing Specialist

< Ingredients )
* 1 cup Butter
e 1 cup Sugar
* 2 Egg Yolks
e 2 cups Flour
e 1 tsp Vanilla
* 1 cup Apricot Jam (or any flavor of jamn you like)

Directions

1. Mix butter, sugar, egg yolks, flour, and vanilla until blended.

2. Spread %% of the dough in a 10x14” greased pan.

3. Spread with jam. Crumble the rest of the dough on top of the jam.
4. Bake at 375°F for 30-35 minutes. Cut into small squares when cool.

Details

Number of Servings: 4 dozen
Preparation Time: 20 minutes
Cook Time Time: 23-35 minutes
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CRATER CAKE
FRoM +HE HOoME oF MLA HU, AGE 16

Ingredients

¢ 1 cup Butter, room temperature * 2 tsp Baking Soda

¢ 2 cups Granulated Sugar e 2 tsp Baking Powder

* 2 Eggs, beaten ¢ 1 cup Sour Cream

* 2 tsp Vanilla, * 1% tsp Cinnamon

* 3-4 very ripe Bananas, mashed * % cup Brown Sugar

¢ 3 cups Flour * 1% cups Chocolate Chips
Directions

1. Preheat oven to 350°F. Grease the inside of a 9x13" baking pan with butter. In a small bowl, mash the
bananas. In another small bowl, beat the eggs. In a large bowl, sift flour, powder, and baking soda.

2. Cream together room temperature butter and sugar with a hand mixer or with the paddle attachment of your
stand mixer.

8. Add beaten eggs and beat this mixture until smooth.

4. Then add the vanilla and mashed bananas. It might look a little funky at this point, but that’s OK! Mix again
until smooth.

8. Add a scoop of the flour mixture and a scoop of sour cream, and keep mixing. Repeat until all the ingredients
are used up. It’s best to have your mixer on the lowest setting for this, so it doesn’t over mix.

6. Pour half the cake batter into the greased 9x13-inch baking pan.

7. In a small bowl, combine cinnamon and brown sugar with a fork, breaking up any clumps and making sure
it’s well incorporated. Sprinkle half the mixture over batter in pan. Top with half the chocolate chips. Repeat,
so you have two layers of cake and two layers of cinnamon-brown sugar-chocolate (this will be your top layer,
like a coffee cake).

8. Bake for 50-55 minutes, until the center of the cake is set. Don’t overbake it, as the middle will cook a little
more after it’s taken out of the oven.

Details

Number of Servings: 12
Preparation Time: 30 minutes
Cook Time Time: 50-55 minutes

Insider Tips
I made this for my dad on Father’s Day and he said it was GOOD!
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Crepes

From the home of Irene de la Cruz | Account Development Specialist

Ingredients
( * 4 Eggs >
* % cup Milk ( I use what I have in the fridge which is Lactaid)
% cup Water
* 2 tbsp melted Butter
* 1 cup All-Purpose Flour
e 1 tbsp Sugar
e 1 tsp Salt

Directions

1. Combine all ingredients in a bowl with pour spout.

2. Heat a nonstick pan over medium high heat. Use a % measuring cup to pour the batter in but don’t fill it to the
brim. Pour the batter directly into the center of a nonstick pan, then very quickly swirl the pan to coat the
bottom of the pan.

3. Cook the crepe for about 2 minutes, until the bottom is light brown. Loosen with a spatula and flip over to the
other side. Cook a few more seconds and remove onto a plate.

4, Fill with fresh sliced fruits, jam preserves, or marmalade. Nutella and bananas are a favorite filling at home.

8. If desired, add a dollop of whipped cream, and drizzle with chocolate or caramel sauce. Garnish with fruits
and dust with powdered sugar.

Details

Number of Servings: 4 ‘ ' .

Cook Time: 20 minutes e n e ﬂ%mm;/, wlil L davoned
Insider Tips

You deserve a pat on the back if your first crepe comes out nicely. . . ‘

By your 3rd attempt you should be feeling confident. wuaééf 4 Kove been Mﬁu«f &L

ainte Fen,
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Sugar-Free Pineapple Pie

From the home of Teresa Sevilla | Strategic Account Manager

( Ingredients )

* 1 (20 02) can Crushed Pineapple

* 1 cup low-fat Sour Cream

* 1 (3.4 0z) package sugar-free Instant Vanilla Pudding Mix
* 1 (8-inch) Graham Cracker Crust

* 1 (8 02) container of Cool Whip

Directions

In a, medium bowl combine the pineapple, sour cream, and pudding mix and blend well. Spoon the mixture into
the crust. Top with the whipped topping and refrigerate for an hour or more.

Details
Number of Servings: 6-8 oy fob: : :
Preparation Time: 10 minutes é:’t o ;’ M’t&twf =
e s oo
‘/L . ‘/
Insider Tips - g

Rorme srder, d o o bllle beller o
: bsll, working sv enjsuing tRe nide,
f derful neighbor, Betty Jean Bates. 7
memory of my wonderful neighbor, Betty Jean Bates ) fj’ mﬁ 7 o

This recipe is from the Red Hat Society Cookbook and in loving
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Gayle’s Carrot Cake

From the home of Kier Matthews | Director, Sales

Ingredients

For the cake For the frosting

* 2 cups Flour Combine together )
* 1 tsp Baking Powder * 1 large package Cream Cheese, softened

e 1% tsp Baking Soda, ¢ 4 cups Powdered Sugar

e 1 tsp Salt ¢ %4 cup Butter, softened

* 2 tsp Cinnamon ¢ 1 tsp Vanilla Extract

* 2 cups Sugar

e 1% cups Organic Canola, Oil

* 4 Eggs, beaten

* 2 cups grated raw Carrots

¢ 1 small can Crushed Pineapple, drained
* % cup Chopped Nuts (your choice)

Directions

1. Preheat oven to 350°F. Sift flour, baking powder, baking soda, salt, and cinnamon together in a bowl.
Stir in nuts.

2. Beat sugar, oil, and eggs together in a separate bowl. Stir in carrots and pineapple.
3. Add flour mixture to sugar mixture and combine together.

4, Bake in a bundt pan or 9x13 baking pan for 50 minutes. Allow to cool. Top with cream cheese frosting
and serve.

Details

Number of Servings: 10-12
Preparation Time: 30 minutes
Cook Time: 50 minutes

Insider Tips

This amazing recipe is from one of my favorite persons,
Gayle Botti. Each time I make it, I think fondly of her.
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Hawaiian Créme Brilée

From the home of Terry Follosco | Creative Director

Ingredients
* 6 Navel Oranges * 12 Egg Yolks
* 1 cup Heavy Cream * 2 Eggs
* 1 cup Coconut Milk ¢ . cup Sugar + extra if needed for caramelizing
< » Seeds of /5 Vanilla Bean or * Extra Orange Slices for plating )
1 tsp Vanilla Extract * Your favorite Berries for plating

» Zest of one Orange

Directions

1. Prepare the oranges by washing and slicing off the top of each to remove the nub. Then slice off another
quarter of the orange. Use a small paring knife or sharp sp on to remove the fruit inside the remaining
orange. Remove the fruit from the top quarter piece as well to leave a ring - this will serve as a base to hold
the orange for serving. Be careful not to damage the rind of either section by puncturing it.

2. In a separate bowl, whisk the eggs, egg yolks, and sugar. Set aside.

3. In a saucepan, bring the cream, coconut milk, vanilla, and zest to a soft boil. Lower the heat. Temper the
eggs into the cream mixture by slowly adding and stirring at the same time. Cook over low heat, stirring
constantly, until the mixture thickens (it should resemble a thick soup). Strain immediately and fill the hollow
oranges. Chill completely in the refrigerator for 3-4 hours.

4. Before serving, sprinkle the chilled orange créme brilées generously with sugar and caramelize with a
chef’s torch.

8. To plate, place the orange créme brilee on the prepared orange ring, larger side down. Arrange a few orange
slices and some berries around it and serve with aloha!

Details

Number of Servings: 6
Preparation Time: 45 minutes
Cook Time: 15-20 minutes

Insider Tips

If the orange skin becomes slightly charred during caramelizing,
don’t worry—this will enhance the orange aroma!
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( Dutch Apple Cake )

From the home of Joanie Maro | Europe Product Manager

Ingredients

For the Cake For the Apples

¢ 2 cups sifted All-Purpose Flour ¢ 3 medium Apples, washed, cored, and quartered
* 3 tbsp Sugar Y4 cup Sugar

* 3 tsp Baking Powder * % tsp Ground Cinnamon

e 1 tsp Salt ¢ 2 tbsp Butter or Margarine, melted

* 1 cup Heavy Creain, chilled

Directions

1. Sift the flour, sugar, baking powder, and salt into a bowl. Set aside.

. Beat cream until it piles softly. With a fork, lightly blend whipped cream into the dry ingredients. Spread
evenly into a 9x9x2" baking pan.

3. Cut each apple quarter into 3 slices. Arrange slices in parallel rows on the batter; press into batter slightly.

4. Mix the sugar and cinnamon and sprinkle evenly over the apples. Pour the melted butter over the top.

8. Bake at 400°F about 5 minutes or until the cake tests done. Cut into squares.

Details

Number of Servings: 9
Preparation Time: 20 minutes
Cook Time: 25 minutes
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HoMEMADE FUNFE++L CAKE

FROM +tHE HOME ofF SARAL MCCAStHLE, AGE 2

Ingredients

For the Cake For the Frosting

¢ 3% cups Cake Flour, sifted before measuring * 1 cup Unsalted Butter, room temperature
* 1 tbsp Baking Powder » 3% cups Powdered Sugar, sifted

* % tsp Baking Soda, ¢ 2 tsp Vanilla Extract

1%s cup Unsalted Butter, room temperature room temperature

2 % cup Granulated Sugar * 7/ tsp Kosher Salt, or to taste
5 Eggs, room temperature

% cup Sour Cream, room temperature

1% tbsp Pure Vanilla Extract

1% cup Whole Milk, room temperature

% cup Rainbow Sprinkles (jimmies work best)

1% tbsp All-Purpose Flour

Directions

AN

1% tsp Salt * 2 tbsp Whole Milk or Heavy Whipping Cream, )

1. Preheat oven to 380°F. Grease and lightly flour three 8" cake pans.

2. In a bowl, whisk together the cake flour, baking powder, baking soda, and salt. Set aside.

3. Cream the butter using a stand mixer with paddle attachment on high for two minutes until it’s fluffy. Add sugar and continue to mix on
medium-high for another two minutes, scraping down the sides of the bowl and the paddle. Add the eggs one at a time, mixing thoroughly
after each addition. Add vanilla and sour cream and mix for one minute on high, scraping down the bowl and paddle once more.

4. Shift the mixer to low and slowly mix in the dry ingredients until just combined. Add the milk slowly and mix until just
incorporated. Scrape down the sides and bottom of the bowl and stir to make sure there are no lumps.

5. In a small bowl, coat the rainbow sprinkles with the all-purpose flour. Then, gently fold the flour-coated rainbow sprinkles into the
cake batter. The batter will be slightly thick, but pourable.

6. Pour batter evenly into prepared cake pans. Bake for 35-40 minutes until a toothpick inserted into the middle comes out clean. Let the
cakes cool in the pan for five minutes before turning them out onto a wire rack to cool completely before frosting.

7. For the frosting, cream the butter using a stand mixer with paddle attachment on medium high until creamy and light, 7 minutes.

8. Shift the mixer to low and add the powdered sugar one cup at a time. Scrape down the bowl and paddle before adding each cup. Add the
vanilla, milk, and salt. Mix on low for another minute until fully incorporated. Frost the cake and decorate.

Details

Number of Servings: 8
Preparation Time: 20 minutes
Cook Time: 25-40 minutes
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Dave’s Holiday Favorites

From the home of Dave Ferran | Head of Sales

Easter Cake

Ingredients Directions

* & cups sifted All-Purpose Flour 1. Sift together flour, sugar, and baking powder.

* ¥ cup Sugar 2. Blend in butter, milk, egg and Vanilla.

* 1% tsp Mllk 3. Form into one or two cakes and place on an

* % tsp Baking Powder ungreased baking pan. Place a raw egg (in shell)

* % cup Butter in the center. Bake at 350°F for 20-25 minutes until

* 1Egg light brown. Mix sifted powdered sugar with a small

* 2 tsp Vanilla, amount of milk and drizzle on the cake. Top with
coconut.

Christmas Mexican Wedding Cookies

( Ingredients Directions )
e 1 cup Butter 1. Beat butter until fluffy.
¢ 2 cup Flour, sifted 2. Add flour, nuts, sugar, and vanilla extract. Refrigerate
¢ 4 cup Sugar dough.
¢ 1 cup Ground Nuts 3. When chilled, shape into balls and place on ungreased
¢ 1 tsp Vanilla extract cookie sheet. Bake at 325°F for 18-20 minutes. Roll in

confectioner’s sugar.

Birthday Ranch Cake

Ingredients Directions

¢ 1 cup Sugar 1. Combine sugar and flour in a bowl.

¢ Y4 cup Margarine 2. In a sauce pan bring to a boil margarine, oil, cocoa,

¢ 1 cup Flour and water.

¢ 4 cup Buttermilk 3. Add in buttermilk, baking soda, vanilla, and egg.

e i cup Oil 4. Pour margarine mixture over the flour mixture and
* % tsp Baking Soda blend well.

* 2 thsp Cocoa 8. Add in the buttermilk, baking soda, vanilla, and egg.
* Y tsp Vanilla 6. Bake at 400°F in a greased 8” square pan, about 20

* % cup Water minutes. Frost with your choice of frostings.

¢ 1 Egg, beaten

Details
Number of Servings: Depends on the recipe
Preparation Time: Depends on the recipe
Cook Time: Depends on the recipe

Insider Tips

These recipes were childhood favorites that are still favorites
of mine today !




Cocktails

Salad reminds us that
we can mix and match
in a way that feeds
our lives.

1. Lemon Basil 8. Chicken Lettuce Cups
Arugula Salad 8. Roasted Carrot and
&. Taco Salad Avocado Salad with
3. MK’s Fave Spinach Lime Dressing
Salads 7. Dakos Salad
( 4. Chicken Caesar Salad 8. Wheatberry Salad >

Destinations for these Culinary Inspirations

FUN FACTS

Monthly vegetable exports from

China amounted to approximately

752.9 million U.S. dollars in 2019.
Californi

Greece L
Mexico is the largest producer of
Mexico avocados in the world.

Over a third of the country's
vegetables and two-thirds of the
country's fruits and nuts are grown
in California.
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Lemon Basil Arugula Salad
( From the home of Joy Monreal | Strategic Account Manage >
Ingredients
* 5 0z Arugula
ol ¢ 1 cup Orzo Pasta, W be
IA cup Sh?.ved Pa.rI.nesa.n Chet?sg « Lemon Juice < . » W o
* /2 cup Dried Cherries (or Craisins) « Olive Oil §
* 72 cup Toasted Pine Nuts « Fresh Ground Pepper
* 7. cup Chopped Fresh Basil » Chopped Chicken Breast (optional)
Directions

1. Put all in a bowl except for the olive o0il and lemon juice and toss.
2. Sprinkle 3 tablespoons lemon juice, & tablespoons of olive 0il, and pepper and toss. Add more to taste if needed.
8. Serve in a chilled bowl. Add chopped chicken breast, if desired.

Details

Number of Servings: 2-4

Preparation Time: 10 minutes \Hoavwalod and a MZ/ ned
o roab wine Raa &; adne

Insider Tips Wf Line F 4&7@0 gou
This salad goes well with a nice chilled glass of rosé. ;Z L aa W@ﬁ aa \gQ/ do—/
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Taco Salad

( From the home of Stacie Babb | Workforce Planning Analyst )

Ingredients

» Iceberg and Romaine Lettuce

» Tomatoes

* Black Olives (optional)

* Mexican Blend Cheese

¢ Hamburger meat

* Taco Seasoning

* Nacho Doritos Chips (crush to bite size pieces)
* Kraft Zesty Italian Dressing

Directions

1. Chop up the iceberg and romaine lettuce, dice the tomatoes, and put in a large bowl. Add the shredded
cheese, and olives, if you’d like. Place in the refrigerator until ready to serve.

2. In a pan, cook the hamburger meat with the taco seasoning. Simmer and then allow to cool before serving.

3. When ready to serve, add taco meat to the salad and the crushed Doritos. Toss together gently.

4. Top off with the Kraft Zesty Italian dressing—I prefer to add the dressing to the single servings so that way
the salad doesn’t get too soggy!

Details

Number of Servings: 4
Preparation Time: 20 minutes
Cook Time: 10 minutes

Insider Tips

I don’t have exact measurements—this recipe is easy to put
together as much as you want!
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MK’s Fave Spinach Salads

Melissa Krueger | Sr. Director and General Manager - Groups

Ingredients L

( Spinach Salad with Avocado Spinach Salad with Pesto and Peas )
and Strawberries Toss...
Toss...

* 3 cups Baby Spinach

* 1 Ib Baby Spinach tossed lightly with + 2 cups Frozen Peas (defrosted, but still cold)
Grapeseed Oil * %5 cups Pesto (one 8 oz container works, and
then you don’t have to dirty a measuring cup)
Top with:
* 2 cups Cooked Quinoa, cooled Top with:

* 10 Avocados, sliced
¢ 10 Strawberries, sliced
« % chopped Roasted Almonds, sliced
¢ Drizzle with fresh squeezed Lemon Juice,
I prefer Meyer to sweeten it up! ]
. Y P v@aﬂ Zm ape gty (o wae wa.a%—mm

y s@d&/@m@ﬁ% %m&fwm Coals

« % cup toasted Pine Nuts
« Y2 block grated Parmesan Cheese

Details

Number of Servings: 4
Preparation Time: varies

Insider Tips

You can add more or less of each ingredient based on your
likes. We opt for dairy-free cheese add-ons, but crumbled feta or
chevre would be good if you want to make this more of a, meal.
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Chicken Caesar Salad

From the home of Ivana Tudic | Sr. Manager, Product Development Europe

Ingredients
For the Salad For the Dressing gou WZ Zg_fi%
¢ 150-200¢g Croutons ¢ 2 free-range Egg Yolks
e QOlive Oil * 1 tsp Dijon Mustard
* 508 Parmesan Cheese 1 tbsp Red Wine or Sherry Vinegar
* 4 Baby Gem Lettuce, washed, dried, halved, * Olive Oil
and sliced * 1 (80g) tin best-quality Anchovies in olive oil

» 2 skinless boneless Chicken Breasts, butterflied ¢ & Garlic Cloves, peeled and finely crushed
¢ Sea Salt and freshly ground Black Pepper » 75g Parmesan Cheese, grated
* Juice of 1 Lemon
Directions

1. To make the dressing, put the egg yolks, mustard, and vinegar into a bowl and whisk together. Slowly pour
in the olive oil, whisking as you do so, until the mixture emulsifies.

2. Finely chop the anchovies and mix with the garlic to form a rough paste. Add to the dressing and mix well.
Stir in the Parmesan, lemon juice to taste, and a little splash of water.

8. Put the lettuce into a serving bowl, add a squeeze of lemon juice and half the dressing. Sprinkle over half
the croutons and mix. Top with the rest of the croutons and finish with the remaining Parmesan.

4. Place a griddle pan over medium-high heat. Season the chicken breasts on both sides, drizzle with a little
oil, and cook on the hot griddle for 3-4 minutes on each side, until nicely striped and cooked through.
Transfer to a plate, sprinkle over some of the remaining dressing and leave to rest for 5 minutes.

8. Slice the chicken into diagonal strips and serve warm, either mixed through or alongside the salad with a
little extra dressing spooned over.

Details

Number of Servings: 4

Preparation Time: 30 minutes
Cook Time: 15 minutes

WW’CM&?M
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Chicken Lettuce Cups

From the home of Terry Follosco | Creative Director

Ingredients

For the Filling For the Sauce
¢ 1 Ib Ground Chicken ¢ % tsp Cornstarch
¢ 1 tbsp + 1 tsp Canola Oil ¢ 1% tsp Water

* 1 (B 0z) can Water Chestnuts, drained and chopped ¢ 2 tbsp + 1 tsp Rice Vinegar
* 4 medium Shiitake Mushrooms, softened, stemmed, « 2 tbsp + 2 tsp Rice Wine

and chopped % cup Soy Sauce
( * Carrot slivers e 1 tbsp + 1 % tsp Sesame 0il )
¢ 2 Scallions, sliced ¢ 1 tbsp + 7% tsp Sugar
" tsp Chili Oil * 2 tbsp finely minced Garlic
* Crispy Rice Sticks - prepare according t * 2 tsp finely minced Ginger
the package + 2 tbsp finely minced Pineapple
* Leaves of one Lettuce - Butter, Romaine, Iceberg,
or Bibb
Directions

1. To make the sauce, stir together the cornstarch and water. In a small pot, add the rice vinegar, rice wine,
and soy sauce. Stir in the cornstarch mixture, sesame 0il, and sugar. Cook over low heat until it begins to
simmer. Add the garlic, ginger, and pineapple and continue for 5 minutes, stirring constantly.

2. Heat a wok over high heat. Add 1 tbsp of the oil around the upper rim. Add the ground chicken and cook
through into crumbles. Drain and set aside.

8. Stir fry the water chestnuts, carrots, and mushrooms in the wok with the remaining oil. Add the chicken
and % cup of the sauce. Cook until the liquid has been absorbed and the chicken darkened. Add the chili oil
and scallions. Stir fry 15 seconds and turn off the heat.

4, Place 2-3 lettuce leaves on each plate. Put some of the rice sticks in the middle of each leaf. Scoop some
of the chicken on top. Garnish with scallions and drizzle with the sauce. Or let everyone make their
own wraps!

Details

Number of Servings: 2-4
Preparation Time: 30 minutes -
Cook Time: 15 minutes Hia ia e Wt"@ “W

Insider Tips aéw le &eﬁn we and
Substitute the ground chicken with ground turkey, ground P/ , [ nes”
pork, or lime-grilled shrimp roughly chopped.

- Kobe Bryant
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Roasted Carrot and Avocado Salad with Lime Dressing

From the home of Lea McCastle | Product Operations Supervisor

Ingredients
For the Carrots For the Dressing For the Salad
* 2 tbsp Olive Oil * 3 tbsp Olive Oil * 2 cups Baby Lettuce
( * 4 cloves Garlic, finely chopped e 1 tsp Lime Zest * 1 firm ripe Avocado, sliced )
* 1 tsp Kosher Salt ¢ 1 tbsp fresh Lime Juice » 3 tbsp salted lightly toasted
" tsp fresh ground Black Pepper ¢ ' tsp Kosher Salt Sunflower Seeds
' tsp Cayenne Pepper * " tsp freshly ground » Kosher salt and freshly ground
¢ 1 1b Carrots, sliced thin Black Pepper Black Pepper, to taste
lengthwise * 15 tsp Cayenne Pepper
Directions

Roast the Carrots:

Preheat the oven to 400°F. In a large bowl, whisk the oil, garlic, salt, pepper and cayenne. Add the carrots and
toss to coat. Spread them in one layer on a large rimmed baking sheet and roast until they are caramelized and
roasted but not mushy (about 20-25 minutes). Remove and let cool slightly.

Make the Dressing:
In a screw-top jar, combine all ingredients and shake until creamy and emulsified.

Assemble the Salad:

Arrange the lettuce on a serving platter. Top with roasted carrots, then scatter the avocado slices on top.
Drizzle with dressing to taste, sprinkle on the sunflower seeds, and season to taste with salt and pepper.

Details

Number of Servings: 4

Preparation Time: 10 minutes
Cook Time: 20-25 minutes

Insider Tips

This is a delicious recipe from the Cravings by Chrissy Tiegen Cookbook.
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Dakos Salad

From the home of Asimina Ploumpi | Europe Product Coordinator
Ingredients

* 4 round Cretan Barley Rusks, about 4 inches in diameter (find in a specialty shop or online)
* 4 medium Tomatoes, grated
( * % oz crumbled Feta Cheese )
* QOlive Oil
* Dry Oregano
* Black Olives for garnish

Directions

1. Grate the tomatoes and drain all the liquids.

2. Pass the rusk under running water very quickly and place on a plate. Cretan rusks are very hard, but it should
still be crunchy yet easily breakable. Add about 1 tablespoon of olive o0il on each rusk and let it absorb.

8. Spoon the tomato on top, covering the whole rusk, and then add the crumbled cheese on top.

4., Drizzle with another teaspoon of olive oil and sprinkle with oregano. Garnish with black olives.

Details

Number of Servings: 4

Preparation Time: 5 minutes ﬂ&? ﬂttdﬂ;f betawae wu'l
will 4ol bellon. S rmighlle
Insider Tips .aﬁmzw? now, bl L earCrain

This salad is healthy, delicious, and authentically straight %&W% &
from Crete!

- Faisal Dil
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Wheatberry Salad

From the home of Mary Vukosa | Reservations Support Agent
Ingredients

* 1 cup hard Winter Wheatberries

3 Scallions, minced

* Kosher Salt . Red Bell Pepper, diced small

( * 1 cup Red Onion, diced finely ¢ 1 Carrot, diced small )
* 6 tbsp Olive 0Oil, divided ' tsp freshly ground Black Pepper
* 2 tbsp Balsamic Vinegar

Directions

1. Place the wheatberries and 3 cups of salted water in a saucepan and boil, uncovered, over low heat for
approximately 45 minutes, or until they are soft. Drain.

. Sauté the red onion in 2 tablespoons of olive o0il over medium-low heat until translucent, about 5 minutes.
Turn off the heat and add the remaining olive oil and the balsamic vinegar.

3. In a bowl, combine the warm wheatberries, sautéed onions, scallions, red bell pepper, carrot, % teaspoon
salt, and the pepper. Allow the salad to sit for at least 30 minutes for the wheatberries to absorb the sauce.
Season to taste and serve at room temperature.

Details

Number of Servings: 6
Preparation Time: 10 minutes

Cook Time: B0 minutes e aliooge warded o Cravel
Insider Tips W UL, and Horba G

I recommend using the dark wheat berries for the chewy texture. %WW V"‘? gw t’df*
o N ﬁe&owy a (Aﬂ roaol tuf»




Cocktails

Soups and Stews:

The broths of life that
warm our hearts, souls,
and bellies.

1. Chorizo & Potato Stew 5. Vietnamese Pork and
&. Chicken Verde Stew Chicken Noodle Soup
3. Lamb Stew with Artichoke 6. Famous Tortilla Soup
Orzo Pilaf 7. African Peanut Stew
4. Chicken Poblano 8. Super Duper Healthy Soup

( Corn Chowder )

Destinations for these Culinary Inspirations

FUN FACTS

The artichoke is an unbloomed flower,
part of the sunflower family, from
the Mediterranean and the Canary

Californi Islands.
Mexico The word soup comes from French
Vietnam soupe. It's origins can be found back

Siaics t0 20,000 BC



Ingredients

* Olive oil ¢ 4 Cups Low Sodium Chicken Stock

¢ 2 or 3 Chorizo links ¢ 1 (14 oz) Can Crushed Tomatoes

* 3 Russet Potatoes, peeled and chopped in * 2 heaping tablespoons of smoked paprika
small bitesize chunks * Salt to taste >

* 1 Green Pepper * Lots of Black Pepper

¢ 1 Serrano or Scotch Bonnet Pepper ¢ A bit of Chili Powder
(optional for heat) * 1 Bay Leaf

* 5 large Cloves Garlic * Some form of a green you like... Spinach,

* 1 large Sweet Onion Swiss Chard, or Kale

Directions

1. Sauté the chopped onion and pepper(s) on medium-high heat in olive oil for about 5 minutes, or until
the onions are translucent/lightly browned.

. Add chorizo and cook 3 minutes until the edges are lightly browned.

3. Add garlic and cook until fragrant, not too browned, about one minute.

4. Add can of crushed tomatoes, one cup chicken stock, and the seasonings (except the bay leaf). Stir and allow
to simmer for three minutes. Reduce heat to medium-low, add rest of chicken stock, bay leaf, and potatoes

8. Cook 12-15 minutes, stirring frequently to prevent burning/sticking to bottom of pot until potatoes are tender.
This may be made like a soup or thick stew, depending on how long you cook the potatoes. If you overcook
them and stir them in, it thickens the stew nicely. If you cook them just until tender, the stew will be more
of a broth. If it is too thick, add water or more chicken stock to get to your desired texture. You can also
control the ingredients depending on your spice preference.

6. Last step is to add some leafy greens and stir them into the stew until wilted, or about 3 minutes.

Details
6-8
10 minutes
30 minutes
Insider Tips

Chorizo is the chef’s preference, but try linguiga or
sausage instead.



Ingredients

* 4 cup Fresh Cilantro, finely chopped * 3 tbsp All-Purpose Flour

¢ 1 cup Casa Sanchez Salsa Verde (store bought) ¢ 4 tsp fresh Garlic, finely chopped

¢ 1% tsp Ground Cumin ¢ 1 1b skinless boneless Chicken Thighs,

* 1 tsp Dried Oregano cut into 1% -inch pieces >
* 2 cups Chicken Broth, fat-free, low sodium * % tsp Kosher Salt

¢ 2 tbsp Olive Oil
* 1'% cups Onion, finely chopped

' tsp Black Pepper
1(29 0z) can Golden or White Hominy,

L]

¢ % cup Carrot, chopped rinsed and drained

* 2 cup Celery, chopped * 6 tbsp Reduced Fat Sour Cream

¢ % cup Red Bell Pepper, chopped ¢ Cilantro leaves (optional)
Directions

1. Heat a large Dutch oven over medium-high heat. Add 2 teaspoons olive oil; swirl to coat. Add onion, carrot,
celery, and bell pepper; sauté for 2 minutes, stirring occasionally. Stir in flour; sauté for 2 minutes, stirring
frequently. Add garlic; sauté for 30 seconds, stirring constantly. Place onion mixture in a large bowl.

2. Sprinkle chicken with % teaspoon salt and ' teaspoon black pepper. Add 2 teaspoons of olive 0il to pan,;
swirl to coat. Add half of chicken; sauté 3 minutes. Add browned chicken to onion mixture. Repeat procedure
with remaining chicken and 2 teaspoons oil. Combine remaining 1 cup broth, onion mixture, cumin, dried
oregano, and hominy in pan over medium-high heat, and bring to a boil. Cover, reduce heat, and simmer
for 45 minutes, stirring occasionally. Stir in % teaspoon salt and ' teaspoon black pepper to taste.

3. To serve, ladle stew into each of 6 bowls, and top each with 1 tablespoon sour cream. Garnish
with cilantro leaves, if desired.

Details
2-4
20 minutes
50 minutes
Insider Tips

Add more broth to make it more soupy if desired.



Dessert

Dinner

Ingredients

» 2% pounds lamb, cut into stew-meat-sized pieces

* Make a coating of flour, salt, pepper, and dill weed to coat the lamb.

¢ Heat olive oil and brown the meat.

¢ Put in a roasting pan big enough to fit all the meat. Prepare the sauce.

(Directions

% cup Olive Oil
¢ 1 Spanish Onion, diced
* 2 Garlic Cloves, peeled and thinly sliced
(or & tsp powdered)
* 3 tbsp chopped fresh Thyme Leaves, or 1 tbsp dried
* 2 (16 0z) cans petite Diced Tomatoes with all
the juices
¢ Salt & Pepper to taste
e % cup dry White Wine

In a 1-quart saucepan, heat the olive oil over medium
heat. Add the onion and garlic and cook until soft and
light golden brown. Add the thyme and cook a few
minutes more. Add the tomatoes and juice and bring
to a boil, stirring often. Lower the heat and simmer
for 30 minutes until as thick as hot cereal. Pour sauce
over the meat. Cover with foil and cook at 350°F for
90 minutes. Serve over Artichoke Orzo Pilaf.

% cup diced onion

1 cup uncooked Orzo Pasta

& tbsp Olive Oil

1(14.5 0z) can reduced-sodium Chicken Broth

* ' cup water

* 2 tsp dry Italian Seasoning

* 1 cup marinated Artichoke Hearts, drained
and chopped

* 2 tbsp grated Parmesan Cheese

In a nonstick skillet, sauté onion and orzo in oil for
about 3 minutes until onion is tender. Add the broth,
water, and Italian seasoning; bring to a boil. Reduce
heat; simmer, uncovered, for about 15 - 20 minutes or
until liquid is absorbed. Stir in artichoke hearts and
Parmesan cheese and toss and serve immediately.

Details
6
2-2% hours
2-2% hours
Insider Tips

This sauce will hold up to a week in the refrigerator,
S0 you can make it ahead of time.

Cocktails



< Ingredients )

* Cooked chicken, cut up (I used a rotisserie chicken) ¢ 2 tbsp Cumin

* 5 Poblano Chiles, seeded and chopped fine * 2-3 tsp Black Pepper

¢ . cup Butter * 3 tbsp fresh Parsley, chopped
* 2 small Onions * 3 tbsp fresh Cilantro, chopped
¢ 3 cloves Garlic, minced ¢ 2 cups Half & Half

* 2 (14 0z) cans Chicken Broth » Tortilla Strips for garnish

* 4 (14 oz) cans Cream of Corn » Jack Cheese for garnish

* 3 tbsp Chicken Bouillon granules

Directions

1. Sauté chiles, onions, and garlic in the butter in a medium pot until tender.

2. Add all other ingredients, except the half & half, and simmer for 1 hour.

8. When ready to serve, add half & half and heat through. Serve in a soup bowl, topped with fried tortilla strips
and jack cheese.

Details

A lot!
20-30 minutes
90 minutes



( Ingredients )

¢ 1 1b Pork Riblets ¢ 1 cup Chicken Broth
* 1 1b Chicken, cubed * 2 cups Water
* 1 crown Broccoli, chopped ¢ Chicken Bouillon Powder
¢ 1 Green Onion, chopped for garnish * 3 tsp Sugar
¢ 1 bag Bean Sprouts ¢ Salt and Pepper to taste
* 1 small Onion, cut in half * 1 box of elbow pasta
¢ 2 Potatoes, cubed * Fresh Lemon, wedged
* 1 large Carrot, dice * Sriracha, if desired

Directions

1. Boil chicken broth and water with pork riblets and onion for about 1 hour. Add the chicken, potatoes, and
carrots and boil for another 30 minutes. Add a few spoons sugar, chicken bouillon powder, and salt and pepper
to taste. Add more water if needed. Set aside until ready to serve.

2. Boil elbow pasta according to the package and set aside.

8. When ready to eat, make yourself a bowl with % cup of elbow pasta and some of the veggies and meat in
the pot. Garnish with green onion, some lemon, and sriracha, if desired.

Details

4-6
20 minutes
90 minutes plus time to boil the pasta



Ingredients

* 4 (24 0z) cans San Marzano Peeled Tomatoes * 6 Garlic Cloves, chopped
& Basil * 8 0z Ancho Dry Chiles

¢ 1 dozen fried Tortilla Chips * 8 0z Guajillo Dry Chiles

* 1 large Red Bell Pepper * 1 cup Cilantro

¢ 1 large Yellow Onion * 2 tbsp Ground Cumin

¢ % cup Carrots, cubed * % cup Canola, Oil

¢ Y. cup Celery, cubed * 8 0z Water

* 2 Shallots, chopped * Salt, to taste

Directions

1. Remove the seeds from the ancho and guajillo chiles and soak in warm water until softened. Puree them in
a blender until smooth.

2. In a large pot, heat the oil and add the shallots, onions, bell peppers, celery, garlic, carrots, cilantro, and
cumin. Cook until they become caramelized, then add the tomatoes. Cook for 5 minutes and add the water.
Bring to a boil and add the fried tortilla chips. Cook for at least 10-15 minutes and add salt to taste.

8. Pour into a vita prep and blend very well for at least 2 minutes. Strain through a fine sieve. Ladle in bowls
and garnish with tortilla strips. You may also allow to cool and store in a sealed container 1-2 days before
serving. Reheat when ready to serve.

Details
2-4
15 minutes
30 minutes
Insider Tips

Channel your inner chef with this famous recipe from the
iconic Polo Lounge at the Beverly Hills Hotel.



Breakfast Snacks Cocktails

Ingredients

* 1 cup Yellow Onion, diced small * 1 tsp Garlic Powder

* 1 medium Jalaperno Pepper, seeded and diced small * 1 tsp Onion Powder

* 2 tbsp Minced Garlic * 2 tbsp dried Minced Onions
* 2 tsp Minced Ginger * 1 tsp Sweet Paprika

* 1 tbsp Flour ¢ 1 tbsp Cumin

» 2 - 2 2 cups Sweet Potatoes, peeled and cubed ¢ 1 tbsp Chili Powder

* 1 (14.5 oz) can Petite Diced Tomatoes * % -1 tsp Dried Coriander
¢ 1 tbsp Tamari e % -1 tsp Sea Salt

* 2 cups Vegetable Broth « . tsp Black Pepper

* 2 cups Water (or broth) * . tsp Cayenne Pepper

* % cup Peanut Butter
* 2 (15.5 02) cans Chickpeas, drained and rinsed
* 3 cups Kale, chopped (or Baby Spinach) + Chopped roasted Peanuts
¢ Chopped fresh Cilantro
Directions

1. In a large ceramic/enamel-lined large skillet, add the diced onions and jalapeno pepper and sauté over medium heat
until they begin to soften, about 7 minutes. Add a tablespoon or so of water if the onions start to stick and/or to prevent burning.
2. Add the minced garlic and ginger, sauté for one minute. Sprinkle the flour over the sautéed vegetables, sauté for one
minute, then add the herb/spice mix and continue to sauté, stirring constantly to release their fragrance, about one minute.
3. Add the remaining ingredients, except for the kale and stir well to combine. Bring the mixture to a boil, then immediately
lower to a simmer. Cook uncovered over medium-low heat for 20 to 25 minutes, stirring occasionally or until the sweet
potatoes are tender.
4, Taste the flavors and add more spices, if necessary, to achieve your desired flavor level. Add the chopped kale and simmer
for a few minutes. Serve in a bowl topped with chopped roasted peanuts and freshly chopped cilantro.

Details
5
15 minutes
35 minutes
Insider Tips

I made this stew a few times during the pandemic. Soup and stews
always provide warmth and ease. Due to everything being so
overwhelming, the last thing I wanted to do was make major meals.
This stew really helped make things just a little easier.



Dinner

< Ingredients )

* Red Onion, chopped ¢ Spice Islands Organic Garlic & Herb Seasoniong
* Brocceoli head, cut in small pieces * Flat Rice Noodles
* Scallions, sliced * Hot Pepper Sesame 0Oil
* Mushrooms, sliced * Cooked boneless Chicken Thights, cut in
» Baby carrots, whole or sliced in half bite-size pieces
* Chicken Bone Broth
Directions

1. Place the broth, onion, broccoli, mushrooms, carrots, garlic & herb seasoning, and sesame oil in a pot and
bring to a boil until the vegetables are al dente, not overcooked.

2. Add the rice noodles and boil for 5 minutes. Add the scallions.

8. Put some chicken pieces in a bowl and pour the soup over—enjoy guilt-free!

Details
depends on how much you make at a time
20 minutes
10 minutes
Insider Tips

This recipe is very easy to make and I don’t really measure ...
you can’t really make a mistake! I make this soup for my lunch
daily—it is healthy, low-calorie, gluten-free, and yummy!



Cocktails

Snacks fill the gaps
when we are hungry
for time together.

1. Quinoa Balls 8. Apple & Cheese Stacks,
2. Pan de Queso & Banana, Pops
3. Peanut Butter Protein Balls 9. Garlic and Mint Chutney
4. Kids’ Breakfast Sushi 10. Homemade Ranch
& Apple Fruit Donuts Dressing
5. Pasta Pancakes 11. Hommemade Apple Sauce )
6. Maryland Crab Dip 12. Doritos and
7. Traveling Taco Cottage Cheese

Destinations for these Culinary Inspirations

FUN FACTS
Quinoa provides twice the protein and
California, about 5 grams more fiber than the
New York, same amount of white rice.
Maryland,
Seattle (USA) Garlic is thought to be native to
S Siberia, but spread to other parts

of the world over 5000 years ago.

Dosa, a thin pancake, is one of the
most famous snack dishes in India.
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Quinoa Balls

< From the home of Stephen Johanson | Manager, Account Development Specialists )

Ingredients

* 1 can Black Beans, drained
* 1 cup cooked Quinoa

* 1 cup cooked Lentils

e 2 Bggs

* % tbsp Chia Seeds

Directions

1. Choose a flavor option to make the quinoa balls flavoring should amount to about % cup:
a. Pesto sauce, parmesan cheese, toasted walnuts
b. Tomato sauce, chopped garlic, chopped basil, parmesan cheese
c¢. Salsa, crumbled corn chips
d. BBQ sauce, cheddar cheese

2. Once you’ve selected your flavor, mix ingredients together with the flavor. Form % inch balls and place
on a baking sheet.

8. Bake at 425°F for about 15 minutes, until browned.

Details

Number of Servings: 12
Preparation Time: 30 minutes Wtﬂ&tw&

Cook Time: 15 minutes
&Woaeévw and
Insider Tips Aduring Poa

These can be eaten on their own or placed in a warm pita bread W NG/ t S W
or tortilla, similar to a falafel.
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( Pan de Queso

From the home of Mie Morgan | Sr. Manager, Product Development, Mexico )

Ingredients
e 1 cup Milk

* % cup Vegetable Oil or Olive Oil

¢ 2 cups Tapioca Flour

* 2 Eggs (best at room temperature)

¢ 1 cup hard cheese, freshly grated, such as Cheddar or Parmesan, or crumbly cheese, such as Feta,
* 1 tsp Salt (or more to taste)

Directions

1. Preheat oven to 400°F. Oil each well of a muffin tin with a small amount of olive oil.
2. Blend all ingredients in a blender until smooth.
3. Fill muffin wells, leaving about /s inch from the top.

4. Bake for 15-20 minutes, until puffy and nicely browned. Remove from oven and allow to cool on a rack
for a few minutes. Serve hot!

Details

Number of Servings: depends on how many you eat— these are
highly addicting!

Preparation Time: 5 minutes

Cook Time: 15-20 minutes

Insider Tips Keep calm and bake bread!

The tapioca flour is a must for this recipe and cannot be
substituted. Find it in a specialty store or online.
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Peanut Butter Protein Balls

< From the home of Joseph Barney | Strategic Account Manager )

Ingredients

% cup Honey

* % cup Peanut Butter

e 1 tsp Vanilla Extract

* % cup Protein Powder of your choice
* % cup Oats

Directions

1. Stir together the honey, peanut butter, and vanilla extract. Add the protein powder and oats and combine all
together well.

2. Form round balls about the size of a walnut and place on a large plate. Cover with foil and refrigerate until
you’re ready to eat them!

Details

Number of Servings: about 15, but that’s just for me!

Preparation Time: 10 minutes &é é&nduzmmﬂ

Insider Tips

This is a great and less expensive alternative to store-bought jé
protein bars and you can make it with all-natural, organic 7‘/_

ingredients. You- can also tailor i.t to your speciﬁc nutritional pref- M \:Q/ n 417 one Wdui f e
erences, depending on your choice of protein powder. I'm currently _&L t &&/
M;{W

using a plant-based, vanilla protein powder and it tastes great!
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KIDS BREAKFASt SUSHL AND APPLE FRULt DoNUtS
FROM tHE HOME ofF +WINS GABRLELLA AND NICHolAS, AGE Y, AND GLANNA, AGE 242, CLCERO

Ingredients
For Sushi For Apple Fruit Donuts
< ¢ Bananas e Apples )

¢ Greek Yogurt e Whipped Cream Cheese
* Fruit Loops Cereal, lightly crushed ¢ Food Coloring
¢ Blackberries e Sprinkles

Directions

Sushi

1. Place the crushed cereal in a shallow dish.

2. Spread a layer of Greek yogurt on a peeled banana.

3. Roll the banana in the cereal until coated and place on a plate. Slice into sushi-sized pieces and top
with blackberries

Donuts

1. Ask mom or dad to slice the apples about %” thick and make a hole in the center of each with an apple corer.

2. Divide the cream cheese in three separate bowls and add food coloring to make 3 different colors. We like
purple, pink, and blue.

3. Spread the colored cream cheese on the apple slices.

4. We can add our own sprinkles on top.

Details

Number of Servings: one apple/banana or more per kid
Preparation Time: not long

Insider Tips

You can use any type of cereal you want—Fruit Loops is what
we like best. You can use any type of sprinkles or decorations
on top.
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PaStA PANCAKES
FRoM tHE HOME oF +WINS GABRLELLA AND NLCHoLAS, AGE Y, AND GLANNA, AGE 242 CLCERO

Ingredients
( * 1 1b Angel Hair or Vermicelli Pasta, cooked )

¢ 2 tbsp Olive Oil

* 6 EgEs

* %5 cup Milk

* 1 cup Ricotta Cheese

* 1 cup Grated Parmesan Cheese

Directions

1. Beat eggs and milk together in a bowl. Mix in the ricotta and parmesan.
. Heat the olive oil in g skillet over medium heat.
8. Measure out Y cup of pasta and dip in the egg/cheese mixture. Place in the gkillet in rounds.
Cook for about 1-% minutes and flatten with a spatula. Flip over and cook another & minutes - just like pancakes!
4. Serve hot with pasta sauce on the side to dip or pour some on top, if desired.

Details

Number of Servings: about 4 pancakes
Preparation Time: it’s all on mom
Cook Time: a few minutes

Insider Tips

You can add peas to the mix if you want. We love when mom
makes these for us!
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Maryland Crab Dip

From the home of Andrea Norfolk | STAR Performer | Shoreline Destinations

Ingredients
¢ 2 blocks Cream Cheese * 2 tsp Hot Sauce
( < « % container Sour Cream * 1 tsp Lemon Juice )
* 4 tbs Mayonnaise * 3-4 tsp Worcestershire Sauce
¢ 1 container FRESH Lump Crab Meat » % tsp Garlic Powder

(some use backfin but I like to use lump) ¢ Old Bay Seasoning (a Maryland must!) to taste
* 2 tsp Spicy Mustard * Dash of Pepper

Directions =

1. Preheat oven to 350°F. I always start by putting the crab meat in a bowl and picking out any shells. I then add
some Old Bay Seasoning and stick it in the fridge until I'm ready for it.

2. Over medium low heat, soften the cream cheese, then add mayo, and sour cream. Once the cream cheese, mayo,
and sour cream are mixed, I add the Worcestershire. This is where I start with 3 tsp, but I usually end up adding
a dash or two more. Add the rest of the seasonings (including adding some more Old Bay). Taste it before adding
the crab meat. If it’s pretty flavorful, you can add the crab meat. If you are like me, I throw in a bit more of all the
seasonings and then add the crab meat. Combine gently so you don’t break up the crab meat.

3. Transfer to a casserole dish with lid. Bake covered for 30 minutes. Transfer to a warming tray and serve with
crackers, pretzels, bread, or tortilla chips!

Details

Number of Servings: has always been enoggh for at least‘ S oo we ane all touwnling dovon He da?@
15 people when serving other appetizers 7

Preparation Time: 20 minutes wilil we Wfd’_ back to-buaineaa <k

Cook Time: 30 minutes nel lo- Lok tw/m n %fuﬁw&, bk dle-

Insider Tips believe hal 202/ m%ﬂ@&teﬂaa@ and,

You can also try adding a dash of sherry to the mix or cheddar cheese on top WW meala very wmelivaled, A olill

before baking. I have made this recipe for at least 20 years so it’s one of those :

that I don’t ever measure a thing. Thus, I tried to estimate above as best as I wake Up- W well Uaveld and tont
could. We all have those recipes that are a go-to and this is mine! It’s a crowd . ‘e deing an w . eloe.

favorite and rare that much is ever left. W f ? f '
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Traveling Taco
From the home of Denise Schaefer | STAR Performer | Plaza Travel
Ingredients
Layer 1 Layer 4
( ¢ 2 cans Frito Bean Dip ¢ Shredded Jack and Cheddar cheese )
Layer 2 Layer §
* Mix together 3 0oz Cream Cheese, 1/2 pint Sour ¢ Chopped Green Onions, chopped Black Olives,
Cream, % package Schilling Taco Mix and diced tomtoes
Layer 3

¢ 1 box frozen avocado dip, thawed
(or fresh avocado dip)

Directions

Layer all ingredients in order in a glass casserole dish and serve with tortilla chips.

Details
Number of Servings: A LOT!

Preparation Time: less than 30 minutes iﬁ%@“ﬁ a.ﬂd af?t}éﬂ;: 7
o Zcm;/ tiwwnel and wweltl Ui&j

Asyne and mtnf ond Wé«.ﬂf
Never eal mmore Fan gou tan éjﬂlf “
-Miss Piggy

Simple yet tasty. It’s a crowd favorite and disappears fast!
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APPLE AND CHEESE StACKS AND BANANA PoPs
FROM tHE HOME ofF DECLAN AND HENRY RAHL. AGES 242 AND U2

Ingredients

For Apples and Cheese Stacks For Banana Pops

* Apple slices * Bananas

¢ Crackers * Plain or Vanilla Greek Yogurt is our favorite, but

* Block of Cheese, sliced in squares to fit

you can use any flavor you like. Greek yogurt is
on top of the crackers

the best because it’s really thick.

* Toppings: mini chocolate chips, crushed cookies,
and sprinkles. You can also put nuts, granola,
coconut, cereal, or crushed Heath Bars — pretty
much anything!

Directions

Apples and Cheese Stacks

1. We can do this! Put crackers on a plate. We take turns topping each cracker with a slice of cheese and apple
and then they’re ready to eat!

2. Sometimes we ask Mom to cut the apple and cheese into little bite-size chunks. Then we skewer them on a
toothpick and eat them just like the grown-ups do!

Banana Pops

1. Mom slices the banana in half crosswise and helps us put in a popsicle stick on the flat side.

2. We can dip our banana in some yogurt and cover with our favorite toppings or just sprinkles.
3. We put them in the freezer for one hour and then we eat them!

Details

Number of Servings: as much as you want

Preparation Time: it’s easy % éo—w %tnf C’Zew 0\,@4

SN M&(L&zpw we

con eal all we coord!
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Garlic and Mint Chutney

From the home of Sangita Bhatt | Travel Sales Specialist
Ingredients

¢ 1 tsp Olive Oil
< * 8 to 10 Garlic Cloves )
¢ % tsp Black Salt
* 50 - 60 fresh Mint Leaves, hand torn
¢ % inch Ginger Root, peeled and roughly chopped
* 2 Green Chiles, roughly chopped

¢ 1 % cup natural lowfat Yogurt, whisked
* 1 tbsp Lemon Juice

Directions

1. Heat the oil in a pan. Add the garlic and sauté briefly. Sprinkle on the black salt and continue to sauté
until the garlic is well browned.

2. Grind the mint leaves, ginger, chiles and sautéed garlic into a fine paste, adding 2 tablespoons water.
3. Stir the paste into yogurt and mix well.
4. Add lemon juice and mix again.

8. Pass the mixture through a muslin cloth, squeezing well to get a smooth chutney. Serve chilled with
sarmosas Or any savory crackers.

Details

Number of Servings: 1-2
Preparation Time: 15 minutes
Cook Time: 2 minutes

% %& sa lfe ~Fndion
Insider Tips Zﬂ sotbolR ane laaleleca

This is an excellent dip but also can be used as a sandwich spread. WW W -

- Kumar Naresh
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Homemade Ranch Dressing

From the home of Amy Logan | Sr. Director, Online Platforms

( Ingredients >
¢ 1 clove Garlic * ' tsp ground Black Pepper
¢ %1 tsp Kosher Salt * % tsp White Vinegar
* 1 cup Real Mayonnaise * 4 tsp Paprika
¢ % cup Sour Cream ¢ g tsp Cayenne Pepper
¢ . cup Italian flat-leaf Parsley leaves, minced * Dash Hot Sauce
¢ 2 tbsp fresh Dill, minced * %410 % cup Buttermilk
* 1 tbsp minced fresh Chives (as needed for desired consistency)

* 1 tsp Worcestershire Sauce

Directions

1. Mince the garlic with a knife and then sprinkle on the salt and mash it into a paste with a fork.

2. In a bowl, combine the garlic paste, mayonnaise, sour cream, parsley, dill, chives, Worcestershire sauce,
black pepper, vinegar, paprika, cayenne, and hot sauce. Add the buttermilk to desired consistency and
mix to combine, tasting frequently and adjusting seasonings as needed. Chill for a couple of hours
before serving, thinning with more buttermilk if needed.

Details

Number of Servings: 8 // / . .

Preparation Time: 15 minutes narch W’a’a"’?’ Cand wine)
woved WJZL WW e

I started making a large batch of ranch every week during bonth, o of HF ran oul "% W

quarantine. Even when groceries were hard to get, I usually o M% J covdd &Zwa?o 1141:0%;(

had enough of the ingredients to pull together this yummy dip, M& WJ% &4413)07 W anda

courtesy of Ree Drummond, The Pioneer Woman. Mz‘; 52/ W&A
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HoMEMADE APPLE SAUCE

FROM +HE HOME ofF =oE AND NATALLE tHURSTON, AGES 11 AND ¢

( Ingredients )

* 3 1bs of your favorite Apples or mixed Apple varieties, peeled, cored and cut into eighths
¢ %2 cup Apple Juice, Apple Cider, or Water
e Juice of %2 Lemon

¢ %2 cup Light Brown Sugar
¢ % tsp Cinnamon or more depending on your taste

Directions

1. Place all ingredients except cinnamon in a saucepan, bring to a boil over medium heat. Lower heat
and put lid on. Simmer about 15 minutes until the apples are soft.

2. Mash, blend, or puree the apples (whichever you prefer) and serve!

Details

Number of Servings: makes about 3-4 cups but it goes fast!
Preparation Time: 5 minutes
Cook Time: 15 minutes

Insider Tips

We like to put cool whip or whipped cream on top!
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Doritos and Cottage Cheese
< From the home of Nate Frederick | Account Development Specialist )
Ingredients

* Nacho Cheese Doritos party size (Costco size)
* Knudsen Cottage Cheese (Costco size)

Directions

1. Scoop up the cottage cheese directly with the Dorito chips, taking special care not to crack them

2. When near the end of the bag and all that remains is crumbs and dust, pour contents directly into the
cottage cheese, stir, and enjoy with a spoon.

Details

Number of Servings: as many as the bag allows
Preparation Time: as fast as it takes you to open the bag!
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Vegetarian meals
makes youz feelz goodz

1. Carrot Cake Power Balls 5. Sautéed Broccoli Rabe
. Awesome Brussels Sprouts 6. Sourdough Focaccia
and Tofu Bread
3. Tofu Lettuce Wraps 7. Zucchini Patties
4. Rajma Masala and
< Vegetable Pulao )

Destinations for these Culinary Inspirations

FUN FACTS

The Ancient Greek philosopher
Pythagoras is best known today

for his mathematical theorem,
. . was also celebrated as the father
California L
of vegetarianism.
China
India China is the largest Vegetable
producing country in the world.

Peak season for Brussels sprouts is
late September to February.
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Carrot Cake Power Balls
< From the home of Julia Jakkaraju | Product Manager, Mainland USA and Canada )
Ingredients

¢ 1 cup Carrots, grated

¢ 1 cup Dates, diced

* %% cup Nut Butter of your choice
% cup Oats

* 7. cup Raisins
¢ Dash of Cinnamon

Directions

Combine all the ingredients together in a bowl. Scoop and form into small balls and place in a container. Allow to
harden in the freezer for about 1 hour. Enjoy as a healthy snack any time of day!

Details

Number of Servings: 10 \Jﬁua/ da g

Preparation Time: 10 minutes w&

Freeze time: 1 hour arewnd mma&k
%Aw aﬁﬁad wl? a,M/ @Aaéa/ ﬂzﬂ

P W%ﬁ%@.
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Awesome Brussels Sprouts and Tofu
From the home of Sarah Rahl | Strategic Account Manager

Ingredients

For the Brown Rice
/. cup Brown Rice, short grain is best

For the Roasted Brussels Sprouts

« 1% 1b Brussels Sprouts, trimmed,
cleaned, and halved

* 1% tbsp Extra Virgin Olive Oil

*Fine-grain Sea Salt

or Soy Sauce

Directions

For the Extra Crispy Baked Tofu
*1 block (15 0z) organic Extra-Firm Tofu
1 tbsp Extra Virgin Olive Oil

¢ 1 tbsp reduced-sodium Tamari

* 1 tbsp Arrowroot Starch or Cornstarch

For the Honey-Sesame Glaze

¢ /. cup reduced-sodium Tamari
or Soy Sauce

* 3 tbsp Honey or Maple Syrup

* 2 tbsp Rice Vinegar

* 2 tsp Toasted Sesame Oil

¢ 1-3 tsp Chili Garlic Sauce or Sriracha
(depending on how spicy you like it)

1. Preheat oven to 400° F. Line R large, rimmed baking sheets with
parchment paper.

2. Drain the tofu, gently squeezing out some of the water. Slice the tofu into
thirds lengthwise so you have 3 even slabs. Stack the slabs on top of each
other and slice through them lengthwise to make 3 even columns, then slice
across to make 5 even rows.

3. Line a cutting board with an absorbent lint-free tea towel or paper towels,
then arrange the tofu in one layer on the towel(s). Fold the towel(s) over the
cubed tofu, then place something heavy on top (like another cutting board,
topped with a cast iron pan) to help the tofu drain. Let the tofu rest for at
least 10 minutes.

4. Toss the sprouts with a light drizzle olive oil. Arrange the sprouts in one
layer on one of the baking sheets, flat sides down, and sprinkle with sea salt.

8. Transfer the pressed tofu to the other baking sheet and drizzle with the olive
oil and tamari. Toss gently. Sprinkle the arrowroot starch over the tofu, and
toss again to coat evenly. Arrange the tofu in one layer across the pan.

Details

6. Rinse the rice in a fine mesh colander under running water and set aside.
Put the rice into a pot of boiling water for 30 minutes. Drain the excess
water. Cover for 5 minutes. Remove lid, add a dash of sea salt, and use a
fork to fluff the rice. Set aside, partially covered, until you’'re ready to serve.

7. Transfer the pan of Brussels sprouts to the lower oven rack, and the pan of
tofu to the top rack. Bake for 25 to 30 minutes, tossing the contents of each
pan halfway through, until browned on the edges.

8. In a small saucepan, whisk together the glaze ingredients and bring to a
gentle boil over medium heat, stirring often. Simmer until the glaze is
reduced by about half (about 5 to 10 minutes). Set aside.

9. Divide the rice onto four plates. Top each plate with brussels sprouts and tofu
and drizzle with glaze. Sprinkle with sesame seeds and chopped cilantro.

Number of Servings: 4
Preparation Time: 60 minutes
Freeze time: 20-30 minutes

sw ane braver Fan

e arndalron %

%,am MﬂCW

gou Rink.

- Christopher Robin

Cocktails
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Ingredients

¢ 8 Iceberg Lettuce Leaves

* 12 oz extra firm Tofu

e 4 tbsp Brown Sugar

* 4 tbsp Soy Sauce

* 1 tsp Rice Vinegar

¢ 4 tbsp Olive Oil

e 2 cups Water Chestnuts, diced
* 1% cups Mixed Mushrooms, diced
* % cup White Onion, diced

¢ 2 tsp Minced Garlic

* 1 tbsp Soy Sauce

¢ 1 tbsp Brown Sugar

Directions

1 cup Sugar )

1 cup Water

2 tbsp Soy Sauce

2 tbsp Rice Wine Vinegar

2 tbsp Ketchup

1 tbsp Lemon Juice

1 tsp Sesame 0Oil

1 tbsp Spicy Mustard, thinned in 1 tbsp hot Water
1 tsp Minced Garlic

1. Use a paper towel to remove the moisture from the tofu. Once dry, but into small cubes. Meanwhile, combine
the rest of the wraps ingredients in a bowl. Add the tofu cubes and toss gently to coat. Set aside until

ready to serve.

2. Prepare the sauce by combining all the ingredients in a separate bowl.
8. To serve, spoon some of the filling onto a lettuce leaf and drizzle some sauce on top. Enjoy!

Details

2-4
45 minutes

Insider Tips

Double the recipe—these are that good!
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Rajma Masala and Vegetable Pulao

From the home of Sangita Bhatt | Travel Sales Specialist

Ingredients

For the Rajma Masala

* 1 cup Kidney Beans

* 5 cups Water

* 4 tbsp Oil

* 2 medium Onions, finely chopped
* 2 tbsp Ginger-Garlic Paste

* 2 tsp Coriander Powder

¢ 1 tsp Cumin Powder

¢ 1 tsp Red Chili Powder

* % cup Tomato Puree

* 1% tsp Garam Masala Powder

¢ 1 tbsp fresh Coriander leaves, chopped

For the Vegetable Pulao

¢ 2 cups Basmati Rice, boiled

» 2 medium Cauliflower, separated into florets
¢ 1 medium Carrot, chopped

* 6-8 French Green Beans, chopped
* Salt to taste

¢ 4 cup Green Peas

* 2 tsp Clarified Butter

* 2 Bay leaves

* 3-4 Green Cardamoms

¢ 1 inch Cinnamon Stick

* 3-4 Whole Cloves

¢ 1tsp Cumin seeds

* 7-8 Whole Peppercorns

Directions

For theRajma Masala

1. Drain and wash kidney beans and put into a pot with
5 cups of water and salt and soak overnight.

2. Drain and reserve 1 cup of the cooking broth. Sauté
onions in a pan until light brown. Add ginger-garlic paste,
coriander powder, cumin powder, red chile powder, and
tomato puree and mix well. Sauté for 3-4 minutes.

3. Add kidney beans and mix well. Add 1 cup cooking broth,
salt, and garam masala powder and mix and cook for 5-7
minutes. Garnish with coriander leaves.

Details

For the Vegetable Pulao

1. Heat 4-5 cups water in a deep non-stick pan. Add
cauliflower, carrot, beans green peas, and salt. Cover and
cook till vegetables are almost done.

2. Heat ghee in another deep non-stick pan. Add bay leaves,
cardamoms, cinnamon, cloves and cumin seeds. Sauté till
the seeds splutter. Add peppercorns and stir.

3. Add boiled vegetables, salt, and cooked rice and mix
gently. Cover and cook for & minutes. Serve hot with the
Rajma Masala.

Number of Servings: 4
Preparation Time: 15 minutes plus overnight soaking
Cook Time: 20-30 minutes
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Sautéed Broccoli Rabe
< From the home of Lil Musmanno | Strategi¢ Account Manager )
Ingredients

* 1 Ib trimmed Broccoli Rabe

* 4 cloves Garlic, quartered

* % cup Extra Virgin Olive Oil

* Crushed red Pepper Flakes (as desired)

Directions

1. In a 10-inch skillet, sauté, garlic cloves, and virgin olive oil until garlic is a light golden color.

2. Quickly blanch the broccoli rabe in a half cup of hot water for 4-5 minutes.

3. Add the broccoli rabe to the skillet, cover, and cook for an additional 10 minutes over low heat.
Add crushed red pepper flakes as desired. Serve hot or cold.

Details

Number of Servings: 4
Preparation Time: 20-30 minutes
Cook Time: 20 minutes

Insider Tips

Great side dish with fish, steaks, or chicken. I add broccoli rabe
to sandwiches as well. Enjoy!
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Sourdough Focaccia Bread

From the home of Amy Logan | Sr. Director, Online Platforms

Ingredients
* 1/4-1/2 cup Active Starter
* 21/2 tsp Kosher Salt

( ¢ 2 cups Water, room temperature

* 4 cups Bread Flour )

* 3 tbsp Extra Virgin Olive Oil, divided, plus more for drizzling
* Nice, flaky Sea Salt, such as Maldon

Directions

1. Place the starter, salt, and water in a large bowl. Stir with a spatula to combine — it doesn’t have to be uniformly mixed.
Add the flour. Mix again until the flour is completely incorporated.

2. 30 minutes after you mix the dough, reach into the bowl and pull the dough up and into the center. Turn the bowl quarter
turns and continue this pulling 8 to 10 times.

3. Drizzle with a splash of olive oil and rub to coat. Cover bowl with a tea towel and set aside to rise at room temperature
70°F for 4 to 18 hours (the time will vary depending on the time of year, the strength of your starter, and the temperature
of your kitchen — in summer, for instance, my sourdough doubles in 6 hours; in winter, they double in 18 hours. Do not use
an oven with the light on for the bulk fermentation — it will be too warm.)

4. When dough has doubled, place 2 tablespoons of olive oil into a 9x13" pan.

5. Drizzle dough with a tablespoon of olive oil. Use your hand to gently deflate the dough and release it from the sides of the
bowl. Gently scoop the dough into the center of the pool of oil in your prepared pan. Fold dough envelope style from top to
bottom and side to side to create a rough rectangle. Turn dough over so seam-side is down.

6. Rub top of dough with oil. Leave alone for 4 to 6 hours, uncovered, or until puffy and nearly doubled.

7. Heat oven to 425°F. Rub hands lightly with oil, and using all ten fingers, press gently into the dough to dimple and stretch
the dough to nearly fit the pan. Sprinkle generously with sea salt. Transfer pan to the oven and bake for about 25 minutes or
until golden all around. Remove pan from oven and transfer bread to a cooling rack. Cool at least 20 minutes before slicing.

Details

Number of Servings: 1 loaf
Preparation Time: 24 hours
Cook Time: 25 minutes

Insider Tips

You need an active sourdough starter for this—but starters can - Ree Drummond
take weeks to make so I recornmend purchasing one online.

The Pioneer Woman
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Zucchini Patties
From the home of Keith Flemming | Designer/Marketing
Ingredients

* 6-8 Zucchini
* 1% cups Breadcrumbs or crushed Crackers (bonding agent)

* 3 Eggs
( * Y2 cup Hemp Seeds

* % cup Extra Virgin Olive Oil
» Three finger pinch of Fresh Thyme

Directions

1. Grate zucchini.

2. Mix zucchini, thyme, eggs, hemp seeds, breadcrumbs (or crackers) in a bowl to create “the batter”.

3. On medium/high heat, on a stove, use a 10” frying pan to fry the patties. Place %5 cup portions of “the batter”
in the pan and fry for 4-5 minutes per side.

4. Add 7 cup of olive oil to the pan before every batch (this recipe makes & batches).

8. Remove patties from the pan and place on a plate to serve.

Details

Number of Servings: 8-10
Preparation Time: 15 minutes
Cook Time: 30 minutes

Insider Tips

Serve hot or cold. Let the season guide you. Great cold in the
summer and warm in the winter. Makes a great sandwich
filling on focaccia bread.




Cocktails

o

Cocktails schmocktails,
at the end of the night
they’'re all the shlame.

1. Chocolate-Covered 6. Island Henny
Strawberry Bellini 7. Pick your passion!
2. Red Sangria 8. Pomegranate Pimm’s Cup
3. Raspberry Lemonade Mocktail
4. English Summer Breeze 9. French Press Zoom-tini
< 5. Cake Pop Cocktail )

Destinations for these Culinary Inspirations

FUN FACTS

The pomegranate is a fruit-bearing
deciduous shrub.

England
. . According to legend, the world's first
California, “ cocktail was invented by apothecary
owner Antoine Peychaud in New

Orleans. He decided to name the
cocktail after the drink's main
ingredient: Sazerac French brandy.



Chocolate-Covered Strawberry Bellini

From the home of Jessica Griscavage | STAR Performer | McCabe World Travel

Ingredients
* B5-6 Strawberries, hulled and sliced in half * Chocolate Candy Melts
* % 0z of Chocolate Vodka or Liquor » Candy Sprinkles

¢ Champagne Prosecco, or Sparkling Wine

Directions

1. Melt the chocolate candy melts in small bowl according to the package directions. You will not need to use
the entire bag if you are making these bellini’s for just two. About a cup of the chocolate candy melts should
do just fine.

2. Gently twist the rim of your champagne glass in the melted chocolate. Hold the glass upside down over the
bowl of melted chocolate, turning the glass to evenly coat the rim with chocolate until halfway set.

8. Sprinkle the rim with the candy sprinkles before the chocolate rim sets completely. Chill the glass in the
fridge while you prepare the strawberries.

4. In a blender, puree the sliced strawberries and chocolate liquor until well combined. Pour into your
chocolate rimmed champagne glass, and then top with your favorite champagne or sparkling wine.

Details

Number of Servings: As many as you want!

Preparation Time: 10 minutes Q ) @Z: . Z
Cook Time: 10 minutes
24%
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Red Sangria
From the home of Heidi Gile | Customer Service Lead
Ingredients

* 1 bottle Red Wine, your choice * % cup Gin

¢ 5 0z Simple Syrup * % tsp Ground Cloves
* % cup Brandy, preferably Cognac e Juice of one Lime

e Juice of 1 Orange

¢ 6 0z Soda Water

Directions

Mix all ingredients well and chill at least 1 hour. Serve over ice. Garnish with orange and lime slices.

Details

Number of Servings: 2-4
Preparation Time: 5 minutes

He beal winea one Pe snea
we drink P %WOA@ ”

- Unknown




Raspberry Lemonade

From the home of Kristin Cicero | Strategic Account Manager

Ingredients

e 10 0z (10 lemons) fresh Lemon Juice

* 3, cup Granulated Sugar

* 3, cup Soda Water

¢ 10 sprigs fresh Mint

* 1(ha lf pint) container fresh Raspberries
¢ 1750 ml bottle of Laird’s Applejack

Directions

1. Juice the 10 lemons into glass pitcher. Pour in the sugar and swirl the liquid together to dissolve the sugar.
2. Add the club soda. Smash the mint between your hands and add to the pitcher.

8. Squeeze three handfuls of the fresh raspberries and add to the pitcher.

4. The most important step -- pour in the bottle of Applejack!

8. Serve in glasses filled with ice and enjoy.

Details

Number of Servings: 4
Preparation Time: 10 minutes
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English Summer Breeze

From the home of Ivana Tudic | Sr. Manager, Product Development Europe
Ingredients
e 25 ml gin

¢ 10 ml fresh Lemon Juice

¢ 15 ml Elder Flower Cordial
* Grapefruit Soda

Directions

Mix gin, lemon juice, and elder flower cordial in a glass. Add ice and top with grapefruit soda.

Details

Number of Servings: 1
Preparation Time: 5 minutes

Insider Tips

This recipe is easy and quick to make!




Cake Pop Cocktail

From the home of Sally Partida | Product Operations Administrator

Ingredients

» 2 0z Bailey’s Red Velvet Vodka
¢ 2 0z Cream Soda

¢ Splash of fresh Lemon Juice

¢ 4 Strawberries

Directions

1. Clean and hull 3 strawberries and muddle in a cocktail shaker.

2. Add the vodka and a splash of lemon juice.

8. Give it a few shakes and strain into a tall glass filled with ice.

4. Top with cream soda and garnish with the remaining strawberry.

Details

Number of Servings: 1-but no one can drink just one!
Preparation Time: 5 minutes

Insider Tips

For added pizzazz, rim the glass with pink or red sugar crystals!




Island Henny

From the home of Chaulinh Jackson | Product Operations Administrator

Ingredients

* % 0z Blue Curagao

* % 0z Island Punch Pucker

* % 0z Coconut Rum

* 3 0z Pineapple Juice

% 0z Lime Juice

* % oz Hennessy VSOP Privilége

Directions

1. Fill your serving glass with ice and pour in Island punch pucker and blue curagao.
2. In a shaker, combine coconut rum, pineapple juice, and lime juice. Shake well.

8. Pour yellow mix over blue mix and top with a layer of Hennessy.

4. Garnish with a mini-Hennessy bottle.

Details

Number of Servings: 1— seriously?

Preparation Time: 5 minutes "o{%& ) 0{J: MW W;’
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Pick your passion!

From the home of Denise Shorthouse, CTC | STAR Performer | First Class Destinations

\l Ingredients L/

Vitelloni Vesper The Best Lemon Drop EVAH!

» 1% oz Vodka * 4 oz Citrus Vodka

» 1% 0z good Gin » 2 oz Limoncello

* Splash of St. Germaine * 2 0z Lemon Concentrate (NOT diluted)
* Juice of half to whole Lime - to taste ¢ 4 oz Water

* Small splash Verjus Blanc, if you can
source - still yummy if you cannot find!

Directions

Shake well over ice and serve up in a chilled martini Pour in large shaker with ice and shake. Serve in

or highball glass. chilled martini glasses. Garnish with a lemon twist.
Details

Number of Servings: 1

Preparation Time: 5 minutes Use Zia Lone %m wéf—(mw Lo Thin
Insider Tips gou Aove aéwaf@ warled G ds, Mf
Vitelloni Vesper Ifyou love citrus, freeze up some fresh squeezed lime juice into M’t W % W gﬂ@ WpM myt

cubes and pour over g lime cube - reducing the lime in recipe.

and the more deelish like a Lemon Italian Ice. Substitute the lemon concentrate for Lo adventunea and %MW alead!

mango or strawberry puree (from a liquor store found in lovely spouted bottles).

The Best Lemon Drop EVAH! The more you shake - the more frozen it becomes




Pomegranate Pimm’s Cup Mocktail
From the home of Bev Mullee| Director, Sales

Ingredients

« 3 Strawberries, trimmed, sliced, and divided * % cup Lemon-Lime Soda

» Y4 cup Pomegranate Juice * Fresh Mint sprigs

¢ Crushed Ice ¢ Splash Club Soda

* % small Cucumber, scored and sliced * 5 dashes Orange Bitters (optional)

¢ 2 Orange slices

Directions

1. Add 1 sliced strawberry and a splash of pomegranate juice to a 12 oz glass and muddle.

. Add the remaining juice, then fill the glass with crushed ice, cucumber slices, orange slices, and remaining
sliced strawberries.

8. Add the orange bitters, if using, and slowly add the lemon-lime soda.
4. Add a splash of club soda and garnish with a sprig of mint.

Details

Number of Servings: 1 - but I dare you to drink just one!
Preparation Time: 5 minutes
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French Press Zoom-tini
From the home of Lori Smith | Sr. Director, Global Marketing

Ingredients

¢ 1 Chilled Martini Glass
¢ 3-4 oz Coffee from French Press
¢ 2-3 0z Vodka

* 1 oz Coffee Creamer Qﬂ Aok %h/ Friak Crearm treamer wsrka beal for
* Ice %W any wwweelened trearmer voll ds

Directions

1. Wake up in the morning and make coffee using a French Press.

2. Reserve % cup of coffee. Set aside at room temp or chill in the fridge.

8. Work. At home.

4. Happy Hour! It’s time to Zoom with friends, family, and colleagues.
* Fill a cocktail shaker with ice and add ingredients. Adjust quantities to your personal preference.
* Shake. Pause (the creamer gets frothy). Pour.
e Drink. Cheers!

Details

Number of Servings: 1, but you're going to want another
one or two!
Preparation Time: 5 minutes

Insider Tips

Didn’t make coffee in the morning® A shot from the Nespresso
machine works too. Be sure to let it cool down slightly before using.
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Get your ingredient
equivalents on!
LIQUID INGREDIENT EQUIVALENTS
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4 quarts

1 gallon
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1 quart

1 pint 1 cup 1/2 pint
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DRY INGREDIENT EQUIVALENTS
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1/16 cup 1 tbsp 3 tsp 1/ cup 8 tbsp

= - - T 17

1/8 cup R tbsp 2/3 cup 10 tbsp + 2 tsp
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( 1/4 cup 4 thsp 3/4 oup 12 thp )
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16 tbsp

METRIC MEASUREMENTS TO U.S. MEASUREMENTS

0.5 ml =14 teaspoon 75 ml = 3 fluid ounces =14 cup

1 ml = % teaspoon 125 ml = 4 fluid ounces = % cup

2 ml = % teaspoon 150 ml = 5 fluid ounces = %; cup

5 ml = 1 teaspoon 175 ml = 6 fluid ounces = % cup
15 ml =1 tablespoon 250 ml = 8 fluid ounces = 1 cup
25 ml = 2 tablespoons 500 ml = 1 pint = & cups

50 ml = 2 fluid ounces = % cup 1 liter = 1 quart =  pints = 4 cups
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