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Baked Brie with Honey 
Serves 4 

Ingredients 
 1 small round of brie 
 3 to 4 tbsp honey  
 

Directions 
1. Preheat the oven to 350 degrees F. 

2. Place the brie on a sheet pan covered with 
parchment paper and drizzle with the 
honey. Bake for 5 to 7 minutes, or until it 
starts to ooze but not melt. 

3. Serve with sliced green apple slices, fresh 
baguette and/or crackers. 
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Kale and Brussels Sprout Salad 
Serves 4 

Ingredients 
 2 tablespoons fresh lemon juice  
 1 tablespoon Dijon mustard  
 2 teaspoons minced shallot  
 1 small garlic clove, finely grated  
 1/4 teaspoon kosher salt 
 Freshly ground black pepper  
 1 large bunch of kale, center stem discarded, leaves thinly 

sliced  
 6 ounces brussels sprouts, trimmed, finely grated or 

shredded with a knife  
 1/4 cup extra-virgin olive oil, divided  
 1/4 cup pumpkin and/or sunflower seeds  
 1/2 cup finely grated Parmesan  
 

Directions 
1. Combine lemon juice, Dijon mustard, shallot, garlic, 1/4 

teaspoon salt, and a pinch of pepper in a small bowl. Stir to blend; set aside to let flavours meld. Mix 
thinly sliced kale and shredded brussels sprouts in a large bowl.  

2. Measure 1/4 cup oil into a cup. Spoon 1 tablespoon oil from cup into a small skillet; heat oil over 
medium-high heat. Add seeds to skillet and stir frequently until golden brown in spots, about 1 to 2 
minutes. Transfer seeds to a paper towel–lined plate. Sprinkle seeds lightly with salt.   

3. Slowly whisk remaining olive oil in cup into lemon-juice mixture. Season dressing to taste with salt 
and pepper.  

4. Add dressing and cheese to kale mixture; toss to coat. Season lightly with salt and pepper. Garnish 
with seeds.  
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Maple Crusted Salmon  

Serves 4 

Ingredients 
 1 ½ lb Salmon Trout or Arctic Char fillets, 

skin on  
 2 tbsp olive oil, divided  
 2 tbsp maple syrup, divided  
 Salt to taste  
 2 tsp cracked peppercorns  
 

Directions 
1. Preheat oven to 250 F.  
2. Cut the fillets in half (or thirds if they are 

very big). Brush 1 tablespoon olive oil and 
about 1 tablespoon maple syrup lightly 
over the flesh and skin of 
the salmon. Season with salt and cracked 
peppercorns.  

3. Heat a large non-stick skillet over high 
heat until very hot. Add the remaining 
tablespoon of olive oil and swirl to coat the pan. Working in batches, if necessary, lay the salmon in 
the pan, skin-side down, and sear for 2 minutes or until golden. Transfer to baking sheet, skin-side 
down and brush with the remaining maple syrup.  

4. Bake 5 to 7 minutes or until just cooked.  
 

Notes 
 Use a non-stick pan to get the crispiest skin –and if it’s large enough to hold all your fillets, you can 

put it right into the oven and skip the baking-sheet part. If you substitute salmon or halibut for the 
char, cook it at a high heat (450 F) for 10 to 12 minutes.   

 

Preparation time: 10 minutes  

Ready time: 30 minutes  
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Garlic-Roasted Green Beans & Shallots  

Serves 4 

Ingredients 
 6 medium shallots  
 1 lb. green beans, trimmed  
 5 medium cloves garlic, coarsely chopped  
 3 Tbs. extra-virgin olive oil  
 1 tsp. kosher salt  
 1/2 tsp. freshly ground black pepper  
 1/4 cup finely chopped fresh flat-leaf 

parsley   
 1 tsp. finely grated lemon zest  
 

Directions 
1. Position a rack in the center of the oven 

and heat the oven to 450°F.  
2. Slice each shallot lengthwise into 1/4-inch slices. Put the shallots, green beans, and garlic in a large 

bowl; toss with the oil. Sprinkle the salt and pepper over the vegetables and toss again. Transfer to a 
10x15-inch Pyrex dish and roast until the vegetables are tender and very lightly browned, stirring 
once, 18 to 20 min.  

3. Meanwhile, combine the parsley and lemon zest in a small bowl. Sprinkle the parsley mixture over 
the roasted vegetables and toss to coat. Serve immediately.  

 

TIP: For the best browning, toss vegetables thoroughly in olive oil before roasting. For great flavor, add 
butter after roasting.  
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Decadent Dark Chocolate Mousse 
4 servings 

Ingredients 
 2/3 cup of 35% cream 

 6 oz of semi sweet dark choc 

 1 egg and 1 egg yolk                

 1/3 cup sugar  

 1.5 tbsp water   

  

1. Directions 
Using a chilled bowl. Whip the cream until peaks form. Refrigerate  

2. Chop chocolate coarsely and place in a double boiler to melt but not boil. Cool to room temperature 
before blending with other ingredients. 

3. In a separate CHILLED bowl, whisk eggs until light, whitish and fluffy 
4. Bring the sugar and water to a boil and add to the white fluffy egg mixture in a thin drizzle while 

whisking; whisk until the bowl feels room temperature; 
5. Fold chocolate mixture to egg mixture 1/3 at a time.  The chocolate should be room temperature. 

Fold in the cream 1/3 at a time and when finished place into freezer for 10 minutes. 
6. Plate and enjoy. 

 
 


