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HARVEST SALADS 

ASPARAGUS & RADISH SALAD WITH HALLOUMI 

Lightly toss all ingredients to redistribute seasonings 

and top with Za’atar Pita Croutons. Re-season with 

Salt if necessary.  

 

CLASSIC CAESAR SALAD 

Toss Romaine Lettuce, Parmesan and Sourdough 

Croutons with Caesar Dressing and re-season with 

salt if needed. 

 

LITTLE GEM SALAD WITH KOHLRABI & CHEDDAR 

Lightly toss Lettuces, Kohlrabi & Cheddar with 

Buttermilk Dressing and transfer to your favorite 

salad bowl or platter.   

 

RED ENDIVE AND LITTLE GEM SALAD 

Toss Red Endive, Little Gem Lettuce, and 

Watermelon Radish with Citrus Vinaigrette and 

transfer to your favorite salad bowl or platter.  

 

SINGAPORE SLAW 

Lightly toss all ingredients with Lime-Fish Sauce 

Vinaigrette and serve.  

 

SPRING MENU STARTERS  

All items should be heated in a 325° oven.  

MINTED PEA SOUP 

stovetop: heat in saucepot over medium heat 

until heated through, stirring occasionally. Top with 

Whole Grain Croutons. 

 

ORANGE CARROT SOUP 

stovetop: heat in saucepot over medium heat 

until heated through, stirring occasionally. Top with 

Hazelnut Dukkah and Pita Croutons. 

 

BBQ CHICKEN (OR JACKFRUIT) SLIDERS 

Heat BBQ Chicken (or BBQ Jackfruit) in oven 

covered with foil for 10 minutes or until hot in the 

center. Meanwhile, dress Coleslaw with Dressing. 

Serve on Potato Rolls topped with Coleslaw. 

 

CACIO E PEPE CRAB DIP 

Heat Crab Dip in oven for 15-20 min or until hot in 

the center.  Alternately, transfer to a microwave 

safe bowl and heat for 1 minute, then continue 

heating in 30 second intervals until dip is hot.    

 

GUACAMOLE KIT 

In a large bowl, peel and smash Avocadoes, then 

stir in minced Red Onion, Cilantro, Lime Juice, 

Jalapeno & Salt to taste. Serve with Tortilla Chips.  

  

SPINACH ARTICHOKE & BACON DIP 

Heat Spinach Dip in oven for 15-20 min or until hot 

in the center.  Alternately, transfer to a microwave 

safe bowl and heat for 1 minute, then continue 

heating in 30 second intervals until dip is hot.    

 

TUNA POKE KIT 

Mix Tuna with Cucumber, Jalapeno, Ponzu, 

Scallion, Rice Pearls and season to taste with 

Gochujang-Ginger Sauce. Serve with Wonton 

Chips. 

PRO TIP: Let everything come to room temp before reheating. 
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HARICOTS VERTS WITH TAHINI & HORSERADISH 

Heat Haricots Verts in oven uncovered for  

5-8 minutes then toss to redistribute seasonings 

and transfer to a serving platter. Drizzle with 

Lemon Garlic Tahini and serve. 

 

MAC & CHEESE 

Cover with aluminum foil, heat in oven for 30-40  

minutes until center is hot. Once heated through, 

remove from oven and let rest for 10 minutes 

before serving. 

 

PERSIAN JEWELED RICE PILAF 

Heat covered with foil in oven for 25-30 minutes,  

or until hot in center. 

 

ROASTED CAULIFLOWER, CARROT & OLIVES 

Heat Cauliflower, Carrots & Olives in oven 

uncovered for 10-15 minutes then toss to 

redistribute seasonings and transfer to a serving 

platter. Also excellent at room temperature. 

 

SESAME NORI RICE 

Cover Sesame Nori Rice with aluminum foil and 

heat in oven for 20-30 minutes or until heated 

through and then toss to redistribute seasonings. 

VEGETABLES & SIDES  VEGETABLES & SIDES  

All items should be heated in a 325° oven.  

BBQ GRILLED HEIRLOOM CARROTS  

Heat in oven uncovered for 10-15 minutes then toss 

to redistribute seasonings and transfer to a serving 

platter. Drizzle with Herbed Crème Fraiche. 

 

CHARRED SPRING VEGETABLES 

Heat in oven uncovered for 10-15 minutes then toss 

to redistribute seasonings and transfer to a serving 

platter.  

 

CHERMOULA GRILLED EGGPLANT 

Heat Eggplant, Peppers, & Tomatoes in oven, 

uncovered, for 15-20 minutes until heated through. 

Occasionally shake the pan to heat the vegetables 

evenly.  

 

CORN SOUFFLE 

Cover Souffle with aluminum foil, and heat in oven 

for 25-35 minutes until center is hot. Once heated 

through, remove from oven and let rest for  

10 minutes. Top with Tomato Relish and serve.  

 

FARRO WITH SPRING VEGETABLES 

Cover Farro with aluminum foil, heat in oven for 20-

30 min until center is hot, then toss to redistribute 

seasonings and transfer to a serving platter.  

 

FOUR CHEESE BAKED ORZO 

Cover Orzo with aluminum foil, heat in oven for  

30-40 min until center is hot. Once heated through, 

remove from oven and let rest for 10 min before 

serving. 

 

FUSILLI PASTA WITH PESTO & VEGETABLES 

Heat Fusilli Pasta with Pesto & Vegetables in oven 

covered with foil for 10-15 minutes then toss to 

redistribute seasonings and transfer to a serving 

platter. Also excellent at room temperature. 

PRO TIP: Let everything come to room temp before reheating. 
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MAINS 

All items should be heated in a 325° oven.  

AROMATIC BRAISED SHORT RIBS 

Cover with aluminum foil, heat in oven for 30-40 

min until center is hot.  Remove from oven and let 

rest for 10 min.  Heat Meaux Mustard Sauce in 

microwave for 30 sec to 1 min.  Serve Short Ribs 

with Sauce and garnish with Crispy Leeks. 

 

BEEF SHORT RIBS WITH CHIPOTLE & GREEN CHILE 

Cover Beef Short Ribs with aluminum foil and 

place in oven for 20 –25 minutes or until center is 

hot or temperature reads 165°.  Serve topped with 

Green Chili Cilantro Relish and Lime Wedges. 

 

CHICKEN CHILORIO & PORK AL PASTOR TACO KIT 

Heat both the Chicken Chilorio and Pork Pastor 

covered in the microwave for 1 to 2 minutes, 

stirring after 1 minute to ensure even heating.  

Wrap tortillas in aluminum foil and heat in oven for 

about 8-10 minutes.  

Serve tacos family style with Pico de Gallo, sliced 

Radish, Cilantro, and Limes on the side and let 

everyone build their own perfect taco! 

 

GARLICKY GREEN GODDESS MAHI MAHI 

Cover Mahi Mahi with Aluminum foil and place in 

oven for 10-15 minutes until center is hot.  Serve 

with Green Goddess Sauce on top or on the side.  

 

HERBED BEEF TENDERLOIN 

Cover Beef Tenderloin with aluminum foil. Heat in 

oven for 15-20 minutes depending on desired  

doneness. Turn every 10 minutes for even heating. 

• Rare: 115 to 120°F 

• Medium-Rare: 120 to 125°F 

• Medium: 130 to 135°F 

• Medium-Well: 140 to 145°F 
• Well-Done: 150 to 155°F 

Let rest 3-5 minutes, slice and transfer to serving 

platter. Drizzle Charred Scallion Salsa Verde on 

top, or serve on the side.  

MAINS CONTINUED...  

ITALIAN CHICKEN PROSCIUTTO 

Cover Chicken with aluminum foil and heat for  

10-15 minutes or until the temperature reads 165°. 

Serve with Lemon Chicken Jus and shaved 

Parmesan Cheese. 

 

MARYLAND-STYLE LUMP CRAB CAKES 

Wrap Crab Cakes in aluminum foil and place on 

baking sheet. Heat for 10-15 minutes until hot, and 

serve with Green Peppercorn Remoulade. 

 

SICILIAN FLANK  STEAK 

Heat uncovered in oven for 10-15 min until center is 

hot and until the temperature reads 135° for 

medium doneness. Let rest for 10 minutes, then 

slice on bias against the grain and serve with Olive 

Caper & Pine Nut Relish on the side or drizzled over 

the steak.     

 

SPICED HALIBUT FILETS WITH GREMOLATA 

Cover Halibut with aluminum foil and place on 

baking sheet. Heat for 10-15 minutes or until the 

temp reads 135°. Serve topped with Lemon Parsley 

Gremolata.  

 

SPICED MEDITERRANEAN CHICKEN 

Cover Spiced Chicken with aluminum foil and place 

in oven for 20-25 minutes or until the temp reads 

165°.  Serve with Tzatziki Sauce on the side.  

PRO TIP: Let everything come to room temp before reheating. 
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All items should be heated in a 325° oven.  

SPRING LASAGNA 

Cover with aluminum foil, heat in oven for 30-40 

min until center is hot. Once heated through, 

remove from oven and let rest for 10 min before 

serving. 

 

SUMAC-TAHINI BAKED SALMON 

Heat Salmon and Charred Cucumber covered 

with foil and heat in oven for 8-12 minutes or until 

the temp reads 135°. Serve with Cucumber, 

Baharat Yogurt and Green Harissa.  

 

VEGAN EGGPLANT & CAULIFLOWER BRACIOLE 

Cover Eggplant & Cauliflower Braciole with 

aluminum foil and place in oven for 20 –25 min.   

MAINS CONTINUED...  

PRO TIP: Let everything come to room temp before reheating. 

Pre-heat oven to 350°  

 

DARK RYE ONION POPPY SEED LOAF 

Heat bread uncovered for 8-12 minutes or until 

browned and heated through.  

 

MINI PARMESAN DILL MUFFINS 

Heat bread uncovered for 8-12 minutes or until 

browned and heated through.  

 

READY TO BAKE BAGUETTE 

Heat bread uncovered for 8-12 minutes or until 

browned and heated through. Slather with Garlic 

Herb Butter and serve. 

 

 

BREADS  

All desserts can be enjoyed at room temp. 

DESSERTS  
GRASS-FED BURGERS - READY TO GRILL 

Preheat grill for 15 minutes.  

• Medium-rare: Cook patty on one side for 3 min. 

Turn it over and cook for another 4 min.  (125°F) 

• Medium: Cook patty on one side for 3 min.. 

Turn it over and cook for another 5 min (135°F) 

• Medium well: Cook patty on one side for 4 min. 

Turn it over and cook for another 6 min (145°F) 

• Well done: Cook patty on one side for 4 min. 

Turn it over and cook for another 7 min. (160 °F) 

 

 

 

GRILL-READY MAINS  



 6 

For all cocktails listed below, fill a Cocktail  
Shaker with Ice, pour in 4oz of cocktail base, shake 
vigorously and pour into your favorite cocktail 
glass filled with ice.  Garnish with designated 
garnish.  

 

BLOODY MARY  

Add 1.5oz Vodka to Cocktail Base. Garnish with a 
Celery Stick and Olives. 

 

EMERALD EMPRESS PUNCH 

Garnish with a Cucumber Slices.  

 

GIN BASIL SMASH 

Garnish with one Basil leaf.  

 

JALAPENO MARGARITA 

Muddle 2 Jalapeno Slices per cocktail and add to 
cocktail base before shaking. Garnish with Jalapeno 
Slice. 

 

RYE TIDE  

Garnish with a Lemon Twist and Pomegranate 
Seeds. 

COCKTAILS  

ARTISAN PIZZA KIT  

pre-heat oven to 450°  

Bring dough balls to room temperature for about 

30 minutes before stretching them out. Preheat 

oven to 450°F and put an inverted sheet pan in the 

oven to heat.  

Working one ball of dough at time, take one ball of 

dough and flatten it with your hands on a lightly 

floured work surface. Starting at the center and 

working outwards, use your fingertips to press the 

dough into 1/2 inch thick, sprinkling the dough and 

board with more flour as needed.  

Turn and stretch the dough until it reaches the 

desired diameter -8 to 10 inches. If a hole appears 

in your dough, just push the dough back together to 

seal the hole. Use your palm to flatten the edge of 

the dough where it is thicker. Pinch the edges if you 

want to form a lip.  

Place stenciled parchment paper on baking sheet 

and sprinkle with cornmeal. Move prepared pizza 

dough to parchment paper and press back into 

place.  

To assemble pizza, spoon a thin layer of Marinara 

Sauce to the edge of each pizza crust. Add desired 

toppings, top with Mozzarella and carefully transfer 

pizza to the preheated sheet pan. 

Bake in oven for 10-15 minutes, or until cheese is 

melted and golden brown.  

Garnish pizza with Grated Parmesan, fresh basil, 

and red pepper flakes and let pizza rest for 3 

minutes before cutting.  

 

 

 

ARTISAN PIZZA KIT  


