
Welcome to my
recipe guide on
cooking with
Fireworks
Chefs Butters.

I’m Jessica Jacobson, and I’ve been teaching and
helping create delicious family meals using my
keto friendly, gluten free grass fed and organic
compound butters since 2016.

Whether you are planning a simple meal with
your family or hosting a senior manager for
dinner,  we want you to have the tools you need to
spark Fireworks in every occasion.

We believe everything is better with butter! And
in cooking, it comes down to finding the very best
ingredients to make those memorable meals
happen. So get ready to be inspired and don your
apron! This ain’t no average cooking class…This is
you having fun and getting creative in the comfort
of your own kitchen on your own time.

First, take a minute to get into the headspace for
fun times in the kitchen. Do you need to turn on
some lights, some music, light a candle? Get into
the role of chef. Put on an apron and dress the
part. Next, skim ahead and make sure you have
your ingredients handy. I like to cook mis en place.
It literally means “put in place”. So, get your tools,
ingredients, dishes out and organize the moment.
What herbs and spices will you need? Is your
protein fresh or does it need time to thaw? Plan
ahead and set the shelf stable ingredients out for
later.

Mis en place for butternut squash and
sage pasta night!

I hope you find the tips and tricks in here useful
and time saving. Drop us a line and let us know
what you think of the recipes.
hello@fireworkschefsbutters.com

These are a few our family favorites. And we hope

they’ll become yours too!

mailto:hello@fireworkschefsbutters.com


RECIPE 1

Fireworks
Shiitake
Chicken
Breasts with
Ginger Miso
Butter

Ready in 30 minutes active cooking/cutting
time, 20 minutes inactive, 50 minutes total.

Serves 4-6  people

Ingredients
○ 4-6 boneless, skinless

chicken breasts, rinsed and

patted dry

○ 1 large head bok choy,

rinsed, trimmed, and thinly

sliced

○ 5 oz shiitake mushrooms,

sliced, rinsed, patted dry

○ 1 thinly sliced shallot

○ 2 Fireworks Ginger Miso

butter bursts

○ Parchment Paper

○ Salt &Pepper

○ About 2/3 Cup Quick and

Easy Stir Fry sauce (Recipe

below)

Tips: Save time by doing the
cutting project the day before or
earlier than meal prep time. It
takes about 5-7 minutes
depending on how many papers
you are cutting. Don't be
intimidated by this part. It's easy
once you get going.



Preparation:

1. Heat oven to 450. Cut out 4-6 (or the number of people you are feeding) pieces
of parchment paper, about 16-20 inches wide. You’ll want fold them in half to cut
out a wide heart shape. One side will hold the filling, the other side will wrap over
the filling.

2. Season chicken with salt and pepper on both sides. It's helpful to lay everything
out over a large space so you can assemble quickly.

3. Now start layering on your wrappers. First pile about a cup of bok choy on the
paper, and season with some salt and pepper. Next stack the chicken breast,
then the shallots, top with one and a half tablespoons stir fry sauce and 1 tbs
Fireworks ginger miso butter.

4. Fold the top part of the wrapper over the stack, tightly crimp edges of the
wrapper by rolling them towards the stack.

5. Place the parchment packets on a sheet pan and bake in the oven for 20
minutes or so. Chicken is done when the internal temp is 165.

6. Serve immediately, place packets on the plate and unwrap, being careful of
steam. Sizzle. Spread. Boom.



RECIPE 2

Fireworks
Baked Chipotle
Tomato Salmon

Ready in 30 minutes active cooking/cutting
time, 20 minutes inactive, 50 minutes total.

Serves 4-6  people

Tips: You’ll be using parchment cut outs
again so get those handy. To save time
chopping, you don’t have to cut every
tomato in half, do a mix of some whole
and some halved.

Ingredients
● 4-6 pre-cut 6 oz servings salmon,

skin on
● 2 tbs capers, drained
● 1 tbs finely chopped shallot
● 1 Fireworks Chipotle tomato

butter burst
● 1 pint cherry tomatoes, rinsed

dried and some cut in half
● 1 container fresh, rinsed and

dried arugula
● One lemon sliced
● Parmesan cheese for garnish
● Salt and pepper
● Parchment paper cutouts for

baking

Preparation:
We love this dish grilled or baked. If
grilling, heat grill to 500. If baking, heat
oven to 400.

Rinse and pat dry with paper towel the
salmon servings. Season flesh side up
with salt and pepper. Place each piece
of salmon in the middle of the
parchment paper. Slice a few  ⅛” thick



pats of butter for each piece of salmon
keeping skin side down. Then, sprinkle
each piece with the tomatoes and
capers. Finally, top each with a bit (½
tsp or so) of chopped shallot and one or
two lemon slices.

Then wrap and fold the edges of the
parchment closed. Place on a large
baking sheet with sides and bake for 8
minutes. Remove from oven and let sit
for a minute or so before opening. Be
careful of the steam when opening.
Remove the salmon from the paper and
serve. Place each piece of salmon on a
bed of arugula. Serve immediately with
toppings and juices from the parchment
wrapper. Garnish with parmesan
cheese.
Sizzle. Spread. Boom.



RECIPE 3

Fireworks
Campenelle
Pasta with
Butternut Sage
Butter

Ready in 30 minutes active cooking/cutting
time, 20 minutes inactive, 50 minutes total.

Serves 4-6  people

Tips: To save active time and if your
budget allows, buy pre chopped
vegetables and butternut squash cubes.
You can often find them in the Whole
Foods produce cold case. Also, make
the soup ahead of time and freeze if you
can’t eat it right away. This recipe is a
great vegetarian option if you omit the
pancetta.

Ingredients

● 14 ounces Campenelle Pasta
● 4 tablespoons Fireworks butternut

sage butter (2 butter bursts, each
burst is about 2 Tbls)

● 2 cups butternut squash & sage
soup (recipe below)

● ½ of a small butternut squash, cut
into ½ chunks and roasted

● 3 tablespoons chopped fresh sage
● 4-5 slices of pancetta, cooked and

crumbled
● ⅓ cup finely shredded parmesan

cheese
● ¼ cup panko breadcrumbs
● 2 tbs garlic, chopped
● 2 teaspoons kosher salt, divided
● 1 teaspoon freshly ground black

pepper



Soup Ingredients

● 2 cups roasted butternut squash
● 4 small celery stalks
● 2 carrots
● 1 small onion
● 4 roasted garlic cloves
● 3 tbs fresh herbs, chopped
● 2 Tbs olive oil
● 3 cups vegetable broth or chicken

broth or both

Instructions for Soup

1. Simmer the vegetables in the olive
oil on med high for 10 minutes

2. then add broth and herbs and
simmer on medium low for 20
minutes

3. Use a stand blender or immersion
blend the soup till smooth

Here's how to make this pasta recipe.
The most important step (that's easy to
overlook) is to not drain the pasta
water, spoon the pasta out of the pot
into the pan where the sauce goes.

1. Heat oven to 400. Cut the butternut
squash into small ½-1 inch chunks.
Or use pre cut from the market.
Drizzle with olive oil and add ½ tsp
salt. Stir to combine. Place on
baking sheet and roast, stirring
every 10 minutes. It is done when
it's soft and a fork pierces through
it smoothly~ about 25 minutes.

2. Cook pancetta over medium-high
heat. Set aside once its done.
Should be browned and crispy.



3. Heat a large pot of salted water
over high heat on the stovetop and
cook the pasta according to
package directions.

4. Heat half the butter over medium
heat in a large skillet until it has
browned (3 to 5 minutes).

5. Do NOT DRAIN pasta. Ladle it out
with a pasta fork or slotted and
spoon into skillet or pan used for
making the sauce. Reserve for
leftovers too.

6. Add ¾ of the cooked butternut
squash, reserved pasta water and
butternut squash soup.

7. Add the rest of the butternut
squash to the pasta along with 3
tablespoons of Fireworks Butternut
Sage butter. Then pour the
blended squash soup (if you are
reusing the soup, make sure it is
reheated before mixing with the
pasta) into the pot as well as the
remaining salt and pepper. Stir to
combine.

8. Add a handful of parmesan to the
pasta and stir, then repeat with the
rest of the cheese, reserving a
tablespoon for garnish if you’d like.

9. Heat the remaining tablespoon of
butter over medium-high heat in
the skillet and toast the garlic and
panko breadcrumbs until they are
golden brown.

10. Serve the pasta topped with
toasted panko and any reserved
parmesan.

If you are saving this pasta in the

refrigerator and reheating it, add a

tablespoon of water to it to loosen the

sauce. It will keep in the refrigerator for up

to 3 days.

Drop us a line and let us know what you think of
the recipes. hello@fireworkschefsbutters.com

Follow us on Insta @fireworksbutters
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