
GRAB YOUR APRON

Instructions

1. Open the pouch of beef and separate the liquid/sauce from the 
beef.  Pat dry the beef if necessary and reserve the sauce. 

2. Dice the beef into 1” cubes.

3. In a large pan or skillet over medium-high heat add oil and sear 
the cubes for 3-4 minutes until nicely seared.  Then remove the 
beef from the skillet.  

4. Add butter shallots to the skillet and cook for 7-10 minutes or 
until tender and stir occasionally.  Then add mushrooms, garlic 
and flour and cook for another 3-4 minutes.  

5. Stir in the tomatoes and then stir in the stock, vinegar and sugar 
then add the beef to the skillet and turn to low heat.  Cover and 
cook for 1 hour.  

6. Uncover the skillet and cook for another 45 minutes to one  
hour until vegetables are tender.  Garnish with chopped  
parsley and serve. 

FRESH INGREDIENTS
  
2 lbs Short ribs with red wine &  
beer sauce (CSO)
15 small shallots, peeled
3 garlic cloves, minced 
1 C mushrooms, common/white, quartered 
1 can (16oz) canned, diced tomatoes, drained
3 Tbsp balsamic vinegar 
2 Tbsp all-purpose flour 
1 Tbsp brown sugar
1 Tbsp softened butter
½ C beef stock 
1 Tbsp EV olive oil 
2 Tbsp chopped parsley 
Salt & pepper to taste

Serves
4 happy humans

Share your sous vide season with #CUISINESOLUTIONS  
and enjoy the finer things in life, like good food!

Celebrate the seasons end or beginning!  

Braised Beef with Red Wine 
Shallots and Mushrooms 

Cook Time: Approximately 2 hours 
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GRAB YOUR APRON

Method Waffle

1. Warm waffle maker. 

2. Mix ingredients.

3. Spray waffle maker. 

4. Bake waffles for 3 minutes.

Method Pork Belly

1. Open pouch and scrape away any fat. 

2. Cut into 1oz portions.

3. Bake in 350°F oven on a roasting rack for about 10  
or until golden brown. 

Method Spiced Pecans

1. Toss pecans in sriracha sauce

2. Bake in 350°F oven for about 8 minutes

Method Chive Orange Mascarpone Cheese

1. Mix ingredients into a mixing bowl until incorporated. 

FRESH INGREDIENTS
  
Waffles
1 cup Mashed Sweet Potato
1 orange zested
3 cups waffle mix
1 egg
2/3 cups water
2 Tbsp vegetable oil
1 tsp cinnamon
CSO Pork Belly Cutlets

Spiced Pecans
1 c shelled pecans
¼ c sriracha sauce

Chive Orange Mascarpone Cheese
1 Tbsp chives, chopped
1 orange, zested (reserve juice)
1 Tbsp heavy cream
8 oz of mascarpone cheese

Serves
10 happy humans

Share your sous vide season with #CUISINESOLUTIONS  
and enjoy the finer things in life, like good food!

Celebrate the seasons end or beginning!  

Sweet Potato Waffles with  
Pork Belly, Spiced Pecans and 

Mascarpone Cheese

Cook Time: Approximately 2 hours 
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FRESH INGREDIENTS 

Salad
8 C mixed greens, washed  
2 C romaine, chopped, washed 
1 C grape tomatoes 
1 C cucumbers, diced 
½ C carrots, shredded
¼ C Quinoa (CSO)

Polenta Croutons
4 C polenta cakes, diced 1” (CSI)
½ C Corn starch 
¼ tsp salt
Pinch black pepper 
Pinch of paprika 
2 “ surface of Canola oil  

Red Wine Dressing
4 Tbsp Port red wine sauce (CSI)
2 ½ Tsp sherry vinaigrette or red wine 
¼ C EV Olive oil 
¼ C pumpkin oil or almond oil
1 ½ tsp minced shallots 
1 ½ tsp dijon mustard 
Salt & pepper to taste 

GRAB YOUR APRON
Instructions

1. For the dressing, blend the port sauce, vinegar, mustard and shal-
lots.  Slowly drizzle the oils and blend for another 30 seconds to one 
minutes and season to taste with salt & pepper.  Hold until service. 

2. Mix together the corn starch, paprika, salt, and pepper.  Dice the po-
lenta cakes into 1” cubes and dredge with the seasoned corn starch.  
Shake off any excess and place the polenta croutons in the hot oil 
and fry at 360°F for 30 seconds or until golden brown.  Remove 
from the fryer and place on a paper towel or wire rack and sprinkle 
a pinch of salt over the polenta croutons.  Hold until service.  

3. Toss together all the ingredients for the salad and portion.  Finish 
with the croutons, and dressing, serve. 

Serves
4 happy humans

Share your sous vide season with #CUISINESOLUTIONS  
and enjoy the finer things in life, like good food!

Celebrate the seasons end or beginning!  

Polenta Crouton Quinoa Salad 
with Port Red Wine Dressing

Cook Time: Approximately 30 minutes
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