
Spring Mussels  

Ingredients 

• 2 tablespoons butter 
• 4 cloves garlic, minced 
• 1/2 teaspoon red pepper flakes, or to taste 
• 1 lemon, zested 
• 2 cups white wine (Sauvignon or Fume Blanc) 

• freshly ground black pepper to taste 
• 2 pounds of mussels, cleaned and debearded 
• 1 cup chopped fresh flat-leaf parsley 
• 2 slices bread (or one baguette cut in ½ inch slices), grilled 
• 2 lemon wedges for garnish 

Directions 

1. Melt butter in a large stock pot over medium heat. Add garlic and let sizzle for 
about 30 seconds. Season with red pepper flakes and lemon zest, stirring for 
about 45 seconds. 

2. Quickly pour in wine into the pan and season with black pepper. Bring sauce to a 
boil, stir in mussels, and cover immediately. Shake pot and let boil for 1 minute. 

3. Stir mussels, replace cover, and let boil for 2 more minutes. The shells will begin 
to open. Stir in parsley, cover pot, and cook until all shells are open, 1 to 3 
minutes. 

4. Serve with grilled bread and lemon wedge. 

Makes about 2-4 servings 

Citrus, Strawberry and Avocado Salad 
Ingredients 

• 6 cups fresh Spinach  
• 1 medium navel oranges, supreme or peeled, halved, and sliced  
• 1 medium cara cara orange, supreme or peeled, halved, and sliced 
• 1 medium blood orange, supreme or peeled, halved, and sliced 
• 1 medium grapefruit (pink, red or white), supreme or peeled, halved, and sliced 
• 1-2 small leeks, thinly sliced and washed thoroughly (or red onion thinly sliced if you 

prefer) 
• 6 medium strawberries, thinly sliced 
• 1 small avocado, peeled, halved, and sliced 
• 2 oz goat cheese (chèvre), crumbled 

• 4oz Sweet and spicy pecans optional recipe below 



Directions 

1. Wash and spin the spinach 
2. Thinly slice the leeks then wash in a fine mesh strainer then spin in a salad 

spinner with cheesecloth to ensure they are dry and don’t fall through the holes in 
the salad spinner. 

3. Wash and supreme all oranges and grapefruit or peel and slice in rounds (for 
more instruction on how to supreme an orange check out this video 
https://www.youtube.com/watch?v=AjOEGQ18F-A) 

4. Slice avocado and strawberries. 
5. Place greens on a large platter. Top with orange and grapefruit supremes, 

avocado, strawberry slices and leek slices. 
6. Scatter with goat cheese and pecans, then drizzle lightly with dressing (recipe 

below). Place extra dressing in a cruet or small pitcher at the table. 
 

Makes about 4 servings 

Champagne Vinaigrette  
Ingredients 

• 1 garlic clove, finely chopped (minced) 
• 2 tablespoons dijon Mustard 
• 1/4 cup champagne vinegar 
• 2 tablespoons fresh lemon juice 
• 2 tablespoons honey 
• 1/2 teaspoon salt 
• 1/2 teaspoon freshly ground black pepper 
• 1/2 cup extra virgin olive oil 

Directions 

1. Whisk together the garlic, mustard, vinegar, lemon juice, honey, salt, and pepper 
in a large bowl. Slowly whisk in the olive oil until the dressing is emulsified. 
Alternatively, you can combine all the ingredients in a blender or a food 
processor and puré until smooth. 

Makes 3/4 cup (may have to double based on desired amount of dressing) 

Sweet, Spicy & Salty Candied Pecans 
Ingredients 

• 1/2 cup Confectioners’ sugar 
• 3/4 teaspoon kosher salt 
• 1/2 teaspoon cayenne pepper 
• 2 cups pecans 

https://www.youtube.com/watch?v=AjOEGQ18F-A


Directions 

1. Preheat the oven to 350°F. Line a baking sheet with parchment paper. 
2. In a medium bowl, whisk together the Confectioners’ sugar, kosher salt and 

cayenne pepper.   
3. Add the pecans to the sugar mixture, along with 4 teaspoons of water. Stir until 

the sugar is dissolved into a sticky glaze. (If the mixture is still too powdery after 
stirring for a while, it's okay to add a few drops of water -- just don't add too 
much!) 

4. Transfer the pecans to the prepared baking sheet and arrange in a single layer. 
Do your best to make sure they are evenly spread out and the nuts are not 
touching each other. Scrape out every bit of glaze from the bowl and drizzle over 
the nuts. Bake for 10-12 minutes, until the pecans are crusty on top and 
caramelized and golden on the bottom. Immediately slide the parchment off the 
hot baking sheet and allow the pecans to cool completely on the countertop. 
Once cool, remove the pecans from the parchment, breaking apart any clusters if 
necessary, and store in an airtight container. 
 
Note: Make sure you're using parchment paper and not wax paper. Wax paper is 
not nonstick. Servings: Makes 2 cups Prep Time: 5 Minutes Cook Time: 10 
Minutes Total Time: 15 Minutes 

Hazelnut-Crusted Halibut with Roasted Root vegetables and Asparagus 
Ingredients 

• 1 tablespoon butter 
• 1.5 tablespoons extra-virgin olive oil, divided 
• 4 (6-ounce) halibut fillets, skinned 
• 1 egg white, lightly beaten 
• 1 teaspoon salt, divided 
• 1 teaspoon freshly ground black pepper, divided 
• 1/2 cup finely chopped hazelnuts 
• 3 garlic cloves, thinly sliced 
• 1 pound asparagus, trimmed 
• Cooking spray 
• 1-2 teaspoons chopped fresh thyme 
• 2-3 Parsnips, cut in 1 inch pieces 
• 2-3 Carrots, cut in 1 inch pieces 
• 1 Turnip, cut in 1 inch pieces 
• 1 Rutabaga, cut in 1 inch pieces 
• 2 large beets, cut in 1 inch pieces 
• 4 medium red potatoes, cut in 1 inch pieces 
• 1 medium red onion, peeled and cut into 1/3 inch wedges (optional) 
• 4 lemon wedges 



Directions 
1. Preheat oven to 400°. 
2. Toss the root vegetables and onion with 2 ½ teaspoons olive oil and salt to taste 

place on sheet pan coated with cooking spray, make sure they are evenly 
spread out.   

3. Roast the root vegetable mixture for a total of 45-50 minutes, stirring every 15 
minutes. After 30 minutes, scatter 1 clove garlic in with the vegetables and 
continue to roast and stir every 15 minutes until vegetables are tender and 
evenly browned. 

4. Before serving add a sprinkling of fresh chopped thyme for additional flavor. 
5. Combine 1 teaspoon olive oil, 2 cloves garlic, and asparagus on a sheet pan 

coated with cooking spray; toss to combine. Sprinkle with 1/4 teaspoon salt, 1/4 
teaspoon pepper, and thyme. 

6. Bake asparagus at 400° for 8 minutes or until crisp-tender.  
7. Heat butter and 1 teaspoon oil in a large nonstick skillet over medium-high heat. 

Brush tops of fish fillets with egg white; sprinkle fish evenly with 1/4 teaspoon salt 
and 1/4 teaspoon pepper. Coat tops of fish with nuts, pressing gently to adhere. 
Place half of fish, nuts side down, in pan; cook 3 minutes or until browned. Turn 
fish over; cook 4 minutes or until desired degree of doneness. 

 

Serves 4 (serving size: 1 fish fillet, about 5 asparagus spears, about 1 cup 
roasted root vegetables and 1 lemon wedge)  

Strawberries with vanilla cream, basil reduction, balsamic glaze and 
almond moons 
Ingredients 

• 1 pint strawberries, hulled and quartered 
• 1 stick (8 Tablespoons) unsalted sweet cream butter 
• 1 cup sugar 
• 1 egg, beaten 
• 1 drop almond extract 
• 1 ¼ cup sifted all-purpose flour, plus extra to dust 
• ¾ cup ground almonds 
• Zest of 1 lemon 
• 4 large bunches of fresh basil 
• 2 cups heavy cream 
• 1 vanilla bean 
• 2 cups balsamic vinegar (for balsamic glaze) 
• 1/2 cup brown sugar (for balsamic glaze) 

 

Directions 



1. Make the Almond Shortbread Cookies 
a. In a large bowl, cream together the butter and ¾ cup sugar until light and 

fluffy. Stir in the beaten egg and extract. Add the flour, ground almonds and 
lemon zest and mix until the dough comes together.  

b. Turn the dough out onto a floured surface and knead into a ball. Divide the 
dough in half and then roll each half into a log, about 1 1/2 inches in diameter. 
Wrap each log in plastic wrap and refrigerate for 1 hour (the dough can be 
frozen at this point for a later use).  

c. Preheat the oven to 350 degrees F. Line 2 baking sheets with parchment 
paper.  

d. Remove the dough from the plastic wrap and use cookie cutter to make 
crescent moons 1/4-inch-thick. Place the cookies onto the prepared baking 
sheets and bake until golden brown at the edges, about 15 minutes. Let cool 
on the baking sheets for 3 or 4 minutes before transferring to wire cooling 
racks to cool completely. 

Makes about 30 cookies 

2. Make the Basil Reduction 
a. Pull leaves of basil from stalk place in food processor with a tablespoon of 

water 
b. Puree then strain through mesh strainer with cheese cloth to catch the 

pieces of basil left behind 
c. Roll the cheesecloth carefully and continue to squeeze the basil until all 

the juice comes out and the basil is no longer moist 
d. Place all the liquid in a small sauce pan over medium heat, stirring 

constantly. Bring to a boil, reduce heat to low, and simmer until it is 
reduced by half, about 20 minutes. 

e. Remove from heat and let cool and pour into a jar with a lid; store in 
refrigerator. 

3. Make Balsamic Glaze  
a. Mix balsamic vinegar with brown sugar in a saucepan over medium heat, 

stirring constantly until sugar has dissolved. Bring to a boil, reduce heat to 
low, and simmer until glaze is reduced by half, about 20 minutes. Glaze 
should coat the back of a spoon. Let cool and pour into a jar with a lid; 
store in refrigerator. 

4. Make Vanilla Bean Whip cream 

a. Chill a bowl and whisk attachment of an electric mixer. Place cream in 
a medium bowl. Cut vanilla bean in half lengthwise and scrape seeds 
into cream. Add bean to cream; whisk to combine. Cover mixture and 
refrigerate for 1 hour. 

b. Strain cream mixture through a fine mesh sieve into chilled bowl of an 
electric mixer (if you don’t mind the added bean flecks you can omit 



this step). Transfer bowl to mixer fitted with chilled whisk attachment; 
beat on medium speed for 1 minute. 

c. With the mixer running, sprinkle in sugar. Increase speed to medium-
high and beat until soft peaks form. Serve immediately or cover and 
refrigerate, up to 2 hours. 

5. On plate place 3 dollops of whip cream1/4 inch apart then place three 
cookies, one in between the dollops laying on the whip cream at an angle  

6. place ½ cup strawberries around the plate 
7. drizzle 1-2 teaspoon basil reduction around the plate and on the strawberries 
8. Drizzle 1 teaspoon balsamic glaze around the plate and on the strawberries 
9. Enjoy! 
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