	
  

Grilled Shrimp
Ingredients

Instructions

12 large shrimp peeled and
deveined
2½ tbsp. butter
2 tbsp. Red Chili Lime Sauce
½ tbsp. soy sauce
¼ tsp. salt
¼ tsp. pepper
4 skewers

- Skewer the shrimp by running the skewer through the
tail and the top of the shrimp.
- Season with salt and pepper.
- In a small sauce pan, whisk together the butter, Red
Chili Lime Sauce, and soy sauce over low heat until
combined. Keep the sauce warm.
- Heat a grill pan or outdoor grill to medium heat.
- Lightly oil the grill grate and place the skewers on the
grill.
- Cook 2-3 minutes per side until shrimp turn opaque.
- Put the shrimp skewers on a plate and dress in sauce.
- Serve with sesame noodles, a salad, or quinoa.

	
  

Roasted Pepper Stew & Dumplings
Broth Ingredients

Instructions

2 tbsp. olive oil
1 whole small onion, diced
1 cup tomatoes, chopped
½ cup Gin Roasted Pepper Sauce
½ cup tomatillos, chopped
5 cups vegetable stock
2 sprigs cilantro, chopped
2 cups shredded chicken

- In a large pot, heat the olive oil over medium-high heat.
- Add onion and cook, stirring occasionally for 4 minutes.
- Add tomatillos, tomatoes, and Gin Roasted Pepper Sauce.
Stir and let it cook down for 8-10 minutes.
- Add stock and reduce heat to medium. Let continue to cook
while you make the dumplings.
- In a large bowl add masa, Potato Rub, salt and warm water.
Kneed for around one minute until a smooth texture forms.
- Add butter and kneed an additional minute.
- Break dough up into 15 equal pieces & roll each into a ball.
Dumpling Ingredients
- Press your thumb into the center of each dumpling and mold
1 cup instant mesa flour
the shape into a thick little cap or bowl.
1 tsp. 0DUVKDOO·VPotato Rub
- Add cilantro, shredded chicken or additional veggies to pot.
1 tsp. table salt
- Carefully place the dumplings into the stock and gently stir to
1½ tbsp. salted butter, room temp HQVXUHWKH\DUHQ·W sticking.
¾ cup warm water
- Set timer for 15 minutes and serve when ready.

	
  

Habanero Mushroom Soup
Ingredients

Instructions

1 onion, diced
- Chop mushrooms and onions to desired size.
1 cup mushrooms, assorted - Add olive oil to a large sauce pan over medium high
2 cups stock (veg or chicken) heat.
2 tbsp. Habanero Carrot
- Add onions and sauté roughly 4-5 minutes.
Curry Sauce
- Add mushrooms and sauté an additional 5 minutes to
½ cup crème fraiche
intensify flavor and remove some extra moisture.
¼ cup whipping cream
- $GG+DEDQHUR&DUURW&XUU\0DUVKDOO·V+DXWH6DXFH
2 tsp. paprika
paprika, Potato Rub and cook for 2 more minutes.
2 tsp. 0DUVKDOO·V+DXWH6SLFHV- Add stock and simmer for 5 minutes.
Potato Rub
- Remove from heat and stir in crème fraiche, cream,
2 sprigs fresh dill or 1 tsp.
and dill.
dried
- Season with salt and pepper to taste.
- Serve immediately with bread and/or a salad.
  

Habanero Carrot Curry Cheese Crackers
Ingredients
2 tbsp. Habanero
Carrot Curry Sauce
2 cups grated extra
sharp cheddar
cheese
1 cup flour
3 tbsp. almond milk
Pinch of salt and
pepper

Instructions
- Preheat oven to 375°, use nonstick mats or baking sheets lined with

parchment paper.
- In a food processor, add the Habanero Carrot Curry Sauce, extra sharp
cheddar, flour, salt, pepper, and butter.
- Pulse the mixture until it becomes coarse crumbs.
- Add the almond milk one tablespoon at a time until the crumbs become
one mass.
- Split the dough into 2 parts and put them in the fridge for 30 minutes.
- Roll out one part of the dough on a lightly floured surface until it is about
ǩµWKLck.
- Cut the dough into squares and poke each square 1 time in the center to
keep it from becoming a pillow in the oven.
- Move those crackers to the baking sheets and repeat with the other half of
the dough.
- Bake for 12-15 minutes or until golden on the edges.
- Remove from oven and let cool.

