	
  

Habanero Cauliflower Cheddar Soup
Ingredients

Instructions

4 cups vegetable stock
1 large head of cauliflower, cut
into florets
1 medium onion, chopped
2 cloves of garlic, peeled &
minced
3 tbsp. Habanero Carrot Curry
Sauce
2 tbsp. butter
2 tbsp. flour
1 cup almond milk
1/3 cup whipping cream
1½ cups sharp white cheddar
1 tsp. salt

- In a large sauce pan, add stock, cauliflower, onion,
garlic and Habanero Carrot Curry Sauce.
- Cover and cook over medium heat until vegetables are
tender, around 20 minutes.
- In a medium sauce pan, melt butter and whisk in flour.
- Slowly add cream and almond milk while whisking.
- Continuously stir and after 5 minutes, reduce heat to
low and add cheese and salt. Stir until cheese melts.
- Blend ingredients in the large pan with an immersion
blender or potato masher until desired texture.
- Slowly pour the cheese sauce into the large sauce pan
of vegetables while whisking.
- Serve immediately and enjoy with crusty bread.

Pepperoni and Cheese Haute Pockets
Ingredients

Instructions

1 sheet of puff pastry
dough (thawed)
¼ cup Red Chili Lime
Sauce
½ cup or less of grated
cheese
½ cup Pepperoni  

- Preheat oven to 375°.
- Using a lightly floured rolling pin on a lightly floured surface,
UROORXWWKHGRXJKXQWLOLW·VǩµWKLFNDQGWKHseams are smooth.
- Slice dough into six square pieces.
- Line a baking sheet with parchment and put three dough
squares onto the paper.
- Add equal parts of Red Chili Lime Sauce, cheese, and your
ILOOLQJVWRWKHFHQWHURIWKHVTXDUHVOHDYLQJïµDURXQGWKH edges.
- Cover each with a slightly stretched square and use a fork to
create a seal around the edges.
- Bake for 12-18 minutes or until dough is puffy and golden
brown.

  

	
  

	
  

Hatch Macaroni and Cheese
Ingredients

Instructions

12 oz. dried macaroni
noodles
½ cup heavy cream
1½ cups milk
¼ cup Hatch Sesame
Balsamic Sauce
3 tbsp. salted butter
2 tbsp. unbleached flour
½ tsp. mustard powder
½ tsp. kosher salt
4 oz. grated gruyere
4 oz. grated sharp cheddar
2 oz. mascarpone cheese
1 tbsp. toasted sesame seeds
1 tsp. Mexican oregano

- Bring a large pot of water to a boil.
- Add pasta and cook until al dente.
- Pour pasta into a strainer, place empty pot back on the stove.
- Turn heat to medium and add the butter.
- Once the butter has melted, whisk in the flour for one minute.
- Slowly add the milk and cream while whisking to combine.
- Add the mustard powder and stir.
- Reduce heat to medium-low, add the mascarpone and continue to
whisk.
- Begin adding the cheese a handful at a time while whisking to
combine.
- Add the Hatch Sesame Balsamic Sauce.
- Return the pasta to the sauce pan and stir to coat.
- If sauce seems thin, continue to stir occasionally on low heat.
- Serve in bowls topped with toasted sesame seeds and Mexican
oregano.

  

Mushroom, Asparagus & White Cheddar Haute Pockets

  

Ingredients

Instructions

2 tbsp. olive oil
1 cup sliced mushrooms, sliced
1 tsp. 0DUVKDOO·V3RWDWR5XE
1 cup grated sharp cheese
1 cup of asparagus, sliced
1 sheet puff pastry

- Heat olive oil over medium high heat then add asparagus to pan.
Let it cook, undisturbed for 2 minutes.
- Add mushrooms & Potato Rub & let it cook, undisturbed, for 2
minutes, then move all of it to a plate to cool.
- Preheat oven to 375°.
- Using a lightly floured rolling pin on a lightly floured surface, roll out
WKHGRXJKXQWLOLW·VǩµWKLFNDQGWKHVHDPVDUHVPRRWK
- Slice dough into six square pieces.
- Line a baking sheet with parchment and put three dough squares
onto the paper.
- Add equal parts of your fillings to the center of the squares leaving
ïµDURXQGWKHHGJHV
- Cover each with a slightly stretched square and use a fork to create a
seal around the edges.
- Bake for 12-18 minutes or until dough is puffy and golden brown.

  

