	
  

Lentil Summer Rolls

Creamy Squash and Bacon Leek Pasta
Ingredients

Instructions

3 Cups Delicata Squash,
peeled and cubed
6 slices of bacon, diced
3 large leeks, sliced
1½ cup mushrooms,
sliced
2 tbsp. butter
WVS0DUVKDOO·V+DXWH
Spice Potato Rub
1 cup heavy cream
1 cup Parmigiano
Reggiano
16 oz. noodle of
preference
¼ cup parsley, chopped

- Heat a heavy bottomed pan over medium heat.
- Add diced bacon and cook until bacon is crisp.
- Remove bacon from pan with a slotted spoon and put it in a
bowl. Keep the fat in the pan & return it to the heat.
- In a large pot, boil water and start cooking the noodles.
- Add squash to the pan and let it sit for 5 minutes before stirring.
- Push the squash towards the outside of the pan.
- In the center of the pan add the butter and add sliced leeks to
pan and sauté for around 5 minutes.
- Sprinkle Potato Rub over the vegetables, and stir.
- Add the mushrooms and sauté until golden.
- Drain the pasta.
- Turn heat to low and add cream, stir and heat.
- Add cheese, and keep stirring while you add the noodles.
- Serve immediately and top with parsley.

	
  

Ingredients

Instructions

3 tbsp. Habanero Carrot Curry Sauce
1 cup rainbow carrots diced small
1 cup cucumber diced small
1 avocado diced small
1½ cups cooked and cooled red
lentils
1¾ cups water
1 clove garlic
1 bay leaf
1 tsp. salt
¼ tsp. powdered cumin
¼ tsp. sweet paprika
¼ tsp. oregano
1 tsp. sesame oil
2 green onions, sliced
fresh cilantro
fresh basil
6 rice paper wrappers

-First cook the lentils so that they can cool while you prep your vegies.
- Add sesame oil & Habanero Carrot Curry Sauce to the lentils. Stir
and set aside to cool.
- Place a clean dish towel on the counter and get a bowl or plate of
warm water large enough to submerge a sheet of rice paper.
- Working one sheet at a time, submerge a sheet for under a minute,
you will feel it soften and become pliable, then place it on the towel.
- The center of the sheet will be the top of your roll so place a few
pretty herbs down and some carrots and green onion.
- Then add ¼ FXSRIWKHOHQWLOVDQGZKDWHYHURWKHUILOOLQJV\RX·GOLNH
- Next fold the top over the filling, then bring one side in and then fold
the bottom up and lastly fold the remaining side in. The goal is to get
it as tight as possible without breaking the paper.
- Once it is done you can either wrap it in cellophane or move it to a
plate to consume presently.
- Keep switching out warm water on your plate as you start a new roll.
- No need to dip these in anything because the Haute Sauce and the
avocado are WKHVSLF\DQGFUHDP\HOHPHQWVLW·VDOOLQVLGHWKHUROO
	
  

Fried Rice with Poached Eggs

Eggs in Purgatory
Ingredients

Instructions

4 eggs
½ cup Red Chili Lime Sauce
14 oz. tomato sauce
¼ cup Parmesan cheese
½ tsp. olive oil
1 tsp. fresh chopped parsley
salt and pepper to taste

- Add tomato sauce and Red Chili Lime Sauce to a
nonstick pan and cook over medium high heat.
- Simmer 5 minutes so that it reduces a little.
- Reduce heat to medium low.
- Carefully crack eggs and add one at a time around the
pot.
- Sprinkle with salt and pepper.
- Cover and cook 4-5 minutes to set the eggs.
- Remove from heat and sprinkle with cheese and
parsley.
- Serve with a toasted bread for dipping and spreading.

  

  

Ingredients

Instructions

2 cups cooked rice
1 cup of mushrooms, diced
2 eggs
½ cup cabbage, diced
1 tbsp. Red Chili Lime Sauce
2 tbsp. olive oil
¼ tsp. salt
1 tsp. soy sauce
3 tbsp. cilantro
3 tbsp. green onion

- Heat olive oil in a wok or a heavy bottomed sauté pan.
- Add mushrooms and salt, sauté for 5 minutes or until tender.
- $GG5HG&KLOL/LPH0DUVKDOO·s Haute Sauce 7 aminos/soy, stir and
cook 2-3 minutes.
- Add cooked rice and stir everything together for 2 more minutes.
- Remove from heat and add green onion, cilantro, and salt.
- Add a small dash of vinegar to a pan of steadily simmering water.
- Crack eggs individually into a ramekin or cup.
- Create a gentle whirlpool in the water to help the egg white wrap
around the yolk.
- Slowly tip the egg into the water, white first. Let it cook for 3
minutes.
- Remove with a slotted spoon, cutting off any wispy edges using the
edge of the spoon.
- Drain onto kitchen paper to ensure egg poaFKLQJZDWHUGRHVQ·WPDNH
your toast or salad soggy.

  

