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Warm Brie with Olive Oil
Serves 6

INGREDIENTS:

 1 wedge Brie cheese
 1 loaf crusty bread (Rosemary, Sun-Dried Tomato and Oregano Foccacia is 
  outstanding)
 Sylverleaf Estate extra virgin olive oil, drizzled

STEPS:

   1. Preheat oven to 400°.
   2. Wrap bread in foil and place into oven.
   3. Place cheese onto a heavy serving plate and place in the oven.
   4. Heat for 5 minutes, or until the edges of the cheese are brown (do not overly melt cheese.)
   5. Remove the bread and brie from the oven.
   6. Slice the bread, top with a piece of cheese, then drizzle with Sylverleaf olive oil.
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Popcorn
Serves 2

INGREDIENTS:

 3 tablespoons Sylverleaf extra virgin olive oil
 1/3 cup white popcorn
 2 tablespoons Sylverleaf extra virgin olive oil

STEPS:

   1. Pour olive oil into pan and heat over medium-high.
   2. After 2 or 3 minutes, place a single popcorn kernel into the pan and cover.
   3. When the kernel pops, pour in the remaining popcorn.
   4. Shake the pan continuously until the popping slows down while removing the cover 
 to release the steam.
   5. Pour popcorn into a large bowl, drizzle with olive oil and serve.
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GW’s Grilled Cheese
Serves 1

INGREDIENTS:

 2 slices of your favorite bread
 1 tablespoon mayonnaise
 2 ounces medium Cheddar cheese, sliced
 1 ounce Swiss cheese, sliced
 2 tablespoons Sylverleaf olive oil

STEPS:

   1. Spread mayonnaise over one side of each piece of bread.
   2. Heat olive oil in a pan over medium heat.
   3. Place one slice of bread into a pan, mayonnaise side down. Place cheese onto bread,
 arranging evenly. Top with the remaining slice of bread, mayonnaise side up, then 
 cover.
   4. Cook for 2-3 minutes, until bread is nicely toasted.
   5. Flip the sandwich, cover and cook until bread is toasted, usually 1-2 minutes.
   6. Remove from heat, and let sit covered until cheese melts.
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Sangria
Serves 4-6

INGREDIENTS:

 1 liter red wine
 2 oranges, juiced
 4 peaches, peeled and cut into small pieces
 5 teaspoons sugar
 2 pieces lemon rind

STEPS:

   1. Combine all ingredients in a large container..
   2. Chill thoroughly on ice, then serve.
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Mexican Hot Cocoa
Serves 2

INGREDIENTS:

 12 ounces cream or 1/2 & 1/2
 2 heaping tablespoons Ghiradelli hot cocoa mix
 1 teaspoon Mexican cocoa mix with masa
 1 ounce clear tequila, if desired
 1/2 ounces Kahlua liqueur, if desired

STEPS:

   1. Combine all ingredients.
   2. Pour into a coffee mug and serve. Sprinkle with cocoa powder, if desired.

TMSylverleaf
Olive Oil

Doug’s Pasta Sauce
Serves 4

INGREDIENTS:

 4 tablespoons Sylverleaf olive oil
 5-6 cloves garlic, finely minced
 10 Roma tomatoes, chopped
 ¼ cup fresh basil, chopped
 ¼ teaspoon salt
 ¼ teaspoon pepper

STEPS:

   1. Pour olive oil into pan.
   2. Heat oil on medium-high until one small piece of garlic starts to brown.
   3. Add garlic. Cook about 30 seconds (Be careful NOT to burn garlic).
   4. Pour in tomatoes, then add salt and pepper.
   5. Bring to a full boil.
   6. Cook 15-25 min over medium heat.
   7. Reduce heat and simmer uncovered for 20 minutes.
   8. Add chopped basil to tomato sauce and simmer for 3 minutes.
   9. Finish with a topping of Sylverleaf olive oil and serve.
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Alfredo Sauce
Serves 4

INGREDIENTS:

 2 tablespoons butter
 2 tablespoons Sylverleaf olive oil
 1 1/2 cups 1/2 & 1/2
 1 cup fresh grated Parmesean cheese
 1/2 teaspoon salt
 1/4 teaspoon pepper

STEPS:

   1. Heat butter and oil over medium-high heat.
   2. Add 1/2 & 1/2, cheese, salt and pepper, then stir continuously for 2-3 minutes (do 
 not boil).
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Sylverleaf Salsa
Serves 4

INGREDIENTS:

 4-6 fresh ripe tomatoes, quartered
 1-2 cloves garlic, minced
 ¼ cup cilantro, chopped
 ¼ cup red onion finely chopped
 ½ jalapeño finely chopped
 Salt and pepper to taste
 4 tablespoons fresh lime juice

STEPS:

   1. In a blender, combine all ingredients.
   2. Let sit for, at least, 1 hour.

TMSylverleaf
Olive Oil

Guacamole
Serves 4

INGREDIENTS:

 5 ripe, medium avocados, peeled, seeded
 2 tablespoons red onion, finely chopped
 3 tablespoons fresh tomato, chopped
 2 medium cloves garlic, minced
 1/2 jalapeno, seeded and minced
 1/3 cup cilantro, chopped well
 3-4 tablespoons fresh lime juice
 3 tablespoons Sylverleaf olive oil

STEPS:

   1. Place avocado meat into serving bowl and mash to desired consistency.
   2. Add remaining ingredients and stir gently.
   3. Serve on top of a salad, or with tortilla chips and your favorite Mexican dishes.
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Caesar Salad Dressing
Serves 4

INGREDIENTS:

 1/3 cup Sylverleaf olive oil
 3 medium cloves garlic, crushed
 4 tablespoons fresh lemon juice
 4 tablespoons white wine worcestershire sauce
 1 teaspoon Anchovie paste
 1 raw egg
 
STEPS:

   1. Combine first 6 ingredients in a medium bowl using a whisk.
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Sylverleaf Caesar Salad
Serves 4

INGREDIENTS:

 1/3 cup Sylverleaf olive oil
 3 medium cloves garlic, crushed
 4 tablespoons fresh lemon juice
 4 tablespoons white wine worcestershire sauce
 1 teaspoon Anchovie paste
 1 raw egg
  2 heads of Romaine lettuce, cut into bit-sized pieces
 1/3 cup grated Romano cheese
 1 cup croutons 

STEPS:

   1. Combine first 6 ingredients in a medium bowl using a whisk.
   2. Pour over lettuce, add cheese then toss.
   3. Top with croutons and serve.
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Portuguese Kale Soup
Serves 8-10

INGREDIENTS:

 1 cup pea beans
 1 large yellow onion, sliced
 1 pound linguica
 1 pound fresh kale
 2 ham hocks
 4 tablespoons Sylverleaf olive oil
 1 tablespoon salt
 1/2 tablespoon pepper
 11 cups water, divided
 1 tablespoon red wine vinegar
  2 cups red potatoes, cubed

STEPS:

   1. Soak pea beans overnight in cold water.
   2. In the morning, drain the beans, then add onion, linguica, kale, ham hocks, olive oil, 
 salt, pepper and 10 cups of water.
   3. Bring to a boil over high heat, then reduce heat to medium, cooking gently for 2-3 hours.
   4. Remove ham hocks from the pot.
   5. Add potatoes and 1 cup of water.
   6. Continue cooking until potatoes are tender.
   7. Ladle into bowls then add olive oil and vinegar to taste.
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Swiss Chard
Serves 4

INGREDIENTS:

 1 large bunch Swiss Chard
 2 cloves garlic, minced
 2 tablespoons Sylverleaf olive oil
 1/2 teaspoon salt
 1/4 teaspoon black pepper
 1 tablespoon balsamic vinegar

STEPS:

   1. Place chard into a pot with a steamer.
   2. Steam chard 6 minutes.
   3. Remove chard from pot and drain thoroughly.
   4. Pour olive oil into pan and heat over medium, then add garlic and cook for 30 seconds.
   5. Reduce heat to low and add chard to skillet.
   6. Cook for 3-4 minutes, stirring occasionally. Remove from heat.
   7. Add salt, pepper and vinegar, toss to coat and serve.
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Oven Roasted Potatoes
Serves 4

INGREDIENTS:

 2 cups potatoes, cut into one inch cubes
 4 tablespoons fresh lemon juice
 1 tablespoon Sylverleaf olive oil
 4 garlic cloves, sliced
  1/2 teaspoon salt

STEPS:

   1. Toss all ingredients in a large bowl.
   2. Chill for 1 hour.
   3. Bake at 425 for 35 minutes, turning the potatoes every 10 minutes.
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Tacos
Serves 4

INGREDIENTS:

 1 tablespoon ground cumin
 2 teaspoons paprika
 1 teaspoon ground coriander
 1/2 teaspoon garlic powder
 1/4 teaspoon salt
 1/8 teaspoon black pepper

STEPS:

   1. Combine all 6 ingredients in a small bowl.
   2. Mix with 1 pound of the meat of your choice.
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Summer Shrimp
Serves 2-3

INGREDIENTS:

 2 tablespoons Sylverleaf extra virgin olive oil, divided
 5 garlic cloves, minced
 14-18 shrimp, peeled and deveined
 2 28oz cans whole tomatoes, drained and chopped coarsely
 ¾ cup fresh parsley, chopped and divided
 6 oz feta cheese, crumbled
 2½ tablespoons fresh lemon juice
 ¼ teaspoon freshly ground black pepper

STEPS:

   1. Preheat oven to 400°.
   2. Heat olive oil in a large non-stick skillet over medium heat.
   3. Add garlic and saute for 30 seconds.
   4. Add tomatoes and 1/2 cup of parsley.
   5. Reduce heat and simmer, uncovered, for 10 minutes.
   6. Add shrimp and cook for 5 minutes. Remove from heat.
   7. Place the shrimp mixture to a 13 × 9-inch baking dish, then sprinkle with feta.
   8. Bake uncovered at 400° for 10 minutes.
   9. Finish with remaining parsley, lemon juice, pepper and 2 tablespoons of Sylverleaf 
 olive oil.
  10. Serve with basmati rice or your favorite pasta.
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Stuffed Portobellos
Serves 2 (as a main dish) or 4 (as a side dish/appetizer)

INGREDIENTS:

 2 tablespoons Sylverleaf olive oil
 1 cup fresh tomato, chopped
 1/4 cup mozzarella cheese, shredded
 1/2 teaspoon fresh rosemary, minced
 1 8 teaspoon black pepper
  1 clove garlic, chopped
 4 portobello mushrooms
 2 tablespoons fresh squeezed lemon juice
 2 tablespoons soy sauce
 2 teaspoons fresh parsley, chopped

STEPS:

   1. Preheat oven to 400°.
   2. Combine tomato, cheese, 1 tablespoon olive oil, rosemary, pepper and garlic.
   3. Scrape the gills from the mushrooms using a spoon. Discard gills.
   4. Combine 1 tablespoon olive oil, lemon juice and soy sauce, then brush over both sides 
 of mushrooms.
   5. Place the mushrooms, stem side down, in a 13 x 9 glass pan, coated with olive oil. 
 Cook for 5 minutes on each side.
   6. Spoon tomato mixture into each mushroom.
   7. Return to oven for 3 minutes, or until cheese melts. Sprinkle with parsley to finish.
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Posole
Serves 6

INGREDIENTS:

 1 pound boneless pork shoulder
 2 tablespoon Sylverleaf olive oil
 1 red pepper, cut into 1/2" pieces
 1 large tomato, chopped
  1/2 cup yellow onion, chopped
 4 cloves garlic, minced
 2 28-oz cans hominy
 1 4-oz can diced green chile peppers
 1 tablespoon chili powder
 1/2 teaspoon dried oregano, crushed
 2 14-oz cans chicken broth
 Tortilla chips
 Sour cream

STEPS:

   1. Trim fat from meat, then cut into 1" cubes.
   2. In a large skillet, brown pork in olive oil. Drain fat.
   3. Place pork into a 4 quart slow cooker. In this order, add red pepper, tomato, onion, 
 garlic, hominy, chile peppers, chili powder and oregano. Pour broth over all.
   4. Cover and cook on low heat for 8-10 hours.
   5. Serve with chips and a dollop of sour cream.
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Mediterranean Shrimp
Serves 6

INGREDIENTS:

 1 foil oven bag
 cooking spray
 ½ cup uncooked orzo
 2 teaspoons Sylverleaf extra virgin olive oil
 1 cup diced tomato
   ¾ cup sliced green onions
 ½ cup (2 oz) crumbled feta
 ½ teaspoon grated lemon rind
  1 tablespoon fresh lemon juice
 ¼teaspoon salt
 ¼ teaspoon black pepper
  ¾ lb large raw shrimp, peeled and deveined
 ¼ cup chopped fresh basil

STEPS:

   1. Preheat oven to 450°.
   2. Coat inside of foil oven bag with cooking spray. Place the bag in a 13 × 9 pan.
   3. Cook the pasta in boiling water for 5 minutes. Drain.
   4. Place the pasta in a large bowl. Stir in 1 teaspoon of olive oil, diced tomato, green 
 onions, feta, lemon rind, lemon juice, salt and pepper.
   5. Line the bottom of the oven bag with the orzo mixture.
   6. Combine shrimp and basil in a medium bowl.
   7. Arrange shrimp on top of orzo. Seal foil oven bag.
   8. Bake at 450° for 25 minutes.
   9. Cut open bag and peel back foil. Drizzle with 1 teaspoon Sylverleaf olive oil and serve.
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Grilled Lamb Chops
Serves 6

INGREDIENTS:

 1 1/4 pounds lamb chops, trimmed of fat
 1/2 teaspoon salt
 3/4 teaspoon fresh rosemary, minced
  1/4 teaspoon black pepper
 1/3 cup cherry preserves
 1 medium shallot, sliced
 3/4 cup balsamic vinegar
  1/8 teaspoon peppercorns

STEPS:

   1. Preheat grill to 375°.
   2. Coat chops with salt, 1/2 teaspoon of rosemary and pepper.
   3. Place on grill rack coated with cooking spray.
   4. Cook for 3-4 minutes on each side.
   5. Simmer preserves, shallot, vinegar, remaining rosemary and peppercorns in a 1 quart
 nonreactive saucepan (no aluminum or uncoated iron) over medium heat until 
 syrupy, about 8 minutes.
   6. Add chops to saucepan and cook, uncovered, for 2 minutes and serve.
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Ginger Mushroom Pasta
Serves 6

INGREDIENTS:

 ¼ cup chicken broth or white wine
 3-4 chicken breasts, cut into 2" pieces
 2 tablespoons Sylverleaf olive oil
 3 cups oyster mushrooms, sliced
 3 cloves garlic, minced
 1 shallot, minced
 1 tablespoon fresh ginger, minced
 1 bag of spinach
 4 tablespoons fresh lemon juice, divided
 1 package fresh angel hair pasta
 1½ teaspoons butter
 Flour

STEPS:

   1. Start a large pot of water for pasta (add 1 teaspoon Sylverleaf olive oil and ¼ teaspoon
 salt to the water).
   2. Heat oil in a deep skillet over medium-high heat.
   3. Add garlic and saute 2 minutes, or until garlic just starts to brown.
   4. Add mushrooms then saute 3 minutes, or until mushrooms are tender (don't overcook).
   5. Add chicken and chicken broth or white wine. Add 2 tablespoons lemon juice, salt and
 pepper. Cook uncovered for 2-3 minutes.
   6. Flip chicken and add 2 tablespoons lemon juice. Cook until chicken is done.
   7. Roll butter patty in flour and add to sauce in order to thicken the sauce.
   8. Cook pasta per package directions.
   9. Add spinach to the chicken, cover, reduce heat to low and cook for 2 minutes . Do not 
 stir in spinach, let it steam on top of the other ingredients.
  10. Drain pasta and place in pasta bowls.
  11. Stir spinach into sauce
  12. Serve on pasta.

Enchiladas Con Pollo
Serves 6

INGREDIENTS:

 3 tablespoons Sylverleaf Extra Virgin Olive Oil, divided
 1 cup yellow onion, chopped
 2-3 chicken breasts (about ½ pound)
 1½ cups (6 oz) shredded sharp cheddar cheese, divided
 1 16-oz bottled picante sauce
 4 ounces cream cheese
 1½ teaspoon ground cumin
 8 (6-inch) flour tortillas
 12 oz bottled green taco sauce
 2 tablespoons fresh cilantro, chopped

STEPS:

   1. Preheat oven to 350°.
   2. Heat 1½ tablespoons of oil in a large non-stick skillet over medium heat.
   3. Cut chicken into thirds, then cook until done, approximately 5 minutes per side.
   4. Allow chicken to cool, then shred chicken into tasty bits.
   5. Heat another 1½ tablespoons of oil over medium heat in the same pan.
   6. Add onion, and sauté over medium-high heat for 6 minutes or until tender.
   7. Add to pan the prepared chicken, ¾ cup of shredded cheddar cheese, picante sauce,
 cream cheese, and cumin. Stir well.
   8. Reduce heat to medium. Cook 3 minutes or until cheese melts, stirring occasionally.
   9. Spoon ½ cup of the chicken mixture down center of each tortilla, then roll it up.
  10. Place enchiladas in a 13 × 9-inch baking dish, then drizzle with green taco sauce, 
 and sprinkle with ¾ cup shredded cheddar cheese.
  11. Cover with foil and bake at 350° for 15-18 minutes or until cheese melts.
  12. Drizzle with Sylverleaf olive oil, then top with cilantro. Serve immediately.
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Classic Lasagna
Serves 8-10

INGREDIENTS:

 16 pieces of pasta
 3 cups tomato sauce (see Doug's Sauce Recipe)
 4 cups (2 lbs) ricotta cheese
 2 cups mozzarella cheese, shredded
 ¼ cups fresh Parmesan cheese, grated

STEPS:
   1. Preheat oven to 375°.
   2. Cook pasta according to package directions, then drain (do not overcook pasta).
   3. Spread ½ cup of sauce into the bottom of a 13 × 9 baking pan.
   4. Place one layer of pasta over the sauce, overlapping the edges.
   5. Spread 1/3 of the ricotta and mozzarella over the pasta.
   6. Cover with ¼ of the remaining sauce.
   7. Repeat twice, starting and ending with the pasta.
   8. Cover with remaining sauce and sprinkle with Parmesan.
   9. Cover with aluminum foil and bake for 30 minutes, or until sauce is hot and bubbly.
  10. Remove foil and cook an additional 5 minutes.
  11. Remove from oven and let stand for 5 minutes.
  12. Cut into 12 pieces and serve.


