
grilled
bruschetta 

Equipment:

grill
serving spoon
large mixing bowl
knife & cutting board

mix all of the ingredients expept the bread and 
Roasted tomato pesto in a bowl. Season to taste
and allow to sit and marinate.

pre-heat the grill. place your sliced baguette
pieces on the grill on high heat. the bread should
be golden brown with just a bit of black on the
edges. take off the grill and while still hot,
spread the roasted tomato pesto on the bread so 
theat the cheese in the pesto can melt.

with a serving spoon, divide the bowl of tomatoes
among the grilled pieces of bread. 

you can serve these just the way they are, or you 
can top with : prosciuto, avocados, cheese, shrimp
etc. What ever you do; Enjoy!

1/2 sm. onion minced
2 cloves garlic minced
2 oz. Extra Virgin O. oil
1 oz. balsamic vinegar
fresh torn basil
salt and pepper 

1 baguette sliced 1/2in.
4-6 roma tomatoes diced
6 oz. HHF roasted
         tomato pesto 

Ingredients:

Method: First

second

third

fourth

cous cous
salad

Equipment:

large pot
saute pan
large bowl
large mixing spoon
knife & cutting board

boil 1qt of water and add the cous cous. after 3-5
mins, check if it is cooked and drain. let cool
completely before using in the salad.

add all of the vegetables as well as the oil and 
vinegar to the bowl. Mix until combined.

add the cous cous and the pesto and mix until 
combined. season with salt and pepper to adjust
the seasoning. 

saute the mushrooms with oil salt and pepper. 
cool and reserve. chop the squash and saute, cool
and reserve.

2oz. cooked mushrooms
2oz. cooked squash
4oz. HHF basil Pesto
1fl. oz. white vinegear
1fl. oz. olive oil
salt & pepper

4oz. dried cous cous
2oz. diced red onions
2oz. chopped broccoli
2oz. chopped kale 

Ingredients:

Method: First

second

third

fourth
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