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Meat and Poultry

Turlzey
Traditional stuffed turleey

Roasted turlzey breast

Chicken

Cranberry orange chiclzen

Chicken breasts with orange juice, cranberries, honey, and cloves

Chicken with lemon and basil sauce

Chicken breasts with sun-dried tomatoes, mushrooms, red wine, and cream
Honey-garlic chicken breasts with orange sauce

Mustard chicken

Onion-cilantro griﬂed chicken

Chicken breasts in a feta sauce

Chicken breasts with kalamata olives and tomatoes

Raspl)erry balsamic chicken breasts

Chicken paprileash

With green bell peppers, onion, garlic, sour cream, and sweet paprika served over buttered noodles
Chicken breasts in orange sauce

Chicken with apricot, honey, and wine sauce

Chicken marsala

Greek chicken rolled with feta cheese, spinacl'l, garlic, and rosemary

Chicken breasts stuffed with artichoke hearts and goat cheese

Chicken breasts stuffed with Brie and caramelized onions

Santa Fe Kiev with goat cheese, cream cheese, green chile

Chicken breast stuffed with mushrooms and herbs with white wine sauce



Chicken breasts stuffed with sun-dried tomatoes, £eta, olives, and pine nuts with sauce

Lemon chicleen—goocl hot or cold for picnics

Veal

Sautéed veal in mustard sauce
Veal picatta
Veal with sun-dried tomato, wine, and cream sauce

Veal with capers and pine nuts

Lamb

Roasted rack of lamb with thyme and mint
Honeyed rack of lamb with ginger and rosemary
Rack of lamb with honey orange glaze

Rosemary crusted rack of lamb with balsamic sauce
Ginger marinated lamb roast

Leg of lamb with roasted garlic sauce

Crilled lamb chops basted with olive oil, garlic, and mint

POI'IQ
[talian porlz ribs

Ribs with red wine vinegar, garlic and oregano
Baby back ribs with barbecue sauce
Marmalade—glazed Spareril)s

Marinated porlz roast

Boneless pork loin marinated in garlic, mustard, and herbs with white wine
Honey mustard porle -loin or tenderloins

Coriander porlz tenderloin with carrot-ginger sauce

Herbed orange porle loin (or tenclerloin)

Pork tenderloin stuffed with serrano chile, ginger, jaclz cheese, and pinions



Pork tenderloin stuffed with basil and mushrooms with a roasted red pepper sauce
Apricot glazed ham

Maple glazed ham with maple-mustard sauce

Orange glazed ham

B ee{
Beef ]oourguignon

Beef cooked with Burgundy wine, carrots, onions, and mushroom

Beef stroganoff

Gingered beef stroganoff

Grilled ri]oeye steaks with salsa on the side

Mustard coated ri]oeye

Rﬂ)eye with madiera sauce

Beef tenderloin with Chilean cilantro sauce

Herb and garlic crusted beef tenderloin with red and yeuow pepper relish
Seared beef tenderloin with mustard-horseradish sauce

Beef tenderloin with horseradish and roasted garlic crust

Cold pepperecl tenderloin served with creamy tarragon sauce
Mushroom stuffed tenderloin with a creamy red bell pepper sauce

Stuffed Tuscany tenderloin with sun-dried tomatoes, spinach, Parmesan, and a s}lerry sauce
Marinated beef kabobs with Vegetables

Additional sauces for beef

Garlic, mus’tarcl, and peppercorn sauce
Mushroom sauce with Lurgundy
Red wine sauce for beef

Honey and spice cranl)erry sauce for poultry



Roasted garlic sauce fOI' beef or lamb









