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Memorial Blowing, Of The Trumpcts: Meal |dea

]ngreclicnts:
Salmon
4oz SPinach
]jar Sundried T omatoes
i Small Shallot Minced
2 (loves of (Garlic Minced
Bruschetta Scasoning (to taste)
2 TBSF Avocado Ol
6 Cups Half & Half
2 Sticks of Real Putter
Farsleg (to gamish)
| Bag of Fotatoes
Garlic & [Herb Seasoning (to taste)
| Shcct of ch]c Fastrg

i Bunch of AsParagus

Dircctions:

FFor Salmon:

Make a marinade for Salmon using the avocado oil and half of the bruschetta
seasoning or whatever seasoning you Prelcer. Store in Fridge for 1-2 hours before
Preparing

[Heat skillet P]ace Salmon in skillet cook until light golden on both sides

For Sauce:

Flace all ingreclients in a stock poton low; 5 cups of half and halmc, the remainder of
the bruschetta seasoning, half of the sundried tomatoes, | clove of garlic minced,
4 TBSF butter

Stir sauce often once the sauce has t]’liCi(Cﬂ, now add the spinach

T urmn of fire of cover with lid, the sauce will be Pourec] over Salmon
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f:or Fotatocs:

v v
&é’i . Poil potatoes until tender &é’i
";’ 2. Drain Potatoes and use a Potato ricer to make them smooth ";’

Y\ 3. Add remainder of half and hallc, I stick of butter, and garlic salt Y\
ﬁé 4. Once smooth and season to your taste cover Pot gsé

) )
gs”ﬁ Asparagus Wrappccl in Puff Pastry: (Pre-Jdeat Oven to 350) gg”ﬁ

v v
‘é,‘ 1. Sauté Asparagus with last clove of gar!ic, 4~TBSF butter ‘é,‘
X X
.;’ 2. Cut your Pumcmc Pastrg in squares .;’

ﬁt 3. Lay 54 asparagus diagonal on the PmCF Pastrg squares ﬁt
g”’ 4. Fut water on Fingertips and rub on cdges of PmCF Pastr9 squares g’”

5. WraP around asparagus, then Placc in oven until Pumcxc pastry is goldcn brown
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v v
é’é Once evergthing is readg, now it is time for the fun part; Plating your meall llcgou need é’é
\; tiPs to Plate Please refer to the P]ating article, Haplay [east! \;
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