AUI
Premium
Savory
Selection
Wheat Free

Vegan

Trans-Fat-Free

Dairy-Free

Ships Frozen

Sugar-Free

Vegetarian

For more information on allergens see the AUI catalog.

Clean

Nut-Free

8.5 fl oz
This oil adds a rich and toasted
pumpkin seed taste to dressings,
soups, marinades, pasta, dips,
and pastries.

$22.88/ EA

888618 Walnut

888624 Hazelnut

$18.50/ EA

$15.37/ EA

16.9 fl oz
Perfect touch for enhancing
the flavors with roasted meats,
try it in pastas, cakes, and
particularly good with apples
or pears.

8.5 fl oz
Slowly roasted hazelnuts
are cold-pressed, and
filtered to create this
nutty pale yellow oil,
wonderful in grain salads.

888056 Organic
Refined Coconut

888652 Virgin
Macadamia

888681 Organic
Black Truffle

$48.20/ EA

$16.41/ EA

$19.22/ EA

78 fl oz
This high-quality & Keto
friendly oil, that is made
from coconut meat which
is filtered, dried, & pressed
to create a neutral flavor..

8.5 fl oz
100% virgin cold-pressed
oil adds a distinct flavor of
macadamia nuts and adds
a tropical twist for grilled
fish, shellfish, or poultry.

OILS

888614 Pumpkinseed

3.38 fl oz
Black truffle-infused oil
uses Italian extra virgin
olive oil and black truffle
extract to create earthy
notes reminiscent of cocoa.

888679 Organic White
Truffle
3.38 fl oz
For an unforgeable final
touch, add a few drops of
this aromatic oil to pastas,
rice, fish, and pizza dishes.

$19.22/ EA

Organic White & Organic
Black Truffle Oils are
used for its superior taste
888648 Pistachio

8.5 fl oz
This pure and full bodied
pistachio oil adds an easy
exotic appeal with deep flavors
to any meal or baked goods.

utilizing Extra Virgin
Olive Oil as the medium

$25.43
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GLAZES

888342 White Balsamic

12.9 fl oz
By omitting the reduction step in
production, it creates the softest of the
glazes, use with all types of fish and on
fresh fruits.

$13.50

888336 Fig Balsamic

12.9 fl oz
Sweet and fresh vibrant flavors deepen
the taste of this Balsamic glaze, top on
ice cream, cottage cheese, and berries.

$16.42

888344 Truffle Balsamic

12.9 fl oz
Black truffles add a robust earthiness
to this glaze which creates an
unmistakable savory aroma.

$18.16

888442 Balsamic

12.9 fl oz
Born in Italy, this sweet and tart
Balsamic glaze is made from cooked
grape must and thickened to the
ideal consistency.

$12.83

888332 Pomegranate Balsamic
12.9 fl oz
Addition of reduced pomegranate
juices adds a bold sweetness to the
glaze that works well with duck,
eggplant, and fish.

$16.14

All of our balsamic glazes are IGP
designated (Protected Geographical
Indication), guaranteeing its
production and bottling in Modena,

888338 Blood Orange
Balsamic

12.9 fl oz
Marriage of crushed blood orange
to this Balsamic glaze adds bright
burst of citrus flavors

$14.71

Italy.
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a very distinct flavor to the sauce

888016 Satay Peanut

5 lbs
Fresh roasted peanuts are
slowly simmered with coconut
milk, spices, and shrimp
paste to create this delicious
Southeast Asian specialty.

$24.94

888198 Thai Style Sweet
Chili

4.85 lbs
Add zip to grilled meats,
vegetables, and fried foods with
this mildly spicy and sweet sauce.

$23.14

888704 Tikka Masala Curry
4.37 lbs
This widely loved North Indian
curry is a rich blend of tomato
and warming garam masala
spices with bright citrus notes.

SAUCES

Shrimp paste is incorporated into our Satay Peanut Sauce and adds

$31.25

888714 Korma Curry

4.37 lbs
Features a wonderfully mild, creamy
blend of coconut and delicate tastes
of ginger and herbs.

$31.80

888754 Vindaloo

888104 Chipotle Finishing

12 fl oz
Easily add the deep smoky flavors of chipotle
peppers with a gradual heat and smooth
finish to barbecue, dips, and Tex-Mex cuisine.

4.37 lbs
This sauce brings a tolerable
amount of heat with a blend of
tomatoes, chiles, and spices to any
chicken, lamb, or beef dishes.

$30.41

$12.27
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PANTRY

888166 Black Sesame Paste
12.3 oz
Black tahini slightly bitter
undertones and bold earthiness
adds real flavor to dumplings,
cakes, and desserts.

$12.27

888152 Tahini

16oz
This ultra creamy and nutty
paste is made purely from
ground sesame seeds and works
great with sauces, marinades
and dressings.

$13.40

888723 Spicy Chili Onion
Crisp

7oz
This aromatic chili oil is packed
with crispy fried onions and
garlic, toss it in noodles, or
use it as a topper for rice and
ramen.

$13.04

888116 Quail Eggs

16 oz
Conveniently pre-prepared,
these hard boiled and shelled
eggs are great as an appetizer
or healthy snack food.

$9.44

888023 Young Jackfruit in
Brine
6.39 lbs
Jackfruit has a versatile flavor,
meaty texture, and full of
sustaining fiber and nutrients,
excellent in vegetarian dishes.

$27.56

888238 Black Sesame Seeds
4.12 oz
Rich and nutty flavor and
delightfully crunchy, these seeds
make a striking addition to baked
goods, salads, and stir-fries.

$13.17

Coconut Milk has 17% fat
888008 Coconut Milk

98 fl oz
This gourmet coconut milk is
perfect for creating authentic
dishes, and just as great in bakery
applications as well.

$31.48

content which allows it to be an
adequate substitute for dairy in
most applications
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8.1 oz
Delicate and subtle in flavor,
acidity from the wine balances
the sugar and thickened to the
ideal consistency for spreading.

$13.33
888270 Major Grey Mango
Chutney

SPREADS

888406 Chardonnay Wine
Jelly

32 oz
Unique and bright tasting chutney,
great zesty kick that goes with
everything from tortilla chips to
grilled chicken.

$28.06

888400 Merlot Wine Jelly

8.1 oz
Brighter flavors than it’s
Chardonnay counterpart, serve
it alongside a charcuterie of
meats and cheeses for a delicious
appetizer.

$13.36

888212 Sweet Apple Chutney

38.8 oz
Bramley apples are sultanas are
mixed with a variety of spices for
an explosion of flavor, mix into rice,
couscous or curries.

$14.90

Utilized intense tart taste,
only Bramley Apples f rom
County Armagh, NIR are
used for this chutney

888850 Speculoos
Cookie Butter

6.61 lbs
Thick and spreadable with a taste
somewhere between gingerbread and
a graham cracker, try it in smoothies,
sauces, and baked goods.

$85.98
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Recipes

8
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SEASONALITY Summer/Fall

YIELD 4 each
2 Teaspoons of ground coriander

Crispy Green
Jackfruit
Fritters		

1 Small red onion brunoise
1 Large russet potato
½ Teaspoon of chili powder
3 Each minced garlic clove
3 Cups of Young Green Jackfruit 888023
½ Teaspoon of ground turmeric
2 Teaspoons of freshly grated ginger
½ Teaspoon of kosher salt
½ Teaspoon of smoked paprika
1 Pinch of red pepper flakes
½ Teaspoon of ground black pepper
½ Teaspoon of ground cumin
2 Tablespoons of grapeseed oil

PROCEDURES:
Strain the jackfruit from the brine and press out the extra
liquid. Lay the jackfruit on a sheet tray in a single layer
and store in the refrigerator for one to twelve hours to dry.
Meanwhile add the potato to a large pot cover with water
and salt and boil until tender when pierced with a knife,
strain and cool.
In a large bowl combine the coriander, chili powder,
turmeric, smoked paprika, and cumin to mix well and add to
the potato.

Add in the dried jackfruit using your hands to break up any
large pieces, and then season with salt and pepper. Scoop the
mix into 30 equal size balls, and using your hands mold the
cakes into discs.
In a sauté pan heat up the grapeseed oil one tablespoon
at a time and sear the jackfruit fritters for two minutes on
both sides or until golden brown and lightly crispy. Serve
immediately.

In a sauté pan quickly sweat the red onion, garlic, ginger,
and chili flakes in grapeseed oil until softened and fragrant
then add to the potato mixture

CHEF NOTES: Make sure to drain and throughly dry the jackfruit as best as possible to achieve the proper texture
Recommended Sauce: Sweet Chutney Sauce/ Recommended Garnish: Salad Greens
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SEASONALITY Spring - Winter

Creamy
Tahini
Hummus

YIELD 1 quar t

INGREDIENTS
4 each garlic cloves
			
.25 teaspoon of ground cumin
2/3 cup of fresh lemon juice
1 teaspoon of extra virgin olive oil
1 teaspoon of kosher salt
.5 teaspoon of chopped Italian parsley
2/3 cup of tahini 888152
.5 teaspoon of smoked paprika
2 tablespoons of fresh lemon juice
1 cup of chickpeas
2 teaspoons of baking powder		

PROCEDURES:
Combine the chickpeas with double the volume of water
and mix in the baking soda. Cook over medium heat until
very soft, skimming the top often. Once cooked allow to cool
in the liquid and drain and rinse with fresh cool water.

Add the chickpeas to a high-speed blender and add in the
tahini mixture and ground cumin then blend until completely
smooth in texture. Transfer half a cup to a presentation plate
and spread out with a spoon to create a bowl.

Meanwhile in a high speed blender add the garlic cloves,
lemon juice, and salt and blend on high to form a paste,
allow to set at room temperature for ten minutes for the
garlic to mellow.

Drizzle in extra virgin olive oil, and garnish with chopped Italian
parsley, fresh lemon juice, and smoked paprika.

Strain the garlic through a fine mesh sieve add the tahini
and mix well.

CHEF NOTES: Make this into a proper entrée by adding seasoned beef, roasted vegetables, and
pickles.
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SEASONALITY Autumn - Winter

YIELD 2 quar ts
INGREDIENTS

Red Lentil
Coconut
Soup

2 tablespoons of grapeseed oil
2 teaspoons coriander seeds
14 ounces of coconut milk 888008
4 ounces of small diced Spanish onions
2 tablespoons curry spice
4 tablespoons of fresh lime juice
2 cloves of minced garlic
28 ounces canned tomatoes
1 tablespoon of chopped cilantro
1 tablespoon of grated ginger
1 pound of washed red lentils
.5 teaspoon of kosher salt
2 quarts of chicken stock
2 teaspoons of toasted cumin seeds
1 quart of cleaned and chopped Swiss Chard

PROCEDURES:
In a large pot sauté the onions in grapeseed oil until tender,
add in the garlic, ginger, salt, cumin, coriander, curry spice and
toast for one minute. Gently pour in the canned tomatoes and
adjust the seasoning.

Add in the Swiss chard, coconut milk, and lime juice.
Continue to cook until the Swiss chard has wilted about
three minutes
Divide the soup into eight bowls and garnish with fresh
cilantro

Stir in the red lentils and chicken stock and bring to a boil,
reduce to a simmer, and cover with a lid and cook for forty
minutes until the lentils and tender but still hold their shape.
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CHEF NOTES: Feel free to play with the consistency of this soup by adding more or less coconut milk at the end.		
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SEASONALITY Autumn - Winter

Grilled
Squash,
Peas &
Pomegranate
Glaze

YIELD 4 each
INGREDIENTS
4 tablespoons of pumpkin seeds				
1 ounce of cubed cold butter
1 pound of thinly sliced zucchini ribbons			
2 ounces of extra virgin olive oil
1 pound of thinly sliced yellow squash discs			
1 tablespoons pomegranate arils
1 each of acorn squash

				

4 tablespoons of frozen green peas
1 tablespoons of kosher salt				
2 fluid ounces of balsamic pomegranate glaze 888332
2 teaspoons of ground black peppercorns			
2 tablespoons of chopped tarragon

PROCEDURES:
Using a sharp knife cut the acorn squash in half and using
a spoon remove the seeds. Place cut side up in a pan and
season with salt, pepper, and place a piece of cold butter in
the cavity. Add enough water to the bottom of the pan to coat
and cover the pan with foil. Bake in a 375F for 35-40 minutes
or until softened. Remove from the oven allow to cool then
portion into four equal pieces.
In a pot of salted water quickly blanch the frozen peas for 1
minute, transfer to a bowl and season with salt and pepper.

Toast the pumpkin seeds in a dry pan until lightly brown
and roasted. Thinly slice the zucchini and the yellow squash
on a mandoline and combine in a large mixing bowl.
Season with salt, pepper, and oil and cook on the char grill
until well-marked and softened.
On a service plate lay out three slices of zucchini, four
discs of yellow squash and one wedge of acorn squash,
spoon around the peas, sprinkle the pumpkin seeds
and pomegranate arils, then garnish with balsamic
pomegranate glaze and fresh tarragon

CHEF NOTES: Squash takes great to char, see to it that some is well browned as the flavors pairs
extremely well with the pomegranate glaze.
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SEASONALITY Autumn - Winter

YIELD 8 pieces

Spicy Chili
Crisp Fried
Chicken

INGREDIENTS
3 pounds whole chicken						
3 cups for 00 flour
2.5 cups of buttermilk						
3 teaspoon kosher salt
.5 cup Frank’s Red-Hot sauce
1 teaspoon garlic powder					
.5 cup of honey
1 teaspoon onion powder
2 tablespoons of water
.5 teaspoon ground black peppercorns				
4 tablespoons of unsalted butter
2 teaspoon kosher salt						
4 tablespoons of Spicy Chili Onion Crisp 888723

PROCEDURES:
Rinse and dry the chicken, and place it on a cutting board to
butcher. Portion the chicken into eight pieces making sure to
clean up and remove any extra skin and fat. Place the chicken
pieces in a deep hotel pan and hold in the refrigerator until
ready to brine

For the glaze add the honey to pan over medium-high heat
and bring to a boil, allow the honey to slowly caramelize and
slightly darken in color, remove from the heat, whisk in the
water, and butter and hold warm. Bring a large pot with oil
to 325F to fry.

For the brine, whisk together buttermilk, Frank’s Red-hot,
garlic powder, onion powder, black peppercorns, and kosher
salt. Pour the brine over the chicken pieces, cover with plastic
wrap and brine for 12 hours

Remove the chicken pieces from the brine, allow the excess
brine to drip off and coat in the flour, pressing firmly so
that it adheres to the chicken and slowly drop into the hot
oil and fry until deeply golden and internal temperature
of 165F, remove from the oil transfer to a rack to drain and
drizzle over the caramelize honey and slap on the spicy chili
onion crisp and serve

Combine in a hotel pan the 00 flour and kosher salt, add 4
tablespoons of brine to the flour and mix well to create an
almost shaggy mix
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CHEF NOTES: This fried chicken dish can be deep-fried and holds very well , just make sure to add the chili honey
glaze on top right before you serve.
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SEASONALITY Spring – Summer

IzakayaStyle
Marinated
Quail Eggs		

YIELD 12 eggs
INGREDIENTS
3 tablespoons Kombu Dashi

			

1 tablespoon of sliced green onions
2 tablespoons Soy Sauce, low sodium			
1 tablespoon of sliced banana peppers
2 tablespoons Mirin			
1 tablespoon Saké		
15 ounces Quail Eggs 888116

PROCEDURES:
Rinse the quail eggs under fresh cold water for 1 minute
then transfer to a colander and allow the eggs to drain well.
In a large bowl combine the Kombu Dashi, soy sauce, mirin
and saké and whisk to combine, transfer the liquid to a
container with a tight-fitting lid.
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Gently lower the eggs into the marinade and top with a clean
folded napkin to keep the eggs submerged. Seal the top with
the lid and store in the refrigerator for forty-eight hours.
Gently strain the liquid and reserve and transfer the eggs to a
service vessel, garnish with sliced scallions, banana peppers

CHEF NOTES: These marinated eggs are best made one, maybe even two days ahead, just store them in
the brine under refrigeration until ready to serve.
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SEASONALITY Spring - Winter

YIELD 8 each

Poached
Shrimp Rice
Paper Wraps

INGREDIENTS

PROCEDURES:
In a large stock pot combine the carrots, celery, lemons, bay
leaves, water, white wine and bring to a boil. Reduce to a
simmer and add in the shrimp and poach until just done
about three to four minutes. Drain the cooked shrimp and
lay out on a parchment lined sheet tray in a single layer
and place in the refrigerator to cool. Once cooled, slice the
shrimp lengthwise and reserve
Place the vermicelli noodles in a bowl and cover with warm
water until softened about two minutes, drain and reserve.
In a dry sauté pan toast the peanuts until the are lightly
toasted and fragrant, turn on to a plate to cool. Once cooled
lightly chop and reserve
Gently lay down the butter lettuce leaves, evenly divide, and
place the vermicelli noodles on the middle of each leaf. Top
with julienned carrot and bean sprouts and tightly roll end
with the seam side down

15

12 each 21-24 peeled and deveined shrimp		
2 ounces vermicelli noodles, dried
16 leaves of picked mint
1 each peeled & sliced carrot
8 each rice paper rounds 8.5”
1 cup peanut satay sauce 888016
1 each sliced stalk of celery
8 leaves of butter lettuce, trimmed
.5 cup peanuts
1 each whole lemon cut in half
1 ounce of juilenned carrots
Black sesame seeds 888238
2 each bay leaves
1 cup of bean sprouts
1 gallon water
1 pint white wine

Fill a large bowl with warm water and submerge one sheet
of rice paper for two seconds to soften, drain and lay flat on a
clean table. Place the lettuce bundle in the middle, top with
three halves of shrimp cut side up, two mint leaves and roll
tightly towards yourself while tucking in the sides as you roll.
Garnish the rolls with black sesame seeds and chopped
peanuts, and serve with the peanut satay sauce

CHEF NOTES: If you decide to make this rolls ahead of time, make sure to keep them covered tightly in plastic
wrap to prevent drying out.
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Chicken Tender Provençal
with Fig and Tomato

Savoir Fare Appetizers
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Saviore Fare Appetizers

179003 Savoir Fare
Indian Chicken Tandoori
1 box: 100 pcs; 0.8 oz/22.7g ea
Sliced chicken breast marinated
in yogurt and Indian spices such
as cumin, curry, paprika, cilantro,
roasted garlic, and garam
masala.

179039 Savoir Fare
Mini Maryland Crab Cake
1 box: 200 pcs; 0.6 oz/17g ea
Chesapeake Bay crab
meat flavored with Old Bay
seasoning, bell peppers,
onions, brown mustard, and
herbs.

179019 Savoir Fare
Szechuan Beef Satay
1 box: 100 pcs; 0.8 oz/22.7g ea
A tender strip of beef marinated
in ginger, garlic, soy sauce,
sesame oil and Szechuan
peppercorns.

853021 Savoir Fare
Spanakopita
1 box: 200 pcs; 0.9 oz/25.5 g ea
Mediterranean flavors
including zesty feta cheese,
spinach, herbs and spices
wrapped in traditional phyllo
dough.

179021 Savoir Fare
Malaysian Whole Shrimp Roll
1 box: 100 pcs; 0.8 oz/22.7g ea
Large, farm-raised Malaysian
shrimp marinated in spicy
ground chili paste with red
curry, sautéed leeks, cilantro,
and coconut cream, hand-rolled
into a crispy spring roll.

179070 Savoir Fare
Edamame Vegan Pot Sticker
1 box: 150 pcs; 0.75 oz/21.2 g ea
A fresh mix of edamame,
napa cabbage, carrots, and
scallions infused with Asian
seasonings enclosed in a
delicate dumpling wrapper.
Serve steamed or fried.

853018 Savoir Fare
Coconut Shrimp
1 box: 200 pcs; 0.85 oz/24.1 g ea
Butterflied tiger shrimp
battered and rolled in panko
and coconut flakes.

853016 Savoir Fare
Candied Apple Pork Belly
1 box: 200 pcs; 0.8 oz/22.7 g ea
Fire-roasted Fuji apples
are wrapped in applewood
smoked pork belly and coated
with indulgent brown sugar
glaze.

Savoir Fare Szechuan Beef Satay

If you are interested
in any more Hors
D’Oeuvres product visit
auifinefoods.com/hors-d-oeuvres

*MIX & MATCH ANY HORS D’OEUVRES FOR A SET OF 3 BOXES.
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179067 Savoir Fare
Chicken Tender Provençal with
Fig and Tomato
1 box: 100 pcs; 0.75 oz/21.2g ea
Roasted chicken marinated in
white wine and herbs provençal,
skewered with figs and roasted
tomatoes.

853013 Savoir Fare
Antipasto Skewers
1 box: 200 pcs; 0.7 oz/19.8
g ea
Vibrant and fresh paired
flavors of artichokes,
sundried tomatoes,
mozzarella cheese and
olives on a skewer.

853015 Savoir Fare
Brazilian Steakhouse Skewer
1 box: 100 pcs; 1.4 oz/ 39.7 g ea
Tender pieces of beef marinated
in garlic, lime juice and chipotle
peppers complimented by
smoky poblano and red bell
peppers, and sweet onion.

853022 Savoir Fare
Vegan Caribbean Risotto Cake
1 box: 200 pcs; 0.5 oz/14.2 g ea
Tropical flavors such as mango,
pineapple, cilantro and
lemongrass shape this risotto.
Finished with a cake shape
and breaded in panko and
coconut to create a delightful
vegan bite.

853014 Savoir Fare
Artichoke Beignet
1 box: 200 pcs; 0.75 oz/21 g
ea
Artichoke heart mixed with
herb cream cheese coated
in mixture of crumbs and
parmesan cheese.

853017 Savoir Fare
Chicken Quesadilla Cone
1 box: 100 pcs; 1 oz/28.3 g ea
Southwest traditional spices
flavored ground chicken
with cheese and cilantro.
Playful presentation on a
flour tortilla cone.

Savoir Fare Coconut Shrimp

853020 Savoir Fare
Peking Duck Roll
1 box: 200 pcs; 0.7 oz/19.8 g
ea Asian herbs and spices
highlight this artfully
marinated duck breast
encased in napa cabagge
and rolled in a crispy spring
roll skin.

853019 Savoir Fare
Mushroom Phyllo Triangle
1 box: 200 pcs; 1 oz/21 g ea
Crispy phyllo dough
encases this scrumptious
cheese blend mixed in with
mushrooms seasoned with
garlic, dill, oregano, and
parsley.

Savoir Fare
Mini Maryland Crab Cake
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For more information on allergens see the AUI catalog.

Savory
Tartlets
Salmon Rilette

1.5 in/3.8 cm

1.3 in/3.3 cm

0.7 in/1.8 cm

0.7 in/1.8 cm

0.7 in/1.8 cm

0.7 in/1.8 cm

Savory Tartlets

2 in/5.3 cm

2.1 in/5.3 cm

009214 Filigrano
HUG Straight-Edge
Savory Tartlet,
Medium Round

1 box: 200 pieces
A crisp contemporary
tartlet with a clean salty
taste.

1 box: 225 pieces
A classic savory tartlet in
a modern shape.

1 box: 150 pieces
A savory tartlet with a
clean design to add visual
interest to a variety of
buffets.

1 box: 144 pieces
A versatile tartlet with a
crunchy texture and an
elegant appearance.

1.6 in/4 cm

009018 HUG Quiche
Shell, Mini Round
1 box: 160 pieces
A shell with a light and
crumbly texture that is
great for both hot and
cold fillings.

0.8 in/2 cm

009231 Filigrano
HUG Straight-Edge
Savory Tartlet, Mini
Rectangle

0.8 in/2 cm

009227 Filigrano
HUG Straight-Edge
Savory Tartlet, Mini
Square

0.8 in/2 cm

009211 Filigrano HUG
Straight-Edge Savory
Tartlet, Mini Round

1.6 in/4 cm

2 in/5 cm

009088 HUG Tomato
and Basil Tartlet, Mini
Round

009075 HUG StraightEdge Savory Tartlet,
Medium Round

1 box: 160 pieces
The tomato and basil give
this tartlet a unique touch
in appearance and taste;
perfect for Mediterranean
cuisine.

1 box: 184 pieces
A crispy shell that works
well
with both warm and cold
fillings.

009045 HUG Scalloped
Edge Savory Shell,
Medium Round

0.8 in/2 cm

Savory Tartlets

1 box: 140 pieces
A crispy and classic shell
that is particularly suited for
savory pies.

2.8 in/7 cm

009213 Filigrano HUG Straight-Edge
Savory Tartlet, Large Round
0.8 in/2 cm

1 box: 55 pieces
A crisp contemporary tartlet with a clean
salty taste.

009216 Filigrano HUG StraightEdge Savory Tartlet, Extra-Large
Round
1 box: 48 pieces
An extra large savory delight that is ideal
for quiche.

0.8 in/2 cm

3.3 in/8.3 cm

4 in/10.3 cm

0.8 in/2 cm

004310 Heritage Straight-Edge
Savory Tartlet, Extra-Large Round
1 box: 40 pieces
A sophisticated tartlet that has clean lines
and a buttery texture; can be conveniently
baked directly in the tray.
4 in/10 cm

1.5 in/3.8 cm

specialty vessels

859001 Regal Crispy Puff
Spoons Small, Neutral
1 box: 240 pieces
Neutral flavor crispy base perfect
for preparing appetizers.

0.5 in/1.3 cm

3 in/7.6 cm

2 in/5.1 cm

859002 Regal Crispy Puff
Casseroles Small, Neutral
1 box: 256 pieces
Crispy puff pastry shaped into a mini casserole
dish with a neutral flavor that works for both
sweet and savory applications.

1.3 in/3.2 cm

859003 Regal Crispy Puff
Extra Tall Wall, Large
Tart, Neutral
1 box: 36 pieces
Extra tall straight-edge wall, great
for making quiche.
4.1 in/10.4 cm

Recipes
for Sauces

SEASONALITY Summer/Fall		

YIELDS 12 ser vings

Chipotle
Mayo
Sauce			
PROCEDURES:
In a large mixing bowl combine all ingredients and thoroughly
whisk until all ingredients are thoroughly combined.

AMERICAN

METRIC

INGREDIENTS

12 oz
355 ml
Spicy Chipotle Finishing 		
		Sauce 888104
1 Cup
285g
Greek Yogurt
1 Cup
230g
Mayonnaise
2 Tablespoons
2 Tablespoons
Fresh juice of a lemon
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853017 Savoir Fare
Chicken Quesadilla Cone
1 box: 100 pcs; 1 oz/28.3 g ea
Southwest traditional spices
flavored ground chicken with
cheese and cilantro. Playful
presentation on a flour tortilla cone.

CHEF NOTES: App Pairing: Chicken Quesadilla Cone 853017									
														

SEASONALITY ANY

YIELDS 15 ser vings					

Sweet Chili
Lime Sauce			
PROCEDURES:
In a large bowl combine all the ingredients and whisk together until well
combined.

AMERICAN

METRIC

INGREDIENTS

12 oz
340g
Sweet Thai Chili Sauce
		888198
8.5 oz
240g
Fresh lime juice
5.5 oz
150g
Extra virgin olive oil
2 each
8g
minced garlic cloves
2 oz
60g
Granulated sugar
½ oz
15g
Chopped cilantro leaves
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853020 Savoir Fare
Peking Duck Roll
1 box: 200 pcs; 0.7 oz/19.8 g
ea Asian herbs and spices
highlight this craftfully
marinated duck breast
encased in napa cabagge
and rolled in a crispy spring
roll skin.

CHEF NOTES: App Pairing: Peking Duck Roll 853020										
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SEASONALITY Summer/Fall

YIELDS 12 ser vings		

Coconut Cream
Sauce (Vegan)
PROCEDURES:
In a small bowl combine the cornstarch and half of the coconut
milk to create a slurry
Pour the remaining coconut milk and the agave nectar into a
saucepan and over medium heat bring to a simmer. Whisk in
the cornstarch slurry and bring to a boil and allow to thicken.
Remove from the heat, strain, season with salt and allow to cool
to room temperature.
						
AMERICAN

METRIC

INGREDIENTS

3 Cup
4 Tablespoons
3 Tablespoon
2 teaspoons

355 ml
2 Tablespoons
285g
230g

Coconut Milk 888008
Cornstarch
Agave nectar
Fine Sea salt

CHEF NOTES: App Paring: Vegan Caribbean Risotto Cake 853013

853022 Savoir Fare
Vegan Caribbean Risotto Cake
1 box: 200 pcs; 0.5 oz/14.2 g ea
Tropical flavors such as mango, pineapple,
cilantro and lemongrass shape this risotto.
Finished with a cake shape and breaded in
panko and coconut to create a delightful
vegan bite.

SEASONALITY ANY

YIELDS 12 ser vings			

Coconut Curry
Dipping Sauce
PROCEDURES:
Combine the coconut milk and curry paste in a small saucepan and bring to a
simmer over medium heat. Stir the mixture until well combined and then add in
the lime juice, soy sauce, fish sauce, honey, grated ginger, and remove from the
heat and allow to cool to room temperature. Whisk in the mayonnaise.
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AMERICAN

METRIC

INGREDIENTS

12 oz
2 oz
4 oz
1 oz
1 oz
1 oz
4 teaspoons
2 oz

340g
57g
114g
28g
28g
28g
8g
57g

Coconut Milk 888008
Thai red curry paste
Fresh lime juice
Soy sauce
Fish sauce
Honey
Freshly grated ginger
Mayonnaise

853018 Savoir Fare
Coconut Shrimp
1 box: 200 pcs; 0.85 oz/24.1 g ea
Butterflied tiger shrimp
battered and rolled in panko
and coconut flakes.

CHEF NOTES: App Pairing: Coconut Shrimp 853018						

SEASONALITY ALL

YIELDS 12 ser vings			

Furikake
Mayo			
PROCEDURES:
Combine all the ingredients together in a bowl and using a whisk mix
until well combined.

AMERICAN

METRIC

INGREDIENTS

12 teaspoons
60g
Rice wine vinegar
12 Tablespoons
280g
Mayonnaise
4 Tablespoons
132g
Greek yogurt
4 teaspoons
20g
Mirin
3 Tablespoons
30g
Black sesame seeds 888238
4 Tablespoons
30g
Crushed toasted nori 		
		sheets
.5 oz
20g
Dried bonito flakes
.3 oz
10g
Korean chili flakes
.3 oz
10g
Fine sea salt
.3 oz
10g
Granulated sugar
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853019 Savoir Fare
Mushroom Phillo Triangle
1 box: 200 pcs; 1 oz/21 g ea
Crispy phyllo dough
encases this scrumptious
cheese blend mixed in with
mushrooms seasoned with
garlic, dill, oregano, and
parsley.

CHEF NOTES: App Pairing: Mushroom Fillo Triangle 853019						

SEASONALITY ALL

YIELDS 15 ser vings		

Ginger Tahini
Sauce			
PROCEDURES:
Combine all ingredients in a small bowl and whisk together until well combined.		
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AMERICAN

METRIC

INGREDIENTS

¼ cup
5 oz
1 oz
1.5 cup
¼ cup
¼ cup
¼ cup
1 teaspoon

178ml
150g
30g
360ml
177ml
177ml
177ml
5ml

Tahini 888152
Freshly grated ginger
Zest from an orange
Juice from an orange
Soy sauce
Rice wine vinegar
Granulated sugar
Red pepper flakes

853021 Savoir Fare
Spanakopita
1 box: 200 pcs; 0.9 oz/25.5 g ea
Mediterranean flavors
including zesty feta cheese,
spinach, herbs and spices
wrapped in traditional phyllo
dough.

CHEF NOTES: Can add more tahini to thicken if needed						
App Pairing: Spanakopita 853021						

SEASONALITY ANY

YIELDS 15 ser vings				

Sweet Chutney
Sauce			
PROCEDURES:
Combine the ingredients together in a bowl and mix until well combine, transfer
to an airtight container, holds for 7 days						
					

AMERICAN

METRIC

INGREDIENTS

32 oz
a
Major Grey’s Mango
		Chutney 888270
3 Tablespoons
1
Rice wine vinegar
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853015 Savoir Fare
Brazilian Steakhouse Skewer
1 box: 100 pcs; 1.4 oz/ 39.7 g ea
Tender pieces of beef marinated
in garlic, lime juice and chipotle
peppers complimented by
smoky poblano and red bell
peppers, and sweet onion.

CHEF NOTES: App Pairing: Brazilian Steakhouse Skewer 853015						

SEASONALITY ANY

YIELDS 15 ser vings				

Sugo
all’arrabbiata
PROCEDURES:
Add the olive oil to a deep sauce pan over medium heat, add the garlic and cook
until soft fragrant approximately one minute. Add the tomatoes, and use a fork to
break the tomatoes
Into smaller pieces, then add the sugar, salt, pepper, and spicy chili onion crisp.
Reduce the Heat and cook low and slow for forty-five minutes until the tomatoes
soften and the sauce
Has slightly reduced.
AMERICAN

METRIC

INGREDIENTS

2 Tablespoons
30ml
Extra virgin olive oil
1 each
4g
Minced garlic cloves
28 oz
800g
San Marzano tomatoes
1 Tablespoon
1Tablespoon
Granulated sugar
2 teaspoons
2 teaspoons
Fine sea salt
1 teaspoon
1 teaspoon
Ground black peppercorns
3 Tablespoons
3 Tablespoons
Spicy Chili Onion Crisp
		
888723

32
32

853014 Savoir Fare
Artichoke Beignet
1 box: 200 pcs; 0.75 oz/21 g
ea
Artichoke heart mixed
with herbed cream cheese
coated in mixture of
crumbs and parmesan
cheese.

CHEF NOTES: App Pairing: Artichoke Beignet 853014									

SEASONALITY ANY

YIELDS 10 ser vings					

Sweet Chili
Cream Sauce
PROCEDURES:
In a large bowl add all the ingredients together and whisk until well combined.		
			

AMERICAN

METRIC

INGREDIENTS

8oz
230g
Sour Cream
7 oz
200g
Sweet Thai Chili Sauce
		888198
6 oz
170g
Mayonnaise
1.5 oz
40g
Rice wine vinegar
2 teaspoons
2 teaspoons
Kosher salt
1 teaspoon
1 teaspoon
Ground black peppercorn
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853016 Savoir Fare
Candied Apple Pork Belly
1 box: 200 pcs; 0.8 oz/22.7 g ea
Fire-roasted Fuji apples
are wrapped in applewood
smoked pork belly and coated
with indulgent brown sugar
glaze.

CHEF NOTES: App Pairing: Candied Apple Pork Belly 853016									
					

1 in/2.5 cm

1 in/2.5 cm

2.8 in/7 cm

2.8 in/7 cm

2.8 in/7 cm

2.8 in/7 cm

cornets and patty shells

1 in/2.5 cm

1 in/2.5 cm

589019 Masdeu Mini
Neutral Cornet

589021 Masdeu Mini
Tomato Cornet

589132 Masdeu Mini
Black Sesame

589020 Masdeu Mini
Spinach Cornet

1 box: 180 pieces
A highly versatile cornet with
a fresh-baked appearance; can
be used for both savory and
sweet applications.

1 box: 180 pieces
A vibrant red cornet; pairs
nicely with vegetarian and
Mediterranean appetizers.

1 box: 180 pieces
An elegant cornet specked
with black sesame seeds in a
silver sleeve.

1 box: 180 pieces
An earthy and natural looking
spinach cornet that is ideal for
hors d’oeuvres.

Coated interiors allow for earlier
preparation and longer holding time. Proteins
and vegetables will hold for 2 to 3 hours and
mousses and fillings will hold for 4 hours.
Packaging is ideal for filling; each box comes
with 4 individually wrapped trays of 45
cornets to ensure optimal freshness until use.

3.3 in/8.4 cm

589207 Masdeu Patty Shell,
Large Round
1 box: 90 pieces
Ready-to-fill flaky shell ideal for pairing with
vegetable, meat and seafood applications.

2.2 in/5.6 cm

589204 Masdeu Patty Shell,
Mini Round
1 box: 240 pieces
Ready-to-fill flaky shell perfect for
creating unique appetizers.

gold and silver sleeves
give cornets an upscale
appearance and make
service clean and easy

egg shells
chocolate nest
egg shells

real sterilized egg shells
Consistently cut top offers a
smooth edge and refined look.
Can be baked, poached, and frozen.
Best baking temperature: 212–266°F (100–
130°C) with dry heat or heat and steam.
Use as a vessel for any amuse-bouches, hors
d’oeuvres, or appetizers. Fill with any savory
or sweet ingredient such as mousses, custards,
foams, soups, tartares, and even beverages.

1.3 in/3.3 cm

1.9 in/4.8 cm

1.9 in/4.8 cm

1.3 in/3.3 cm

1.6 in/4 cm

1.6 in/4 cm

588001 Regal Egg Shell,
Natural White

588002 Regal Egg Shell,
Natural Brown

1 box: 150 pieces
A consistent, classic, and realsterilized white egg shell vessel.

1 box: 150 pieces
A precise, real-sterilized, and rustic
brown egg shell vessel.

1.3 in/3.3 cm

1.9 in/4.8 cm

1.9 in/4.8 cm

1.3 in/3.3 cm

1.6 in/4 cm

1.6 in/4 cm

588003 Regal Egg Shell,
Natural Silver

588004 Regal Egg Shell,
Natural Gold

1 box: 150 pieces
An exact, real-sterilized, elegant,
and silver-sprayed egg shell vessel.

1 box: 150 pieces
A refined, real-sterilized, and vibrant
gold-sprayed egg shell vessel.

204272 Regal Egg Shell
Paper Holder

1 box: 150 pieces
Delicate white paper holder with a
petal top that provides a flower or
lace look. To assemble, tear down the
middle, gently pull the sides outward
until you have a circle shape, and, if
desired, pull down each individual
eyelet hole for a lace look.
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