










BUILD IT | With smoky maple mustard glaze and garnish of chopped can-
died pecans, Ferris Glazed Pecan Pieces, VE 066985.

SMOKY MAPLE MUSTARD | Combine ½ cup whole grain mustard with 
¼ cup maple syrup, 1 tablespoon of Dijon mustard and 1 teaspoon of 
mesquite BBQ seasoning. 

S M O KY   MAP L E   M U STAR D



BUILD IT | With peppercorn cream sauce and a pile of crispy onions on 
top, Moore’s Onion Tanglers, VE 010016  

PEPPERCORN CREAM | Sweat 2 minced shallots in 2 tablespoons but-
ter with a pinch of salt until soft. Add 2 teaspoons cracked black pepper-
corn and toast briefly. Stir in 1 cup beef stock and 1 cup heavy cream; 
simmer until reduced by half. Finish with 2 tsp Dijon and season with salt 
and pepper to taste. 

ST EAK H O U S E   AU   P O IVR E

BUILD IT | With hot honey glaze, a drizzle of buttermilk ranch and a sprin-
kle of chopped pickled jalapenos. 

INGREDIENTS | Mike’s Hot Honey, VE 086964, Ken’s Essentials Ranch, 
VE 067289 and Cool Crisp Sliced Jalapeños, VE 031158

H O O S I E R   H OT   H O N EY
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P OWE R   O F   P R OT E I N

G R I L L E D   S H R I M P   AN D
AN D O UI L L E   S KEWE R S

ingredients           -  S KEWE R S

• 20 pcs 16-20 shrimp, tail-off, Ocean Horizon VE 070089
• 1 ½ tb olive oil, Cortona VE 038492
• ½ tsp smoked paprika, McCormick VE 086259
• 12 oz andouille sausage, cut into 20 thick coins, Fontanini VE 060164 
• 1 bunch green onions, sliced thinly, Western VE 006260
• 20 oz. creamy cajun cocktail sauce – see recipe below
• salt & pepper, to taste

YIELDS 20 SKEWERS

ingredients           -  C R EAMY  CAJ U N  C O C KTAI L  SAU C E
Yields 20 ounces

• 1 ¾ c. mayonnaise, Wilsey VE 017352
• 2/3 c. cocktail sauce, Ken’s VE 033125
• 2 tb cajun seasoning, McCormick VE 039418
• 1 tb hot sauce, Cholula VE 055507



D I R ECT I O N S

For the Creamy Cajun Cocktail Sauce | Combine all ingredients well. 

For the Skewers | First, toss shrimp with olive oil, salt, pepper, and smoked 
paprika. Lightly oil sausage pieces if needed. On the flat top, grill sausage 
2–3 minutes per side until well charred- remove and reserve. Grill shrimp 
1–2 minutes per side just until opaque and lightly charred. Remove, and cool 
slightly for handling.

To assemble the skewers: wrap or curve 1 shrimp around each sausage 
piece- secure with a short bamboo skewer or cocktail pick. Repeat for all 
portions.

To plate: spoon 2–3 tbsp remoulade into the bottom of each shooter cup. 
Insert shrimp and andouille skewer upright into sauce and finish with a sprin-
kle of garnish. 



P OWE R   O F   P R OT E I N
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P OWE R   O F   P R OT E I N

MEDITERRANEAN SHRIMP SALAD 

ingredients           -  SALAD 

• ½ lb 16-20 shrimp, tail-off, Ocean Horizon VE 070089
• 1 tb olive oil, Cortona VE 038492
• 1 tb dry, white wine
• 1 tb fresh lemon juice, Pro Act VE 001395
• 1 c. slow roasted tomatoes + 3 tb tomato oil, Sevillo VE 025538
• 1 ½ c. great northern beans, rinsed and patted dry, SunSource VE 044111
• 4 c. baby arugula, Pro Act VE 007408
• ¼ c. fresh dill, chopped, Marano VE 007403
• 4 oz. lemon mustard vinaigrette – see recipe below
• ¼ c. red onion, julienned, ProMark VE 007650
• salt & pepper, to taste

YIELDS 2 SALADS

ingredients           -  L E M O N   M U STAR D   VI NAI G R ET T E 

• ¼ c. fresh lemon juice + ½ tsp lemon zest, Pro Act VE 001395
• 1 tb whole grain mustard, Savor VE 070304
• 1 garlic clove, grated, Pro Act VE 007099
• ½ c. extra virgin olive oil, Cortona VE 038492
• salt & pepper, to taste



D I R ECT I O N S 

For the Lemon Mustard Vinaigrette | Add the lemon juice, mustard and  
grated garlic into a bowl also with a pinch of salt and pepper -  whisk together. 
Slowly add the olive oil in a thin, steady steam, whilst whisking, to emulsify 
the oil into the dressing. Check the seasoning.

For the Salad | Pat shrimp dry. Season lightly with salt. Heat oil in a sauté 
pan over medium-high. Sear shrimp 1–1½ minutes per side until just cooked. 
De-glaze the pan with the white wine and lemon juice – reduce until shrimp 
are glazed. Reserve to the side and cool. In a bowl, marinate the beans with 
the seasoned oil from the tomatoes. Set aside. 

Build the salad: toss the salad greens with the marinated beans, slow roast-
ed tomatoes, red onion, and dressing. Taste the greens and season the salad 
to taste if needed. Plate, topping each salad with the glazed shrimp. 
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ITALIAN  SMASh   BURGER
YIELDS 1 BURGER

ingredients           -  B U R G E R  

• 6 oz bulk ground beef, gently packed into 2 equal pucks, Wolverine VE 061234

• 1 cheese plank, prepared, Anchor VE 054277

• 2 oz balsamic blistered tomatoes – see recipe below

• 1 oz pesto aioli, Ken’s VE SPEC 037271

• 1 oz arugula, Pro Act VE 007408

• 2 slices prosciutto, Colombus VE 049572

• 1 brioche bun, toasted, Turano VE 077899

ingredients           -  BAL SAM I C   B L I ST E R E D   TO MATO ES
Yields 3 cups

• 4 c. grape tomatoes, Southern VE 000226

• 3 tb olive oil, Cortona VE 038492

• 4 cloves garlic, thinly sliced or minced, Pro Act VE 077099

• ¼ c. balsamic vinegar, Roland VE 070597

• 1 tsp sugar, Pioneer VE 066090

• salt & pepper, to taste



D I R ECT I O N S

For the Balsamic Blistered Tomatoes | Place a wide skillet over medi-
um-high heat- add olive oil. Add tomatoes in a single layer. Cook 3–4 min-
utes, shaking occasionally, until skins blister and split. Lower heat slightly. 
Add garlic and cook 20–30 seconds, just until fragrant (don’t brown). Add the 
balsamic vinegar, sugar (if using), salt, and pepper. Toss and cook 1–2 min-
utes, until vinegar reduces. Remove from heat- let the tomatoes cool slightly 
so the glaze thickens.

For the Burger | Heat the griddle to medium-high- lightly oil the surface. 
Place beef pucks on the griddle and smash each into a thin patty. Season 
lightly with salt. Cook 1–2 minutes until edges are crispy. Flip. 

Add American cheese and cook until melted and the patty is just cooked 
through. Remove from heat. Toast the bun until lightly golden.

Top the burger with the cheese plank, balsamic blistered tomatoes, pesto aio-
li, arugula and prosciutto. 
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D I R ECT I O N S 

In a large skillet or sauté pan, cook the chopped bacon over medium heat
until crispy. Using a slotted spoon, remove the bacon and drain on paper
towels, leaving the bacon fat in the pan. To the pan with the bacon fat,
add the sliced onion, red pepper and pepper flake. Cook for 2-3 minutes
until softened and slightly caramelized. Stir in the power blend mix and
cook for 3-4 minutes until it softens slightly. Add the vinegar and brown
sugar, tossing to coat the veggies evenly- season with salt and pepper.
Cook another 2–3 minutes, stirring occasionally, until the veggie mix is
crisp tender. Before serving, cut a baguette into 1/2 inch slices, add olive oil 
and toast in oven or flat top at 350° F until golden brown. Add goat cheese to 
eat slice. Top with sweet and sour slaw, and sprinkle each slice with bacon.















Chef  EJ • Corporate  Executive  Chef 

Chef EJ is a Grand Rapids native & a classically trained Chef with 20 years of 
professional cooking experience. She attended the Culinary Arts program at 
Le Cordon Bleu in the Twin Cities. Following graduation, EJ returned to Grand 
Rapids to cook in several area restaurants, most recently Olive’s Restaurant 
& Bar, where she served as Executive Chef and GM for almost 15 years.

Chef Paige is also a Grand Rapids native & an executive Sous Chef with over 
10 years of experience at some of the most cutting-edge restaurants in Grand 
Rapids. She attended Grand Valley State University in the heart of GR. Fol-
lowing graduation, Paige worked as a Pastry Chef at Kingfisher & Brewery Vi-
vant before joining Butcher’s Union & Gin Gin’s as their Executive Sous Chef.

Chef  paige •  Executive  sous  Chef 


