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Beef Bourguignonne
4 servings

Ingredients:

2 lbs Sirloin steak
1 cup of Rouse's brand red wine (enjoy

the rest of the bottle while eating
this dish)

1 cup of diced mushroom
2 philmin packs of mushroom sauce
Mashed potatoes and asparagus for 4

servings
Seasoning to taste

Instructions:

9 Slice Sirloin in one ounce bite
sized.

9 Season to taste. 

9 Heat butter until brown ( beurre
noisette). 

9 Brown sirloin into butter.

9 When brown, pour red wine into
sirloin (deglaze).

9 Add Philmin mushroom sauce.

9 Reduce for 2 minutes.

9 Bring into a boil for a minute.

Serve with mashed potatoes and
asparagus.

Note: for extra flavors add 4 ounces of
sliced Manda's Tasso ham with 2
Tspoon of Kleinpeter' cream cooked for
2 minutes into sauce.

Excellent and healthy for everyone
including the kids!!!

Estimated Cost $ 4.95 per serving

Poached Trout with Pecans 
4 servings

Ingredients:

4 speckled trout filets
For poaching: 

1 quart of water
4 Tspoon of Rouses white wine
1 whole lemon

Seasoning to taste.
1 onces of unsalted butter.
2 Philmin packs of garlic lemon sauce
Roasted pecans (as much as you desire)

Instructions:

9 Bring the poaching ingredients to a
boil for 5 minutes 

9 Place trout filets into mixture bring
to a low boil for 3 minutes than let
sit for 5 minutes of the fire.

9 In a sauce pan heat up Philmin
garlic lemon sauce 

9 Melt unsalted butter by stirring,
lemon juice can be added if desire
( this process will take 2 minutes )

9 Remove trout filets from broth on
a dry towel place it in a serving
plate

9 Coat with lemon garlic butter
sauce

9 Top with roasted pecans. 

This dish can be served with saute fresh
spinach and steamed wild rice...et
voila!  Your family and loved one will
love you for it!!

Very Healthy!

Estimated cost $ 5,45 per serving $0.95
per serving if you catch the fish!

Ice Cream & Berries
4 servings

Ingredients:

Kleinpeter Ice cream ( your flavor )
1 cup of mixed berries of your choice
3 T spoon of brown sugar
2 onces of unsalted butter.
1 Tspoon of lemon juice
1 Tspoon of orange juice

Instructions:

9 Melt butter in saute pan

9 Melt down brown sugar with
butter

9 Add all the berries

9 Cook for 3 minutes in medium heat

9 Add lemon juice and orange juice

9 Pour mixture over Kleinpeter ice
cream...miamiii!

Treat yourself once in a while!!.

Very succulent!

Estimated cost $ 1.95.
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Salmon with Blackberry
4 servings

Ingredients:

4 Salmon filets skinless
½ cup of fresh blackber
2 Philmin packs of blackberry sauce
1 medium lemon for juice
1 once of unsalted butter
1 T spoon of olive oil
Seasoning to taste

Instructions:

9 In a saute pan melt butter with
olive oil over medium high heat

9 Brown seasoned salmon filet on
each side for a few minutes until
cooked medium

9 Add blackberries 

9 Add fresh lemon juice into the
sauce pan

9 Add Philmin blackberry sauce 

9 Slow boil for 2 minutes.

Serve with steam wild rice flavored
with Manda's tasso.

Your friends would pay for this dish!!

Very Healthy!

Estimated cost $5.65

Pork with Blue Cheese 
4 servings

Ingredients:

8 slices ½ inch thick boneless pork loin
2 ounces of unsalted butter
2 Philmin packs of blue cheese sauce
4 onces of blue cheese crumbles
2 T spoon of Kleinpeter's cream
2 T spoon of Rouse's red wine
Seasoning to taste
Philmin blue cheese Sauce 1 pack (2

packs for sauce lovers)

Instructions:

9 In a saute pan melt butter until
brown 

9 Saute both sides seasoned pork
slices until brown

9 add red wine, blue cheese, cream
and Philmin blue cheese sauce

9 Bring to a slow boil

9 Cook for 3 minutes.

Served with sauted red cabbage and
fried sweet potatoes straws.

Very Healthy!

Estimated cost $4.25 per person

Chicken with Mushrooms
4 servings

Ingredients:

4 chicken breasts sliced
1 cup of diced fresh mushroom
2 Philmin packs of mushroom sauce
2 T spoon of Kleinpeter's cream.
1 once of unsalted butter
1 T spoon of olive oil
Seasoning to taste

Instructions:

9 Heat butter and olive oil in saute
pan over medium heat 

9 Brown seasoned chicken strips

9 Add mushroom 

9 Stir for 3 minutes

9 Add cream and Philmin mushroom
sauce.

9 Cook slowly for 4 minutes or until
chicken is done

Served with sauted zuchini and yellow
squash.

Rated best chicken dish for kids by my
kids!!!

Very Healthy!

Estimated cost $4.35 per person
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Louisiana Tuna with Red Grapes
4 servings

Ingredients:
4 tuna steaks 5 oz
1 cup seedless red grapes
2 Philmin packs of blackberries sauce
1 once of unsalted butter
1 medium lemon for juice
Louisiana fish fry cajun seasoning to taste

Instructions:

9 In a saute pan brown butter over medium high heat
9 Saute seasoned Tuna steaks until golden brown both sides,

medium rare is the best way! 
9 Remove tuna than add red grapes and lemon juice with

Blackberry Philmin sauces 
9 Bring to a boil 
9 Top sauce over Tuna steaks

Served over sauteed fresh green Kale or spinach

Strip Steak au Poivre 
4 servings

Ingredients:
4 10 oz Strips steaks.
2 Philmin black pepper sauce
Fresh ground black pepper to taste
2 Tspoon of Kleinpeter cream
2 Tspoon of Rouses red cabernet
1 oz of unsalted butter
Louisiana fish fry seasoning to taste

Instructions:

9 In a saute grill pan brown butter over medium high heat
9 Saute seasoned strip steaks until desire temperature 
9 Add red wine with cream and Philmin Black pepper sauce
9 Bring to a boil 
9 Top sauce over steaks

Served with grilled fresh green zuchinis.

Manda's Boudin with Portabellos Mushrooms
4 servings

Ingredients:
4 Manda's boudins
2 fresh Portabellos mushrooms sliced
2 Philmin packs of mushroom sauce
1 oz of unsalted butter
2 Tspoon of Olive oil
1 Tspoon of Kleinpeter cream
Louisiana fish fry Cajun seasoning to taste

Instructions:

9 In a stock pot, bring to a boil a quart of water 
9 Place Manda's boudin into hot water for 5 minutes. 
9 In a saute pan, brown butter and olive oil over medium

high heat
9 Remove boudin from water on a dry towel then place hot

boudin in sauce pan 
9 Saute for 3 minutes 
9 Add sliced portabello mushrooms with cream and Philmin

mushroom sauce 
9 bring to a boil for a 3 minutes 
9 top mushroom sauce over boudin. 

Served with fresh sauted mustard greens.

Banana with Ice Cream 
4 servings

Ingredients:
3 banana sliced
2 once of brown sugar
1 medium lemon for juice
1 lime for juice
1 orange for juice
1 oz of unsalted butter
4 scoops of Kleinpeter vanilla ice cream

Instructions:

9 In a saute pan, melt butter and sugar over medium high
heat for 2 minutes 

9 Add sliced banana 
9 Stir for 2 minutes 
9 Add juice from lemon, lime and orange 
9 Mix well over medium heat for 3 minutes
9 Pour mixture over Kleinpeter vanilla ice cream in a serving

cup.

Delightful!



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
    /Architect-BoldBold
    /BookAntiqua
    /BookAntiqua-Bold
    /BookAntiqua-BoldItalic
    /BookAntiqua-Italic
    /BookmanOldStyle
    /BookmanOldStyle-Bold
    /BookmanOldStyle-BoldItalic
    /BookmanOldStyle-Italic
    /Calibri
    /Calibri-Bold
    /Calibri-BoldItalic
    /Calibri-Italic
    /Cambria
    /Cambria-Bold
    /Cambria-BoldItalic
    /Cambria-Italic
    /CambriaMath
    /Candara
    /Candara-Bold
    /Candara-BoldItalic
    /Candara-Italic
    /Consolas
    /Consolas-Bold
    /Consolas-BoldItalic
    /Consolas-Italic
    /Constantia
    /Constantia-Bold
    /Constantia-BoldItalic
    /Constantia-Italic
    /CopperplateGothic-Bold
    /CopperplateGothic-Light
    /Georgia
    /Georgia-Bold
    /Georgia-BoldItalic
    /Georgia-Italic
    /GoudyOldStyleT-Bold
    /GoudyOldStyleT-Italic
    /GoudyOldStyleT-Regular
    /GraphiteLight
    /GraphiteLightNarrow
    /PalatinoLinotype-Bold
    /PalatinoLinotype-BoldItalic
    /PalatinoLinotype-Italic
    /PalatinoLinotype-Roman
    /Whitehall
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


