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1Hearts of 
Palm Crostini
APPETIZER

1 baguette sliced into ¼-inch sections
1 – 14 oz. can Reese Hearts of Palm, 
drained
1 vine-ripe tomato
1 DaVinci Roasted Red Pepper, diced
½ tsp. mustard
1 tbsp. lime juice

1 lime, zest
⅓ cup mayonnaise
¼ tsp. cayenne pepper
5 fresh mint leaves, thinly 
sliced
Salt and pepper, to taste

Directions: 
1. Preheat the oven to 375 degrees.
2. Place baguette slices on a baking sheet. Bake until both sides are lightly toasted.
3. Remove baguettes and set the oven to broil.
4. In a medium mixing bowl, gently toss quartered heart of palms, diced tomato, red 
pepper, mustard, lime juice, lime zest, mayonnaise, cayenne pepper, and mint 
leaves. Season with salt and pepper to taste.
5. Spoon 2 tbsp. of the mixture onto each slice of the toasted baguette.
6. On a baking sheet, broil for 3–4 minutes or until warm.

2Caesar
Salad Dressing
APPETIZER

Romaine Lettuce
Reese Croutons
1 pasteurized egg, at room temperature*
1 cup DaVinci Extra Virgin Olive Oil
¼ cup Parmigiano Reggiano cheese, grated
1 clove garlic, smashed

4 tbsp. fresh lemon juice
1½ tsp. Dijon mustard
½ tsp. fresh cracked black pepper
1½ tsp. Reese Anchovy Paste
2 tbsp. Reese Red Wine Vinegar
Salt and pepper, to taste

*Using a pasteurized egg in this salad dressing is important for food safety. Since you are not 
cooking the egg, using a pasteurized egg will help prevent exposure to salmonella bacteria.
 
Directions: 
1. Place all ingredients in blender or food processor. For the most delicious taste, eggs and oil 
should be added at room temperature.
2. Blend ingredients together for a few seconds, until the dressing has emulsified.
3. Stir and taste to adjust the seasoning. Add more anchovy or lemon if you want more of a kick.
4. Keep refrigerated.
5. Toss Romaine and dressing with croutons just before serving.

First, serve these!
(WHEN YOUR GUESTS ARRIVE)
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Cook Time: 15 minutes Servings: 4 Prep Time: 15 minutes Servings: 4
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16 oz. tomato juice
2 tbsp. lemon juice, freshly squeezed
1 tbsp. lime juice, freshly squeezed
½ tbsp. Worcestershire sauce
1 tbsp. BBQ sauce (optional for a 
different flavor)
A few shakes of Tabasco

½ - 1 tbsp. Reese Horseradish
2 tsp. of pickle juice
1 tsp. olive juice
1 tsp. Reese Pepperoncini Juice (optional)
Pinch black pepper
1 tbsp. Old Bay® seasoning
4–6 oz. vodka

Directions: 
1. Wet the rim of two (16–20 oz.) glasses with fresh lemon juice. Dip the rim of the glasses into 
1 tbsp. of Old Bay® seasoning; shake off the excess seasoning into a dish. Fill glasses 
halfway with ice.
2. In a pitcher, mix together all ingredients.
3. In a cocktail shaker, fill halfway with ice. Next, pour in mixture from pitcher, one batch at a 
time. Shake well, and pour into previously prepared glass.
4. Finish with a pickle spear, celery stalk, or shrimp. Use your imagination to garnish drink with 
listed ideas.

4
¾ cup all-purpose flour
⅛ tsp. salt
⅛ tsp. pepper
½ tsp. paprika
2 eggs
1 cup dry breadcrumbs
⅔ cup Romano cheese, grated
¼ cup fresh parsley, minced
½ tsp. garlic salt

2 - 8 oz. cans Reese Whole Oysters, 
drained
2 tbsp. DaVinci Extra Virgin Olive Oil
Jalapeño Mayonnaise:
¼ cup mayonnaise
¼ cup sour cream
2 medium jalapeño peppers, seeded, 
chopped
2 tbsp. milk
1 tbsp. lemon juice
¼ tsp. lemon peel, grated
Salt and pepperDirections: 

1. Preheat oven to 400 degrees.
2. In a small bowl, mix together flour, salt, pepper, and paprika.
3. In a separate small bowl, whisk together eggs.
4. In a third small bowl, add breadcrumbs, cheese, parsley, and garlic salt.
5. Dredge oysters in flour mixture. Then dip into eggs, and lastly, coat with the crumb mixture.
6. In a greased 15" x 10" x 1" baking pan, position coated oysters. Lightly drizzle with oil.
7. Bake for 15 minutes or until golden brown.
8. Serve with Jalapeño Mayonnaise.
Jalapeño Mayonnaise:
1. In a small bowl, whisk together the jalapeño mayonnaise ingredients.
2. Serve with oysters.

Next, serve these!
(AFTER YOU GREET EVERYONE)
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Full Meal
Bloody Mary
DRINK
Prep Time: 10 minutes Servings: 2

Breaded
& Baked Oysters
APPETIZER
Cook Time: 30 minutes Servings: 6
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4 - 6 oz. pieces of skinless salmon fillet
¼ cup fresh breadcrumbs
1 tbsp. Reese Horseradish
1 tbsp. Dijon mustard
1 tbsp. fresh flat-leaf parsley, chopped

2 tbsp. DaVinci Extra Virgin Olive Oil
4 cups mixed greens
2 tsp. Reese White Wine Vinegar
2 tbsp. fresh lemon juice
Salt and pepper, to taste

Directions: 
1. Heat oven to 400 degrees.
2. Season salmon with salt and pepper to taste on both sides. Place on a rimmed baking sheet.
3. In a small bowl, mix breadcrumbs, horseradish, mustard, parsley, and 1 tbsp. of olive oil together.
4. Add mixture to top of salmon, pressing gently to help mixture stick.
5. Cook 12–15 minutes or until salmon is cooked all the way through.
6. In a medium bowl, combine mixed greens, vinegar, 1 tbsp. of olive oil, lemon juice, and salt and 
pepper to taste.
7. Serve greens with the salmon.

6
8 eggs
1 tbsp. DaVinci Extra Virgin Olive Oil
6 tbsp. butter
2 - 1 lb. potatoes, peeled and diced 
into ½-inch cubes
1 tbsp. Kalocsa Paprika

2 tbsp. Reese Non-Pareil Capers
1 large vine-ripened tomato, diced
1 tbsp. fresh chives, minced
1 tbsp. fresh parsley, chopped
Salt and pepper, to taste

Directions: 
1. In a large bowl, beat eggs and season with salt and pepper to taste, set aside.
2. In a large skillet, add olive oil and 2 tbsp. of butter over low heat until completely melted.
3. Add potatoes and season with salt and pepper to taste. Cook for 10–15 minutes or until all 
sides are browned, stirring occasionally. Sprinkle in paprika and stir well. Set aside.
4. In medium bowl, mix together capers, diced tomatoes, chives, and parsley. Season with 
salt and pepper to taste. Set aside.
5. In a large skillet, melt 1 tbsp. of butter over medium heat. Pour in ¼ cup of beaten eggs 
and ¼ of cooked potatoes. Stir until the eggs begin to solidify.
6. Once omelet begins to form, spoon ¼ cup of the tomato mixture into the center of the 
omelet. Cover until tomatoes are warm and egg is fully cooked.
7. Fold in half and serve. Repeat for three more omelets or until ingredients have been used.

1 tbsp. DaVinci Extra Virgin Olive Oil
1 large bunch broccolini
1 large garlic clove, minced
1 cup cooked butter beans (or lima 
beans)
1 tbsp. Reese White Wine Vinegar
½ of a lemon, zested
Pinch of chili flakes
¼ cup slivered almonds, toasted
Salt and pepper, to taste

Directions: 
1. Warm a cast-iron skillet on high heat. Once heated, coat with olive oil.
2. Add broccolini to the heated pan. Season with salt and pepper to 
taste. Cook for 3 minutes or until lightly browned. Flip broccolini over and 
add minced garlic. Cook for an additional 2–3 minutes until both sides 
are evenly browned.
3. Pour in vinegar and let it fully reduce. Once vinegar is evaporated, 
gently stir in butter beans.
4. Once vegetable mixture is warm, remove the skillet from the burner.
5. Garnish with lemon zest, chili flakes, and toasted almonds.7
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Now,
these!

(WHILE EVERYONE IS SIPPING
ON THEIR BLOOD MARYS, YOU

CAN SNEAK AWAY TO THE KITCHEN
AND PREP THESE FOR SERVING)
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Spice
Crusted Salmon
MAIN DISH
Cook Time: 15 minutes Servings: 4

Spanish
Omelet
SIDE
Cook Time: 15 minutes Servings: 4

Skillet Broccolini
& Butterbeans
SIDE
Cook Time: 15 minutes Servings: 4



1 baguette
1 – 14 oz. can Reese 
Hearts of Palm
1 vine-ripe tomato
1 DaVinci Roasted Red 
Pepper
½ tsp. mustard
1 tbsp. lime juice
1 lime
⅓ cup mayonnaise
¼ tsp. cayenne pepper
5 fresh mint leaves
Salt and pepper
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Romaine Lettuce
Reese Croutons
1 egg
1 cup DaVinci Extra Virgin 
Olive Oil
¼ cup Parmigiano 
Reggiano cheese
1 clove garlic
4 tbsp. fresh lemon juice
1½ tsp. Dijon mustard
½ tsp. fresh cracked black 
pepper
1½ tsp. Reese Anchovy 
Paste
2 tbsp. Reese Red Wine 
Vinegar
Salt and pepper
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16 oz. tomato juice
2 tbsp. lemon juice
1 tbsp. lime juice
½ tbsp. Worcestershire sauce
1 tbsp. BBQ sauce (optional 
for a different flavor)
A few shakes of Tabasco
½ - 1 tbsp. Reese Horseradish
2 tsp. of pickle juice
1 tsp. olive juice
1 tsp. Reese Pepperoncini 
Juice (optional)
Black pepper
1 tbsp. Old Bay® seasoning
4–6 oz. vodka
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¾ cup all-purpose flour
⅛ tsp. salt
⅛ tsp. pepper
½ tsp. paprika
2 eggs
1 cup dry breadcrumbs
⅔ cup Romano cheese
¼ cup fresh parsley
½ tsp. garlic salt
2 - 8 oz. cans Reese Whole 
Oysters
2 tbsp. DaVinci Extra Virgin 
Olive Oil
¼ cup mayonnaise
¼ cup sour cream
2 medium jalapeño peppers
2 tbsp. milk
1 tbsp. lemon juice
¼ tsp. lemon peel
Salt and pepper

□
□
□
□
□
□
□
□
□
□

4 - 6 oz. pieces of skinless salmon fillet
¼ cup fresh breadcrumbs
1 tbsp. Reese Horseradish
1 tbsp. Dijon mustard
1 tbsp. fresh flat-leaf parsley
2 tbsp. DaVinci Extra Virgin Olive Oil
4 cups mixed greens
2 tsp. Reese White Wine Vinegar
2 tbsp. fresh lemon juice
Salt and pepper
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8 eggs
1 tbsp. DaVinci Extra Virgin Olive Oil
6 tbsp. butter
2 - 1 lb. potatoes, peeled and diced 
into ½-inch cubes
1 tbsp. Kalocsa Paprika
2 tbsp. Reese Non-Pareil Capers
1 large vine-ripened tomato
1 tbsp. fresh chives
1 tbsp. fresh parsley
Salt and pepper
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1 tbsp. DaVinci Extra Virgin Olive Oil
1 large bunch broccolini
1 large garlic clove
1 cup cooked butter beans (or lima beans)
1 tbsp. Reese White Wine Vinegar
½ of a lemon, zested
Pinch of chili flakes
¼ cup slivered almonds
Salt and pepper

4

HOLIDAY BRUNCH

R E E S E  S P E C I A L T Y  F O O D S
T H E  D I S H L I S T

Shopping List

Hearts of Palm Crostini

Caesar Salad Dressing

Full Meal Bloody Mary

Breaded & Baked Oysters

Spice Crusted Salmon

Spanish Omelet

Skillet Broccolini & Butterbeans
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1 2Healthy
Root Chips
APPETIZER

3 cups of vegetable oil
1 yucca root
2 parsnips
1 russet potato

2 sweet potatoes
1 gold beet
1 red beet
Reese Sea salt

1 lb. bacon strips
2 – 8 oz. cans Reese Whole 
Water Chestnuts, drained
½ cup packed brown sugar

½ cup mayonnaise
¼ cup chili sauce
Maple syrup for dipping

Directions: 
1. Wash and peel all vegetables.
2. In a large pot, heat vegetable oil over medium-high heat.
3. Thinly slice all vegetables (use a mandolin if you have one).
4. When vegetable oil has reached 350–375 degrees or crackles, drop small batch 
of vegetables in. Cook 2–3 minutes, flipping vegetables on each side, or until crisp.
5. Use tongs to transfer cooked chips from pot to a drying rack to cool.
6. Sprinkle with salt, to taste.
7. Repeat until all vegetables are done.
8. Serve!

Directions: 
1. Preheat the oven to 350 degrees.
2. Cut bacon strips into halves.
3. In a large pan, cook bacon on medium heat until barely crisp. Drain bacon grease.
4. Fold a piece of bacon around a water chestnut and seal with a toothpick. Repeat 
until all chestnuts are used.
5. In an ungreased 9" x 13" baking dish, position bacon-wrapped water chestnuts.
6. In a small bowl, mix brown sugar, mayonnaise, and chili sauce together.
7. Drizzle mixture over water chestnuts.
8. Bake for 30 minutes or until water chestnuts are bubbling.
9. Serve with maple syrup to dip.

First, serve these!
(WHEN YOUR GUESTS ARRIVE)

1

Cook Time: 15 minutes Servings: 2 cups

Bacon-Wrapped
Water Chestnuts
APPETIZER
Cook Time: 30 minutes Servings: 4
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1 jar Reese Marinated Mushrooms, 
drained
1 can Reese Artichoke Hearts, drained
1 medium shallot, minced
2 tbsp. DaVinci Extra Virgin Olive Oil
2 tsp. Reese Steak Salt

9 oz. beef tenderloin
2 sheets frozen puff pastry, thawed
1 egg
2 jars Reese Béarnaise Sauce
Salt and pepper, to taste
Flour

1 lb. Brussels sprouts
1 cup heavy cream
1 tbsp. Reese Prepared Horseradish
1 cup freshly grated Parmesan 
cheese, divided

½ tsp. Italian seasoning
½ cup Panko breadcrumbs
2 tbsp. butter, melted
Salt and pepper, to taste

Directions: 
1. Preheat oven to 400 degrees.
2. In a food processor, finely grind mushrooms and artichoke hearts.
3. In a medium skillet, sauté the shallot in the olive oil until translucent, 3 to 5 minutes.
4. Add the mushroom and artichoke mixture to the skillet and cook for an additional 3 
minutes, stirring occasionally. Season with salt and pepper to taste. Set aside to cool.
5. Cut the beef into 18 pieces (about ½ oz. each) and season lightly with steak salt.
6. In a large skillet, heat the remaining olive oil and quickly brown each piece of beef – do 
not fully cook. Allow meat to cool before proceeding.
7. On a floured surface, roll the puff pastry sheets to 12 inches by 18 inches. Cut the pastry 
into 18 equal squares.
8. In the center of each pastry square, place one piece of beef and top with 2 tbsp. of the 
mushroom-artichoke mixture. Bring the sides of the pastry around the meat and seal at the 
top. Place on an ungreased baking sheet.
9. In a small bowl, beat the egg and with a pastry brush, coat each pastry lightly with the 
beaten egg.
10. Place the tray in the oven and bake for 15 to 20 minutes or until golden brown and 
heated through.
11. Serve with Reese Béarnaise Sauce.

Directions: 
1. Preheat oven to 375 degrees.
2. In a large pot, bring water to boil.
3. Cut off stems and end of brussel sprouts cut into halves.
4. Add brussel sprouts to water. Cook 7 minutes or until soft. Drain and rinse in cold 
water.
5. Coarsely chop brussel sprouts.
6. Place brussel sprouts in a buttered 8" x 8" baking dish.
7. In a small bowl, mix together heavy cream, horseradish, ½ cup Parmesan, Italian 
seasoning, and salt and pepper to taste.
8. Coat mixture over the brussel sprouts evenly.
9. In a separate small bowl, combine breadcrumbs, ½ cup Parmesan and butter. Stir 
until moist.
10. Crumble breadcrumbs mixture over the brussel sprouts until evenly coated.
11. Bake for 15–20 minutes or until the top is bubbly.

Then, serve these
(AFTER YOU GREET EVERYONE)

4

2

Mini Beef
Wellington
APPETIZER
Cook Time: 30 minutes Servings: 8

Skillet Brussels
Sprouts Au Gratin
APPETIZER
Cook Time: 27 minutes Servings: 4
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4 - 6 cups of water
1 lb. egg noodles
3 tbsp. butter
1 ½ lbs. beef tenderloin or sirloin, 
cut into 1-inch chunks
8 oz. Reese Marinated Mushrooms
1 large onion, sliced

½ cup canned tomatoes, chopped
1 cup chicken or beef stock
1 tbsp. Dijon mustard
⅔ cup sour cream
2 tbsp. butter (for the noodles)
Salt and pepper, to taste
Parsley, chopped for garnish

1 can Reese Artichoke Hearts, 
coarsely chopped
½ cup breadcrumbs
1 egg beaten
2 leaves fresh basil, minced

4 filet mignon, about 6 oz. each
2 tbsp. vegetable oil
1 jar Reese Béarnaise Sauce
Salt and pepper, to taste

Directions: 
1. In medium pot, boil 4-6 cups of water. Add egg noodles and cook for 9–11 
minutes.
2. In a pan, melt butter over medium high heat.
3. Add beef chunks and brown well, cooking for a few minutes on each side.
4. Add mushrooms and onions to the dish with salt and pepper, to taste.
5. Stir together and cook for 5–6 minutes or until vegetables slightly soft.
6. Add tomatoes, stock, and mustard.
7. Turn heat down to medium and let simmer for a few minutes until beef is tender.
8. Stir in the sour cream to thicken sauce.
9. Drain egg noodles.
10. Add 2 tbsp. of butter and stir until the noodles are evenly coated.
11. Serve beef mixture over noodles and garnish with parsley.

Directions: 
1. Preheat oven to 400 degrees.
2. In a small bowl, add artichokes, breadcrumbs, egg, and basil and mix together. 
Add salt and pepper to taste.
3. With a sharp knife, cut a slit through the center of each filet mignon ¬end to end. 
Push a clean finger into the cut to expand it slightly. Push one-quarter of the stuffing 
into the hole in each steak.
4. In a cast-iron skillet (or any kind of oven-proof sauté pan), heat oil until smoking. 
Season all sides of the meat with salt and pepper to taste. Sear the tops of the 
steaks until browned, about 10 minutes.
5. Turn steaks and place skillet or pan into the oven. Roast meat for 8–12 minutes 
for medium rare or medium. Roast longer if you desire your meat to be cooked 
through.
6. Serve with Reese Béarnaise Sauce.

Now, wow your 
crowd with these!

(ONCE EVERYONE HAS TAKEN THEIR SEAT)

HOLIDAY
DINNER
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3

Quick & Easy
Beef Stroganoff
SIDE
Cook Time: 20 minutes Servings: 4

Artichoke Stuffed
Filet Mignon
MAIN DISH
Cook Time: 20 minutes Servings: 4
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2 ½ cups confectioners’ sugar
¼ cup butter, softened
1 tbsp. milk
½ tsp. almond extract

2 – 8 oz. jars Reese Maraschino 
Cherries with stems, well drained
2 cups (12 oz.) semisweet 
chocolate chips
2 tbsp. shortening

5 Reese Maraschino 
Cherries
1 oz. whiskey
1 oz. cherry juice

½ oz. amaretto
½ oz. ginger brandy
2 oz. cherry cola
Ice

Directions: 
1. In a bowl, combine the sugar, butter, milk, and almond extract. Whisk until it forms a 
smooth dough.
2. Shape dough into 1-inch balls and flatten each into circles.
3. Wrap each cherry with a circle of dough. Place stem-up on a baking sheet lined with 
waxed paper.
4. Loosely cover and refrigerate at least 4 hours.
5. In a heavy saucepan over medium heat, melt chocolate and shortening, stirring until 
smooth.
6. Holding cherries by the stem, dip into chocolate, allowing excess to drip off.
7. Place back on waxed paper. Make ahead and refrigerate for up to 1–2 weeks before 
serving.

Directions: 
1. Muddle cherries in a glass.
2. Add ice.
3. In a cocktail shaker, combine whiskey, cherry juice, amaretto, and brandy.
4. Shake for 15 seconds.
5. Pour mixture over ice and top with cherry cola.
6. Stir.
7. Garnish with cherries and serve.

Now, something
sweet & strong

(SERVE ON THE COUNTER , THEN WORK ON CLEANING 
OFF THE TABLE- THEY WON'T EVEN NOTICE!)

HOLIDAY
DINNER
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Chocolate-
Coated Cherries
DESSERT
Prep Time: 4 hours 25 minutes Servings: 18

Whiskey
Cherry Crush
DRINK
Prep Time: 5 minutes Servings: 1



3 cups of vegetable oil
1 yucca root
2 parsnips
1 russet potato
2 sweet potatoes
1 gold beet
1 red beet
Reese Sea salt

R E E S E  S P E C I A L T Y  F O O D S
T H E  D I S H L I S T

Shopping List
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1 lb. bacon strips
2 – 8 oz. cans Reese Whole 
Water Chestnuts
½ cup packed brown sugar
½ cup mayonnaise
¼ cup chili sauce
Maple syrup

□
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1 jar Reese Marinated Mushrooms
1 can Reese Artichoke Hearts
1 medium shallot
2 tbsp. DaVinci Extra Virgin Olive Oil
2 tsp. Reese Steak Salt
9 oz. beef tenderloin
2 sheets frozen puff pastry
1 egg
2 jars Reese Béarnaise Sauce
Salt and pepper
Flour
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1 lb. brussel sprouts
1 cup heavy cream
1 tbsp. Reese Prepared Horseradish
1 cup freshly grated Parmesan cheese
½ tsp. Italian seasoning
½ cup Panko breadcrumbs
2 tbsp. butter
Salt and pepper
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4 - 6 cups of water
1 lb. egg noodles
3 tbsp. butter
1 ½ lbs. beef tenderloin or sirloin
8 oz. Reese Marinated Mushrooms
1 large onion
½ cup canned tomatoes
1 cup chicken or beef stock
1 tbsp. Dijon mustard
⅔ cup sour cream
2 tbsp. butter (for the noodles)
Salt and pepper
Parsley

□
□
□
□
□
□
□
□
□
□
□
□
□

1 can Reese Artichoke Hearts
½ cup breadcrumbs
1 egg beaten
2 leaves fresh basil
4 filet mignon, about 6 oz. each
2 tbsp. vegetable oil
1 jar Reese Béarnaise Sauce
Salt and pepper
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2 ½ cups confectioners’ sugar
¼ cup butter
1 tbsp. milk
½ tsp. almond extract
2 – 8 oz. jars Reese Maraschino 
Cherries with stems
2 cups (12 oz.) semisweet 
chocolate chips
2 tbsp. shortening
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5 Reese Maraschino Cherries
1 oz. whiskey
1 oz. cherry juice
½ oz. amaretto
½ oz. ginger brandy
2 oz. cherry cola
Ice

□
□
□
□
□
□
□

5

HOLIDAY DINNER

Healthy Root Chips

Bacon-Wrapped Water Chestnuts

Mini Beef Wellington

Skillet Brussels Sprouts Au Gratin

Quick & Easy Beef Stroganoff

Artichoke Stuffed Filet Mignon

Chocolate Coated Cherries

Whiskey Cherry Crush
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12 ounce DaVinci Tortellini
1 cup Italian dressing
Hard salami (enough to cut 60 small 
triangles)
32 oz. mozzarella marinated mini-balls
16 oz. Reese Pepperoncini

12 oz. Roasted Bell Peppers
60 Reese Manzanilla 
Pimento Stuffed Olives
3 jars Reese Quartered 
Marinated Artichoke Hearts
Salt and pepper, to taste

1Olive & Artichoke 
Skewers
APPETIZER

Directions: 
1. Cook tortellini according to package directions and drain.
2. Drizzle Italian dressing over warm pasta and set aside.
3. Gather cooked tortellini, hard salami, mozzarella balls, pepperoncini, roasted bell 
peppers, pimento-stuffed olives, and artichoke hearts on a plate.
4. Place ingredients on skewers in desired order.
5. Season with salt and pepper to taste.
6. Keep skewers in plastic bag in the refrigerator until ready to serve.

8 large eggs
2 tbsp. Greek plain yogurt
4 tsp. Reese Horseradish
4 tsp. dill pickle juice

1 tsp. Dijon mustard
2 tsp. fresh dill
Paprika and fresh parsley for garnish
Salt and pepper, to taste

Directions: 
1. In large pot, boil enough water to fully cover all 8 eggs.
2. Once water is boiling, cook uncovered for 11 minutes.
3. Let sit in cold water for 5 minutes.
4. Peel eggs and cut into halves.
5. In a small food processor, add the yolks of all 8 eggs, yogurt, horseradish, pickle 
juice, mustard, dill, salt and pepper.
6. Process until thick and creamy.
7. In a small plastic sandwich bag, cut a small hole in the corner.
8. Add filling into bag and pipe egg mixture into the egg halves.
9. Garnish with fresh parsley and paprika, to taste.

 First, serve these!
(WHEN YOUR GUESTS ARRIVE)
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1

Prep Time: 15 minutes Servings: 60

Zesty 
Deviled Eggs
APPETIZER

Prep Time: 15 minutes Servings: 8
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12 Reese Flat Anchovies, drained
3 tbsp. white balsamic vinegar
3 tbsp. DaVinci Extra Virgin Olive Oil
3 tbsp. unsalted butter
2 medium onions, sliced thin
4 cloves garlic, minced

1 sheet frozen puff pastry
2 vine-ripe tomatoes, sliced thin
1 tbsp. fresh oregano, chopped
1 egg, beaten
Salt and pepper, to taste

Directions: 
1. Preheat oven to 400 degrees.
2. In a large skillet, heat butter until melted. Add onion and garlic. Sauté over medium 
heat while stirring evenly for 20 minutes, or until lightly caramelized.
3. Remove pan from heat, and add balsamic vinegar and olive oil. Season with salt and 
pepper to taste. Set aside.
4. Line a baking sheet with parchment paper. Cut puff pastry into four 4" rectangles for 
ideal appetizer serving and place them onto the baking sheet.
5. Take the onion and garlic mixture and spread evenly (about ¼ cup) into the center of 
each pastry rectangle. Leave a 1" border around the edges.
6. Place a few slices of tomato atop the onion mixture and season with salt, pepper, and 
oregano to taste.
7. Place three anchovy fillets on top of each pastry.
8. With the remaining 1" of pastry, fold the edges up to meet the filling and crimp them 
with a fork.
9. Brush the dough with the beaten egg and move the pan to the oven.
10. Bake for 20–25 minutes or until golden-brown.

1 tbsp. butter
½ – 10 oz. jar DaVinci Roasted 
Red Peppers, drained
1 – 4 oz. goat cheese log
1 tsp. onion powder

¾ cup half & half
1 – 14 oz. can Reese Quartered 
Artichoke Hearts, drained
1 tsp. cayenne pepper
Salt and pepper, to taste

Directions: 
1. Preheat the broiler on low.
2. Lightly butter the bottom and sides of a casserole dish.
3. In a food processor, puree red peppers, goat cheese, onion powder, and half & half 
until smooth.
4. Add the artichokes and pulse 5–10 times until roughly chopped. Season with the 
cayenne, black pepper, and salt. Stir to combine.
5. Spoon the artichoke mixture into the casserole dish and microwave for 2–3 minutes.
6. Remove from microwave and place in the oven to broil until the top is bubbly.
7. Serve warm with crackers, pita bread, or tortilla chips.

2 cans Reese Artichoke Bottoms, 
drained
1 can Reese Tiny Shrimp
2 tsp. Reese Capers, minced
2 tbsp. mayonnaise
Juice of 1 lemon
1 tbsp. fresh parsley, minced
1 tsp. Cajun seasoning
1 small stalk celery, minced
¼ cup bread crumbs
2 cups mixed baby greens
1 tbsp. Reese Red Wine Vinegar
2 tbsp. DaVinci Extra Virgin Olive Oil
10–12 Reese Holland Rusk
Salt and pepper, to taste

Directions: 
1. Preheat the broiler.
2. On a baking sheet, place drained artichoke bottoms cup-side up.
3. In a medium bowl, combine tiny shrimp, capers, mayonnaise, 
lemon juice, parsley, celery, and Cajun seasoning. Season with salt 
and pepper to taste. Gently toss.
4. Spoon 3 tbsp. of the shrimp mixture into each artichoke bottom. 
Top each artichoke with 1 tbsp. of bread crumbs.
5. Broil until the breadcrumbs are golden brown.
6. In a small bowl, combine mixed baby greens, olive oil, vinegar, 
and salt and pepper to taste. Toss until greens are evenly coated.
7. For an ideal appetizer serving, place one Reese Holland Rusk 
on the center of each plate and top with a small amount of the 
mixed greens. Place each finished artichoke in the center of the 
Reese Holland Rusk and serve.
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Then,
serve these!
(AFTER YOU GREET EVERYONE)

Baby Shrimp Stuffed
Artichoke Bottoms
APPETIZER

Cook Time: 10 minutes Servings: 10-12

2

Carmelized Onion
Anchovy Tart
APPETIZER

Cook Time: 45 minutes Servings: 4

Artichoke &
Red Pepper Dip
APPETIZER

Cook Time: 5 minutes Servings: 4



5 Reese Maraschino Cherries
1 oz. whiskey
1 oz. cherry juice

½ oz. amaretto
½ oz. ginger brandy
2 oz. cherry cola
Ice

Directions: 
1. Muddle cherries in a glass.
2. Add ice.
3. In a cocktail shaker, combine whiskey, cherry juice, amaretto, and brandy.
4. Shake for 15 seconds.
5. Pour mixture over ice and top with cherry cola.
6. Stir.
7. Garnish with cherries and serve.

1 ripe tomato
1 oz. vodka
½ oz. white balsamic vinegar

½ oz. fresh lemon juice
Reese Pimento Stuffed Olives
Pepper, to taste

Directions: 
1. Muddle tomato in the base of a cocktail shaker.
2. Add vodka, vinegar, lemon juice, and pepper.
3. Shake with ice and double strain into a chilled glass.
4. Top with olives and serve.

 Now, the drink(s)
of the hour!

PREP BEFORE THE PARTY STARTS, KEEP IN FRIDGE)

½ cup Reese Maraschino Syrup
½ cup amaretto liqueur
1 cup dark rum
1 cup light rum
Juice of 3 lemons
Juice of 3 limes

1-liter bottle of ginger ale, chilled
1 lemon, sliced
1 lime, sliced
15 Reese Maraschino Cherries
20 fresh mint leaves
Ice

Directions: 
1. Muddle tomato in the base of a cocktail shaker.
2. Add vodka, vinegar, lemon juice, and pepper.
3. Shake with ice and double strain into a chilled glass.
4. Top with olives and serve.
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Whiskey
Cherry Crush
DRINK

Prep Time: 5 minutes Servings: 1

 
Tomatini
DRINK

Prep Time: 5 minutes Servings: 1

Maraschino
Citrus Punch
DRINK

Prep Time: 10 minutes Servings: 12



12 ounce DaVinci Tortellini
1 cup Italian dressing
Hard salami (enough to cut 60 
small triangles)
32 oz. mozzarella marinated 
mini-balls
16 oz. Reese Pepperoncini
12 oz. Roasted Bell Peppers
60 Reese Manzanilla Pimento 
Stuffed Olives
3 jars Reese Quartered 
Marinated Artichoke Hearts
Salt and pepper

R E E S E  S P E C I A L T Y  F O O D S
T H E  D I S H L I S T

Shopping List

□
□
□
 

□
 

□
□
□
 

□
 

□

8 large eggs
2 tbsp. Greek plain yogurt
4 tsp. Reese Horseradish
4 tsp. dill pickle juice
1 tsp. Dijon mustard
2 tsp. fresh dill
Paprika and fresh parsley for garnish
Salt and pepper

□
□
□
□
□
□
□
□

1 tbsp. butter
½ – 10 oz. jar DaVinci Roasted 
Red Peppers, drained
1 – 4 oz. goat cheese log
1 tsp. onion powder
¾ cup half & half
1 – 14 oz. can Reese Quartered 
Artichoke Hearts
1 tsp. cayenne pepper
Salt and pepper

□
□
 

□
□
□
□
 

□
□

2 cans Reese Artichoke Bottoms, 
drained
1 can Reese Tiny Shrimp
2 tsp. Reese Capers
2 tbsp. mayonnaise
Juice of 1 lemon
1 tbsp. fresh parsley
1 tsp. Cajun seasoning
1 small stalk celery
¼ cup bread crumbs
2 cups mixed baby greens
1 tbsp. Reese Red Wine Vinegar
2 tbsp. DaVinci Extra Virgin Olive Oil
10–12 Reese Holland Rusk
Salt and pepper

□
 

□
□
□
□
□
□
□
□
□
□
□
□
□

5 Reese Maraschino 
Cherries
1 oz. whiskey
1 oz. cherry juice
½ oz. amaretto
½ oz. ginger brandy
2 oz. cherry cola
Ice

□
 

□
□
□
□
□
□

1 ripe tomato
1 oz. vodka
½ oz. white balsamic 
vinegar
½ oz. fresh lemon juice
Reese Pimento Stuffed 
Olives
Pepper

□
□
□
 

□
□
 

□

□
□
□
□
□
□
□
□
□
□
□
 

□
□
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Olive & Artichoke Skewers

Zesty Deviled Eggs

Artichoke & Red Pepper Dip

Baby Shrimp Stuffed 
Artichoke Bottoms

Whiskey Cherry Crush

Tomatini

Maraschino Citrus Punch

12 Reese Flat Anchovies
3 tbsp. white balsamic vinegar
3 tbsp. DaVinci Extra Virgin Olive Oil
3 tbsp. unsalted butter
2 medium onions
4 cloves garlic
1 sheet frozen puff pastry
2 vine-ripe tomatoes
1 tbsp. fresh oregano
1 egg, beaten
Salt and pepper

□
□
□
□
□
□
□
□
□
□
□

Carmelized Onion Anchovy Tart

½ cup Reese Maraschino 
Syrup
½ cup amaretto liqueur
1 cup dark rum
1 cup light rum
Juice of 3 lemons
Juice of 3 limes
1-liter bottle of ginger ale
1 lemon, sliced
1 lime, sliced
15 Reese Maraschino 
Cherries
20 fresh mint leaves
Ice
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