
ROASTED ZUCCHINI 

Ingredients 

1 lb 

1 tsp 

1 tbs 

Zucchini, 
each cut into wedges 

Fresh Garlic, minced 

Extra-Virgin Olive Oil 

To taste Kosher Salt 

To taste Freshly Ground Black Pepper 

1 /2 tsp Herbs de Provence 
or Dried Thyme 

Instructions 

1. Move a rack to the top third of your oven. Preheat to 450°.

2. Place the zucchini and garlic in a bowl and toss with olive oil. Spread the 
zucchini out onto a foil or silicone-lined sheet pan, skin side down. 
Sprinkle with salt (1 /4 to 1 /2 a teaspoon).

3. Roast the zucchini for 8-15 minutes, or until it begins to brown. (Start 
checking at about 7 minutes and keep checking every few minutes).

4. Once the zucchini has started to brown at the edges, remove it from the 
oven and gently sprinkle over the herbs and salt and pepper to taste



HERB CHEESE MASHED POTATOES 

Ingredients 

3 Lbs 

1 pkg 

4 tbs 

½ cup 

1 tbs 

¼ tps 

Yukon Gold Potatoes, 
peeled and cubed 

Boursin Garlic Herb 
Cheese, 5.2oz 

Butter 

Half and Half

Salt 

Black pepper 

Instructions 

1. Place the potatoes in a large pot and cover with cold water. Bring to

a boil, reduce to simmer, and cook until potatoes are fork tender,

about 20 minutes.

2. Drain the potatoes and place in a large bowl. Mash or beat potatoes

with hand mixer on low speed. Add in the melted butter, Boursin

cheese, half and half, salt and pepper. Stir until just combined.
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BACON WRAPPED FILET MIGNON 

Ingredients 

2 each 

2 each 

8 tbs 

1 bunch 

1 tbs 

To Taste 

Beef Filet Steak 
(8 to 10 oz, 2 inches thick) 

Bacon (18-22 cut) 

Butter, separated 

Fresh Rosemary 

Olive Oil 

Salt and Pepper 

Instructions 

1. Generously salt and pepper both sides of the steak. Wrap with bacon and 
toothpick to hold.

2. Heat an oven proof skillet on medium high. Add olive oil and 2 tablespoons 
of butter. Once butter is fully melted, sear steaks on both sides. 2 minutes 
each side to get great caramelization and color.

3. Remove skillet from stove top and place into oven to finish cooking steaks 8 
to 10 minutes for a nice medium rare.

4. Remove steaks from skillet and let rest for 5 to 10 minutes.

5. Place the skillet back on the stove and return to medium high heat. Add 
rosemary and remaining butter. Sautee rosemary for 2 to 3 minutes allowing 
the oils of the rosemary to release into the butter. Remember not to get your 
skillet too hot so the butter does not burn.

6. Plate steak and spoon some of the rosemary butter onto of steaks and enjoy.
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