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Recipe Booklet



Parmesan Butternut Squash Tots with Garlic Aioli

INGREDIENTS
For the Butternut Squash Tots:
1 2.25 oz bag of Sonoma Creamery Parmesan Cheese Crisps
3 cups of butternut squash, cut into 1-inch cubes
¼ c flour
½ c grated parmesan cheese
½ tsp dried sage
1 tsp sea salt
1 tsp freshly cracked black pepper

For the Garlic Aioli:
3 egg yolks
2/3 c avocado oil
4 tsp lemon juice
1 tsp Dijon mustard
1 tbs garlic paste

INSTRUCTIONS
Butternut Squash Tots:
Preheat your oven to 400 degrees.
Using a food processor, add Sonoma Creamery Parmesan Crisps and ½ tsp of freshly cracked black pepper, and pulse until they become the consistency of breadcrumbs. Set aside.
Add cubed butternut squash to a greased baking sheet. Bake for 15 minutes until fork tender.
Using a food processor, pulse the roasted butternut squash along with ¼ c flour, ½ c grated parmesan cheese, ½ tsp black pepper, ½ tsp dried sage, and 1 tsp salt until combined.
Add ¾ cup of the Parmesan Cheese Crisp "breadcrumbs" and pulse again to combine.
Reduce the heat to 350 degrees.
Form the tots with your hands and roll in the leftover Parmesan Cheese Crisp "breadcrumbs." Place on a baking sheet lined with parchment paper and bake for 25 minutes.

Garlic Aioli:
Grab a medium-sized bowl and mix together 3 egg yolks, 4 tsp lemon juice, and 1 tsp Dijon mustard. While you whisk, slowly stream in 2/3 c avocado oil until it is fully emulsified. 
Add 1 tbs of garlic paste and mix again.



INSTRUCTIONS
Preheat your oven to 350 degrees Fahrenheit. 
Using a food processor or a gallon bag and a rolling pin, break down 2.5 cups of Sonoma Creamery Bacon Cheddar Crisps into fine crumbs. Place in a large bowl. 
Mix in 2 tbs shredded cheddar cheese and 4 tbs melted butter until the consistency is like wet sand.
Press mixture into a pie pan to form the crust and bake for 10 minutes until set. 
In a medium skillet, cook and crisp 6 slices of bacon. Chop into bacon bits and set aside. 
In a large bowl, whisk together 3 eggs, 1 cup of heavy cream and 1/3 cup of milk. Mix in 1 cup of shredded cheddar cheese, ¼ tsp pepper and ¼ tsp salt. 
Sprinkle the bacon bits and 2 tbs chopped chives over the baked quiche crust. Pour over the egg mixture. Make sure the fillings are evenly distributed. 
Bake for 35 minutes at 350 degrees or until cooked through completely. 
Slice and serve with additional chives to garnish. 

Low Carb Bacon Cheddar Quiche

INGREDIENTS
2.5 cups of Sonoma Creamery Bacon Cheddar Crisps 
3 eggs 
1 cup heavy cream 
½ cup milk 
4 tbs melted butter 
1 cup + 2 tbs sharp cheddar, shredded 
6 slices thick cut bacon 
2 tbs fresh chives + extra to garnish 
¼ tsp salt 

¼ tsp pepper



Pomegranate and Fennel Winter Salad with Seeded Crisp Topping 

INGREDIENTS
1 2.25 oz bag of Sonoma Creamery Savory Seed Cheese Crisps 
4 cups spring mix 
1 cup thinly shaved fennel, saving the fennel fronds for garnish 
1 cup pomegranate seeds 
1/3 cup uncooked tricolor quinoa, rinsed well 
2 tbs hemp seeds 
2/3 c olive oil 
1/3 c red wine vinegar 
1 tbs honey 
1 tsp sea salt
½ tsp freshly cracked black pepper 

INSTRUCTIONS
Heat a skillet over medium heat. Add 1/3 cup rinsed uncooked quinoa to the pan. Using a wire whisk or rubber spatula, keep the quinoa moving around the bottom of the skillet. 
As the water evaporates, the quinoa will dry out and start to toast. Keep moving the quinoa around until the quinoa turns brown and smells nutty. Take off the heat to cool. 
Add 1 bag of Sonoma Creamery Savory Seed Cheese Crisps to a large gallon bag. Break down into small crumbly pieces using a rolling pin. 
Add crisps to a large bowl and mix in toasted quinoa and 2 tbs hemp seeds to make the seeded crisp topping. Season with salt if needed. 
Grab a mason jar and pour 1/3 cup red wine vinegar, 1 tsp sea salt, ½ tsp black pepper, 1 tbs honey, and 2/3 cup olive oil. Shake well until combined. Refrigerate until time to serve. 
Place 4 cups of spring mix in a large salad bowl. Add 1 cup shaved fennel and 1 cup pomegranate seeds. Toss with red wine vinaigrette until evenly coated. Top with savory seeded crisp 
topping and fennel fronds. 


