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Jalapeno Glaze (Any flavor)

Cany Baked Beons

1 - 28 ounce can Bush’s Baked 1 tablespoon ketchup
Beans 1 tablespoon Mustard/
1/3 cup Jalapeno Glaze Jalapeno Mustard

Combine all ingredients. Pour into a 9x5 baking dish.
Bake 350° for 30-35 minutes.

1 Ib. skinned salmon filet 1 tablespoon Jalapeno Glaze
1 tablespoon apple juice (any flavor)
1 tablespoon melted butter
Preheat oven to 360 degrees. Place salmon on a buttered
baking dish. Stir or whisk remaining ingredients well.
Pour entire mixture over top of salmon. Bake uncovered for
about 10 - 12 minutes. Pour remaining juices over salmon
before serving.

’I/WW Dressing

1/4 cup balsamic vinegar 1/4 cup Jalapeno Glaze
1/4 cup olive oil (any flavor)
1 clove garlic, minced 1 teaspoon sugar

Generous portions of salt and 3 fresh basil leaves
PEPS
Stir or whisk all ingredients well. Refrigerate or let stand
10 - 15 minutes. Pour generously atop fresh green salad.
Red Wine Vinaigrette - Add 2 teaspoons red wine.
FOR MORE GREAT RECIPES VISIT THIRDCOASTGIFTS.COM
281.208.5480 TOLL 866.548.4438



