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THIRD COAST

SOURMET

Suggested Products: 2009

Any combination of 1 or both
products where called for:
Jalapeno Mustard

Jalapeno Honey

Ensy Cueamy Ditodd Epgo

4 hard boiled eggs 1 tablespoon mayonnaise
1 tablespoon Jalapeno Generous Portion Salt & Pepper

Mustard
Slice eggs in half; place yolks in small bowl and mash with a

fork. Add remaining ingredients; stir until creamy. Fill egg half
equally with mixture. For additional flavor and color sprinkle
tops with Paprika. Spicy version - Sprinkle with cayenne pepper.

1/4 cup honey/Jalapeno Honey 1/4 cup ]alapeno Mustard
1 teaspoon mayonnaise Generous portion salt & pepper

Stir or whisk all ingredients until well blended. Serve with BBQ,
Chicken Tenders, Pork loin, beef sausage, meatballs.
Use it to top glazed ham, baked or grilled salmon.
Add a zesty flavor to any ordinary Sandwich.

1 cup mayonnaise 3/4 teaspoon cider vinegar

1/4 cup mustard/ 1/4 cup honey/Jalapeno Honey
Jalapeno Mustard 2 tablespoons olive oil or

1/8 teaspoon each salt & pepper canola oil

Whisk together all ingredients well or blend in a blender
until smooth and creamy. Cover and chill 30-45 minutes.
Pour over fresh greens
FOR MORE GREAT RECIPES VISIT THIRDCOASTGIFTS.COM

281.208.5480 TOLL 866.548.4438



