
Recipes

Featuring Products From

Robert Rothschild Farm

From
Suggested Uses
Robert Rothschild Dips:
• Open and serve.
• Use as a baked potato topper.
• Fold into mashed potatoes.

Robert Rothschild Preserves:
• Fold preserves into sour cream for a great dip.
• Fold into whipped cream and use as a light frosting.
• Use to baste poultry.

Robert Rothschild Hot Pepper Preserves:
• Pour over cream cheese.
• Use as a glaze for chicken or pork.
• Add to sweet potatoes.
• Use as an addition to warmed brie.

Robert Rothschild Mustards:
• Serve as a dip for pretzels.
• Use as a dip for egg rolls.
• Add to your favorite potato salad.

Robert Rothschild Salsas:
• Blend with cream cheese, add cocktail shrimp   
   and serve with crackers.
• Use as a sauce on your favorite homemade pizza.
• Top a baked potato.
• Mix with scrambled eggs or pour over a frittata.

Robert Rothschild Sweet Toppings:
• Use as a breakfast topping over pancakes,   
   waffles and crepes.
• Serve as a dessert topping over ice cream,   
   cheesecake or a special dessert.
• Add to plain yogurt to add fruit flavor.

Robert Rothschild Honey Mustard 
Pretzel Dip:
• Baste on chicken or turkey.
• Warm and serve as a dip for chicken bites.
• Mix with raspberry vinegar to produce a sweet/
hot salad dressing.

Ham Salad
1/2 lb.  Ham, smoked, diced small
1  Green onion, minced
1/2 cup  Pineapple, fresh, diced small
1/2 cup  Mango, fresh, diced small
1/2 cup  Papaya, fresh, diced small
2 Tbsp.  Gerkins or sweet pickles, minced
1 Tbsp.  Mayonnaise
1/2 cup  Robert Rothschild Pineapple 
  Coconut Mango Tequila Sauce
  Salt and pepper to taste

In a medium mixing bowl, combine all the 
ingredients and season with salt and pepper. 
Some serving suggestions are on a field green 
salad, sliced bread for a great sandwich, on a 
biscuit or English muffin for breakfast, small 
tea sandwiches or solo with a spoon.

Buffalo Chicken Dip
1 jar, 13 oz. Robert Rothschild Farm 
  Buffalo Bleu Cheese Dip
8 oz.  Cream cheese
2 (12.5 oz) cans  Shredded Chicken, Drained
 
Soften cream cheese and mix all ingredients.  
Bake at 350 degrees F for 20 minutes and 
serve with toasted bread or tortilla chips. 

Grilled Sweet Chile Salmon
4 (6-ounce)  Salmon fillets
  Olive oil and salt and pepper
1 pkg.  Bean Thread Noodles (approx 7 oz.)
2 cups   Matchstick or large shred carrot
1 cup   Thinly sliced scallions
1 bottle  Robert Rothschild Farm Thai 
  Sweet Chile Sauce

Preheat grill.  Pat the salmon fillets dry and 
rub with olive oil and then season with salt 
and pepper.  Grill 4-5 minutes on each side or 
until fish flakes easily.  Let rest, covered with 
foil.  Soak bean threads in boiling water for 10 
minutes.  Drain, rinse with cold water to cool 
completely and drain very well again.  
While the noodles are cooking, prepare the 
carrots and scallions.   Combine the noodles 
and vegetables with half the Thai Sweet Chile 
Sauce.  Divide the rice between four plates.  
Place a salmon fillet atop each and drizzle with 
remaining sauce.  Serve immediately.  

Harissa Chicken Satay
2 lbs.  Chicken strips, uncooked
1 jar  Robert Rothschild Farm Spicy
  Moroccan Simmer Sauce
1 bag  Shredded coleslaw mix

Marinate chicken in 1/2 cup Spicy Moroccan 
Simmer Sauce for at least two hours or over-
night. Grill or bake till chicken is fully cooked. 
Serve over shredded coleslaw mix and with 
more Harissa Moroccan Sauce for dipping.



Slow Cooker Beef Mole
1 1/4 lbs. Flank steak, cut into 6 pieces
1   Medium onion, chopped
1   Green bell pepper, sliced
1   Jalapeno, seeded & chopped
2   Garlic cloves, chopped
1 bottle  Robert Rothschild Farm Mole 
  Simmer Sauce
1 tsp.  Kosher salt
1 tsp.  Freshly ground pepper

Season the steak with salt and pepper.  Place 
the steak in the bottom of a 5-quart slow 
cooker coated with non-stick spray; top with 
onion and next 3 ingredients.  Pour Mole 
sauce evenly over the top.  Cook, covered, 
on LOW 8 to 10 hours (or on HIGH 5 hours). 
Remove meat, and shred with a fork. Serve 
the steak and vegetable mixture with warm 
tortillas and desired toppings such as shred-
ded cheese, fresh cilantro and sour cream.

Simmered Indian Chicken

1 bottle  Robert Rothschild Farm Tikka 
  Masala Simmer Sauce
1 lb.  Boneless, skinless chicken 
  thighs, chopped
1 cup   Chopped white onion
1/2 cup   Red pepper, chopped
1/2 cup   Frozen peas
  Chopped cilantro

Bring sauce to a simmer in a medium sauce pan.  
Add chicken, onion & pepper.  Bring to a boil, 
reduce heat, cover and simmer for 7 minutes.  
Stir in peas, cover again and heat for 3 additional 
minutes.  Sprinkle with cilantro & serve over rice.

Grilled Fish Steaks
8 filets  Fresh tuna steaks, 1 inch thick, 
  3 oz. each
1 jar  Robert Rothschild Farm Honey
  Sesame Sauce

Marinade tuna steaks in Honey Sesame 
Sauce 1 hour. Preheat grill for high heat. 
Lightly oil grill plate. Grill steaks for 3 to 6 
minutes per side, or to desired doneness.

Ten Minute Thai Noodle Salad
1 package  Bean Thread Noodles (approx 7 oz.)
2 cups   Matchstick or large shred carrot
2 cups   Thinly sliced cucumber quarters
1 cup   Thinly sliced scallions
1/2 cup   Freshly chopped cilantro
1 bottle  Robert Rothschild Farm Thai 
  Sweet Chile Sauce

Soak bean threads in boiling water for 10 
minutes.  Drain, rinse with cold water to 
cool completely and drain very well again.  
Place on a cutting board and roughly chop 
the noodles.  While the noodles are cook-
ing, shred the carrot, and slice remaining 
vegetables.  Add the vegetables to the cold 
noodles along with the cilantro and toss well.  
Drizzle the Thai Sweet Chile sauce over the 
salad and toss very lightly to combine.  Serve 
immediately.

Buffalo Bleu Cheese Onion and 
Kettle Chip Nachos
1/2 cup  French fried onions
1 cup  Kettle chips
1/4 cup  Tomato, diced
3/4 cup  Robert Rothschild Farm 
  Buffalo Bleu Cheese Dip
8 each  Jalapeños, sliced
  Sour cream

Layer chips and onions on a baking sheet. Top 
with Buffalo Bleu Cheese Dip and place in a 
400 degrees F oven for a few minutes to melt 
dip and warm chips. Top with sliced jalapeños 
and diced tomatoes and serve with sour cream.

Tropical Grilled Shrimp
1 lb.  Large shrimp, peeled, 
  deveined, tail left on
1 jar  Robert Rothschild Pineapple
  Coconut Mango Tequila Sauce
  Vegetables, optional

Grill shrimp over a hot fire or under a pre-
heated broiler, basting occasionally with 
sauce until done – about 5 minutes. Try skew-
ering the shrimp with chunks of vegetables. 
When done adding vegetables, baste with 
additional sauce for an extra delicious taste.

Cocktail Meatballs
1/2 lb.  Pork, ground
1/2 lb.  Beef, ground
2  Eggs
3 Tbsp.   Shallot, minced
1 Tbsp.   Red pepper flakes
  Salt and pepper
1 cup  Bread crumbs
1/2 cup  Beef stock
1/2 cup   Robert Rothschild Honey
  Sesame Sauce

In a large mixing bowl, combine the beef, 
pork, eggs, shallots, red pepper, salt and 
pepper. Add bread crumbs until mixture can 
be formed into small balls. Roll mixture into 
small cocktail sized meatballs. Heat oil in fry-
ing pan. Brown and cook meatballs in frying 
pan until cooked. Remove from pan and drain 
on paper towel. Deglaze pan  with beef 
stock.  Whisk in Asian Sesame Oven & Grill 
Sauce and thicken mixture. Add cornstarch 
slurry if needed. Once sauce has thickened, 
add meatballs and roll to coat. Transfer meat-
balls to dish and serve.

Moroccan Chicken Couscous
1/4 cup  Garlic Oil
2 cups  Couscous, prepared
1 cup  Mixed vegetables, chopped
3/4 cup  Robert Rothschild Farm Spicy
  Moroccan Simmer Sauce
2 each  Chicken breast, grilled

Heat skillet and add Garlic Oil. Add couscous 
and vegetables and sauté till heated through. 
Add Spicy Moroccan Sauce and toss till fully 
heated. Top with grilled chicken. Glaze chick-
en with a little more Sauce before serving.


