
2016 Summer Edition



As food lovers, we’re always striving to elevate our craft. Here, you’ll find recipes that help you bring something fresh to the table. Go 
ahead—add a taste of Thai to your sliders. Cook the flavors of the Caribbean into your seafood. Or keep things patriotic with some red, 
white and blue trifles. Then, invite your family and friends over to share your new twist on these summer favorites.

HARMONS FOOD for THOUGHT

MARINADE FOR BEEF

DIFFICULTY

:10 4-6

2 c olive oil
6 T soy sauce
1 small onion, minced
3 T steak sauce

3 T Harmons Prestige Steak  
Seasoning (Montreal Seasoning)
4 c Worcestershire sauce
4 c minced garlic
1 T dried rosemary
1 (2- to 3-lb) beef cut, such as 
tri-tip, flank or skirt steak

In a small bowl, combine ingredients 
and pour in a large resealable plastic 
bag. Add beef, seal bag and remove 
as much air as possible. Place in 
refrigerator and marinate at least 
1 hour or up to overnight.

Recipe available online

ITALIAN PICKLED
VEGETABLES

Recipe available online

CARIBBEAN
SEASONING FOR FISH

SPICY PICKLED CORN RELISH

DIFFICULTY

1:00 4

7 c sweet corn kernels
2 c apple cider vinegar
6 t kosher salt
4 t sugar
3 c water
4 small dried chiles
4 jalapeños, seeded and chopped
1 medium red onion, thinly sliced
1 c fresh cilantro leaves
1 c fresh lime juice
1 t coarsely ground black pepper

Wash and sterilize four 1 pt canning jars.

Bring a large pot of salted water to boil over high heat. Fill a large 
bowl with ice water. Add corn to boiling water and cook, about 
2 min. Using a slotted spoon, transfer corn to ice water and let 
sit for 2 min. Drain in a colander and set aside.

In a medium saucepan over medium-high heat, combine 
vinegar, salt, sugar and water and bring to a boil, stirring 
constantly until sugar has dissolved. 

Add to each jar 1 dried chile, 1 jalapeño, 4 red onion, 1 w c corn, 
4 c cilantro, 4 c lime juice and 4 t pepper. Pour in brining liquid, 
making sure corn is submerged, adding more water if necessary. 
Seal jar, let cool and refrigerate for up to 1 month.



Recipe available online

SZECHUAN
ZUCCHINI NOODLES 

Recipe available online

GRILLED RATATOUILLE
IN PHYLLO

HARMONS CAPRESE TRAY

12 oz artisan bread, cut into 1" slices
Canola oil for seasoning grill
2 T red wine vinegar
1 T drained and coarsely chopped capers
2 t dijon mustard
4 t dried oregano
Salt and freshly ground pepper
4 T extra-virgin olive oil
4 medium ripe tomatoes
1 (15-oz) can cannellini beans, rinsed and drained
1 stalk celery
4 c each chopped fresh basil leaves and 
flat-leaf parsley

WHITE BEAN PANZANELLA 

DIFFICULTY

:45 6

Prepare an outdoor grill over 
medium-high heat. Clean grill grate 
and season with canola oil. Or heat 
an oven on broil.

Grill bread slices until golden brown, 
turning once, 5-6 min. total. Cool 
slightly, cut into cubes.

In a large bowl, whisk together 
vinegar, capers, mustard, oregano 
and 4 t each salt and pepper. Add 
oil in slow, steady stream, whisking 
to blend. Add bread, tomatoes, 
beans, celery, basil, parsley and 
8 t each salt and pepper and 
toss to combine.



Canola oil for seasoning grill
8 slices seedless watermelon, rind 
removed and cut into 3" long by 12" 
thick slices
1 lime, zested and juiced
4 T crumbled feta cheese
1 small handful fresh mint leaves
Salt

Prepare an outdoor grill over medium-high heat. 
Clean grill grate and season with oil.

Pat melon slices dry with paper towels and place 
on grill. Grill on one side, without moving, until 
grill marks appear, about 2 min. Turn over and 
grill on other side, about 2 min.

Transfer to a serving platter. Sprinkle with lime 
zest and drizzle with lime juice. Sprinkle feta, 
mint and salt on top of watermelon and serve.

GRILLED WATERMELON, FETA & MINT SALAD

4

DIFFICULTY

:20

2 lb orzo
2 c Niçoise olives, pitted
2 c pear or cherry tomatoes, halved
2 hothouse cucumber, cut into 2" dice
2 c fresh corn kernels
2 small red onion, finely chopped
4 c finely chopped fresh flat-leaf parsley
1 2 T capers, drained 
2 c crumbled cotija cheese
1 T balsamic vinegar
1 clove garlic, minced
Salt and freshly ground pepper
4 c extra-virgin olive oil

Bring a medium pot of salted 
water to boil over high heat. 
Add orzo and cook until al dente, 
7-10 min. Drain and rinse under 
cold running water, then drain 
again. Transfer orzo to a large 
bowl and add olives, tomatoes, 
cucumber, corn, onion, parsley, 
capers and cheese.

In a small bowl, combine 
vinegar, garlic and a pinch each 
of salt and pepper. Whisk in oil 
and toss with pasta salad. 
Let flavors blend 20 min. 
before serving.

NIÇOISE ORZO SALAD

DIFFICULTY

:30 4-6 

Recipe available online

SUMMER SLAW

HARMONS SALSA
& GUAC TRAY



Red Bell Pepper Sauce
2 c jarred roasted red bell peppers
2 c leftover bread, cut into cubes
4 cloves garlic, minced
1 t salt
2 t red pepper flakes
4 saffron threads
2 c olive oil, plus 2 T for searing
4 (6-oz) skin-on white fish fillets, such as halibut or cod 

To make sauce, in a food processor, add bell pepper, 
bread, garlic, salt, red pepper flakes and saffron threads 
and process until smooth. With motor running, slowly 
add 2 c oil in a thin, steady stream until incorporated. 
Transfer to a bowl and set aside.

Pat fish dry with paper towels and season liberally with 
salt and pepper. In a medium frying pan over medium 
heat, add 2 T oil. Add fish to pan, skin side down, and 
cook until golden brown, about 2 min. Turn fish over 
and cook until fish is almost firm and center is opaque 
when tested with tip of a small knife, 5-8 min. Transfer 
to a plate to rest for 5 min. Serve with sauce.

SEARED FISH WITH
RED BELL PEPPER SAUCE

4

DIFFICULTY

:45

1 lb skinless salmon fillet
Salt and freshly ground pepper
4 c dried breadcrumbs
2 T mayonnaise
2 t Dijon mustard
3 green onions, minced
1 T chopped fresh chives
2 egg whites, beaten
1 T fresh lemon juice
2 t ground cayenne pepper or paprika

Mango Salsa
2 mangoes, peeled, pitted and diced
2 T diced red onion
1 T deseeded and diced jalapeño
1 clove garlic, minced
1 lime, zested and juiced
2 T olive oil, divided
Salt and freshly ground pepper
1 avocado, peeled, pitted and diced

SALMON CAKES WITH MANGO SALSA

4

DIFFICULTY

1:45

Place salmon on a rimmed baking sheet, season with 
salt and pepper and cook until opaque and light pink, 
10-12 min. Let cool completely, pat dry with paper 
towels. Break salmon into small pieces or flake with 
a fork.

In a large bowl, combine breadcrumbs, mayonnaise, 
mustard, green onions, chives, egg whites, lemon juice, 
cayenne and salmon. Season with salt and pepper and 
mix gently until ingredients just hold together.

Form mixture into 4 patties, each about 3" wide. Place 
on a baking sheet and refrigerate until cold and firm, 
about 20 min.

To make salsa, in a medium bowl, add mangoes, red 
onion, jalapeño, garlic, lime zest and juice and 1 T oil. 
Season with salt and pepper and stir to combine. Add 
avocado and gently mix to combine.

In a large nonstick skillet over medium-high heat, 
add remaining 1 T oil. Add salmon cakes and cook until 
golden, 4-6 min. Flip and cook until golden, 4-6 min. 
Serve with mango salsa.

HARMONS MELONS &
PINEAPPLE TRAY



Sauce
2 (15-oz) cans tomato sauce
3 c low-sodium chicken broth
2 T each guajillo and California chile powders
3 cloves garlic
3 T vegetable oil, plus more as needed
1 T apple cider vinegar
Juice of 1 orange
4 t salt

1 yellow onion, chopped
3 poblano chiles, stemmed, deseeded and diced
4 cloves garlic, minced, divided
1 T dried oregano
2 t ground cumin
2 lb Harmons Spoon Pork Roast, cooked and shredded

2 c each grated cotija cheese and grated queso 
fresco cheese
18 corn tortillas
Shredded cabbage, lime wedges, Mexican crema, 
for garnish

Preheat oven to 350˚

To make enchilada sauce, in a blender add 
tomato sauce, broth, chile powders, garlic, 
oil, vinegar, orange juice and salt and puree 
until smooth. Transfer to a large bowl, 
set aside.
 
In a Dutch oven over medium-high heat, 
warm 3 T oil. Add onion and chiles and cook 
until tender, about 5 min. Add 4 cloves garlic, 
oregano and cumin and cook until fragrant, 
about 30 sec. Add to enchilada sauce, add 
shredded pork, toss to combine. 
 
Drizzle oil on bottom of Dutch oven and 
layer 6 tortillas on oil. Scoop 3 of meat 
mixture onto tortillas and sprinkle with 
3 of each cheese. Repeat until tortillas 
and meat mixture are gone. Sprinkle with 
remaining cheese.
 
Cover, put in the oven and cook until all 
ingredients are bubbly, about 45 min. 
Serve with shredded cabbage, lime wedges 
and Mexican crema, as desired.

DUTCH OVEN STACKED PORK ENCHILADAS

8-10

DIFFICULTY

7:00

1 sheet puff pastry, thawed
3 bananas, peeled and cut into thin slices
1 c hazelnut spread
2 T roughly chopped macadamia nuts, optional

Place pastry on a lightly floured work surface. Cut into 8 squares 
and place on a baking sheet lined with aluminum foil. 

Make a campfire. Let fire die down to become glowing embers. 
Place a grill grate over fire. Place baking sheet on grill grate and 
let pastry cook until golden brown, 10-15 min.

Place 1 dollop of hazelnut spread on each cooked pastry square. 
Arrange banana slices over hazelnut spread and sprinkle with 
nuts, if using.

CAMPFIRE BANANA &
HAZELNUT SPREAD TARTS

8

DIFFICULTY

:30

HARMONS BBQ
WING TRAY

HARMONS BEEF KEBABS



1 2 qt water
6 T salt
2 T sugar
1 t freshly ground black pepper
Handful of thyme sprigs
2 cloves garlic, smashed
4 bone-in pork loin chops, each about w" thick

Chutney
5 c (1 w lb) pitted and chopped nectarines
1 2 c finely chopped red onion
2 c firmly packed brown sugar
2 c white wine vinegar
3 T peeled and minced fresh ginger
2 t salt
1 jalapeño, seeded and minced
2 T golden raisins
2 c chopped fresh cilantro
2 T fresh lime juice
Canola oil

To make pork, in a medium container or pot, combine 
water, salt, sugar, pepper, thyme and garlic. Stir until salt 
and sugar are dissolved. Add pork, cover with plastic 
wrap and refrigerate for 3 hours or up to 6 hours.

To make chutney, in a large saucepan over high heat, add 
nectarines, onion, brown sugar, vinegar, ginger and salt 
and bring to a boil. Cover, reduce heat to low, and 
simmer 45 min. Add jalapeño and raisins and cook, 
uncovered, 5 min. Remove from heat, add cilantro and 
lime juice, stir, and let cool to room temperature. 
Refrigerate until ready to use. Remove from refrigerator 
20 min. prior to eating.

About 1 hour before cooking, remove pork chops from 
refrigerator and brine and set on a wire rack at room 
temperature to dry.

Prepare an outdoor grill over medium-high heat. Clean 
grill grate and season with oil. Pat pork chops dry with 
paper towels and season with pepper. Place pork on grill 
and let brown on both sides, turning once, about 6 min. 
per side. Cook until an instant-read thermometer 
registers 147° for medium. Serve with chutney.

BRINED PORK CHOPS WITH NECTARINE CHUTNEY

3

DIFFICULTY

7:00

HARMONS BRATS

Canola oil
8 dinner or slider rolls, halved
1 lb ground turkey or chicken 
4 c chopped green onions
2 cloves garlic, minced
1 T chopped fresh cilantro 
1 T Thai roasted red chile paste
2 t fish sauce or soy sauce
Juice of 1 lime
Salt and freshly ground pepper 
8 butter lettuce leaves
8 sprigs fresh cilantro

THAI TURKEY SLIDERS

3

DIFFICULTY

:45

Sauce 
1 T Sriracha chile sauce
2 c mayonnaise 

Prepare an outdoor grill over medium-high heat. Clean grill grate and season with oil. 
Grill both roll halves until there are grill marks and set aside.
 
In a bowl, add turkey, green onions, garlic, cilantro, chile paste, fish sauce and lime juice. 
Season with salt and pepper and mix to combine. Form 8 small patties and place on a 
plate. Place patties on grill and cook until a meat thermometer inserted into center of 
patties registers 165°,  about 12 min. total. Transfer to a clean plate and let rest for 5 min.

Meanwhile, to make sauce, in a small bowl, combine Sriracha chile sauce and 
mayonnaise. Season with salt and pepper. 

Spread Sriracha-mayo on each roll half. Place 1 slider, lettuce leaf and cilantro sprigs on 
each roll and top with other bun halves.



Canola oil
3 c olive oil
3 T fresh lemon juice
3 cloves garlic, minced
1 T salt
2 t freshly ground black pepper
1 T minced fresh flat-leaf parsley
1 T minced fresh thyme
1 T minced fresh sage
2 t minced fresh rosemary
2 c Dijon mustard
2 lb boneless leg of lamb, cut into 
1" cubes
Wooden skewers, soaked in water 
for at least 30 min. prior to use

In a small bowl, whisk together oil, lemon juice, 
garlic, salt and pepper, parsley, thyme, sage, 
rosemary and mustard. Set aside. 

Place lamb in a large resealable plastic bag, pour in 
marinade, and seal bag, removing as much air as 
possible. Place in refrigerator and marinate for at 
least 1 hour and up to 5 hours.

Remove lamb from marinade and thread 
onto skewers.

Prepare an outdoor grill over medium-high heat. 
Clean grill grate and season with oil. Or heat an oven 
on broil. Grill lamb until well seared on all sides and, 
about 3 min. per side.

Move skewers to cool side of grill and cook until 
lamb registers 130° on an instant-read thermometer.

HERB-CRUSTED LAMB SKEWERS

3

DIFFICULTY

1:40

1 clove garlic, smashed
1 fresh thyme sprig
1 t chopped fresh flat-leaf parsley
Salt and freshly ground pepper
3 c olive oil
12 large shrimp, peeled and deveined
12 jumbo scallops
2 lemon
Flavored oil for brushing
Wooden skewers, soaked in water for at 
least 30 min. prior to use

In a small bowl, combine garlic, thyme 
and parsley, a pinch of salt and pepper 
and olive oil. Set aside. 

Thread 1 shrimp onto a skewer so that it 
forms a C-shape. Thread 1 scallop 
horizontally onto the skewer. Repeat to 
add 1 more shrimp and 1 more scallop 
onto the skewer. Repeat with remaining 
skewers. Lay skewers in a shallow dish 
and drizzle with 2 T flavored oil. Squeeze 
lemon over all and turn to coat evenly. 

Prepare an outdoor grill over 
medium-high heat. Clean grill grate and 
season with oil.

Place skewers on grill and cook, turning 
once until shrimp are opaque and scallops 
have grill marks, about 3 min. per side. 
Transfer skewers to a platter and drizzle 
with remaining flavored oil.

SHELLFISH SKEWERS

6

DIFFICULTY

:30

BROWNIE &
FRUIT SKEWERS 



Basil Simple Syrup
1 c sugar
1 c water
2 c chopped fresh basil, plus basil ribbons for garnish

Peach Puree
5-6 peaches, peeled, halved, pitted and sliced
2 c sugar
2 T fresh lemon juice

3 c Basil Simple Syrup
2 c sparkling water or sparkling wine

To make syrup, in a medium saucepan over medium-high 
heat, add sugar, water and basil. Bring to a boil, stirring 
occasionally, and boil 1 min. or until sugar is dissolved.
Remove from heat, and let stand for 30 min. Pour through 
a fine-mesh sieve into an airtight container, discarding 
basil. Cover and chill for at least 1 hour before using.

In a blender, add peaches, sugar and lemon juice and 
puree. Set aside. 

Fill glasses with ice and add 3 c peach puree. Fill each 
glass with 1-2 T Basil Simple Syrup and sparkling water. 
Garnish with basil ribbons.

PEACH-BASIL
REFRESHER

4

DIFFICULTY

1:30

2 honeydew melons, about 12 lb total
Juice of 4 limes
w c sugar
1 c crushed fresh mint leaves
Ice cubes
3 c cold sparkling water or 1 c gin
3 limes, thinly sliced
10-12 fresh mint sprigs, for garnish

Cut melons in half and remove and discard seeds. 
Using a metal spoon, scoop flesh into a large bowl. 
Working in batches, in a blender or food processor, 
puree melon. Transfer each batch to another large 
bowl. Add lime juice, sugar and mint and stir to 
combine until sugar is dissolved. Cover and 
refrigerate for at least 1 hour or up to 4 hours.

Pour melon mixture through a fine-mesh sieve 
into a large pitcher. Fill glasses with ice and add 
3 c melon mixture. Fill each glass with sparkling 
water, add a lime slice and mint sprig.

HONEYDEW-MINT AGUA FRESCA

DIFFICULTY

1:30 10-12

HARMONS GREAT
GRAPES & MELON TRAY 



1 (8-oz) package cream cheese, softened
q c plus 2 T superfine (caster) sugar
3 c sour cream
Zest of 1 lemon
1 2 T fresh lemon juice
1 t vanilla
Pinch salt
1 4 c heavy cream
4 sheet pan (9X13") red velvet or angel food cake
Blueberries and blackberries for garnish

In a medium bowl, add cream cheese, sugar, sour cream, 
lemon zest and juice, vanilla and salt. Beat together with an 
electric mixer until smooth. Using a spatula, scrape down 
sides of bowl and set aside.

In another bowl, add cream and beat until stiff peaks form. 
Fold whipped cream into cream cheese mixture until fully 
incorporated.

Cut cake into 2" by 2" pieces and evenly divide among 8-10 
bowls. Dollop 1 T cream cheese-sour cream mixture over cake 
and sprinkle with berries. Repeat until bowls are full and 
garnish with berries. 

RED, WHITE & BLUE TRIFLES

DIFFICULTY

1:15 8-10

PEACH-THAI BASIL-
MASCARPONE ICE CREAM

Recipe available online

Recipe available online

FRUIT CROSTATA 1 c (2 sticks) unsalted butter, softened, plus more for pan
2 c sifted unbleached all-purpose flour, plus more for pan
2 t salt
4 t baking powder
1-2 c sugar
5 large eggs, at room temperature
Zest of 1 lemon
1 t lemon oil
1 T poppy seeds
4 c coarsely chopped berries
2 c sugar
1 t fresh lemon juice

Preheat oven to 325° and lightly grease a 9X5X3" loaf pan with butter. 
Coat bottom and sides with flour and shake out excess.

In a medium bowl, sift together flour, salt and baking powder.

In bowl of a stand mixer, fitted with a paddle, or in a large bowl with a 
handheld mixer, cream butter on medium speed until smooth. Add 
sugar gradually, beating constantly until mixture is light and fluffy. 
Beat in eggs, 1 at a time, beating well after each addition and scraping 
down sides of bowl once or twice. Add lemon zest, oil and poppy 
seeds. On low speed, add dry ingredients gradually, beating until 
blended. Transfer batter to prepared pan, spreading evenly.

Bake until cake is firm and beginning to pull away from sides of pan, 
about 75 min. A cake tester inserted in middle should come out clean. 
Cool cake in pan, upside-down on a rack for 15 min., then invert again 
so top is up and finish cooling on the rack.

Prepare a very hot charcoal fire or preheat a gas grill to high.

To prepare berry sauce, in a heavy medium saucepan over medium 
heat, combine berries, sugar and lemon juice. Bring to a boil, reduce 
heat and simmer until slightly thickened, about 3 min. Transfer berries 
to a blender or food processor and blend until smooth. Place a 
fine-mesh sieve over a medium bowl and pour sauce into sieve to 
remove seeds. Set aside.

Grill pound cake until golden brown on each side, about 2 min. per 
side. Transfer to a serving plate. Drizzle with berry sauce.

GRILLED POUND CAKE
WITH BERRY DRIZZLE

8

DIFFICULTY

2:30




