
Follow Your Bliss Catering RECIPE PRO 

Ready to start cooking with more flavors? Here are some of our recipes to get you started. 

 

RECIPE PRO Crack Asian Spice by Chef Roberto Cruz 

 

Crack Spice 

 

Crack Tuna Salad 

1 can albacore tuna (packed in water and rinsed) 

3 oz. Mayonnaise     

2 oz. dry cranberry 

1 oz. toasted almond 

1 oz. untoasted almond 

1 Tb. FYB Crack Spice 

1 oz. Mango 

Florida Sail Sea Salt and Pepper to taste   

 

Combine all ingredients. Refrigerate until use.       

 

 

Teriyaki Satay 

3 boneless skinless chicken breasts, cut in thin bias slices 

2 oz. FYB Crack Asian Spice 

2 scallion sliced thin, greens reserved for garnish and sliced on long bias 

2 T. Mirin 

1 T. sesame oil 

1 T. soy (or liquid aminos GF) 

4 oz. sweet soy 

 

Whisk soy, sesame oil, mirin and FYB Crack Spice add chicken and scallions to marinade. Refrigerate 3-8 hours. Preheat 

grill and skewer chicken in a serpentine pattern, repeat with next piece and so on until skewer is nearly full. Repeat 

process until all meat is used.  Grab your skewers, sweet soy (with brush), pan spray and two sets of tongs. Scrape down 

and spray the grill. Place skewers on the grill without overcrowding, cook each side until golden. Baste with sweet soy and 

grill another 2 minutes. Enjoy!! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Crack & Sea Salt Oatmeal Cookies 

8 oz. butter 

1 # brown sugar 

1 t. Florida Sail Sea Salt 

1 t. Crack Spice 

 

4 oz. eggs 

2 t. Vine & Grind Coconut Balsamic 

1 oz. milk 

 

12 oz. pastry flour 

.5 oz. baking powder 

.5 oz baking soda 

10 oz. natural oats 

7 oz. cranberry / rehydrated & drained 

  

 

Creaming Method 

 

Let ingredients come to room temperature and preheat oven to 350 degrees. In standing mixer (hand mixer works fine on 

lower speeds), using paddle attachment on medium to low speed add butter, brown sugar, Florida Sail & Crack Spice. 

Whip until light in color and popping noise starts. Turn to low speed, add eggs, Vine & Grind Coconut Balsamic, milk and 

cranberries. Add your dry ingredients and raise to medium speed, mixing until well incorporated. Scoop on to parchment 

lined pan (Silpat type silicone liner will give you the best results) ½ oz. scoop for small cookies, 2 oz. scoop for larger 

cookies. Bake until golden brown around edges, lightly dust with Crack while hot. Allow to cool and store in a cool dry 

place if you have any leftover! 

 

 

 

 


