
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 Citrus Parmesan by Chef Roberto Cruz 

 

FYB Citrus Parmesan 

Citrus Alfredo 

½ medium onion small diced 

1 shallot minced 

1 clove garlic creamed 

1.5 oz. extra virgin olive oil 

4 oz. white wine 

20 oz. half and half 

4 oz. (2 package) of Follow Your Bliss Citrus Parmesan 

Himalayan Pink Salt & Pepper to taste 

Three sprigs Italian parsley chopped fine (garnish) 

 

Roux 

½ stick unsalted butter 

2 oz. all-purpose flour 

 

Roux: In small sauté pan toast flour lightly and add butter. Stir with heat resistant spatula until incorporated and flour starts to smell 

nutty. Set aside. 

 

In medium saucepan add olive oil, onion and shallot, sauté adding garlic last to avoid scorching. Deglaze with wine loosening 

remnants from pan with heat resistant spatula. Reduce about 2/3 rds. Add half and half, bring to simmer and whisk in FYB Citrus 

Parmesan. Crumble cooled roux into mixture while continuing to whisk until roux is thoroughly dissolved. Remove from heat, use 

on your favorite pasta, protein or white pizza.!! 

 

 

 

 

 

 



 

 

 

Artisan Salad-Seaside Martini Dressing & Citrus Parmesan Tuile 

Parmesan Tuile (makes 2 tuile)  

4 oz. FYB Citrus Parmesan 

1 oz. FYB Italian Herb Blend 

-Preheat oven to 350 & Line cookie sheet with silpat. Combine ingredients, place medium ring mold on silpat and fill with half of 

mix. Remove ring and GENTLY pat to level, repeat. 

-Bake until golden, flip and brown other side (approximately 6 minutes all together). Remove and allow to cool and crisp. 

 

Seaside Martini Dressing 

6 oz. fresh blackberries 

3 oz. V&G Champagne Balsamic 

2 oz. V&G Smoked Olive Wood Oil 

2 t. FYB Florida Sail 

1/8 t. mustard (preferably dry) 

1.5 T. natural honey available at Vine & Grind 

-Place ingredients in blender, using high speed until emulsified (about 15 seconds). Place in bottle or gooseneck for service. 

 

Artisan Salad 

1 pkg. artisan lettuce 

4 radish 

1 medium carrot 

1 medium cucumber 

1 pt. teardrop heirloom 

-Julienne cucumber and carrot on mandoline, toss like slaw and set aside. Thinly slice radishes and quarter tomatoes. Place a 

mound of greens in center of plate, garnish with radish and tomato. Drizzle with dressing, place tuile on one end of salad and hold 

in place with cucumber carrot slaw. Serve!! 

Treat yourself well and always Follow Your Bliss  

 

 

 


