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COMPOUND 
BUTTERS

Recipe by Chef Mark DeNittis 
Sysco Denver

Blue Cheese Chive Butter 
8 oz	
8 oz	
1 T	
1 T	
2 oz	
2 t	
1 t	

Wholesome Farms Classic Unsalted Butter 
Sysco Imperial Stilton Blue Cheese Wheel 
Sysco Natural Fresh Chives 
Sysco Natural Fresh Thyme 
Sysco Classic White Horseradish 
Sysco Imperial McCormick Ground Black Pepper 
Sysco Classic Apple Cider Vinegar 
Sysco Classic Kosher Salt to taste 

Chimichurri Butter 
8 oz	
2 T	
½ c	
½ c	
¼ c	
1 T	
1 t	
2 T	

Wholesome Farms Classic Unsalted Butter
Sysco Classic Honey 
Sysco Natural Italian Parsley, chopped 
Sysco Natural Cilantro, chopped 
Sysco Natural Garlic, roasted 
Sysco Imperial McCormick Ground Cumin 
Sysco Imperial McCormick Crushed Red Pepper 
Sysco Classic Red Wine Vinegar 
Sysco Classic Kosher Salt to taste 

Chutney Butter
8 oz	
8 oz	

Wholesome Farms Classic Unsalted Butter 
Chutney 

Maitre D’ Hotel Steakhouse Butter 
8 oz	
1 T	
1 t	
½ t	
½ t	
½ t	

Wholesome Farms European-Style Unsalted Butter 
Sysco Natural Italian Parsley 
Sysco Classic Lemon Juice 
Worcestershire Sauce 
Sysco Imperial McCormick Ground Black Pepper 
Sysco Classic Kosher Salt 

In small bowl, beat or whip butter. Fold in remaining ingredients.  
Place butter on parchment paper and roll into a log. Chill until firm, 
approximately 1 hour.

Once firm, cut butter into medallions. Place on steaks just prior to serving. 
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TEA PASTE  
STEAK RUB
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RECIPE

2 T	
2 t	
1 T	
1 t	
1 t	
1 t	

dark roast coffee or espresso beans
Sysco Imperial McCormick Cumin Seeds, toasted 
ground ancho chile pepper
sweet paprika 
Sysco Classic Kosher Salt 
Sysco Imperial McCormick Ground Black Pepper 
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ESPRESSO- 
CHILE RUB

Recipe by Chef Neil Doherty 
Sysco Corporate

Recipe by Chef Neil Doherty 
Sysco Corporate

2 t	
1 t	
1 t	
1 t	
½ t	
3 T	

Earl Grey tea leaves
whole black peppercorns
dried tarragon
Sysco Classic Kosher Salt 
dried thyme
extra virgin olive oil

In spice mill, pulse coffee beans and cumin seeds until finely ground.  
Transfer to a small bowl and add remaining ingredients. Stir to combine.

In a spice mill, combine tea leaves, peppercorns, tarragon, salt and 
thyme until finely ground. Place spice mix in small bowl and add olive oil. 
Stir to make a paste.
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MIDDLE EASTERN 
PESTO

Recipe by Chef Ojan Bagher 
Sysco Houston

1 c	
½ c	
3	
1	
½ t	
2 T	
½ t	
1 T	
½ c	
    c	

Sysco Natural Cilantro 
flat-leaf parsley 
Sysco Natural Garlic Cloves 
bird's eye chilies 
Sysco Imperial McCormick Cumin Seeds, toasted 
toasted almonds, chopped 
Sysco Classic Kosher Salt 
Sysco Classic Lemon Juice 
extra virgin olive oil 
water

Heat a small frying pan on medium heat and toast cumin until aromatic, 
approximately 2–3 minutes. Place in a spice mill ground to a powder.

Place the garlic, salt and chilies in a chopper and chop until coarse. 
Pulse in cilantro, flat leaf parsley and toasted almonds. Mix in cumin. 
Add olive oil, lemon juice and water and mix with a spoon until desired 
consistency.
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3 lb	
2 T	
2 T	
2 t	
2 t	
2 t	
¼ t	
¼ t	

Butcher’s Block Boneless Pork Loin Roast 
cracked black pepper
parmesan cheese, grated
dried basil
dried rosemary
dried thyme 
garlic powder
Sysco Classic Kosher Salt 

BONELESS PORK LOIN ROAST 
WITH HERBED PEPPER RUB

Sysco Signature Recipe

Preheat oven to 350° F. Pat pork dry with a paper towel. In small bowl, 
combine black pepper, parmesan cheese, basil, rosemary, thyme, garlic 
powder and salt. Rub spice mixture over pork loin and place in a shallow 
pan. Roast until internal temperature has reached 145° F, approximately 
1 hour.
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THAI COCONUT  
SPARKLING LIMEADE

ROCK MELON 
CHELADA

Recipe by Monin

¾ oz	
¾ oz	
3 mL	
6 oz	

Sysco Natural Lime Juice 
Monin Rock Melon Cantaloupe Syrup 
Monin Cucumber Concentrated Flavor 
non-alcoholic beer
ice

COCONUT  
HORCHATA

Recipe by Chef Sonny Torres 
Sysco New Mexico

½ c	
½ c	
1 c	
1 c 
¼ c	
3 T	
2 t	
2 t	
1 ½ t	
1 c	
1 c	

Jade Mountain Jasmine Rice, boiled and strained  
sweetened condensed milk 
Plain Greek Yogurt 
coconut milk 
coconut flakes 
almonds 
Sysco Imperial McCormick Vanilla Extract 
lime zest
Sysco Imperial McCormick Ground Cinnamon 
ice
Vita Coco Coconut Water 
Sysco Classic Kosher Salt to taste 

In blender, combine ingredients and blend until smooth. 
Strain through fine strainer. Serve over ice.

Combine lime juice, rock melon cantaloupe syrup, cucumber concentrate 
and ice in a serving glass. Stir well to combine. Top with non-alcoholic 
beer. Garnish and serve.  

Recipe by Monin

1 oz	
3 mL	
1 oz	
6 oz	

Monin Coconut Syrup
Monin Basil Concentrated Flavor
Sysco Natural Lime Juice 
Sparkling Mineral Water 
ice
Sysco Natural Basil Leaves for garnish 
Sysco Natural Mint Leaves for garnish 

Combine coconut syrup, basil flavor, lime juice and ice in a 16-ounce 
glass. Fill with sparkling water and stir well to combine. Garnish with 
basil sprig and mint sprig.
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Rock Melon 
Chelada

Coconut 
Horchata

Thai Coconut 
Sparkling Limeade
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ROYALE  
WITH CHEESE

Recipe by Chef Neil Doherty
Sysco Corporate

1	
8 oz	

brioche bun
Fire River Farms 80/20 Ground Chuck 

1 slice	 Block & Barrel Imperial Aged Cheddar Cheese 
2 slices	
4 ea	
1 oz	
1 oz	
1 t	

tomato 
spicy garlic pickle chips
fried tobacco onions (see recipe)
honey mustard BBQ sauce (see recipe)
butter
Sysco Classic Kosher Salt to taste 
Sysco Imperial McCormick Ground Black Pepper to taste 
tempura mushroom for garnish 

Tobacco Onions

1	
1 c	
1 c	
¼ t	

red onion
buttermilk
all-purpose flour
cayenne pepper
Sysco Classic Kosher Salt to taste 
Sysco Imperial McCormick Ground Black Pepper to taste 
Arrezzio Canola Oil for frying 

Honey Mustard BBQ Sauce

1 c	
    c	

Sysco Classic Honey Mustard 
Sysco Imperial BBQ Sauce 
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For the onions 
Thinly slice the onion. Separate rings and submerge in buttermilk. 
Let soak for 1 hour. 

While onion rinks soak, season flour with salt, pepper and 
cayenne pepper. 

Remove onion rings from buttermilk and dredge in seasoned flour. 
Tap off excess. Fry at 350° F until golden and crispy. 

For the sauce
Mix honey mustard sauce and BBQ sauce together. 

For the burger
Season ground chuck with salt and pepper. Hand-form patties and cook 
to desired temperature. Toast buttered brioche bun and dress with honey 
mustard BBQ sauce. Place cooked patty on bottom bun. Top with aged 
cheddar, tomato, pickle chips and fried onions. Hold top bun in place 
with tempura mushroom skewer and serve. 
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WATERMELON RIND 
PICKLES 

Recipe by Chef Neil Doherty 
Sysco Corporate

2 lb	
1 c	
1 c	
¾ c	
1 oz	
4 t	
1 t	
1 t	
1 

watermelon rind, from a 5 lb watermelon 
Sysco Classic Apple Cider Vinegar 
water
Sysco Classic Sugar 
Sysco Imperial Ginger 
Sysco Classic Kosher Salt 
red pepper flakes
Sysco Imperial McCormick Whole Allspice Berries 
star anise pod 

Scoop out melon, leaving about ¼–½ inch of red flesh. Peel off outer 
green with vegetable peeler and cut into 1-inch cubes. 

Combine the apple cider vinegar, water, sugar, ginger, salt and spices 
in a medium saucepan and bring to a boil over medium-high heat. Boil 
for 60 seconds. Carefully add watermelon. Return water to boil and then 
immediately remove from heat. Allow mixture to cool for 30 minutes. 

Using a canning funnel and ladle, place pickles in a 2-quart jar.  
Pour pickling juice over pickles and cover. Let sit at room temperature 
for 1½ hours. 

Refrigerate overnight. Keep refrigerated and consume within a month.
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GINGER-MINT JULEPS  
WITH FRESH PINEAPPLE

2 T	
2 T	
¼ c	
3 T	
8–10	

pineapple, chopped 
Monin Ginger Syrup
Kentucky bourbon
Sysco Natural Pineapple Juice 
Sysco Natural Mint Leaves 
ice
mint sprigs and pineapple wedges for garnish

Muddle mint leaves, chopped pineapple and ginger syrup in serving 
glass. Pack finely crushed ice over muddled mixture, filling the glass 
to the top. Pour bourbon over ice, followed by pineapple juice.  
Stir gently to combine. To garnish, top with crushed ice, mint sprigs  
and pineapple wedges.

Recipe by Chef Doug Weist 
Sysco Louisville
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BERRY BEET QUINOA SALAD 
WITH HONEY LIME DRESSING

Recipe by Chef Lauren Craig 
Sysco West Coast Florida

2 c	
1 c	
½ c	
½ c	
1 
½ 
2 ea	
2 c	
1 T	

tricolor quinoa 
Sysco Natural Strawberries, sliced 
blackberries 
blueberries 
Sysco Individually Quick Frozen Mango, diced 
Sysco Imperial Avocado, diced 
beets, diced 
beet greens, shredded 
Sysco Natural Basil, chopped, for garnish 

For the dressing
¼ c	
2 T	

Sysco Classic Honey 
Sysco Natural Lime Juice  

Rinse and prepare the quinoa according to package. Let quinoa cool to 
room temperature. 

In a large bowl, combine quinoa, strawberries, blackberries, blueberries, 
mango, avocado, beets and beet greens. 

To make dressing: In a small bowl combine the honey and lime juice. 
Drizzle over the salad and toss to coat. Garnish with fresh basil.
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STRAWBERRY PESTO 
CAPRESE SALAD

Recipe by Chef Neil Doherty 
Sysco Corporate

2 c	
5 oz	
½ c	
¼ t	

Sysco Natural Strawberries, sliced 
fresh mozzarella bocconcini, cut into slices 
Arrezzio Pesto 
Sysco Classic Kosher Salt 
Arrezzio Olive Oil 
Sysco Natural Basil Leaves 

Put strawberries and mozzarella together in a small bowl and sprinkle 
with salt. Add pesto and stir gently to coat. Transfer to a plate, drizzle 
with olive oil, and garnish with fresh basil leaves.
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Sauté the cabbage with 1 T vegetable oil in a large skillet over medium heat 
until wilted to half its volume. Transfer the cabbage to a large bowl. 

Slice the green onions, mince the garlic and grate the ginger. Add the  
onions, garlic, ginger, soy sauce, sesame oil and ground pork to the bowl 
with the sautéed cabbage. Mix until it becomes a sticky consistency. 

Spoon about 1 t of the pork mixture into the center of a wrapper. Dip a 
finger in water and wet the outer rim of the wrapper. Fold the wrapper over 
the filling and pinch the edges to close. 

When ready to cook the gyoza, heat 1 T canola or vegetable oil in a non-stick 
skillet over medium heat. Working in batches, add the gyoza with the seam 
side up, and fry until the bottom is golden brown and crispy. Using the lid 
as a shield, pour about ¼ to     cup water into the skillet and quickly place 
the lid on top to contain the steam and splatter. Let the gyoza steam in the 
skillet for 1 to 2 minutes. Remove the lid and let the gyoza cook for a minute 
more, or until the bottom is crispy again. Serve hot with tamari.

PORK 
GYOZA

Recipe by Chef Josh Korn
Sysco Sacramento

4 c	
2 T	
3	
2	
1 T	
½ T	
1 t	
½ lb	
50 

Sysco Imperial Finely Shredded Cabbage 
Sysco Classic Vegetable Oil, divided 
Sysco Imperial Green Onions 
Sysco Imperial Cloves Garlic 
grated ginger 
Jade Mountain Soy Sauce 
Sysco Supreme Sesame Oil 
Butcher’s Block Ground Pork 
gyoza or wonton wrappers 
tamari 
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Recipe by Chef Neil Doherty 
Sysco Corporate

VIETNAMESE  
BREAKFAST BAO 

For the dough
2 c	
1 c	
½ c	
1 T	
12 ea 

Self Rising Flour 
Wholesome Farms Milk 
Sysco Classic Sugar 
Sysco Classic Vegetable Oil 
liner pan paper, cut into 3" x 3" squares

For the fresh Chinese sausage 
1 lb 
1 t	
1 t	
1 t	
1 T	
1 T 	
1 T	

1 T	

Butcher’s Block Ground Pork 
Sysco Classic Kosher Salt 
Sysco Imperial McCormick Red Pepper Flakes 
Sichuan Pepper 
Sysco Classic Sugar 
Kikkoman Soy Sauce 
Seasoned Rice Wine Vinegar 
Sysco Imperial Chopped Green Onion (optional) 

For the dough 
Mix together self rising flour, milk, sugar and vegetable oil.  
Cover with a damp cheese cloth or towel for 30 minutes until dough 
has risen. 

Once dough has about doubled in size, knead dough and divide into  
12 equal parts. Roll each part into a ball and flatten to create a circle 
about 4 inches. Place bao over parchment paper square and steam  
for 15–20 minutes. 

For the fresh Chinese sausage 
Mix all ingredients together beating with wooden spoon to form a well 
bound sausage. Portion into 1 ½ oz sausage patties. 

Brown sausage patty with a blend of sesame oil and vegetable oil until 
cooked through. 

Take steamed bao, place sausage and egg on one side. 
Fold over and serve with sriracha on the side.

RECIPE

Recipe by Chef Neil Doherty
Sysco Corporate

VIETNAMESE-STYLE 
ICED COFFEE

1–2 T Sweetened Condensed Milk 
    c	�  Citavo Strong Brewed Coffee 

milk or half & half to taste  
enough ice to fill a tall glass

Fill sweetened condensed milk into a tall glass and top with ice.

Pour in strong coffee and stir vigorously to combine and cool the coffee.

Add (dairy-free) milk or half & half to taste.
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Vietnamese–style 
Iced Coffee

Vietnamese 
Breakfast Bao




