Indeed, pasta never
had it so good, but...
Sauces’n Love
Fresh Sauces go...
BEYOND PASTA

C

onvenient meal solutions for many
savory recipes. Ready in 10 minutes!
Use Sauces’n Love & Scarpetta fresh
sauces, pestos and bruschetta toppings
sauces for all of your favorite and new
recipes – over fish, poultry or meat – as a
condiment, sauté sauce, quick & easy meal
or easy appetizers for entertaining.
Many of our recipes are the creations of
our extended family; our customers! We
welcome your creative input.

Email us today:
paolo@saucesnlove.com
We use only quality ingredients that are
fresh, all natural and organic. Our tomatoes
are from the farm; never from a can. We
prepare our sauces in a traditional way
by hand prepping, chopping, picking and
visually inspecting every ingredient so that
they taste like they were just made fresh.
We then sauté the ingredients and layer the
flavors to give that true homemade taste.

No sugar or preservatives added ever.
Be my guest and enjoy the passion.
From my table to yours.
With love.
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Sauces’n Love

MINT PESTO
Unexpected and delightful, this flavor is neither
overwhelmingly minty nor heavy. The perfect condiment for
lamb, fish, vegetables, cheese and pasta! One taste and
you’ll be back for more. Ingredients: Fresh organicmint,
extra virgin olive oil, Parmigiano Reggiano, Pecorino
Romano, garlic, pinenuts, salt & pepper

For more information visit us on the web at:
WWW.SAUCESNLOVE.COM

Unexpected and delightful, this flavor is neigher overwhelmingly minty nor heavy. The perfect condiment for
all seasons. One taste and you will never eat mustard or mayonnaise again!
Fall’s favorite flavor. Roast with vegetables, add to rice for a wonderful side dish, or pair rotisserie chicken,
romaine lettuce and butternut squash with this unexpectedly refreshing flavor. For parties, blend goat
cheese and mint pesto for the perfect dip. Brunch requires Mint Pesto with cream cheese, crème fraiche or
spreadable goat cheese paired with lox, bagels and happy guests.
From the Garden to the Table: With fresh organic mint taking over the garden – we have to admit – we
are especially in love with Mint Pesto for all of your summer recipes. Freedom to love….savory, sweet and
just plain delicious! From Picnics to Patio Parties, from your Fire Escape to the Lake House……Enticing
RECIPES from Sauces’n Love for all of your summer occasions! Pair with any grilled meat or chicken, add
to your favorite cold pasta salad or serve with a cheese platter for an interesting mix.What we love about
summer is that amazing, fresh ingredients become easier to find. Sauces’n Love uses only the highest quality
ingredients, fresh and organic in all of our recipes! Our tomatoes come fresh from the farm – never from
a can. Our fresh organic herbs are added at the end of cooking – so you taste their flavor. Oh, and we
NEVER add sugar or preservatives…ever! From my table to yours. With love. Paolo.

Calejo’s Cuban Mint Pesto Rice
Ingredients:

Preparation:

•

1 jar Sauces’n Love Mint Pesto

1. Bring broth/water to a boil in a sauce pan.

•

1 1/2 cups par boiled rice

•

2 1/2 cups of chicken broth or water

2. Add rice, stir, reurn to boil, cover and lower heat
to low. Cook until done. Approximately
15 minutes.
3. When rice is done, uncover and let it rest for 2-3
minutes, then add entire jar of Mint Pesto and fold
into rice without over-stirring.
4. Salt and pepper to taste.
5. Serve hot or cold.
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Send us your recipe to feature online
Revive the table as a center of pleasure.
Some of our best recipes come from the creative input of our customers.
We’d love to hear from you and how you use sauces for pasta and beyond.
We’ll publish your recipe on our website for others to indulge and enjoy.
paolo@saucesnlove.com

MINT PESTO
Unexpected and delightful, this flavor is neither
overwhelmingly minty nor heavy. The perfect condiment for
lamb, fish, vegetables, cheese and pasta! One taste and
you’ll be back for more. Ingredients: Fresh organicmint,
extra virgin olive oil, Parmigiano Reggiano, Pecorino
Romano, garlic, pinenuts, salt & pepper

For more information visit us on the web at:
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Perfect Mint Pesto Picnic
Our Mint Pesto awakens your taste buds and sends your mind soaring with thoughts of spring
mornings and summer nights, so of course it’s your perfect picnic partner (that is, other than the one
you’re canoodling with on your picnic blanket!)

Ingredients:
•
•

•

•
•

Preparation:

One jar of Sauces’n Love Mint Pesto
One baguette sliced about 1/2 inch thick
(really any good crusty bread will do)
2 heads radicchio, Sliced Prosciutto (one
slice for each baguette slice)

1. Spread Sauces’n Love Mint Pesto on cooled
toasted baguette.
2. Layer the washed and peeled radicchio leaves on
the baguette slices.
3. Top each baguette with shaved, aged parmesan.

Shaved aged parmesan cheese

4. Wrap each baguette with a slice of Prosciutto.

Before your picnic: Fire up the grill Brush
baguette slices with extra virgin olive
oil and place on a hot grill for about 1
minute on each side or until lightly toasted

5. Place your finished Mint Pesto bundles on a sheet
of aluminum foil and place the aluminum foil on
the hot grill (try to not place the Mint Pesto Bundles
near the center of the grill).
6. Roast on the grill for about 5 minutes or until the
prosciutto starts to crisp (procuitto will get extra
crispy if you create an “aluminum foil pillow” by
placing another sheet of foil on top and tucking
the corners. If you do this, poke holes in the
“pillow” to allow steam to escape)
7. Let the Mint Pesto Bundles cool slightly before
wrapping them up and taking them to your favorite
picnic spot.

My favorite thing about this recipe is that the ingredients all travel very well, and if you are at a camp site
or picnic grounds with a grill pit, all the prep can be done at your favorite getaway spot.
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Send us your recipe to feature online
Revive the table as a center of pleasure.
Some of our best recipes come from the creative input of our customers.
We’d love to hear from you and how you use sauces for pasta and beyond.
We’ll publish your recipe on our website for others to indulge and enjoy.
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MINT PESTO
Unexpected and delightful, this flavor is neither
overwhelmingly minty nor heavy. The perfect condiment for
lamb, fish, vegetables, cheese and pasta! One taste and
you’ll be back for more. Ingredients: Fresh organicmint,
extra virgin olive oil, Parmigiano Reggiano, Pecorino
Romano, garlic, pinenuts, salt & pepper
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Lizzy J’s Sweet & Savory
Summer Salad
This is the perfect side salad for the BBQ or a dish to make for a picnic. Use the rest of the jar of
SnL Mint Pesto as a condiment for any grilled meat or fish. They’ll love ya for it!

Ingredients:
•

Preparation:

One Jar Sauces’n Love Mint Pesto
(1/2 jar)

•

One pint cherry tomatoes

•

2 to 3 cups watermelon, cubed

•

1 teaspoon e.v. olive oil

•

•

•

1. Slice tomatoes in half.
2. Combine in a bowl with watermelon.
3. Add SnL Mint Pesto.
4. Add jalapeno, feta, salt and pepper and toss.
5. Serve room temperature.

One jalapeno, sliced thinly (seeds
optional)
4 ounces feta cheese, cut into 1/4-inch
cubes
Salt and pepper
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MINT PESTO
Unexpected and delightful, this flavor is neither
overwhelmingly minty nor heavy. The perfect condiment for
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Chilled Avocado Soup
Ingredients:
•
•

Preparation:

One Jar Sauces’n Love Mint Pesto

1. Combine first 7 ingredients in processor.

4 cups diced peeled avocados (about
4 medium)

2. Blend until smooth & transfer to large bowl.

•

3 1/4 cups chilled buttermilk

•

5 tablespoons fresh lime juice

•

1/4 cup chopped green onions

•

1/4 cup chopped fresh cilantro

•

1 teaspoon minced seeded serrano chile

•

1 teaspoon chili powder

•

3 cups (or more) low-salt chicken broth

•

1 cup diced seeded tomatoes
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3. Gradually whisk in 3 cups broth.
4. Season soup to taste with salt and pepper.
5. Cover; chill until cold, about 2 hours. (Can be
made 6 hours ahead. Keep chilled. Thin with more
broth by 1/4 cupfuls, if desired. Rewhisk before
serving.)
6. Ladle soup into bowls. Garnish with diced
tomatoes and 3 tablespoons of SnL Mint Pesto.
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Revive the table as a center of pleasure.
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We’d love to hear from you and how you use sauces for pasta and beyond.
We’ll publish your recipe on our website for others to indulge and enjoy.
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MINT PESTO
Unexpected and delightful, this flavor is neither
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Grilled Veggies
Ingredients:

Preparation:

•

One Jar Sauces’n Love Mint Pesto

1. Fire Up the Grill!

•

One Red Bell Peppers

•

Large Zucchini

2. Cut vegetables into 6 wedges each: Toss
vegetables in e.v. olive oil.

•

2 Red Onions

•

1/4 Cup e.v. Olive Oil

3. Spray grill rack with nonstick spray; prepare
barbecue (medium-high heat).
4. Grill vegetables until slightly charred in spots,
turning occasionally, about 8 minutes.
5. Brush vegetables with Sauces’n Love Mint Pesto
and serve.
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Salade Nicoise Sandwich with
Sauces’n Love Mint Pesto Spread
Ingredients:

Preparation:

•

One Jar Sauces’n Love Mint Pesto

•

2 small baguettes

•

3 small red potatoes, scrubbed

•

2 tablespoons red wine vinegar

•

1 teaspoon Dijon mustard

•

Salt and freshly ground black pepper

1. Place the potatoes in cold salted water in a medium
pan and bring to a boil. Simmer until tender, about
15 minutes, then cool, peel, and quarter.
2. Combine the vinegar and mustard in a small
bowl. Add salt and pepper and mix well. Stirring
constantly, pour in the oil in a steady stream.
Dress the quartered potatoes with about a
tablespoon of dressing.

7 tablespoons plus 1 tablespoon extra
virgin olive oil

3. Place the lettuce in a large salad bowl. Add salt
and pepper and enough dressing to lightly coat
the lettuce (all but about 2 tablespoons).

•

4-5 cups cleaned and dried mixed lettuces

4. Toss, mixing well.

•

3 hard boiled eggs, peeled and quartered

•

•

1/2 small red onion, peeled and thinly
sliced

•

1 tomato, cut into wedges

•

2-3 radishes, thinly sliced

•

12 Niçoise olives

•

1 1/2 tablespoons capers

•

6 anchovy filets (optional)

•

1 6-ounce can tuna, drained
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5. Arrange the eggs, onions, tomatoes, radishes,
olives, capers, anchovies, and tuna over the
lettuce.
6. Sprinkle the eggs, onions, tomatoes, and
radishes with salt. Drizzle the salad with any
remaining dressing.
7. Split the 2 small baguettes. Pull out and then
discard some of the white bread inside.
8. Spread Sauces’n Love Mint Pesto inside the
bread.
9. Fill with salad.
10. Set aside for about 20 minutes, then cut into
8 pieces and serve.
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MINT PESTO
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Prosciutto, Asian Pear and Date
Canapes with Sauces’n Love
Mint Pesto
Ingredients:
•
•

Preparation:

1 Jar Sauces’n Love Mint Pesto
2 medium Asian pears (about 1 pound
total)

•

20 pitted dates (preferably Medjool)

•

7 Neufchâtel (about 3 1/2 ounces)

•

3 ounces thinly sliced prosciutto

1. On a cutting board hold 1 Asian pear, stem side
up, and cut down through pear just to right of
stem, cutting off largest piece of fruit possible and
avoiding core. Turn pear so cut side faces you and
cut again in same manner. Cut off remaining 2
sides of pear in same manner and discard core.
Put 1 piece, cut side down, on cutting board and
cut into 1/4-inch-thick slices. Cut remaining pieces
of pear in same manner. Repeat procedure with
remaining pear. You should have about forty
1/4-inch-thick slices.
2. Halve each date lengthwise and fill indentation in
each half with 1/2 teaspoon cream cheese.
3. Cut prosciutto into 3- by 3/4-inch strips.
4. Top a pear slice with 2 teaspoons of Sauces’n Love
Mint Pesto and top Mint Pesto with a date half,
filling side down.
5. Fold a piece of prosciutto lengthwise in half and
wrap crosswise over pear and date, tucking ends
underneath. Make more canapés in same manner.
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MINT PESTO
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Mint Pesto & Goat Cheese Dip
Our Mint Pesto awakens your taste buds and sends your mind soaring with thoughts of spring
mornings and summer nights, so of course it’s your perfect picnic partner (that is, other than the one
you’re canoodling with on your picnic blanket!)

Ingredients:
•
•

•

Preparation:

Goat cheese - 8oz.
Sauces’n Love Mint Pesto - 4.5oz (1
container)
Crostini or Crackers - as many as desired

1. Place the goat cheese in a mixing bowl and pour
the full container of Sauces’n Love Mint Pesto on it.
2. Let the cheese come to room temperature for about
10 min.
3. With a spatula, gently mix the two ingredients
together until you reach a uniform consistency.
4. Transfer the dip into a serving dish and enjoy over
bread, crackers or fresh veggies.

Alternative preparation:
1. Place the goat cheese in an oven-proof dish with
1/2 a container of Sauces’n Love Mint Pesto and
place in a preheated oven at 300F for a couple of
minutes or until the goat cheese starts melting.
2. Take out of the oven and mix with the remaining
Mint Pesto.
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Sauces’n Love Mint Pesto
Potato Salad
Ingredients:
•

Preparation:

4 1⁄2 pounds Yukon gold potatoes,
peeled and cut into small pieces

•

1 jar Sauces’n Love Mint Pesto

•

2 cups mayonnaise

•

1 cup chopped vidalia onion

•

1 1⁄2 cups finely diced celery

•

1 teaspoon sugar

•

1/4 cup red-wine vinegar

•

1/4 cup dijon mustard

•

1 tablespoon salt

•

3⁄4 teaspoon freshly ground black pepper

•

•

1. Place the potatoes in a large pot, and cover with
salted water. Bring to a boil, and cook until tender,
10 to 15 minutes.
2. Remove the pot from the heat, and allow the
potatoes to cool in the cooking liquid.
3. Drain the potatoes while they are still warm.
4. Combine the mayonnaise, onions, celery, sugar,
vinegar, mustard, and salt and pepper in a large
bowl.
5. Add the potatoes to the dressing and Sauces’n
Love Mint Pesto while they are still warm.
6. Fold in the chopped eggs, and garnish with
chives.

10 hard-boiled eggs, shelled and
chopped
5 diced chives
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Tortellini & Edamame with Lemon
and Mint Pesto
Ingredients:

Preparation:

•

Cheese tortellini

1. Cook tortellini with the thawed edamame.

•

Shelled frozen edamame

•

Lemon for juice and zest

2. In a big blow, combine totellini, edamame, lemon
juice and zest

•

Black Pepper

•

Ricotta salata

3. Stir in Sauces’n Love Mint Pesto
4. Salt & pepper
5. Top with crumbles of ricotta salata

Variation:
Try tossing cooked tortellini with thinly sliced
ribbons of prosciutto and top with an abundance
of fresh organic parsley.

WWW.SAUCESNLOVE.COM

Send us your recipe to feature online
Revive the table as a center of pleasure.
Some of our best recipes come from the creative input of our customers.
We’d love to hear from you and how you use sauces for pasta and beyond.
We’ll publish your recipe on our website for others to indulge and enjoy.
paolo@saucesnlove.com

MINT PESTO
Unexpected and delightful, this flavor is neither
overwhelmingly minty nor heavy. The perfect condiment for
lamb, fish, vegetables, cheese and pasta! One taste and
you’ll be back for more. Ingredients: Fresh organicmint,
extra virgin olive oil, Parmigiano Reggiano, Pecorino
Romano, garlic, pinenuts, salt & pepper

For more information visit us on the web at:
WWW.SAUCESNLOVE.COM

Herb Roasted Lamb with
Sauces’n Love Mint Pesto
Ingredients:

Preparation:

•

3 racks of lamb, trimmed

•

2 jars Sauces’n Love Mint Pesto

•

•

1. Season the lamb with thyme, rosemary, garlic and
black pepper. Cover and refrigerate at least 4
hours, preferably overnight.

2 tablespoons thyme plus 12 whole sprigs
thyme

2. Take the lamb out of the refrigerator 1 hour before
cooking to bring it to room temperature.

2 tablespoons rosemary leaves plus 12
whole sprigs rosemary

3. After 30 minutes, season the lamb generously on all
sides with salt. Reserve the garlic and herb sprigs.

•

6 cloves garlic, smashed

•

1 tablespoon black pepper

•

3 tablespoons evoo

•

1/4 cup flat leaf parsely leaves

4. Preheat the oven to 325.
5. Preheat the grill to medium or a large saute pan
over medium high heat.
6. Sear the lamb on all sides until the racks are brown
and caramelized, but do not cook through.
7. Transfer the seared lamb to a roasting rack set in a
roasting pan.
8. Top with the seared herbs, one jar of Sauces’n Love
Mint Pesto and reserved garlic.
9. Roast in the oven 20 to 25 minutes, until the lamb is
medium rare; a meat thermometer inserted into the
center of the eye will register 120.
10. Let the lamb rest 8 minutes.
11. Serve Mint pesto as a condiment on the side to top.
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