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4 cups water
3 cups whole milk
1 �tsp. Kowalski’s Organic 

Madagascar Vanilla Extract or 
Vanilla Paste (optional)

¼ tsp. kosher salt
2-�3 tbsp. unsalted butter
2 �cups risotto rice (such as 

Arborio or Carnaroli)

1 �cup brown or white sugar (or 
to taste)

- �stir-ins and toppings, your choice  
 (such as golden raisins, Medjool 
 dates, ground cinnamon, ground 
 nutmeg, fresh apple, fresh figs, 
 almonds, walnuts and pecans)

1-�1 ½ cups half-and-half, warmed, 
for serving

- honey or maple syrup, for serving 

BREAKFAST RISOTTO
SERVES 6

DIRECTIONS:
1. �In a small saucepan, bring water, milk, vanilla and salt to a simmer; 

keep cooking liquid warm but do not boil.
2. �In a large saucepan, heat butter over medium heat. Add rice; sauté 5 min.
3. �Add 2 cups cooking liquid to rice. Cook until liquid is nearly absorbed 

(about 5 min.; if liquid takes much longer or much less than 5 min. to 
absorb, adjust heat up or down slightly).

4. �Add another 1 cup liquid; cook, stirring occasionally, until liquid is 
nearly absorbed again (about 5 min.).

5. �Continue adding liquid 1 cup at a time, stirring occasionally, until rice is 
tender and reaches desired consistency (about 20 min. more).

6. Stir in sugar until dissolved.
7. Add stir-ins; continue cooking and stirring until heated through.
8. �Divide risotto among 6 serving dishes; add desired toppings.
9. �Drizzle with warm half-and-half and honey; serve immediately while 

risotto is very hot.
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1 ½ cups flour
1 tbsp. sugar
½ tsp. baking powder
½ tsp. kosher salt
2 cups skim milk
2 �tbsp. Kowalski’s Unsalted 

Butter, melted
½� tsp. Kowalski’s Organic 

Madagascar Vanilla Extract

2 eggs, lightly beaten
- cooking spray, as needed
- �fillings, your choice: yogurt, fresh 

fruit, preserves, thinly sliced ham, 
shredded or cream-style cheeses, 
whipped cream, butter and 
cinnamon sugar, smoked salmon 
and crème fraîche, etc.

DIRECTIONS:
1. �In a mixing bowl, whisk together first 4 ingredients (through salt).
2. Add milk, butter, vanilla and eggs all at once; whisk until smooth.
3. �Heat a 6-8" nonstick skillet over medium heat. Spray pan lightly with 

cooking spray; wipe with a paper towel to coat evenly and absorb excess 
oil.

4. �Pour a scant ¼ cup of batter into the hot skillet, quickly rotating the pan to 
thinly coat the bottom; cook until lightly browned at edges and slightly dry 
(about 2 min.).

5. Flip crêpe; cook second side until lightly browned (about 30 sec.).
6. �Repeat until all batter has been used, wiping and respraying skillet 

between each crêpe.
7. �Serve immediately with desired fillings or keep warm in a 200° oven until 

all crêpes are cooked, placing waxed paper between each crêpe.

CLASSIC FRENCH CRÊPES 
MAKES 12

alt for pricing
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8 cups old-fashioned oats
1 ¾ cups chopped pecans
2 tsp. coarse sea salt
¾ �cup Kowalski’s Extra Virgin 

Olive Oil

½ cup Kowalski’s Pure Maple Syrup
1 tsp. Kowalski’s Ground Cinnamon
½ tsp. Kowalski’s Ground Nutmeg

DIRECTIONS:
1. Preheat oven to 325°.
2. In a large mixing bowl, toss together oats, nuts and salt.
3. �In a small mixing bowl, whisk together oil, syrup, cinnamon and nutmeg. 

Pour over granola mixture; stir until well coated.
4. �Pour mixture onto a large rimmed baking sheet; bake in preheated oven 

until granola is golden-brown (about 35 min.), stirring 1-2 times.
5. Remove from oven; let granola cool on pan for 45 min.
6. �Store in an airtight container at room temperature for up to 3 weeks. 

Serve alone or with milk or yogurt.

A note about gluten: When gluten-free oats are used, this recipe is 
gluten free.
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LOWER SUGAR MAPLE SEA SALT GRANOLA 
SERVES 16

alt for pricing
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½ pkg. (1 sheet) frozen puff pastry
1 �lb. Market Sausages Fresh Smoky 

Bacon Breakfast Sausage
2 tbsp. sugar
1 tsp. ground cinnamon 
1 egg, beaten

- �garnishes, to taste (optional): 
Kowalski’s Pure Maple Syrup, 
jam or preserves and sweetened 
cream cheese

RISE AND SHINE PIGS IN A BLANKET 
SERVES 4

DIRECTIONS:
1. �Let puff pastry sit at room temperature until it can be unfolded without 

breaking (the pastry should be cool but pliable).
2. Preheat oven to 400°. 
3. �Cut pastry sheet into thirds along fold lines. Roll each piece out to 

about 4x9". 
4. �Cut “brick” of sausage lengthwise into 3 pieces; gently roll each into a 

log the same length as the pastry pieces. 
5. �Place a sausage log lengthwise in the center of a pastry piece; brush 

one long edge with water. Roll pastry up and over sausage; press 
edge to seal. Repeat with remaining sausage and pastry; set aside. 

6. In a small bowl, combine sugar and cinnamon. 
7. Brush tops of rolls with egg; sprinkle with cinnamon sugar.
8. �Cut each roll evenly into 8 pieces; place 2" apart on a parchment-

lined baking sheet. Bake until golden-brown (10-15 min.). 
9. �Remove from oven; let cool for 5 min. Serve with desired garnishes.

A note about gluten: When a gluten-free puff pastry is used, this recipe is 
gluten free.

alt for pricing



7

s
w

e
e
t

DIRECTIONS:
1. Preheat oven to 350°. Line 2 baking sheets with parchment paper.
2. �In a mixing bowl, whisk together flour, baking powder and salt; set aside.
3. �In the bowl of an electric stand mixer, beat butter and sugar until light and 

fluffy (about 3 min.).
4. Add egg and extracts; beat just until well combined.
5. Add flour mixture; beat on low speed just until flour is no longer visible.
6. �Drop 16 evenly sized spoonfuls (or use a #40 cookie scoop) about 2" apart 

on prepared baking sheets; shape into cylinders.
7. Roll each cookie in sesame seeds to coat all sides; return to baking sheets.
8. �Bake 1 pan at a time in the preheated oven until cookies are just barely set 

and puffy (about 12 min.), turning pan halfway through.
9. Remove from oven; let cookies rest on pans for 5 min.
10. Transfer cookies to wire racks to cool completely.
11. Store in an airtight container at room temperature for up to 1 week.

1 ½ cups flour
1 ½ tsp. baking powder
½ tsp. salt
½� cup Kowalski’s Unsalted Butter, 

at room temperature
½ cup brown sugar

1 egg
1 tsp. almond extract
½� tsp. Kowalski’s Organic Madagascar  

 Vanilla Extract
3 �tbsp. white or black sesame seeds 

(or a combination)

SESAME COOKIES 
MAKES 16

alt for pricing

• �Add another layer of flavor by toasting the seeds first. To toast, add sesame 
seeds to a clean, dry skillet over medium heat, stirring often. Once lightly 
browned and fragrant, remove from heat; set aside until ready to use.

• �Traditionally, Italian sesame cookies are shaped into cylinders, but they may 
also be formed into rounds.  

tasty 
tips



8

s
w

e
e
t

3 cups water
3 cups whole milk
1 �tsp. Kowalski’s Organic 

Madagascar Vanilla Extract or 
Vanilla Paste, optional

¼ tsp. kosher salt
2-�3 tbsp. Kowalski’s Unsalted 

Butter
2 �cups risotto rice (such as Arborio 

or Carnaroli)
1 �cup sweet wine or liqueur (such 

as Marsala wine, Kahlúa, amaretto or orange liqueur), optional
1 �cup brown or white sugar (or to taste)
- �stir-ins, your choice (such as ½ cup raisins, ½ tsp. ground cinnamon, 

½ tsp. ground nutmeg, banana slices, chopped walnuts and honey)
1-1 ½ cups heavy cream (or half-and-half), warmed 

SWEET RISOTTO 
SERVES 6

DIRECTIONS:
1. �In a small saucepan, bring water, milk, vanilla and salt to a simmer; keep 

cooking liquid warm but do not boil.
2. �In a large saucepan, heat butter over medium heat. Add rice; sauté 5 min.
3. Add wine; cook and stir until liquid evaporates.
4. �Add 2 cups cooking liquid to rice. Cook until liquid is nearly absorbed 

(about 5 min.; if liquid takes much longer or much less than 5 min. to 
absorb, adjust heat up or down slightly).

5. �Add another 1 cup cooking liquid; cook, stirring occasionally, until liquid 
is nearly absorbed again (about 5 min.).

6. �Continue adding liquid 1 cup at a time, stirring occasionally, until rice is 
tender (about 20 min. more).

7. Stir in sugar until dissolved.
8. Add stir-ins; continue cooking and stirring until heated through.
9. �Divide risotto among individual serving dishes; pour warm cream on top. 

Serve immediately while risotto is very hot.

• �More or less cooking liquid may be needed depending on your stove and the 
shape and size of your pan. If necessary, add hot water at the end of cooking 
until risotto reaches desired tenderness and consistency.

• �To serve as a dessert, cook risotto until the last addition of liquid (step 6); 
remove pan from heat and set aside while you enjoy your dinner. When it’s 
time for dessert, return pan to heat and add the last bit of warm cooking 
liquid to the pan. Cook and stir for up to 5 min. until rice is tender and dish is 
creamy but still a touch runny. Stir in sugar; finish cooking as directed.

tasty 
tips

alt for pricingalt for pricing
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8 oz. Market Sausages Fresh Ground Chorizo Pork Sausage
2 tbsp. Kowalski’s Unsalted Butter
10 eggs, beaten
- kosher salt and freshly ground Kowalski’s Black Peppercorns, to taste
6 oz. Kowalski’s Shredded Mexican Blend Cheese
12 Kowalski’s 6" Flour Tortillas (or gluten-free tortillas)
- �garnishes, to taste (optional): Kowalski’s Salsa or Fresh Pico de Gallo, 

sour cream and roughly chopped fresh cilantro

BREAKFAST TAQUITOS       
SERVES 6

DIRECTIONS:
1. �In a large nonstick skillet, cook and crumble sausage over medium-high 

heat until well browned and cooked through (about 10 min.); keep warm.
2. �In a second large nonstick skillet, heat butter over medium heat until hot. 

Add eggs; season with salt and pepper.
3. �Using a spatula, stir eggs occasionally and gently while moving the pan 

on and off the heat. Let eggs heat up, then move them off the heat while 
stirring and distributing heat evenly. When eggs appear to stop cooking, 
move them back to the heat for a few seconds, then off again to stir. 
Repeat until eggs are almost done but still quite soft and glossy.

4. Add shredded cheese to pan; stir until cheese is melted into eggs.
5. �Scoop warm chorizo and egg mixture onto the center of each tortilla; roll 

tightly into a cigar shape (secure with a toothpick, if needed).
6. Preheat air fryer to 375°.
7. Spray preheated air fryer basket with cooking spray.
8. �Working in batches, air-fry taquitos for 4 min.; flip and continue cooking 

until dark golden-brown (2-4 min. more).
9. Serve with desired garnishes.

alt for pricing



10

s
a
v
o

r
y

2 �cups flour, plus more for 
working the dough

1 tsp. kosher salt
¼� tsp. Kowalski’s Ground 

Chipotle Chile Powder
1⁄8 tsp. baking powder
14� tbsp. Kowalski’s Unsalted 

Butter, cold, in ¼" dice
5 �oz. finely shredded Deer 

Creek The Rattlesnake Tequila 
Habanero Cheddar (from the 
Specialty Cheese Department)

5-6 tbsp. (approx.) ice water
1 egg, beaten
1 tbsp. milk
- freshly ground Kowalski’s California Sea Salt, to taste

DIRECTIONS:
1. �Using a food processor, briefly pulse flour, kosher salt, chile powder 

and baking powder to combine.
2. �Add butter; pulse just until fine crumbs form and dough can almost be 

pressed together between your fingers.
3. Pour dough into a mixing bowl; stir in cheese.
4. �Add ice water a few tablespoons at a time, stirring until dough clings 

together when squeezed.
5. �Using lightly floured hands on a lightly floured work surface, squeeze 

and shape dough into a log about 12" long. Wrap tightly in plastic 
wrap; chill in refrigerator until very cold (2 hrs. or up to 5 days).

6. Preheat oven to 400°.
7. �Slice cold log into 24 evenly thick cookies; place 1 ½" apart on 

2 parchment-lined baking sheets.
8. �In a small dish, whisk egg with milk. Lightly brush tops of cookies with 

egg mixture; sprinkle with sea salt.
9. Bake cookies in preheated oven until golden (about 15 min.).
10. Remove from oven; let cookies rest on baking sheets for 5 min.
11. Transfer cookies to a wire rack to cool completely.
12. Store in an airtight container at room temperature for up to 2 weeks.

For less heat, substitute extra-sharp Cheddar 
for the Tequila Habanero Cheddar. tasty tip

CHEESY HABANERO 
SHORTBREAD 
MAKES 24

alt for pricing
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HAM, CHEDDAR & APPLE SCONES  
MAKES 9

2 cups flour
3 tbsp. sugar
4 tsp. baking powder
½ tsp. cream of tartar
½ tsp. kosher salt
½ �cup Kowalski’s Unsalted Butter, 

very cold, cut into ½" chunks
1 Sautéed Apple (recipe above)

½ �lb. thickly sliced Boar’s Head 
Tavern Ham, cut into small pieces

6 �oz. (about 1 ½ cups) shredded  
 Cheddar cheese, divided

1 egg, lightly beaten
½ �cup heavy cream, divided, plus 

more for brushing the scones 

DIRECTIONS:
1. Preheat oven to 450°.
2. �In a medium mixing bowl, sift together first 5 ingredients (through salt).
3. �Using a food processor or pastry cutter, cut butter into flour mixture until 

butter is in pea-size pieces; stir in apple, ham and all but ¼ cup cheese.
4. �In a small dish, whisk egg with 2 tbsp. cream; pour into flour mixture.
5. �Using a fork, stir remaining cream into dough a little at a time as needed 

until uniformly moist and soft but not sticky (there will be lumps).
6. �Transfer dough to a large sheet of waxed paper; using a second sheet 

of waxed paper (not your hands), pat dough into a rough square shape 
about 9" wide, taking care not to overwork the dough (sprinkle a bit of 
flour on the waxed paper if dough is very sticky).

7. �Brush dough with a little bit of cream to moisten. Using a sharp knife 
or bench scraper, cut dough into 9 squares; place 1 ½" apart on a 
parchment-lined baking sheet.

8. �Sprinkle remaining cheese over scones; bake in preheated oven until 
scones are golden-brown (10-12 min.).

9. Remove from oven; transfer scones to a wire rack to cool.

SAUTÉED 
APPLE 

In a small nonstick skillet,
combine 1 peeled, cored and diced 
Granny Smith apple with 1 ½ tsp. 
Kowalski’s Unsalted Butter and 

1 ½ tsp. sugar; sauté over medium 
heat until apple is slightly tender 

but not mushy (about 4 min.). 
Cool to room temperature 

before use.
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MANGO SALSA
MAKES 4 1⁄2 CUPS

3 �cups chopped fresh or jarred mangoes, drained (about 3 medium 
peeled and pitted mangoes)

1 ½ cups diced red, yellow and orange bell peppers
½ cup diced red onion
½ cup chopped fresh cilantro
3 tbsp. pineapple juice
2 tbsp. Kowalski’s Freshly Squeezed Lime Juice
1-3 tbsp. finely chopped jalapeño peppers, to taste
1 tbsp. Kowalski’s Extra Virgin Olive Oil
- freshly grated zest of ½ lime
- kosher salt and freshly ground Kowalski’s Black Peppercorns, to taste

DIRECTIONS:
1. Combine all ingredients in a mixing bowl; toss until well combined.
2. Let stand for at least 30 min. before serving.

To remove the flesh from a ripe mango, slice off the “cheeks” on either side of 
the pit; set cheeks aside. Place remaining mango on a cutting board with one 
cut side facing down for stability; carefully slice around the pit to remove as 
much remaining flesh as possible. Score the flesh of the cheeks in a crosshatch 
pattern without cutting through the skin. Using a spoon, scoop out the cubed 
mango (or gently push up on the skin with your fingers to invert the cubes, then 
carefully cut them away from the skin with a knife).

tasty 
tip

alt for pricing
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Using an oven instead of a countertop toaster is a 
great way to toast multiple bagels at once, especially 
if you want to serve them slightly warm. 

tasty tip

NYC DELI BAGELS 
SERVES 8

4 Kowalski’s Everything Bagels, split
8 oz. Kowalski’s Everything Bagel Whipped Cream Cheese Spread
8 oz. flaked smoked salmon
- �garnishes, to taste: thinly sliced red onion halves, sliced tomato and 

cucumber, drained capers, fresh dill fronds and Kowalski’s Everything 
Bagel Seasoning (from the Spice Aisle)

DIRECTIONS:
1. Preheat oven to 375°.
2. �Place bagels directly on preheated oven rack, cut-side up; toast to 

desired crispness (4-5 min.).
3. Arrange toasted bagels on a serving platter, cut-side up.
4. �Divide cream cheese evenly among bagels, spreading in an even layer.
5. �Top evenly with salmon; garnish with onion, tomato, cucumber, capers 

and dill.
6. Finish with bagel seasoning; serve immediately.
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2-4 qts. canola oil, divided
12� oz. Market Sausages Fresh 

Breakfast Links
1 cup flour
2 tbsp. sugar
2 tsp. baking powder
½ tsp. salt
1 cup milk

1 egg
3 �tbsp. Kowalski’s Unsalted 

Butter, melted
12 (6-10") wooden skewers
- �garnishes, to taste (optional): 

 Kowalski’s Pure Maple Syrup, honey 
 butter or sweetened cream cheese  

PANCAKES AND SAUSAGE ON A STICK   
SERVES 6

DIRECTIONS:
1. In a large skillet, heat 1 tbsp. oil over medium-high heat.
2. �Add sausage links to pan; cook until browned and fully cooked. Remove 

from pan; set aside.
3. In a large mixing bowl, whisk together flour, sugar, baking powder and salt.
4. In a medium mixing bowl, whisk together milk, egg and melted butter.
5. �Add milk mixture to flour mixture; whisk until just moistened, adding more 

milk as needed to reach the consistency of a loose cake batter.
6. �In a large deep pot, add enough oil to come halfway up the sides; heat oil 

to 375°.
7. �Place each sausage link on a wooden skewer; dip into pancake batter to 

fully coat, scraping off excess. Hold each skewer in hot oil for 5 sec. before 
dropping into the pot; cook 3-4 at a time until golden-brown (4-5 min.). 
Remove from pot with a clean strainer or slotted spoon; drain on paper 
towels. Repeat with remaining sausages and batter, monitoring the oil and 
adjusting heat as needed to ensure oil stays at 375°. Let final batch cool for 
3 min.

8. Serve with desired garnish.
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4 �cups gluten-free old-fashioned 
oats

1 cup chopped raw almonds
½ cup raw pepitas
½ cup raw sunflower seeds
1⁄3 cup flax seeds
1⁄3 �cup Kowalski’s Everything 

Bagel Seasoning
½ �cup Kowalski’s Extra Virgin 

Olive Oil

1⁄3 cup tahini
3 tbsp. Kowalski’s Pure Honey
2 tsp. Kowalski’s Ground Cumin
2 tsp. Kowalski’s Hungarian Paprika
2 tsp. kosher salt
1 �tsp. freshly ground Kowalski’s Black 

Peppercorns
1 �tsp. Kowalski’s Ground Chipotle 

Chile Powder
½ �tsp. Kowalski’s Ground Cinnamon

DIRECTIONS:
1. Preheat oven to 300°.
2. �In a large bowl, toss together oats, nuts, seeds and bagel seasoning.
3. In a medium mixing bowl, add remaining ingredients; whisk to combine.
4. �Pour oil mixture over oat mixture; stir until well coated. Pour onto a large 

rimmed baking sheet lined with parchment paper; bake in preheated 
oven until granola is dark on the edges (20-30 min.), stirring 2-3 times.

6. Remove from oven; let granola cool on pan for 45 min.
7. �Store in an airtight container at room temperature for up to 3 weeks. 

Serve alone or over yogurt with other savory garnishes (such as chopped 
tomatoes and cucumber, thinly sliced red onion and fresh dill fronds).

SAVORY GRANOLA   
SERVES 12

alt for pricingalt for pricing
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4 cups vegetable broth
¼ tsp. salt
2 cups old-fashioned oats
- �garnishes, to taste (optional): Kowalski’s Fresh Black Bean Pico de 

Gallo (from the Prepared Produce Section), sliced avocado, poached 
egg, Kowalski’s Mexican Blend Shredded Cheese and fresh cilantro

SAVORY OATMEAL 
SERVES 4

DIRECTIONS:
1. In a medium saucepan, add broth and salt; bring to a boil.
2. Stir in oats.
3. Reduce heat to low; simmer for 5 min., stirring occasionally.
4. �Remove pan from heat; cover and let stand for 2 min., allowing oats to 

absorb any remaining liquid.
5. Divide oatmeal among 4 serving bowls; top with desired garnishes.

alt for pricingalt for pricing

A note about gluten: When a gluten-free broth and gluten-free oats are 
used, this recipe is gluten free.

A note about dairy: When served without cheese, this recipe is dairy free. 

VARIATIONS:
• �Spinach Mushroom Oatmeal: Top oats with sautéed spinach or kale 

and butter-fried mushrooms. Finish with freshly ground Kowalski’s 
Black Peppercorns and freshly grated Kowalski’s Signature Parmigiano-
Reggiano Cheese (from the Specialty Cheese Department).

• �“Ramen” Oats: Cook oats in chicken broth flavored with soy sauce, garlic 
and ginger. Top with a jammy egg, sautéed mushrooms, sliced green 
onions, Kowalski’s Everything Bagel Seasoning and chili crisp.

• �Cheesy Herb Oatmeal: Melt sharp Cheddar, Gruyère or goat cheese into 
cooked oats. Top with roasted vegetables and fresh rosemary or thyme.

• �Spicy Southwestern Oats: Cook oats in chicken broth seasoned with 
cumin and smoked paprika. Top with warm black beans and rotisserie 
chicken, sliced avocado and fresh cilantro leaves.

• �Curry Oatmeal: Cook oats in coconut milk flavored with curry paste. Top 
with warm chickpeas, wilted spinach, lime wedges, fresh mint and parsley.

• �Smoky Bacon and Corn Oatmeal: Cook oats in chicken broth. Top 
with crisp bacon, sautéed corn, butter, green onions and freshly ground 
Kowalski’s Black Peppercorns. 
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• �To make this recipe with steel-cut oats, use 3 cups broth and 
1 cup oats. It will take about 20 min. to cook. 

• �Add depth of flavor by toasting the oats first: In a medium 
saucepan, heat 1 tbsp. canola oil or butter. Add oats; toast for 1-2 
min. Add broth and salt; bring to a boil. Continue recipe at step 3. 

tasty 
tips
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- flour, for rolling the dough
2 �(8-9") prepared pie crusts (such as 

Pillsbury brand), well chilled
1⁄3 �cup (approx.) savory-sweet jam 

(such as Snowdonia Cheese Co. 
Balsamic Caramelised Onion 
Chutney from the Specialty Cheese 
Department), divided

4 �oz. (approx.) finely shredded 
Alpine-style cheese (such as Swiss or 
Gruyère), divided

1 egg, lightly beaten
- Kowalski’s Pizza Seasoning, to taste

SAVORY TOASTER PASTRIES 
MAKES 11-16

DIRECTIONS:
1. ��Preheat oven to 375°. Line a large baking sheet with parchment paper. 
2. Lightly flour a cool work surface; roll each pie crust about 1⁄8" thick.
3. �Using a ruler and a sharp knife, cut as many 2x3" rectangles as possible 

from the crusts (you should be able to get at least 11 sheets per pie crust). 
Brush excess flour from pastry; discard or save scraps for another use.

4. �Spoon about 1 tbsp. jam into the center of ½ of the pastry rectangles. 
Using the back of a spoon, gently spread jam evenly over each rectangle, 
leaving a ¼" border. Sprinkle about ½ of the cheese evenly over jam.

5. �Place remaining pastry rectangles over filled crusts, lining up edges as 
closely as possible. Crimp edges with a fork all the way around, making 
sure pastries are well sealed to prevent filling from leaking out.

6. �Transfer pastries to prepared baking sheet. Using the tip of a sharp paring 
knife, poke 5-6 holes in the top of each pastry; brush evenly with egg. 
Sprinkle evenly with remaining cheese and pizza seasoning.

7. �Bake pastries in preheated oven until crusts are dark golden-brown at the 
edges (about 15 min.). Remove from oven; let cool for 20-30 min.

8. �Serve slightly warm or at room temperature. Pastries can be stored in an 
airtight container for up to 3 days.

alt for pricing
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1 ½ cups long-grain rice
1 �tbsp. Kowalski’s Extra Virgin 

Olive Oil
1 red onion, chopped
1 poblano pepper, diced
30 oz. (approx.) canned black 
   beans, rinsed and drained
¾ cup water
2 �tsp. Kowalski’s Ground 

Chipotle Chile Powder
1 tsp. Kowalski’s Ground Cumin
2 green onions, thinly sliced

½ cup chopped fresh cilantro, plus 
   extra for garnish, if desired
- zest and juice of 1 lime
1 �cup sweetened flaked coconut, 

toasted, divided
- �kosher salt and freshly ground 

Kowalski’s Black Peppercorns, 
to taste

- �garnishes, to taste: lime wedges, 
diced fresh mango or Kowalski’s 
Mango Salsa, sliced radishes and 
sliced jalapeño peppers

DIRECTIONS:
1. �Cook rice on the stovetop according to pkg. directions or in a rice cooker 

according to manufacturer’s instructions.
2. While rice cooks, heat oil in a medium saucepan over medium-high heat.
3. Add red onion and poblano; cook and stir until tender (about 5 min.).
4. Stir in beans, water, chile powder and cumin.
5. Reduce heat to medium-low; cook, stirring occasionally, for 15 min.
6. �When rice is done, fluff with a fork. Fold in green onions, cilantro, zest, 

juice and most of the toasted coconut; season with salt and pepper.
7. �Serve bean mixture over rice; garnish with remaining coconut and other 

garnishes to taste.

TROPICAL COCONUT RICE & BLACK BEANS 
SERVES 4

alt for pricing



20

s
a
v
o

r
y

1 cup Kowalski’s Pure Maple Syrup
2 �tbsp. Sriracha sauce (or other hot sauce, to taste)
1 ½ cups flour
½ cup cornstarch
6 tbsp. buttermilk powder
1 ½ tsp. baking powder
1 tsp. baking soda
1 tsp. salt
¼ �tsp. freshly ground Kowalski’s Black Peppercorns
2 cups milk
¾ cup canola oil
2 eggs, separated
2 tbsp. sugar
12� Kowalski’s Spicy Hand-Breaded Chicken Tenders (from the 

Deli Department)

SPICY CHICKEN AND WAFFLES
SERVINGS VARY

DIRECTIONS:
1. Preheat oven to 200°.
2. �In a small saucepan, combine syrup and Sriracha over medium-high 

heat; bring to a boil, then immediately reduce heat to low. Keep syrup 
warm until ready to serve.

3. �In a large mixing bowl, whisk together next 7 ingredients (through 
pepper); set flour mixture aside.

4. �In a small mixing bowl, whisk together milk, oil and egg yolks; set milk 
mixture aside.

5. �In a medium mixing bowl, beat egg whites almost to soft peaks. 
Sprinkle with sugar; beat until sugar is dissolved and egg whites are 
glossy and fairly stiff. Set egg whites aside.

6. �Pour milk mixture into flour mixture; whisk until flour is no longer visible.
7. Fold in egg whites just until combined.
8. �Scoop batter quickly and evenly onto a preheated waffle iron; cook until 

waffle is crisp and well browned. When finished, place waffle directly on 
the rack in the preheated oven. Repeat with remaining batter.

9�. �While waffles cook, reheat chicken tenders in an air fryer or oven 
according to pkg. directions and air fryer manufacturer’s instructions.

10. Top warm waffles with chicken; drizzle with maple-Sriracha syrup.



21

s
a
v
o

r
y



22

d
r
in

k
s

4 �cups carrot juice (such 
as R.W. Knudsen 
Organic Carrot 
Ginger Turmeric 
Juice)

1 cup vodka
½ �cup Kowalski’s 

Freshly Squeezed 
Lemon Juice (from 
the Produce Juice 
Case)

¼ �cup juice 
from 1 jar Kowalski’s 
Farmhouse Pickles

3 �tbsp. Worcestershire 
sauce

1 �tbsp. Old Bay 
Seasoning

2 �tsp. hot sauce (or 
more to taste)

2 tsp. granulated garlic
2 tsp. ground ginger
1 �tsp. grated 

horseradish
½ �tsp. freshly ground 

Kowalski’s Black 
Peppercorns

- ice
- g�arnishes, to taste: sliced avocado, celery seeds, Kowalski’s Farmhouse 

Pickles, Kowalski’s Pitted Green Olives, Kowalski’s Beef Sticks, celery 
stalks, cherry tomatoes, fully cooked cocktail shrimp, crispy Kowalski’s 
Smoked Bacon, and lemon or lime wedges 

BUNNY MARYS 
SERVES 4

DIRECTIONS:
1. �In a 2 qt. pitcher, thoroughly whisk together first 11 ingredients 

(through pepper).
2. �Add ice to the pitcher or pour mixture into individual highball glasses over ice.
3. Garnish individual servings to taste.

alt for pricing
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2 oranges
2 cups water
3 bags green tea
1 cup passionfruit juice
½-¾ cup pineapple juice, to taste
- ice

1 cup fresh diced pineapple
3 �key limes (or 1 lime), sliced 

and halved
1 kiwi, peeled, sliced and halved
- �pineapple wedges and fresh mint  

 sprigs, for garnish (optional)

TROPICAL GREEN TEA 
SERVES 4

DIRECTIONS:
1. Peel and segment 1 orange; set aside.
2. �Slice second orange less than ¼" thick; cut each slice into halves and set 

aside.
3. In a small stockpot or tea kettle, bring water to a boil.
4. �Remove pot from heat (or pour water from tea kettle into a glass measuring 

cup or bowl). Brew tea bags in hot water for 3 min.; remove tea bags and 
discard.

5. �In a 2 qt. pitcher, combine brewed tea and fruit juices; chill in refrigerator for 
at least 2 hrs.

6. �Fill serving glasses with layers of ice, diced pineapple, lime, kiwi, segmented 
oranges and sliced orange halves, reserving some fruit for garnish.

7. Pour chilled tea over ice and fruit; garnish each glass as desired. 
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alt for pricing



11 TWIN CITIES LOCATIONS KOWALSKIS.COM

@KowalskisMarkets @kowalskis_markets @KowalskisMarkets @kowalskismarket

socialize with us!


