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J. Kings is a proud sponsor of

Salads 
Broccoli  Rabe and   White Beans
Ingredients

ITEM# AMT. INGREDIENT

98453 4 bunch Broccoli Rabe, cleaned and trimmed
31891 4 oz Olive Oil
99785 ½ cup Sun Dried Tomato
99355 1 cup Fresh Basil, chopped
37880 1 lb Cannellini Beans, cooked
18390 1 tbl Roasted Garlic Base
66215 8 oz Aged Provolone, shredded

Method

• Blanch broccoli rabe in rapidly boiling salted water, drain and chill quickly
• In heavy bottom pan heat over high heat and add olive oil, broccoli rabe, beans, 

sundried tomatoes, garlic and basil
• Season with salt and pepper
• Lay out on sheet pan to chill
• Place onto serving platter and top with shredded cheese
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J. Kings is a proud sponsor of

Salads  
Broccolini  with   Roasted    Peppers
Ingredients

ITEM# AMT. INGREDIENT

99945 4 bunch Broccolini
97326 1 each Red Pepper
99813 1 each Yellow Pepper
97301 1 each Green Pepper
31891 4 oz Olive Oil
62255 8 oz Asiago Cheese, shredded
18390 1 tbl Roasted Garlic Base

Method

• Trim broccolini and blanch in rapid boiling salted water, drain immediately and chill rapidly
• Clean peppers and grill on char grill until skin is blistered, remove from grill, peel burnt parts 

of skin and then cut peppers into ¼” strips, set aside
• Heat heavy bottom pan over high heat and add olive oil, add broccolini, peppers and garlic, 

stir fry for one minute, adjust seasoning with salt and pepper
• Remove from heat and set aside to cool
• Place onto serving platter and top with shredded cheese
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J. Kings is a proud sponsor of

Salads 
Grilled  Asparagus
Ingredients

ITEM# AMT. INGREDIENT

98560 3 bunch Green Asparagus
99870 3 bunch White Asparagus
31891 ½ cup Olive Oil
98928 1 lb Cipollini Onions, peeled
97631 2 tbl Italian Parsley, chopped

Method

• Trim asparagus and baste with olive oil, salt and pepper
• Grill on char grill until tender and lightly browned, turning frequently
• Grill onions until tender and lightly browned, set aside to cool and then cut in half
• Remove asparagus grill and set aside to cool
• Place asparagus on serving platter and sprinkle with chopped onions and chopped parsley
• Serve immediately
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J. Kings is a proud sponsor of

Salads 
Grilled   Eggplant and    Roasted    Tomatoes
Ingredients

ITEM# AMT. INGREDIENT

98956 6 each Japanese Eggplant
31891 1 cup Olive Oil
79645 2 cup Roasted Tomatoes
97631 ¼ cup Italian Parsley, chopped

Method

• Cut eggplants in ½ lengthwise and baste with olive oil, salt and pepper
• Grill on char grill until tender, set aside on sheet pan to cool
• Cut eggplants into ¾” cube and combine with roasted tomatoes and chopped parsley, mix well
• Place on serving platter and top with chopped parsley
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J. Kings is a proud sponsor of

Salads 
Roasted Sweet Potatoes
Ingredients

ITEM# AMT. INGREDIENT

98935 5 lb Sweet Potato, diced ¾”
31891 4 oz Olive Oil
99681 ¼ cup Fresh Thyme, chopped
99355 ¼ cup Fresh Basil, chopped
97631 ¼ cup Italian Parsley, chopped
68210 2 oz Brown Sugar

Method

• In large stainless steel bowl combine all ingredients and mix well
• Spray baking sheet pan with non stick spray and lay out potatoes in single layer
• Roast in 400° oven for 12-15 minutes, until potatoes are tender and lightly browned
• Set aside to cool, label, date and refrigerate until needed
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J. Kings is a proud sponsor of

Salads 
Sicilian Cauliflower
Ingredients

ITEM# AMT. INGREDIENT

97451 3 head Cauliflower, cut into flourettes
97631 ½ cup Italian Parsley, chopped
31891 ¼ cup Olive Oil
22011 ¼ cup Whole Grain Mustard
46356 ¼ cup Red Wine Vinegar
32281 1 tsp Crushed Red Pepper

Method

• Place cauliflower flourettes into stainless steel bowl and add olive oil and season 
with salt and pepper

• Place in single layer onto greased baking sheet and roast at 400° for 15 minutes, 
or until tender and lightly browned

• Set aside to cool, place into bowl and add mustard, parsley, vinegar and gently mix, 
adjust seasoning

• Place onto serving platter and sprinkle top with crushed red pepper and a little parsley
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J. Kings is a proud sponsor of

Canapes 
Salmon Mousse Canape
Ingredients

ITEM# AMT. INGREDIENT

49641 18 oz Cream Cheese
47221 6 oz Smoked Salmon
98981 1 each Lemon, juiced
32261 ½ tsp Cayenne Pepper
50181 ¼ cup Heavy Cream
66811 ¼ cup Capers
97131 1 bunch Dill, fresh
29840 100 each Spinach Fillo Cup

Method

• Combine salmon, cream cheese, lemon juice, pepper and heavy cream 
and pulse in food processor until smooth, refrigerate

• Place mousse into pastry bag with star tip and press onto crackers
• Garnish each with caper and dill sprig
• Serve immediately
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J. Kings is a proud sponsor of

Canapes 
Grilled Vegetable Bruschetta with 
Montchevre on Polenta Rounds
Ingredients

ITEM# AMT. INGREDIENT

99711 2 tsp Garlic, minced
91780 2 ½ lb Grilling Vegetable Mix
99646 ½ cup Basil, chopped
30200 4 oz Olive Oil
46245 2 oz Balsamic Vinegar
36211 ½ cup Olives, minced
61705 1 cup Montchevre, crumbled
19140 6 cups Chicken Stock
46850 2 cups Polenta
54121 2 cups Parmesan Cheese

Method

• In stainless steel bowl combine grilling vegetables, garlic and ½ of the olive oil, mix well and lay 
out on sheet pan and roast until vegetables are tender and lightly browned, set aside to cool

• When cooled, dice vegetable to fine dice and combine with basil, chopped olives, remaining 
olive oil and vinegar, season with salt and pepper, let marinate in refrigerator for one hour
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J. Kings is a proud sponsor of

Canapes 
Chesapeake Crab Salad in Mini Vol au Vants
Ingredients

ITEM# AMT. INGREDIENT

15366 2 lb Jumbo Lump Crabmeat
99120 4 oz Diced Celery ¼”
99675 ½ cup Chives, diced fine
99621 2 tbs Tarragon, fresh
17081 6 oz Mayonnaise
56121 2 oz Sour Cream
98981 2 tbs Lemon Juice
22006 1 tbs Dijon Mustard
40770 1 tsp Old Bay Seasoning
97626 2 oz Parsley, chopped fresh
37670 75 each Vol au Vant, Mini Pastry

Method

• Combine all ingredients, except crabmeat and mix well, gently fold in the crabmeat and gently mix
• Fill pastry shells with crabmeat and garnish with dusting of old bay seasoning and chopped 

parsley, or red pepper diamond and parsley sprig
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J. Kings is a proud sponsor of

Canapes 
Pulled Pork with Crispy Onions In a Corn Fillo Shell
Ingredients

ITEM# AMT. INGREDIENT

12370 3 lb Pulled Pork
32841 2 cups Barbeque sauce
79620 16 oz Onions, 1/8” cut
25880 16 oz Flour
41710 75 each Corn Fillo Shells

Method

• Season flour and dredge onions in flour to coat completely, shake off excess and fry at 375° 
until crisp, set into pan to remove excess grease and let cool to room temperature, 
do not refrigerate

• Fill fillo shells with pork, and a little barbeque sauce, top with crispy fried onion
• Serve immediately
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J. Kings is a proud sponsor of

Canapes 
Crimini Mushroom and Goat Cheese Fillo
Ingredients

ITEM# AMT. INGREDIENT

99845 2 lb Crimini Mushroom, ¼” dice
99905 2 tbl Shallots, minced
11455 6 oz Chef Macrina Madeira Wine
31891 2 oz Olive Oil
99355 2 tbl Basil, chopped
99681 1 tbl Thyme, chopped
97631 2 tbl Parsley, chopped
61705 8 oz Goat Cheese
50181 4 oz Heavy Cream
41660 20 each Tomato Fillo Cups

Method

• In stainless steel bowl combine goat cheese and cream and mix until smooth, set aside
• In sauté pan add olive oil and cook shallots over medium flame until soft and lightly browned
• Add diced mushrooms and cook until tender, add basil and thyme 

and continue cooking for one minute
• Add Madeira wine and reduce by ½
• Continue cooking until most of the liquid has evaporated,
• Spread goat cheese mixture in fillo cup, spoon mushroom mixture on top and top with 

fresh chopped parsley, serve immediately.
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J. Kings is a proud sponsor of

Canapes 
Artichoke Bruschetta
Ingredients

ITEM# AMT. INGREDIENT

43881 4 cups Artichoke Hearts, diced fine
97208 4 cups Tomatoes, diced ¼”
99646 2 cups Basil, chopped fresh
31891 1 ½ cup Olive Oil
32151 ¼ cup Cracked Black Pepper
97626 1 cup Parsley, fresh chopped
97525 4 each Lemons, juiced

Method

• Slice baguette, drizzle with olive oil and toast in oven till crisp, set aside
• Combine ingredients in stainless steel bowl and mix well
• Season with salt and pepper and store in shallow container, label, date and refrigerate
• At service place on top of crouton and top with shredded Parmesan cheese
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J. Kings is a proud sponsor of

Quiches
Caramelized   Onion and Gruyere Tarte
Ingredients

ITEM# AMT. INGREDIENT

27005 2 each Dough, tarte flambe
98126 4 oz Spanish Onion, julian cut, caramelized
31891 1 tbl Olive Oil
55065 4 oz Gruyere Cheese, shredded
97627 2 tbl Parsley, chopped
48260 12 oz Liquid Egg
50180 12 oz Cream
95569 4 oz Slab Bacon, cut into ¼” and rendered crisp

Method

• Render bacon until crisp, lay out on paper towel to remove grease, set aside
• Over high heat pan sear onions in olive oil until browned, set aside to cool
• In stainless steel bowl combine eggs, cream, parsley, salt and pepper, mix well
• Set dough into 8” pan and press down till dough has a 1” height
• Place bacon, onions and gruyere into dough and cover with liquid egg mixture
• Bake for 25 minutes at 375°, or until egg has set, let sit for 10 minutes
• Serve immediately
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J. Kings is a proud sponsor of

Quiches
Roasted   Tomato and  Arugula Quiche
Ingredients

ITEM# AMT. INGREDIENT

97627 2 tbl Parsley, chopped
48260 12 oz Liquid Egg
50180 12 oz Cream
27005 2 each Dough, tarte flambe
61860 4 oz Crumbled Goat Cheese
79645 4 oz Roasted Tomatoes
99535 2 oz Arugula

Method

• In stainless steel bowl combine eggs, cream, parsley, salt and pepper, mix well
• Set dough into 8” pan and press down till dough has a 1” height
• Place tomatoes, arugula and goat cheese inside each crust and cover with egg mixture, 

mix lightly so ingredients are evenly distributed
• Bake for 25 minutes at 375°, or until egg has set, let sit for 10 minutes
• Serve immediately
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J. Kings is a proud sponsor of

Quiches
Spinach and  Artichoke  Quiche
Ingredients

ITEM# AMT. INGREDIENT

97627 2 tbl Parsley, chopped
48260 12 oz Liquid Egg
50180 12 oz Cream
27005 2 each Dough, tarte flambe
53805 4 oz Manchego Cheese, shredded
98007 2 oz Spinach, blanched
06355 4 oz Artichoke Hearts, chopped
66885 2 tbl Sun Dried Tomato, julian cut

Method

• In stainless steel bowl combine eggs, cream, parsley, salt and pepper, mix well
• Set dough into 8” pan and press down till dough has a 1” height
• Place cheese, artichoke hearts, sun dried tomato into dough and cover with egg mixture
• Bake for 25 minutes at 375°, or until egg has set, let sit for 10 minutes
• Serve immediately


