
Contains Wheat and Eggs

FOODSTIRS® MOLTEN CHOCOLATE 
MUG CAKES

TOMATO BRUSCHETTA 
with Thai Basil and Balsamic Glaze

Appetizer

Craving a healthier version? Ditch the bread and spoon the tomato mixture over  
low-fat ricotta before you go bananas, erm, carrots with veggies for dipping.

Light and Healthy Twist

INGREDIENTS

INSTRUCTIONS

4 oz 
Grape 

Tomatoes

½ oz 
Thai 
Basil

1 
Demi Baguette 

(Contains: Wheat)

5 tsp 
Balsamic 

Glaze

2 Cloves 
Garlic 

Adjust rack to top position and preheat oven to 400°. Wash and dry all produce. Quarter 
tomatoes. Roughly chop basil. Grate 1 clove garlic (use the other clove however you like). 
Cut baguette on an angle into 6-8 even slices; place on a baking sheet and drizzle both 
sides with olive oil. Toast in oven, flipping halfway through, until golden and crunchy, 14-18 
minutes. Meanwhile, in a medium bowl, toss tomatoes and basil with a large drizzle of 
olive oil, 1 /4 tsp sugar, salt, pepper, and as much grated garlic as you like. Spoon mixture 
onto toasted baguette, then drizzle with balsamic glaze.

DO AHEAD: Tomato topping can be made up to two hours in advance.

The best part about this delicious dessert? The endless possibilities!

To make these molten mug cakes, simply follow the package directions! 
You’re just two minutes away from chocolatey bliss.
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A t  the end 
of the day,, 
there’s nothing sweeter 
than a romantic night at 
home with your loved one. 
So trade in those heels for 
flats—or slippers—and enjoy 
a delicious night in for two.

Dessert



HAVE ON HAND

As an alternative to the garlic herb butter, you can make your 
own infused olive oil. Yes, you read that correctly! Your own infused 

olive oil. In an airtight container, combine 1 garlic clove, 2 fresh 
rosemary sprigs, a large pinch of whole black peppercorns, and 

½ cup olive oil. Start in the morning or the night before, then 
stir a splash into the finished risotto!

PROSCIUTTO-WRAPPED CHICKEN
over Truffled Mushroom Risotto

INGREDIENTS

2
Scallions

1
Lemon

2 TBSP
Garlic Herb 

Butter 
(Contains: Milk)

4 oz
Button 

Mushrooms

3/4 Cup
Arborio 

Rice

1 /4 Cup
Parmesan 

Cheese 
(Contains: Milk)

2
Chicken Stock 
Concentrates

12 oz
Chicken 
Breasts*

2 oz
Prosciutto

1. PREP
•  Adjust rack to middle position and preheat oven to 400°. Bring stock concentrates and 4 

cups water to a boil in a medium pot. Once boiling, reduce heat to low. Wash and dry all 
produce. Trim and thinly slice scallions, separating whites from greens. Trim mushrooms, 
then slice into 1 /4-inch-thick pieces.

2. START RISOTTO
•    Heat a large drizzle of olive oil in a large pan over medium 

heat. Add scallion whites and cook until softened, 1-2 
minutes. Add rice and cook, stirring, until translucent, 1-2 
minutes. Add stock, ½ cup at a time, stirring after each 
addition. Allow rice to absorb most of the stock before 
adding more. Continue until al dente and creamy, 30-35 
minutes. (Depending on the size of your pan, you may not 
use all of the stock.)

3. PREP CHICKEN
•    Meanwhile, pat chicken dry with paper towels. Lay two 

slices of prosciutto beside each other on a flat surface. 
Tightly roll prosciutto around one chicken breast. Repeat 
process with remaining prosciutto and chicken (you may 
have some prosciutto left over; use the rest as you like).

4. COOK CHICKEN
•  Heat a large drizzle of olive oil in a second large pan over medium-high heat (use an 

ovenproof pan if you have one). Add wrapped chicken and sear until browned, about 
2 minutes per side. Transfer pan to oven and roast until chicken is cooked through, 
about 15 minutes. Let rest a few minutes, then slice crosswise.

•  TIP: If your pan isn’t ovenproof, transfer chicken to a small baking dish before putting in oven.

5. FINISH RISOTTO
•    Meanwhile, quarter lemon. Heat a large drizzle of olive oil in 

a medium pan over medium-high heat. Add mushrooms; 
season with salt and pepper. Cook, stirring, until tender, 4-7 
minutes. Turn off heat. Stir mushrooms, garlic herb butter, 
half the Parmesan, a squeeze of lemon juice, and any resting 
juices from chicken into risotto. Season with salt, pepper, and 
more lemon juice to taste.

6. SERVE
•  Divide risotto between plates. Sprinkle with scallion greens and remaining Parmesan. 

Top with chicken. Drizzle with truffle oil to taste. Serve with remaining lemon wedges 
on the side for squeezing over.

Entrée

5 tsp
Truffle Oil

FLIP FOR 

the berry 

ON TOP 

Dig into this romantic three-course meal for two, from a yummy 
appetizer to a drool-worthy dessert.

• Serrated knife

• Grater

• Baking sheet

• Medium Bowl

• Medium pot

• 2 Large pans

• Medium pan

• Paper towels

• 10 tsp Olive oil

• ¼ tsp Sugar

• Kosher salt

• Black pepper

Dinner Sweet Dinner
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*Chicken is fully cooked when 
internal temperature reaches 165°

Light and Healthy Twist


