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Savory Sauces
& Marinades

Low Sodium e Natural ¢ No Preservatives

In Modena, Italy, balsamic vinegar begins life as prized ved
wine. Years in wooden barrels allow water to evaporate slow-

)
K‘(‘t UYOS by. The flavors concentrate, intensify and become more vobust.
Our Balsamico has extra virgin olive oil, roasted garlic for
sweetness and complexity, with herbs and spices which makes

)
/B A [8 AM( O the flavors so bold it should always be drizzied, never poured.

Ingredients: Extra virgin olive oil, Modena balsamic red wine vinegar, fresh
roasted California garlic, Florida lemon juice & zest, Spanish capers (pickled

A classic Italian style ! :
. L. in water, vinggar and salt), fresh ground black peppercorns, raw cane sugar,
Balsamic Vinai g rette. dried parsley, sea salt, dried basil, dried oregano and red pepper flakes.
Produced in a ficility where nuts ave present.

After o three year biatus, this multi-cultural
B laC‘( Be a“ sauce has returned. A sauce for garlic lovers that
. has its roots in asia, but goes eiimlly well with
& Gavl lC S auce Hispanic or middle eastern cooking. Add to firo-
zen broccoli before microwaving or any stir-fiy.
Packs a Punch! Black b . Add lemon juice, hot sauce or add to salsn. Be
acks a Punch! Black beans give ™ ypnzive and let me know how you use it.

a th | Ckn ess to th IS Sp | Cy sauce Ingredients: Cooked black beans, tamari soy sauce (water, organic soybeans,

that ju gg les SOy sauce, red salt, opganic alcohol), fresh ginger, fresh garlic, rice wine vinegar, brown
oF . sugar, rice wine, red chilies, ground black peppercorns and sea salt.
chilies and tons of ga rlic. Produced in a facility wherve nuts ave present.

B | d Whether it’s the incredible color ov the intense
o9 Sflavor that almost tastes like a berry, Pm very

passionate about blood oranges. Here is o

OrO nQe wonderful way to enjoy their incredible flavor.
Vinai 9 rette My favorite is a spinach salad with strawberries.
Ingredients: Extra virgin Italian olive oil, red wine vinegar,

For a fruit with one of the shortest  Californian blood orange juice & zest, frozen orange juice
concentrate, wildflower honey, cane sugar, shallots, Dijon

growing seasons, we process all we _ - sugar, sha ots, jon
. 1ot mustard ¢ water, vinegar, mustard seed, salt, white wine, fruit pectin, citric acid,
can and haVe |t for YOU tl ” |t S gone- tartaric acid, sugar and spice), white peppercorns and sea salt.

Produced in a facility where nuts ave present.




This sauce became such a hit in my BBQ classes, I started

BUURBUN BBQ SAUGE making it for everyone. Ideal for slow cooking ribs, pork,
beef and chicken. Sear on the grill or in the oven at 500°F

for 12 minutes. Reduce heat to low or 250°F, apply the

A Southern style bbq sauce sauce and cook 1-4 howrs until done.
Ingredients: yellow onions, organic salsa (organic tomatoes, opganic tomato paste,

Wi t h tO ma tOCS, carame I | ZCd organic jalapeiio peppers, organic onions, organic cilantro, salt, oyganic sugar, opganic vinegar,

organic cumin, organic garlic, organic cayenne pepper, citvic acid), COrn syrup, canned

onions and real peeled tomatoes, pure cane sugar, Kentucky bourbon, organic tamari soy
Sauce (water, oganic soybeans, salt, oyganic alcohol), molasses, garlic, grapeseed oil, red
Kentu Cky bourbon. chilies, fresh ground black peppercorns, fresh ground cumin seed and dried

cilantro. Contains soybeans. Produced in a facility where nuts ave present.

‘Di“eapp‘e Peppev With Pan American’s China Clipper flying across

the Pacific in the early 1930, an interest in exotic
Ch £ Ch Polynesia started and “Don the Beachcomber” opened
O o O a trendy eatery in Hollywood. After Hawaii achieved

L & f statehood in 1959, themed vestanrants flouvished and

vy the Tiki Gods still grace us with the foods started then.
Sweet pinea pp|e tamari Soy sauce Ingredients: onions, brown sugar, rice wine vinegar, organic tamari
. ' ' SOY SAUCE (water, organic soybeans, salt, organic alcohol) pincapplc juice, corn

roasted onions and fresh ground syrup, frozen pineapple juice concentrate, crushed pineapple,
black pepper ma ke our Polynesian tomato paste, garlic, grapeseed oil, molasses, tomato paste,

o . arrowroot, orange juice and zest, black pepper, red chilies and salt.
style di pping sauce a new favorite. Contains soybeans. Produced in a focility where nuts ave present.

C_) é J i / This was created for a catered event to go with a
mixed green, grilled pear, chevre and pralined

ran Ei"i'"y HP € pecan salnd. That is only one option. The maple
syrup seems to add just the right sweetness. The

fnai y?' elle many ways to use it, Ll leave up to you. Enjoy!

One of our bestsellers it works as a S_alad dressing Ingredients: Ttalian grapeseed oil, champagne wine vinegar, Dijon mustard
or doubles as a glaze for pork or chicken. It has ) T o )

N . (water, vinegar, mustard seed, salt, white wine, fruit pectin, citvic acid, tartaric acid, sugar and spices),
the new health food wonder oil - grape seed oil Walker’s Organic Vermont Maple Syr hallots, cranberries, Florid:
blended with just enough Pure Organic Vermont atker's Lrganic vermont Mapie Syrup, shatiots, cranbermces, tlonda

lemon juice & zest, fresh ground white peppercorns and sea salt.

maple syrup to balance out tart cranberries and a
final pop from champagne vinegar. Produced in a facility where nuts ave present.

li What better flavors than capers and roasted gariic!
c'af @ Cﬂ[ﬁf Use this to marinate veqyies, mushrooms, meat,
. poultry or fish for the grill or saute’ veggies and serve
MmadC over pasta with grated cheese. Add plain yogurt for a
creamy salad dressing. When you’re almost finished,
add some 0il & vinegar to get out every last drop.

An Undenlably flavorful mix of Ingredients: Extra virgin olive oil, red wine vinegar, fresh roasted California

roasted garlic, capers, herbs and garlic, Florida lemon juice & zest, Spanish capers (pickled in water, vinegar and sals),
i fresh ground black peppercorns, raw cane sugar, dried parsley, sea salt,
SPICES blended to make a dried basil, dried oregano and red pepper tlakes.

marinade perfect for garlic lovers. Produced in o facility where nuts are present.




i One day my wife bought a few too man
0 [] : mﬁ(t gmpeﬂgt,it,}}hﬂ]:l to %{e the{; up. As thé
Ninmaigneile s

savy, necessity is the mother of invention.
in salads just pour or add a little plain
Bright and citrusy with traditional yogm”tfm{ a creamy version. USE iwasa
French flavors of extra virgin olive q#tck marinade with chicken, fish or pork.
oil, white wine Vinegar' shallots, Ingredients: Extra virgin olive oil, fresh grapefruit juice and zest,
Di J on mustard and wildflower white wine vinegar, orange juice, shallots, wildflower honey,

Dijon mustard, herbs, spices and salt.
honey to balance the tart edge. Contains sulfites. Processed in a facility where nuts are present.

MEDITERRANEAN  Looking at a few bottles of honey and a layge

HONEY LEMON  bag of lemons on our counter, I was inspived
MARINADE with the idea for this marinade. Use it on

_ _ _ chicken, fish and vegyyies or as a salad dressing.
Our multi-tasking marinade  Aix i plain yogurt for a creamy version.

that works as a mZ.i " nade' Ingredients: extra virgin Italian olive oil, wildflower honey, juiced

dressi ngorg reat Stralg ht out of & zested Florida lemons, French white wine vinegar, California
the bottle for bread dlppln g white wine (contains sulfites), fresh & roasted California garlic,

oregano, sea salt and white peppercorns. Contains sulfites.
Produced in a facility where nuts ave present.

? » A spicy blend of peanut butter, ginger and spices.
cabu‘* a‘*c Excellent on meat, vegetables and noodles. Hot or cold.
This is can be used vight out of the jar as a condiment

Sadce or for Hunan noodles. Separation is normal, we use

natural ingredients and no emulsifiers.

u . n
I nc red | b | €. Ingredients: Teddie’s peanut butter (roasted peanuts, salt), freshly ground

ginger, organic tamari soy sauce (water, organic soybeans, salt, organic alcohol), rice
M a rk Pe n d ¢ rg ra Str wine vinegar, cane sugar, corn syrup, molasses, spices, ground chili peppers,
W| ne S pecta tor M a g a Z| ne garlic, black peppercorns, cumin seed and sea salt. Contains peanuts and soybeans.

Produced in a facility where nuts ave present.

A few years ago my wife spent a great deal of time
in New Mexico and became addicted to the cuisine.
During our vacation I was inspived by theiv chilies
and remembered o vecipe that I hadn’t used in
years. Use this as & BBQ sauce, condiment, mix in
hamburgs, with vice and beans ov even with chips.

Our smokey, southwestern ‘ , ,
. . Ingredients: Tomato puree, onions, Vermont Roasted Coffee, dried New
Style bbq sauce w |th mi Id N €W Mexican Red Chilies, organic tomatoes, organic jalapeno peppers, organic
H H HH tomato paste, organic cilantro, garlic, apple cider vinegar, tomato paste,
M exican d r ed red Ch I | I€S an d grapeseed oil, herbs, lemon juice and zest, cumin, salt and citric acid.

Vermont roasted coffee. Processed in a fucility where nuts are present.




in San Francisco, I made this for abi tuna and my

How do you get your childven to eat fish? While living
Sesame Gin

8 er dauglters enjoyed it so much they won’t eat fish with-
M . C[ out it. Use it with pork, chicken, beef or grilled vegyies.
arinaac Also try it as a salad dressing ov on sandwiches, plain

It starts with tons of fresh o mixed with mayonnaise or plain yogurt.

g i nger, sesame oil and other If'wrrzdients: Tpasted sesame seed oil, rice @16 vinegar, fresh
. . . gInger, Organic tamarl SOy SaUCe (water, organic soybeans, salt, organic
Ing redients for an Asian Styl € sloion, pure cane sugar, red chiles, molasses, fresh ground black
marinade. peppercorns, garlic and salt. Contains soybeans.
Processed in a facility where nuts ave present.

/3 My variation of o traditional Japanese sauce
l onkatstl used on pork cutlet(Tonkatsu) or chicken
(Kushikatsu). A mild, slightly sweet, exotic blend

v A of flavors. Use it on beef; chicken, game, rice, in
Q 0 SL‘ stiv fries, as a steak sauce or mavinade.
Our Ja panese styI e steak sau ce, it Ingredients: organic tamgri SOY sauce (wates, ogganic sybeans, suls, opganic aleobol), Cane sugar,
. tomato paste, rice wine, rice wine vinegar, Dijon mustard (wazer,
Sta rts Oﬁ W Ith a Sweet ness fro m vinegar, mustard seed, salt, white wine, fruit pectin, citvic acid, tartaric acid, sugar and spices), COImn
cloves and progresses toa very syrup, rice wine vinegar, molasses, mustard seed, water, salt, red chili peppers,

strong bold flavor from tamarind that onion, tamarind, shallots, California white wine (eontains sulfires), garlic, black pep-
! percorns, ginger, fennel, cinnamon, anise seed, anchovies and clove.

finishes with a real kick at the back of Contains soybeans & sulfites.
your throat from dried red chilies. Produced in a facility where nuts ave present.

@ 6 g/ 2'0) . Ve When you’rve in the mood for something a little
17e ne French. Mavinate chicken, fish or vegyies for
C/) // % . [ voasting or grilling. Add to scrambled eqys, an

24 arinaoe e yogurt or sour cream for a swuce, boiled
. otatoes ov even instant mashed.
A very light, French style po o o .

. . Ingredients: California chardonnay white wine (contains sulfites),
marinade it can be used a extra virgin olive oil, French white wine vinegar, fresh roasted

mu It|tu d e Of W ays. California garlic, roasted Vidalia® onion, cane sugar, white

peppercorns, sea salt, dill, parsley, rosemary and thyme. Contains sulfites.
Produced in a facility that contains nuts.

become a fan farmers

recipes markets

ideas on
cooking class

facebook. schedules

www.facebook.com/pages/Its-Arthurs-Fault-Sauces-and-Marinades/46525084748

fan chatter




Sweet Sauces

Nothing Artificial ® No High Fructose Corn Syrup ® Vermont Ingredients

° One morning 1 came up with the concept for this sauce,
APP]‘ Cl'du something to go on an apple pie or a cobbler with vanilla
ice cream and enbance the experience. Also use it for fresh
CMd sm fruat. Dribble it on slices of apple for instant cavamel apples.
You might just eat it out of the jar. Rebeat gently, for a few
. seconds in the microwave.
The ta_Ste_ of Vermont's fall Ingredients: Shelburne Orchard’s apple cider,
apple pICklng season I’educed Monument Farms Dairy heavy cream, light brown and
down into a 12 ounce J arl granulated cane sugar, corn syrup, Cabot® unsalted butter,

vanilla extract and cinnamon.
Produced in a facility where nuts arve present.

Dve captured the intense flavor of dark chocolate
Xp 'R ! I{U covered expresso beans in this sauce. My wife’s two
Sfavorite flavors can now cover your ice cream or

Just keep it in the fridge and grab a spoonful when
To ‘Hg[kf gEEI"EI Cs‘emcjr(eg m your inner chocaholic voice screams for a fix.

spa rkle." Featured in Ingredients: Dutch process cocoa, Monument Farms Dairy heavy
. cream, cane sugar, corn syrup, Cabot® unsalted butter, espresso
The N ew York Tl mes coffee (water, Vermont roasted expresso coffee beans) and vanilla extract.
Hol |day Gift Guide. Processed in a facility where nuts arve present.
( v 1 was looking at a huge box of fresh ginger while
:)'”’ P CJ & making o caramel and thought of all the possibilities.
- @ C Reheat gently and use with apples, bananas and other
oOararr @*'|) Sfruits. Use as a glaze on pork or chicken, Bake with
© T it on coffee cakes and pies. Roasted winter squash or
_alleeE punpkin too. On ice cream after an Asian meal. The

) variations ave endless!
One of of our most unique Ingredients: Light brown sugar, pure cane sugar, corn
sauces. It borders the sweet &  syrup, fresh Monument Farms Dairy cream, Cabot®

; unsalted butter, fresh ginger and rice wine vinegar.
savory taste buds simultaneously. Produced in a facility where nuts are present.




6\‘ Enjoy the rich flavor of Dutch Cocon with
@3\ J‘ V‘Q\QSQ Just enough sweetness and o buttery smooth
s texture. Made especially for friends and
ly. Reheat gently in hot water or a few
QWQR S B
Our decadent ice cream sauce seconds in the microwave.

h Iv the best i dient Ingredients: Dutch process cocoa, Monument Farms
as only the bes mg're I€NTS. " Dairy heavy cream & whole milk, corn syrup, cane sugar,

Give it a try and you'll under-  Cabot® unsalted butter, pure vanilla extract and sca salt.
stand why it's a best seller! Processed in o facilivy where nuts ave present.

Enjoy the vich flavor of Vermont maple syrup, cream

and butter. Serve over ice cveam, pancakes, waffels,
[fruit, roast pumpkin or butternut squash. Pour over
pound cake or mix with nuts, be creative. Rebeat in

Créme Caramel boiling water ov for a few seconds in the microwave.

Described by our fans as maple  Ingredients: Monument Farms Dairy heavy cream, pure
cream bruleé by the spoonful. cane sugar, corn syrup, Walker’s Pure Organic Vermont
Use it wherever you normally Maple Syrup, Cgbot® qqsaltcd butter and brown sugar.

drizzle maple syrup. Produced in a facility where nuts ave present.

1 Enjoy the rich flavor of cavamel the way it tasted in
ld PaShloned ice cream parlors a hundred years ago. Sevve over
yrilled pears, bananas or peaches. Pour over pound
c r m l s cake or mix with nuts, be creative. Rebeat in boil-
a a e auce ing water ov for a_few seconds in the microwave.
Vermont cream and butter Ingredients: Pure cane sugar, Monument Farms Dairy

: heavy cream, corn syrup, Cabot® unsalted butter,
make our classic ca r.amel an molasses and vanilla extract.
all around favorite. Produced in a facility where nuts are present.

Muade popular for fundraising at woman’s
college’s, Penuche Fudge spread throughout New
enuc e England in the 1890°s. The deep rich caramelized
[flavor of the brown sugar goes well with ice cream,

C aramel Sauce pies, cakes and as a glaze on roasted pumpkin,

: meats and chicken. Reheat in boiling water or for
Featured in The. a few seconds in the micmwfave
New York Times Holiday Gift I o ) ] ’
e ngredients: Pure cane brown sugar, corn syrup, Monument
Guide "For those who want Farms Dairy heavy cream, corn syrup, Cabot® unsalted
y vy yrup
old-tim ey flavor" butter, molasses and vanilla extract.

Produced in a facility wheve nuts ave present.




ép 1 ng@ The beauty of fall in Vermont. Orange is everywhere, on the

trees and in the fields. The flavors of the season ave timeless.

]@@2 Enjoy on ice cream, drizzle on fresh fruit or use as a glaze
@l on pork, roast pumpkin or squash. Of course, always good
spooned right out of the jar. Warm for a few seconds in the

Caram gl é auCe microwave or in hot water. Enjoy!

The taste of pum pkl np i e, Splced Ingredients: Pure cane brown sugar, corn syrup, Monument Farms
up JUSt a touch, and made perfect Dairy heavy cream, Cabot® unsalted butter, pumpkin, molasses, vanilla
extract, cinnamon, ginger, allspice, nutmeg and rice wine vinegar.
to dri Z:we%\’g rail(; »{?é’géavo rite Produced in a ficility where nuts are present.
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Wheat Free Tamari
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