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Azar Food Service provides a full l ine
of ingredient and snack nuts, toppings,
dlied fruit, cand% and more.
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A spfinkling ot Azat Nuts does more than just dress up youl

menu. lt can help dress up your profit picturen too. Just a

few cents' worth can add eye appeal, taste appeal, and

value. Use them throughout your menu to spruce up salads,

enhance entrees, and decorate desserts.

We have lots of other ideas that can add value to your

bottom line. Our tradition of innovative packaging, uncom-

promising seruice, and quality products goes back to 1914.

We are the leading nut supplier in the Food Service industry.

And we have added to our comprehensive line of snack and

ingredient nuts to include toppings, dried fruit, candy,

snack mixes, and more.

All Azar products are backed by rigid buying standards,

quality control, and the kind of know-how that comes with

nearly a century of experience. 
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We're ready to put that experience to work for

you. When you want to dress up your menu,

and your bottom line, call Chef Azar at

1-800-351-817 8 ext. Ll7 4.
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Nike uals to dre$ ub rour nefl - and lour
bottum line. Anr NA troride i noaatine &q)s
lor lou to tu/n ordi arr insredients [nto
ettraotdinarr culinart erbeiences.

Here are three al our featrred co"er rec;ies.
Fot nore reciles, indudirls all those on the
couer, and other sreat reaenuenuiuius ideas,
co tact ChefAnr at 18003514178, er|. 1174.

Penne Pasta wlth Plstachlo Mlxed Herbed

l cup roasted pistach o nuts
l garlc clove, pee ed
2 cups packed flat leaf pafsley
2 tablespoons fresh lemon thyme leaves
2 tablespoons fresh tanagof leaves
l tablespoon fresh sage leaves
2 tablespoons fresh oregano eaves
1/2 cup grated parmesan cheese
parmesan slivers for garnish
2/3 cup o ive oi
Fresh basil spr gs forgarnish
Sa t and grouncl b ack pepper

in a food processor add the garic and pulse
untilfnely chopped. Add a I hebs, 3/4 cup
pistachio nlts, cheese, sat and pepper, and
process untilfinely chopped. With the food
processor .unn ng add the o ive oil in a st$dy
stream lnt lthe m {!re becomes creamy and

Cookthe penne in bo ling salted water to a/
denle. lmmediately draln the pasta well, and
comb ne wth the pesto, coatingthorough y.
Serve in lrowls with the remaining pistachios
spr nkled on top. Garnlsh wlth the parmesan
sliveG and a sprg of basil. Have extra
parmesan availabe on the side.

Shrlmp Macadamla. Serves two

ajumbo shimp
0live or canola oilfor frying
2 tabLespoons corn starch
Freshlyground salt and white pepper
2 egg whites, beaten
3 ounces macadamia nuts, finely chopped
6 laGe whole macadamia nuts forgarnish
1/a cup butter
l tabespoon ftesh emonju ce
1 lemon cut crosswse into th n circular s ices
Frisee sprigs for garnish

1/4 teaspoon paprlka forgarn sh
1/4 cup fresh cilantro, chopped
1/2 cuplasmine r ce, steamed

Whisk corn starch with salt and pepper. Liglrt y
coatthe shrimp ln the corn starch mixrure, dip
in ihe egg whites, and then toss in the
chopped nuts to coat wel. Heat the oilln a
frying pan. Drop in the coated shrimp and
cook ior about 2 minuies on each side. Stir ln
the butter, then drzzle in the lemonjuice.

Stir ln cilanao wth tlre steamed ricejust
beforc serving. P ace 4 shrimp on a bed of
ftsee, accornpanied bythe cilaniro rlce.
Garnish wth 3 whole macadamias and 3
lemon slices. L ghtly dustthe shrimp with

Memphls Pecan Crusted Carffsh " Serves four

4 8!2. catfsh fi lets
Olive o lfor frying

Breadingi
1 cup chopped pecans

I/2 cup naul
Sat and ground black pepper
3 tablespoons lta ian flat-leaied parsley,

2 tablespoons ol ve oi
2 cloves garlic, rn nced
2 cups diced, canned tomatoes
l tabespoon fresh sage, chopped
Sa t and ground black pepper

1 lb. chopped mustard greens
l clove garlic, minced

Salt and ground black pepper

Preheat oven to 350 F.

h a medium saui6 pan,  heat ihe o lve o i .
Saute the minced garic unti translucent. Add
tomatoes and sage. Sirnmerior 10 m nutes.
Season wth salt and b ack pepper, to taste.

Forthe breading, n a wide shalow bowl
combine the pecans, cornmeal, four, pars ey,
and salt and pepper. Dredge each nllet in the
breading mixture. Heatthe o ive oil n a saut6
pan, and pan seareaclr side of the filets.
Finish cookingthe filets in the 350 oven for

In a large saui6 pan, heatthe o ive ol- Add
the garllc and saut6 for l mlnute. Add the
greens and sau€ ior 3 m nutes, stirring
regulany. Add water and braise greens until
tender. Season with sali and b ack peppef,

spoon the sauce onto each plate and prace a
flsh fillet on top oithe sauce. Serve with the

AZAR FOOD SERVICE
1800 Northwestem, Et Paso, TX 79912
Corporaie offices 915 877-4079
5al€s & l4arketinq 800 351 8178
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