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TANGERINE-TURMERIC MOCKTAIL
orange -turmeric elixir | ginger sparkle
vanilla walnut TOAST Ola float

HERBED POLENTA BITES WITH MUSHROOM BACON
caramelized onions | rosemary walnut cream | toasted panko
red chili OLIVE Ola drizzle

BUTTERNUT SQUASH CROQUETTES
brown butter thyme | spicy maple mustard | terpene essence
sesame ginger SAVOR Ola drizzle

GRILLED PUMPKIN CAESAR SALAD
grilled baby romaine | pumpkin caesar dressing | sage-sourdough croutons
orange cardamom BRIGHT Ola toss

SPICED FARRO RISOTTO
delecata squash | caramelized pearl onions | hedgehog mushrooms 
orange zest | toasted pecans | curry cream
brandied and vanilla TOAST Ola oven roasted cherries

WASHINGTON APPLE BREAD PUDDING
sauteed apples | coconut creme anglaise
vanilla walnut TOAST Ola housemade caramel
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INGREDIENTS

•  1 cup tangerine juice  
(approximately 8 tangerines)

•  1 tbsp Turmeric

•  1 sprig Fresh Mint

•  2 (12-oz.) bottles Ginger Beer, 
chilled

•  8 Servings  
Flower Farma’s OLA Toast

Serves 4

DIRECTIONS

Combine all ingredients except ginger beer, in 
cocktail shaker and shake vigorously. 

Strain into four ice-filled glasses, and top with 
ginger beer. 

Float desired serving size Flower Farma’s 
TOAST OLA on top of beverage. 

Enjoy!

Tangerine Turmeric Mocktail  
with OLA Toast Float
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INGREDIENTS

•  1 medium Butternut Squash, 
cut into 1-inch cubes

•  4 tbsp Olive Oil, divided

•  1 medium Onion, quartered

•  2 Garlic cloves, minced

•  3/4 cup Panko Breadcrumbs

•  1/4 cup Unbleached Flour

•  1 tbsp Smoked Paprika

•  1 tbsp Curry Powder

•  2 tsp ground Star Anise

•  salt and pepper to taste

For the Spicy Maple Mustard:

•  1 cup Dijon Mustard

•  2 tbsp Maple Syrup

•  2-3 tsp Sriracha or to taste

•  1 bottle of Flower Farma’s 
OLA Savor

Serves 8

DIRECTIONS

Make Croquettes 
Preheat the oven to 400°F. Line a baking sheet with parchment paper.

Toss the butternut squash cubes with 1 tablespoon of olive oil and 
arrange them in an even layer on baking sheet. Bake until pierceable with 
a fork, but still pretty firm, 15-20 minutes. Remove from oven and allow to 
cool for a few minutes.

Place the butternut squash into food processor bowl with the onion, garlic, 
panko, flour, smoked paprika, curry, star anise, salt and pepper. Pulse 
until ingredients are well blended, stopping to scrape down sides of bowl 
as needed. Mixture should contain some chunks.

Roll mixture into balls and then press down slightly to form cakes.

If desired, recipe can be prepared to this point and refrigerated for up to 
2 days, until just before ready to serve.

Coat a large nonstick skillet with remaining olive oil and place over 
medium heat. Working in batches if needed, arrange croquettes in an 
even layer in skillet. Cook until browned on bottoms, about 4 minutes. 
Flip and cook until browned on opposite sides, about 4 minutes more. 
Croquettes can be held in a warm oven. Remove from heat and 
sprinkle with salt, if desired.

Make Spicy Maple Mustard 
Stir all ingredients together in small bowl.  
Can be made ahead and refrigerated for up to 4 days. 

To Serve 
Ladle 1 tbsp servings of mustard onto 8 appetizer plates.  
Place 2 croquettes on top of mustard. Drizzle with OLA Savor.

Butternut Croquettes with Spicy Maple Mustard  
and OLA Savor Drizzle
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INGREDIENTS

Sage Sourdough Croutons

•  6 (1-inch) slices Grainy Sourdough 
Bread, cut into large cubes

• 3 tbsp Extra-Virgin Olive Oil

• 4 tbsp fresh Sage, chopped

•  Salt and ground Black Pepper,  
to taste

Dressing and Salad:

• ½ cup Pumpkin Puree

• ¼ cup Extra-Virgin Olive Oil

• ¼ cup fresh Lemon Juice

•  1 tbsp Worcestershire Sauce  
(vegan and gluten-free, if required)

•  Salt and coarsly ground Black 
Pepper, to taste

•  1 head Romaine Lettuce,  
brushed with 1 tbsp olive oil

•  1 bottle of Flower Farma’s  
OLA Bright

DIRECTIONS

Sage Sourdough Croutons

Preheat oven to 400ºF. On a large-rimmed baking sheet, 
toss all crouton ingredients until evenly coated. Bake for 
5 minutes, toss, and bake for 5 to 10 minutes longer, until 
light brown and crisped. Set aside.

Dressing and Salad

In a small bowl, mix all dressing ingredients together.

Grill romaine over medium high heat turning every  
2 minutes. Grill for total of 6 minutes. Remove from heat 
and allow to cool.

If tossing salad, combine romaine, croutons, 8 servings 
OLA Bright and dressing. Serve immediately. 

If enjoying with a knife and fork, mound whole romaine 
leaves on a plate, drizzle with dressing and OLA Bright, 
and top with croutons. Serve immediately.

Serves 8

Grilled Pumpkin Caesar Salad  
with Sage Sourdough Croutons  

and OLA Bright Toss
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INGREDIENTS

Bread Pudding

•  4 small Cosmic Crisp Apples,  
peeled, cored and chopped

• 1 can (12 oz) Coconut Milk

•  2 cans (7.5 oz each)  
Coconut Sweetened Condensed Milk

• 1 tbsp Vanilla Bean Paste

• 2 tbsp Orange Zest

• 1 tbsp Cinnamon

• 2 tsp Baking Spice

•  8 cups vegan* Brioche, cut into 1” cubes

• 1/4 cup chopped Pecans

Maple Caramel Sauce with Ola Toast

• 1/4 cup real Maple Syrup

• 2 tbsp Almond Butter

• 2 tbsp Coconut Oil

•  2 tbsp Flower Farma’s OLA Toast

•  Sea Salt, Vanilla, or Cinnamon, to taste

* can be found at Trader Joe’s. May substitute with 
regular brioche for vegetarian option.

DIRECTIONS

Bread Pudding

Preheat oven to 350ºF. Spray a 9x13” baking dish with 
non-stick cooking spray; set aside.

In a large mixing bowl, whisk together the coconut 
milk, condensed milk, vanilla bean paste, orange zest, 
cinnamon and baking spice.

Add the cubed bread, apples and pecans to the 
prepared baking dish. Toss to combine.

Pour the custard mixture over the bread. Carefully toss 
to coat, making sure that the bread is submerged in the 
custard. Let stand to allow the bread to soak up the 
custard, 10 minutes.

Bake 45 minutes, or until the center has set and a 
toothpick inserted has come out clean.

Caramel Sauce

Melt the coconut oil and maple syrup together in a sauce 
pan over low heat for 1 minute. Whisk in the almond 
butter and OLA Toast for about 30 seconds until fully 
incorporated and very smooth.

Serve bread pudding warm, topped with caramel sauce. 

Serves 8

Caramel Apple Bread Pudding  
with Maple Caramel and OLA Toast


