
Spring Recipes from The Tubby Olive 
 

We’ve selected these Tubby Olive recipes for you to enjoy! 
 
 

Pasta with Goat Cheese, Lemon and Asparagus 
  
1 pound fusilli or rotini pasta 
1 pound slender asparagus spears, trimmed, cut into  
1-1/2 inch pieces 
1/4 cup Lemon Olive Oil 
1 Tbsp. finely grated lemon peel 
2 tsp. chopped fresh tarragon plus sprigs for garnish 
1-5 ounce log of soft fresh goat cheese 
  
Cook pasta in a large pot of boiling salted water until almost tender, stirring occasionally, about 7 minutes.  
Add asparagus and cook until pasta is tender but still firm to bite, about 3 minutes longer. 
Meanwhile, combine oil, lemon peel and chopped tarragon in a large bowl. Coarsely crumble in goat 
cheese. Drain pasta and asparagus, reserving 1 cup of cooking liquid. Add hot pasta, asparagus, and 1/4 
cup reserved cooking liquid to bowl with the cheese mixture. Toss to coat, adding more liquid if dry.  
Season pasta with salt and pepper. Transfer to shallow platter. Garnish with tarragon sprigs. 

 

Out of  this World Pasta Salad 
1 pound Pappardelle’s Supreme Orzo 
6 Tbsp. Traditional 18-year Balsamic Vinegar 
6 Tbsp. Traditional Olive Oil 

2/3 cup sun-dried tomatoes, drained, oil packed 
2/3 cup chopped pitted Kalamata olives 
1 cup toasted pine nuts 
1 head of radicchio, chopped 
1-1/2 cups chopped arugula leaves 

1 cup chopped basil leaves 
3 garlic cloves, minced 
1 cup Parmigiano-Reggiano cheese  
Salt and pepper 

  

Cook the pasta al dente in a pot of boiling water with a pinch of salt. Drain and transfer to a large bowl.  
Add oil, balsamic, sun-dried tomatoes and chopped olives. Stir to combine. Set aside to cool or cover and 
store in fridge for up to 24 hours. Bring to room temperature before proceeding. Once everything comes 
to room temperature, add the rest of the ingredients and toss to combine. Sprinkle with salt and pepper, 
to taste. Toss again. Serve at room temperature. 
 

Sweet Potato Casserole with Candied Pecans 
2 pounds of sweet potatoes 1/2 tsp. cinnamon  
1/2 cup brown sugar 1/8 teaspoon ground nutmeg 

Maple Sauce 

1/4 stick butter 1 cup heavy cream 

1/2 cup brown sugar 2 Tbsp. Maple Balsamic 

Mimi’s Nuts* (available at the Tubby Olive) 

Scrub sweet potatoes well and pat dry.  Arrange on a baking sheet and with a fork pierce each potato 2 or 
3 times. Bake in 400°F oven for 45 –50 minutes or until tender. Allow to cool and then peel off skins and 
discard. In a large bowl, mash the potatoes until smooth. Add brown sugar, cinnamon, nutmeg and maple 
sauce. Whisk together until well combined. Transfer mixture into a buttered baking dish. Smooth top and 
sprinkle with candied pecans. Bake in a 350°F oven for 30 to 35 minutes or until browned and heated. 
Maple Sauce: In a saucepan over medium heat, add butter and sugar and cook, stirring regularly, until 
sugar is melted. Add cream and cook, stirring regularly, until mixture begins to boil and is slightly  
thickened. Remove from heat and stir in Maple Balsamic. 

 

 



Panzanella Salad 

1 (10-oz) package frozen artichoke hearts-
thawed      
1/4 c. White Balsamic Vinegar  

1 loaf rustic bread of your choice, cubed              
1 medium red onion, chopped   
3-4 large, tomatoes, cut into wedges 
1 c. pitted Kalamata olives, halved 

1 large bunch of fresh basil, torn or thinly sliced        
1 clove garlic, chopped fine 
2/3 c. Tuscan Herb Olive Oil, plus more for 

drizzling     
1/2 tsp. Seasonello salt* 

1/2 tsp. freshly ground black pepper, plus more 
for seasoning 

  

Place grill pan over medium-high heat. Drizzle the bread, artichoke hearts, and the onion with t olive oil.  
Season with salt and pepper. Grill until bread, artichokes, and onion are golden brown at the edges, 
turning every 2-3 minutes. While these are grilling, place sliced tomatoes, basil, and olives into a large 
bowl. When you are done grilling the bread, artichokes, and onion, combine them with the tomatoes, 
basil, and olives. In a small bowl, combine 2/3 cup olive oil, the vinegar, salt, pepper, and fresh garlic. 
Drizzle over the salad and toss to combine.    
*Available at Tubby Olive 

Roasted Beet Salad with Arugula 

1-1/2 pounds fresh beets 
8 oz.Chevre (fresh goat cheese)  
6 cups baby arugula 
1/3 cup arugula blossoms (if available, optional) 
1 cup whole pecans, toasted or Mimi’s Nuts* 

1 tablespoon good quality grainy mustard 
Sea salt and fresh ground pepper to taste 
1/4 cup + 2 tablespoons Tubby Olive White Balsamic 
1/3 cup + 2 tablespoons Tubby Olive Extra Virgin Olive Oil such as Picual or Arbequina 
 
Preheat the oven to 400°F. Trim the beets and wrap in one foil packet drizzled with a tablespoon of water. 
Roast for 1 hour or until tender when pierced through with a knife. Once the cooked beets are cool 
enough to handle, peel them by rubbing the skin off between paper towels. Warning: This will dye your 
hands bright red so you may want to use gloves or extra paper towels. Cut the peeled beets in to 1″ 
pieces and toss with 2 tablespoons of White Balsamic whisked together with 2 tablespoons of Extra 
Virgin Olive Oil, and set aside. In a medium size bowl, whisk the remaining white balsamic with the 

grainy mustard until well combined. Slowly drizzle in your olive oil of choice, whisking constantly until the 
mixture is thickened or emulsified. Add freshly ground pepper and sea salt to taste.  
Serves 4-6.  
*Mimi’s Nuts are available at The Tubby Olive. 
 

Orange Hazelnut Olive Oil Cookies 
2 cups toasted and skinned hazelnuts 
2 1/4 cups unbleached all-purpose flour 
3/4 cup plus 2 Tbsp. sugar 
1/2 cup Blood Orange Olive Oil  1/4 tsp. salt 

2 large eggs  1 1/2 Tbsp. finely grated orange zest 
1 tsp. baking powder  1 tsp. pure vanilla extract 
  
Finely grind hazelnuts in a food processor. In a medium bowl, whisk the hazelnuts, flour, baking powder, 
and salt to blend.  With a mixer beat the sugar, oil, eggs, zest, and vanilla until well combined. Add the 
dry ingredients and mix on low speed until the dough has pulled together, 30 to 60 seconds. 

Divide the dough in half. Pile one-half of the dough into a piece of parchment. Using the parchment to 
help shape the dough form it into a log 11 inches long and 2 inches in diameter. Wrap the parchment 
around the log and twist the ends to secure. Repeat with the remaining dough. Chill in the freezer until 
firm, about 1 hour. 

Position racks in the upper and lower thirds of the oven and heat the oven to 350 F. Line 4 cookie sheets 
with parchment. Unwrap 1 log of dough and cut into 1/4 inch slices; set them 1 inch apart on the prepared 
sheets. Bake 2 sheets at a time until light golden on the bottoms about 10 minutes . Let cool completely 
on a cookie rack. Store in an airtight container for up to 1 week. Any unbaked logs can be stored in the 
freezer for up to 1 month. Yield: approx. 6 dozen. 



  

 

Ricotta Toast with Pears and Honey 

2 slices multigrain bread, toasted 
1/3 cup whole-milk ricotta 
1 medium Bartlett pear, thinly sliced 
1/2 teaspoon finely grated orange zest 
2 teaspoons honey, plus more for drizzling 
3 tablespoons unsalted, roasted sliced almonds 
2 teaspoons Cara Cara Orange Vanilla Balsamic 
Pinch of kosher salt 
  
Combine ricotta, orange zest, salt, and 2 tsp. honey in a small bowl. Dividing evenly, spread ricotta 
mixture onto the toast. Top with pear, drizzle with honey and balsamic and then sprinkle with almonds. 
Delicious, nutritious breakfast treat! 


