
Valentine's Day Recipes from the Tubby Olive 
These Tubby Olive recipes are perfect for a special meal.  

Check out these appetizers, side & main dishes, salads & desserts! 

For more recipes, check out our Recipe Web Page: 

http://www.thetubbyolive.com/recipes 

 

Appetizers 
 

Fig, Prosciutto, & Goat Cheese Crostini  
1/3 c of The Tubby Olive Basil Olive Oil  

8 oz. of softened goat cheese  
1/4 lb. thinly sliced prosciutto 
1 French baguette, sliced into rounds 
Drizzle of The Tubby Olive Fig Balsamic 

Sea salt to taste  
  

Brush Basil Olive Oil on baguette rounds and toast in 350°F oven for about 7 minutes. Spread goat 
cheese on toasted bread, sprinkle with sea salt and top with prosciutto.  

*Finish with a drizzle of Fig Balsamic.  

 

Baked Brie with Balsamic Vinegar Drizzle 
8″ to 10″ wheel of Brie cheese  
*Your choice of The Tubby Olive Balsamic Vinegar.  

Suggestions: Fig Balsamic, Raspberry Balsamic 
Topping options: candied nuts, dried fruit or our Gracious Gourmet spreads 

 
Pre-heat oven to 350°F. Place brie in baking dish for about 15 minutes (until it begins to bubble).  Place 
cheese on platter. Drizzle balsamic vinegar over brie. Serve with crusty bread slices or crackers. 

*Balsamic Reduction: You may also reduce the balsamic vinegar to make it thicker, by taking about 1/2-

1 cup balsamic vinegar, placing it in a small saucepan and boiling it on med-hi for about 20-35 minutes, 
depending on desired thickness. Cool slightly before drizzling. 

 

 

Salads 

 

Arugula with Berries & Chocolate Orange Vinaigrette 
1 c  each blackberries & sliced strawberries   
½ c each raspberries & blueberries 
1 small can mandarin orange segments 
2 T fresh basil 
2 T sliced almonds 
3 c baby arugula or micro greens 

http://www.thetubbyolive.com/recipes


  
Dressing:          2 
1/4 c The Tubby Olive Blood Orange Olive Oil 
1/4 c The Tubby Olive Dark Chocolate Balsamic Vinegar 

1 t  sugar, if needed 
1 T minced shallots 
Pinch of salt 
  

Mix dressing ingredients together until well blended. Combine fruit with basil onto greens and sprinkle 
with almonds. Drizzle vinaigrette over salad. 

 

Mimosa Vinaigrette 
¼ c The Tubby Olive Champagne Vinegar 

1 clove garlic, minced     
1½ t Dijon mustard     
2 T granulated sugar, as needed 
½ t salt 
¾ c The Tubby Olive Blood Orange Olive Oil 
  

Place all ingredients except oil in a blender. Gradually increase speed from low to high. Once combined, 
slowly begin to add Blood Orange Olive Oil, until combined and smooth. NOTE: Delicious over greens 

or fruit! 

 

 

Side Dishes 

 

Oven-Baked Sweet Potato Fries 
4 large sweet potatoes (about 2 lbs) 
1 t The Tubby Olive Extra Virgin Olive Oil (your choice) 
1 t The Tubby Olive Garlic Oil 

Kosher salt or sea salt to taste 
The Tubby Olive Maple Balsamic (optional) 

  

Preheat oven to 425°F. Wash and cut sweet potatoes into long wedges, leaving skin on. Some of the fries 
will have skin and some will be skinless. Mix in bowl with oils, may need a little more to coat all. Add salt. 
Arrange sweet potatoes in one layer on sheet pan with nonstick foil to make clean up easier.   

Bake on lower rack in oven for about 15 minutes and then move to upper rack until crispy about 10 
minutes. Serve with your favorite dipping sauce (or dip in Maple Balsamic for a real treat!) 

 

Asparagus Drizzled With Dark Chocolate Balsamic 
1 Large bunch of asparagus 
3 Large Portabella mushrooms 
The Tubby Olive Dark Chocolate Balsamic 

  

Heat oven to 425°F.Wash asparagus and let air dry; clean mushrooms with damp cloth and let air dry. 
Place on jellyroll pan and drizzle with Dark Chocolate Balsamic. Roast in oven for 25-30 minutes. 
NOTE: Also try on Brussels' sprouts. 

 

  

 



 

 

Main Dishes          3 

          

Chocolate Balsamic & Blue Cheese Filet Mignon 
4 8-oz. beef top loin, strip or tenderloin steaks, cut 1-inch thick 
2 t cracked black pepper 
Kosher salt 
1 c crumbled Blue cheese (4 oz.) 
¾ c The Tubby Olive Dark Chocolate Balsamic Vinegar 
1 t sugar (optional) 
2 T butter 
  

Sprinkle meat with cracked pepper & season to taste with salt. Grill or broil in oven, to desired doneness. 
During the last 3 minutes of cooking sprinkle blue cheese over steaks.   

In the meantime, pour Dark Chocolate Balsamic Vinegar in saucepan and heat to boiling, whisking 
constantly.  Add 1 tsp. sugar, if desired, and continue to simmer, whisking constantly, until reduced by 
half, about 5 minutes. Remove from heat and stir in butter. Drizzle over meat.   

 

Caramelized Onion & Basil Risotto 

1/2 c Arborio rice 
1 1/2 c chicken broth 
1/2 sweet Vidalia onion, chopped 
2 T Tubby Olive Basil Olive Oil 

1 T fresh chopped basil 
Salt & pepper to taste 
  

Sauté chopped onion in Basil Olive Oil until golden over medium heat for about 4 minutes. Add 

uncooked rice and toast in pan with onion for about 3 minutes. Lower heat and add about 1/3 of the 
chicken broth and stir. Cook until the liquid is nearly absorbed, then add another 1/3 cup. Repeat one 
more time. Total cooking time with liquid is about 20 minutes. Toss in fresh basil and season with salt and 
pepper. Serves 2. 

 

  

Desserts 

 

Raspberry Balsamic Truffles  
1 16 oz. package Oreo cookies 
1 8 oz. package of 1/3 less fat cream cheese, softened  
2 cups Ghiradelli semi-sweet morsels  
5 T The Tubby Olive Raspberry Balsamic * 

  
Crush the whole package of cookies. Blend the crushed cookies and softened cream cheese in a mixer 
until creamy. Add the balsamic and mix completely. Roll into bite size balls and place on cookie sheet. 
Chill for one hour.  

Melt chocolate morsels in double boiler until completely melted. Dip chilled truffles into melted chocolate 
and toss to coat. Lift out with a fork and let excess chocolate drip back into pan. Place back on cookie 
sheet lined with wax paper and let cool. Yield 40 truffles. 

* Dark Chocolate, Espresso, and Coconut Balsamics may be substituted. 



  

Macerated Berries in Tangerine Balsamic      4 

2 c berries 
2 T granulated sugar 
2 T The Tubby Olive Tangerine Balsamic Vinegar 

  

Sprinkle berries with granulated sugar in a non-reactive ceramic, Pyrex or stainless steel mixing bowl.  
Cover and let sit at room temperature for 30 minutes. Uncover and add Tangerine Balsamic. Use as a 
topping to strawberry or vanilla ice cream, fruit sorbet, or pound cake. 

  

Strawberry Phyllo Cups  
3 sheets phyllo pastry 
1 (6 oz.) container Greek strawberry yogurt 
4 large fresh strawberries cut into chunks* 
1/3 c whipped cream or topping 
1/4 c mascarpone cheese 
3 T The Tubby Olive Strawberry Balsamic Vinegar 

1 T melted butter 
 
Heat oven to 350°F. Brush melted butter onto top of phyllo sheets and cut into 12 squares. Place each 
square into greased muffin tin and bake for about 5 minutes, until golden, then cool. Using mixer, blend 
yogurt, whipped cream, mascarpone, and strawberry balsamic until creamy. Fold in the fresh chopped 
strawberries. Spoon mixture into individual phyllo cups and chill. 
* Save remaining strawberries as a garnish. Place strawberry half on top of mixture and add a dollop of 
whipped cream on top of that as a final garnish. 

 

------------------------------------------------------------------------------------------------------------------------------------------------------- 

ABBREVIATIONS: 

t = teaspoon 

T = Tablespoon 

c = cup 

oz = ounces 

 lb = pounds 

 


