
A G G I E  S O L  D i n n e r  M e n u  1

H o r c h a t a

H o n e y  L e m o n  G i n g e r  T e a

B r e a d  &  O l i v e  O i l  T a s t i n g

P a n - G r i l l e d  C r o s t i n i  t o p p e d  w i t h  R o a s t e d 
C o r n  &  H e i r l o o m  T o m a t o  S a l s a 

T a c o  F r e s c o

B e l l  P e p p e r  &  W i l d  R i c e  S a l a d

B r o w n  S u g a r  P e a c h e s  w i t h  V a n i l l a  B e a n  I c e  C r e a m

– Beverages –

– Appet izers –

– Main Dish –

– Side Dish –

– Desser t  –

AGGIE SOL



A G G I E  S O L  D i n n e r  M e n u  2

P o m e g r a n a t e  S p r i t z e r

B r e a d  &  O l i v e  O i l  T a s t i n g

C a p r e s e  S a l a d

B r o i l e d  F l a n k  S t e a k 
w /  A v o c a d o  P e s t o  C h i m i c h u r r i  S a u c e

G r i l l e d  P o r t o b e l l o  M u s h r o o m 
w /  A v o c a d o  P e s t o  C h i m i c h u r r i

R o a s t e d  C a r r o t s  w /  T h y m e  &  G a r l i c

P a r m e s a n  R o a s t e d  C a u l i f l o w e r

P e a r  A l m o n d  T a r t

– Beverages –

– Appet izers –

– Main Dish –

– Side Dish –

– Desser t  –

AGGIE SOL



A G G I E  S O L  M o v i e  N i g h t

G i n g e r  B e e r

M e x i c a n  H o t  C h o c o l a t e

L o c a l  C u r e d  C o l d  C u t s  & 
C h e e s e  P l a t t e r

C a r a m e l  A p p l e  P o p s

– Beverages –

– Finger Food –

AGGIE SOL



AGGIE SOL

AGGIE SOL
R e c i p e  B o o k
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

Horchata

Pan-Gri l led Crost ini  topped with Roasted Corn & Heir loom Tomato Salsa 

Bread & Olive Oil  Tast ing
 
Tacos Fresco & Pico de Gal lo

Bel l  Pepper & Wild Rice Salad

Brown Sugar Peaches & Vani l la Bean Ice Cream

Honey Lemon Ginger Tea

Pomegranate Spri tzer

Caprese Salad

Bread & Olive Oil  Tast ing

Broi led F lank Steak or Por tobel lo Mushroom with Avocado Pesto Chimichurr i 

Color fu l  Roasted Vegetables

Pear Almond Tar t

Ginger Beer (non-alcohol ic)

Mexican Hot Chocolate

Local Cured Cold Cuts w/ Cheese Plat ter

Caramel Apple Pops

D i n n e r  M e n u  1

D i n n e r  M e n u  2

M o v i e  N i g h t

B e v e r a g e s A p p e t i z e r s M a i n  D i s h S i d e  D i s h D e s s e r t
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

1/2 cup

1/4 cup

1 tsp

2 tbsp

1 cup

1 cup

1

2

3

4

almonds, soaked in 2 cups of hot water 
for 3 hours and then drain

cooked r ice, r inse af ter cooking

ground cinnamon

agave nectar

cold water

ice cubes

Combine the r ice and cinnamon s t ick wi th 4 cups water in a blender; pulse 
to coarsely gr ind. 

Transfer to a large bowl and add another 4 cups water;  soak at room 
temperature for 3 hours.

Puree the r ice mixture in a blender in batches unt i l  smooth. Strain through 
cheesecloth or a f ine s ieve into a pi tcher. Mix in the sugar; chi l l .

S t i r  the horchata wel l  before ser ving. Pour in to ice - f i l led glasses; 
garnish wi th cinnamon s t icks and a dust ing of ground cinnamon.

H o r c h a t a

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  4 
p r e p  t i m e :  3  h r s

c o o k  t i m e :  3 0  m i n



UC DAVIS Solar Decathlon 2015 

A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

1

1/4 cup

2 

2

4

4

1/4 cup

2 

1

2

3

4

5

French baguet te, s l iced 1/2 inch thick

ol ive oi l

large shal lots,  diced

tablespoons red wine vinegar

ears of corn, shucked

heir loom tomatoes, seeded & diced

chopped ci lantro leaves

garl ic c loves, minced

Kosher sal t

f reshly ground black pepper

Preheat a cast  i ron ski l le t  gr i l l  pan to medium-high heat.  Brush bread s l ices 
wi th ol ive oi l ,  pan gri l l  unt i l  l ight ly toasted about 2 minutes.

Toss the shal lots and vinegar in a large bowl. Let  marinate at  room 
temperature for 10 minutes.

Meanwhi le, place a gri l l  pan over medium-high heat.  Gri l l  the corn for 10 
to 12 minutes, turning occasional ly,  unt i l  charred on al l  s ides. Set aside 
unt i l  cool enough to handle. 

Cut the corn kernels of f  the cob and add to the bowl wi th the pickled 
shal lots.  St i r  in the tomatoes, ci lantro, and gar l ic and season wi th sal t  and 
pepper, to tas te.

Spoon the corn mixture over the toasted bread s l ices and ser ve.

P a n - G r i l l e d  C r o s t i n i  t o p p e d  w i t h 
R o a s t e d  C o r n  &  H e i r l o o m  T o m a t o  S a l s a

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  6 - 8
p r e p  t i m e :  1 8  m i n
c o o k  t i m e :  1 2  m i n



UC DAVIS Solar Decathlon 2015 

A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

3 

2 tbsp

5 tbsp

1/2 tsp

1 tsp

1 pinch

1

2

large cloves of gar l ic,  minced

balsamic vinegar

UC Davis extra-v i rgin ol ive oi l

crushed red pepper f lakes

fresh rosemary, chopped

sal t  & black pepper

UC Davis Extra-Virgin Olive Oil  Options

E s t a t e  E x t r a  V i r g i n  O l i v e  O i l

G u n r o c k  E x t r a  V i r g i n  O l i v e  O i l

S i l o  E x t r a  V i r g i n  O l i v e  O i l

R o a s t e d  G a r l i c  O l i v e  O i l

Place the gar l ic,  balsamic vinegar, ol ive oi l ,  red pepper f lakes, rosemary, 
and sal t  and pepper in to a shal low bowl in that order. 

To ser ve, spoon smal l  amount onto bread.

B r e a d  &  O l i v e  O i l  T a s t i n g

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  4
p r e p  t i m e :  5  m i n



UC DAVIS Solar Decathlon 2015 

A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

5-6 

2 tbsp

2 tbsp

1

4 tbsp

1

1

2

3

plum tomatoes, chopped

chopped Spanish onion

chopped red onion

serrano or jalapeño pepper, chopped

chopped ci lantro

l ime juice

pinch of sugar

sal t  to tas te

Mix ingredients in a medium bowl.

Set aside. 

Prep tacos (see next page). 

P i c o  d e  G a l l o

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  4 
p r e p  t i m e :  1 0  m i n
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

1/4 cup

2 Tbsp

1 lb 

6

1 cup

1/4 cup

1/4 cup

1

6

1

2

3

4

5

6

chi l i  powder

ol ive oi l

chicken breast

4” corn tor t i l las

canned black beans, r insed & drained

chopped red onion

chopped ci lantro

avocado, cut  in to 6 s l ices

l ime wedges for garnish

pico de gal lo

Make a paste wi th chi l i  powder and oi l ;  rub onto meat.

Gri l l  chicken (or cook in a l ight ly oi led gri l l  pan) unt i l  cooked, about 10 
minutes on each side; s l ice chicken into s t r ips. 

Heat tor t i l las in the microwave (about 20 seconds)

Spread beans on top of each.

Add chicken, pico de gal lo, onion, ci lantro, and avocado. Leave of f 
chicken for a vegetarian dish.

Ser ve wi th l ime wedges.

T a c o  F r e s c o

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  6
p r e p  t i m e :  2 0  m i n
c o o k  t i m e :  2 0  m i n
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

6 cups

1 1/2 oz

1 cup

1/2 medium

1 clove

6 tbsp 

1 

1

1

1/2 cup

1/2 cup

3 tbsp

1/4 cup

1

2

3

4

water

chicken s tock

wi ld r ice, r insed

medium red onion, minced

garl ic,  minced
 

balsamic vinegar

large carrot ,  peeled & shredded

red bel l  pepper, cut  in smal l  dice

yel low bel l  pepper, cut  in smal l  dice

dried apricots or rais ins

shel led pis tachio nuts

extra-v i rgin ol ive oi l

chopped fresh pars ley

sal t  & ground black pepper

Bring the water to a s immer in a large saucepan. Whisk in the chicken 
s tock and s t i r  unt i l  i t  dissolves. Add the r ice, br ing the s tock back to a 
s immer, and cook about 40 minutes unt i l  the r ice is tender.

While the r ice is cooking, combine the onion, gar l ic,  and vinegar in a 
smal l  bowl and le t  s tand for at  least  30 minutes.

When the r ice is done cooking, drain i t  and t ransfer i t  to a large bowl. 
Add the reser ved onion/garl ic/vinegar mixture, then the carrot ,  peppers, 
dr ied apricots,  pis tachios, ol ive oi l ,  and pars ley and toss to mix wel l . 
Season to tas te wi th sal t  and pepper.

The salad may be ser ved r ight away or s tored in a covered container in the 
refr igerator.  Ser ve chi l led or at  room temperature.

B e l l  P e p p e r  &  W i l d  R i c e  S a l a d

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  6 
p r e p  t i m e :  4 0  m i n
c o o k  t i m e :  4 0  m i n
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

4

1/2 

4 tbsp

1/4 cup

1 pint 

1 

2

3

4

peaches

lemon, juiced

unsal ted but ter

f i rmly packed l ight brown sugar

vani l la bean ice cream

Rub of f  peach fuzz wi th a ki tchen towel.  Halve and pi t  the peaches, then 
cut  them into s l ices 1/2 inch thick.

In a bowl, toss together the peach s l ices and lemon juice. Set aside.

In a large fr ying pan, mel t  the but ter over medium heat.  Add the peaches 
and brown sugar and saute the peaches unt i l  they are l ight ly browned and 
the sugar has caramel ized, about 5 minutes.

To ser ve, scoop the ice cream into mar t ini  glasses or individual bowls. Top 
each ser ving wi th an equal amount of warm peaches and drizzle wi th an 
equal amount of the pan juices. Ser ve immediately. 

B r o w n  S u g a r  P e a c h e s  w i t h 
H o m e m a d e  I c e  C r e a m 

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  4 
p r e p  t i m e :  5  m i n
c o o k  t i m e :  5  m i n
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

1 tbsp

1 tbsp

1 tbsp

1

2

3

freshly grated ginger (no need to peel )

f reshly squeezed lemon juice

honey

Put the ginger in tea pot or medium bowl. Pour 1 cup boi l ing water over i t 
and le t  i t  seep for 3 minutes.

Meanwhi le, put the lemon juice and the honey in a large mug. Strain the 
ginger tea into the mug.

St i r  to dissolve the honey, and add more honey for sweetness or lemon 
juice for tar tness to tas te.

H o n e y  L e m o n  G i n g e r  T e a

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  1
p r e p  t i m e :  5  m i n
c o o k  t i m e :  5  m i n



UC DAVIS Solar Decathlon 2015 

A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

1-2 tbsp

2 tsp

6 oz

for garnish

1

2

fresh or concentrate pomegranate juice

sugar

sparkl ing water or c lub soda

pomegranate seeds

Add pomegranate juice, sugar, and water.  Garnish wi th pomegranate 
seeds. Pour in to glasses f i l led wi th ice.

Add addi t ional sugar, pomegranate juice to personal tas te, sweetness, and 
tar tness. 

P o m e g r a n a t e  S p r i t z e r 

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  1
p r e p  t i m e :  5  m i n
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

2 cups

3 whole

12 oz

1

2

3

Balsamic Vinegar

whole heir loom tomatoes, s l iced thick

fresh mozzarel la cheese, s l iced thick

fresh basi l  leaves

ol ive oi l ,  for dr izzl ing

kosher sal t  and freshly ground black pepper

In a smal l  saucepan, br ing balsamic vinegar to a boi l  over medium- low 
heat.  Cook for 10 to 20 minutes, or unt i l  balsamic has reduced to a thicker 
glaze. Remove from heat and t ransfer to a bowl or a cruet.  Al low to cool.

To ser ve, arrange tomato and mozzarel la s l ices on a plat ter.  Arrange basi l 
leaves between the s l ices. Drizzle ol ive oi l  and balsamic reduct ion over the 
top of the salad. Store extra balsamic reduct ion in f r idge for later use. 

Sprinkle kosher sal t  and black pepper.

C a p r e s e  S a l a d

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  8
p r e p  t i m e :  5  m i n

c o o k  t i m e :  2 0  m i n
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

2-3 lbs

1 per person

1 tsp

1 tsp

1 tsp

1/2 tsp

1 tsp

1/2 tsp

2

1 lb

1

2

3

4

5

6

7

8

flank s teak

por tobel lo mushroom

garl ic powder

smoked paprika

dried ci lantro

smoked chipot le chi l i  powder

sal t

ground pepper

avocados, s l iced

cherr y tomatoes

ol ive oi l

avocado pesto chimichurr i 

Preheat oven to 400.

Place cherr y tomatoes on a baking sheet,  season wi th ol ive oi l ,  and sal t .

Roast  cherr y tomatoes for 20 minutes, remove from oven and le t  s i t .

In a smal l  bowl, mix gar l ic powder, paprika, ci lantro, chipot le chi l i 
powder, sal t ,  and pepper 

Rub seasoning mixture onto both s ides of the f lank s teak.

Broi l  f lank s teak in cast  i ron ski l le t  for 4-6 minutes, unt i l  i t  reaches medium.
	 vegetarian: broi l  c leaned por tobel lo mushrooms brushed in ol ive oi l 
	 and seasonings for about 10 minutes 

Let  s teak s i t  for 3-4 minutes to le t  the juices set t le,  s l ice in thin s t r ips.

Ser ve s teak or por tobel lo mushroom on top of a bed of parsnip puree, 
roasted tomatoes, s l ice avocado, and topped with chimichurr i  sauce. 

B r o i l e d  F l a n k  S t e a k  o r  P o r t o b e l l o  w i t h 
A v o c a d o  P e s t o  C h i m i c h u r r i

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  4 - 6
p r e p  t i m e :  5  m i n

c o o k  t i m e :  3 2  m i n
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

1 cup 

3/4 cup

1/4 cup

3 cloves

1/4 cup

2 tsp 

1

1/2 cup

1 

2

3

4

fresh f lat - leaf pars ley, chopped

fresh ci lantro, chopped

fresh oregano, chopped

garl ic,  minced

red wine vinegar

red pepper f lakes

l ime, juiced

ol ive oi l

sal t  & pepper

Chop up f lat  leaf pars ley, ci lantro, oregano, and 3 gar l ic c loves.

Put  this in a food processor. Add red wine vinegar, juice of 1 l ime, red 
pepper f lakes, and sal t  & pepper. Process to combine.

Slowly add ol ive oi l  and process unt i l  smooth.

Put sauce in a bowl and place in the refr igerator to s i t  for 20 minutes. 

A v o c a d o  P e s t o  C h i m i c h u r r i

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  4
p r e p  t i m e :  3 0   m i n
c o o k  t i m e :  1 0  m i n
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

2 tbsp

2 1/2 lbs

1 tbsp

1

3 sprigs

1/4 tsp

1/2 cup

1/2 cup water

1

2

3

4

extra-v i rgin ol ive oi l

large carrots,  halved lengthwise

unsal ted but ter

gar l ic,  minced

fresh thyme

sea sal t

b lack pepper

water

Preheat oven to 400 degrees.

Heat oi l  in a 12” heavy overproof ski l le t  over medium-high heat unt i l  jus t 
beginning to smoke, then add hal f  of  carrots,  cut  s ides down and cook 
undis turbed unt i l  they begin to brown, 12-15 minutes. Transfer to a plate. 

Brown remaining carrots in same manner but leave in ski l le t .  Add but ter 
and s t i r  once, then return carrots on plate to ski l le t .  Cont inue to cook over 
medium-high heat,  turning frequent ly,  unt i l  edges are golden brown, about 
5 minutes more. 

Add gar l ic,  thyme, sea sal t ,  pepper, and water;  cover ski l le t  wi th foi l . 
Toast  unt i l  carrots are tender, about 20 minutes. Remove foi l  and cont inue 
roast ing, turning over carrots wi th tongs occasional ly,  unt i l  edges are 
s l ight ly cr isp, 10-15 minutes more. 

R o a s t e d  C a r r o t s  w i t h  T h y m e  &  G a r l i c

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  X
p r e p  t i m e :  X  m i n
c o o k  t i m e :  X  m i n
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

1 head

1

4 sprigs

4 cloves

3 tbsp

1/2 cup

1

2

3

caul i f lower

medium onion, s l iced 

thyme

unpeeled gar l ic 

ol ive oi l

Kosher sal t

f reshly ground black pepper

grated Parmesan

Preheat oven to 425 degrees. Cut caul i f lower in to f lorets;  toss on a large 
r immed baking sheet wi th onion, thyme, gar l ic c loves, and oi l ;  season wi th 
sal t  and pepper. 

Roast ,  toss ing occasional ly,  unt i l  a lmost  tender, 35-40 minutes.

Sprinkle wi th Parmesan, toss to combine, and roast  unt i l  caul i f lower is 
tender, 10-12 minutes longer.

P a r m e s a n  R o a s t e d  C a u l i f l o w e r

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  X
p r e p  t i m e :  X  m i n
c o o k  t i m e :  X  m i n
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

2

3/4 cup

1/2 cup

8 oz

3

1 tbsp

1/4 tsp

1/4 cup

1/2 tsp

1

2

3

4

5

6

7

8

ripe, but f i rm, pears – Bar t le t t  or D’Anjou

sugar

unsal ted but ter,  room temperature

almond paste

eggs

Amaret to (opt ional )

almond extract

al l -purpose f lour

baking powder

Preheat oven to 350 degrees.

Peel and core pears. Sl ice lengthwise in to 12 even pieces. P lace pear 
s l ices in circular pat tern in to a wel l  greased and f loured, 9 inch round 
cake pan.

Cream sof tened but ter and sugar wi th a mixer, unt i l  smooth. Seperate (or 
cut )  almond paste and beat pieces in to the but ter/sugar mixture. 

Beat in eggs, Amaret to, and almond extract .

Gent ly s t i r  in f lour and baking powder, mixing jus t  unt i l  b lended.

Pour bat ter in to the cake pan.

Bake at 350 degrees for 40-50 minutes, or unt i l  a wooden pick or cake 
tes ter comes out c lean.

Cool for 15 minutes. Inver t  onto a cake plate. Ser ve s l ight ly warm or 
cooled, wi th or wi thout a scoop of vani l la ice cream.

P e a r  A l m o n d  C a k e

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  8
p r e p  t i m e :  1 0  m i n
c o o k  t i m e :  3 0  m i n
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

2 cups

1 cup

4 tsp

3/4 cup

3 cups

1

2

3

cold water

fresh l ime juice

ground fresh ginger

super f ine sugar

sparkl ing water

Combine water,  ju ice, and ginger in a blender, process unt i l  b lended.

L ine a s t rainer wi th cheesecloth. Strain mixture over a pi tcher; discard 
sol ids. Add sugar to pi tcher, s t i r  unt i l  dissolved. 

Add sparkl ing water jus t  before ser ving. Ser ve of ice. Garnish wi th l ime 
s l ices, i f  desired. 

G i n g e r  B e e r

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  8
p r e p  t i m e :  1 0  m i n
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

2 cups

1 tbsp

4 1/2 oz

1/2 tsp

1/8 tsp

1

2

3

4

5

whole mi lk

l ight brown sugar

bi t tersweet chocolate

pure vani l la extract

ground cinnamon

smal l  pinch cayenne pepper

Place mi lk and sugar in a medium saucepan and bring to a s immer. 

Off  the heat,  s t i r  in the chocolate, vani l la, cinnamon, and cayenne pepper 
wi th a wooden spoon and al low to s teep for 3 minutes.

Reheat the hot chocolate over low heat unt i l  i t  s immers. 

Strain the chocolate in to a measuring cup and pour in to mugs.

St i r  wi th cinnamon s t icks, i f  desired. 

M e x i c a n  H o t   C h o c o l a t e

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  2 - 3
p r e p  t i m e :  2  m i n
c o o k  t i m e :  5  m i n
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A G G I E  S O L  R e c i p e  B o o k

AGGIE SOL

1 cup / 2 s t icks

2 1/4 cups

1 cup

2 cups

4 whole

1

2

3

4

5

6

7

8

TIP:

but ter 

brown sugar

l ight corn syrup

heavy cream

apples

skewers

corn s tarch

sea sal t

chopped peanuts

mini chocolate chips

In a heavy bot tom sauce pan, mel t  but ter over medium- low heat.  Whisk the 
sugar and s t i r  unt i l  combined. Add corn syrup and cream. St i r  to combine.

Let  s i t  over medium heat unt i l  i t  reaches 245-250 degrees Fahrenhei t . 

Cut granny smi th, braeburn, or other tar t  apples in to about 8 s l ices each.

Poke hole for skewers in apples.  Blot  apples, such that the extra juices 
aren’t  running of f .

Dust  apples wi th corn s tarch, remove excessive corn s tarch

Heat up caramel so i t  is  jus t  s l ight ly warmer than room temperature. About 
15 seconds in microwave.  

Dip apples in caramel (only hal f  way) – al low extra caramel to drop of f 
before s tanding upright.

Ser ve plain or wi th garnish wi th sea sal t ,  peanuts,  or mini chocolate chips

Keep apple pops upright,  s tore in a cool locat ion for up to 2 hours before 
ser ving. Do not keep in direct  sunl ight,  minimize refr igerat ion t ime as 
apples wi l l  sweat their  l iquid. 

C a r a m e l  A p p l e  P o p s

I n g r e d i e n t s

I n s t r u c t i o n s

s e r v i n g  s i z e :  4
p r e p  t i m e :  5  m i n
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A G G I E  S O L  I n g r e d i e n t  L i s t

AGGIE SOL

almonds
whi te r ice
cinnamon

agave nectar
french baguet te

ol ive oi l
shal lots

red wine vinegar
corn

tomatoes
ci latro
garl ic

sal t
b lack pepper

balsamic vinegar
red pepper f lakes

rosemary
spanish onion

red onion
jalapeno

l ime
chi l i  powder

chicken breasts
corn tor t i l las
black beans

avocado
vegetable s tock

medium grain wi ld r ice
carrot

bel l  peppers
apricots/rais ins

pis tachio
pars ley

peaches
lemons

l ight brown sugar
vani l la bean ice cream

ginger
honey

D i n n e r  I  s h o p p i n g  l i s t
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A G G I E  S O L  I n g r e d i e n t  L i s t

AGGIE SOL

pomegranate juice
sugar

club soda
balsamic vinegar

heir loom tomatoes
mozzarel la

basi l
o l ive oi l

sal t
b lack pepper

f lank s teak
por tobel lo mushroom

garl ic powder
smoked paprika

ci lantro
smoked chipot le chi l i  powder

avocados
cherr tomatoes

pars ley
oregano

garl ic
red wine vinegar

red pepper f lakes
l imes

carrots
but ter
thyme

caul i f lower
onion

parmesan
pears
sugar

almond paste
eggs

almond extract
f lour

baking powder

D i n n e r  I I  s h o p p i n g  l i s t
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A G G I E  S O L  I n g r e d i e n t  L i s t

AGGIE SOL

ginger
sparkl ing water

l ime
sugar

mi lk
brown sugar

chocolate
vani l la extract

cinnamon
cayenne pepper

but ter
brown sugar

l ight corn syrup
heavy cream

skewers
apples

sea sal t
chopped peanuts

mini chocolate chips
crackers
cheeses

cured meats

M o v i e  N i g h t  s h o p p i n g  l i s t
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