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Seasoning for Meat and Poultry


Combine 1 tablespoon vegetable oil with 2 teaspoons of Rosemary Herb Seasoning per pound of meat or poultry.  Rub mixture over meat surface.  Bake, broil or grill meat/poultry to desired doneness.











Crusty Herb Cheese Bread


Slice a 1 pound loaf of Italian bread in half, lengthwise.  Combine ½ cup softened butter with 1 tablespoon of Rosemary Herb Seasoning.  Spread over cut surfaces of bread.  Top buttered bread with 1/3 cup freshly grated parmesan cheese.  Place buttered sides of bread together & wrap in aluminum foil.  Bake at 375 degrees for 15 minutes.











Roasted Vegetables


Toss 6 cups potato wedges or 8 cups assorted vegetables (bell peppers, onions, carrots, zucchini – other root vegetables also work well) with 2 tablespoons olive oil and 2 teaspoons Rosemary Herb Seasoning.  Spread vegetables in a 10x15-inch baking pan.  Bake at 450 degrees for 30 to 35 minutes or until tender and golden, stirring vegetables after 15 minutes.









































Southwestern Dip


Combine 1 cup mayonnaise with 1 cup sour cream and 2 to 3 tablespoons Southwestern Seasoning.  Cover and refrigerate for 1 hour.  Serve with fresh vegetables or your favorite tortilla chips!!











Southwestern Taco Filling


Cook and drain 1 pound of ground beef (ground chicken or turkey also works well).  Add 1 can (8 oz) tomato sauce and 3 tablespoons Southwestern Seasoning.  Bring mixture to a boil.  Reduce heat & simmer for 5 minutes.  Use for tacos, taco salads or nachos!!











Southwestern Salsa


Combine 4 medium chopped tomatoes with 1/3 cup sliced green onion, 3 tablespoons fresh snipped cilantro, 1 tablespoon Southwestern Seasoning, 1 tablespoon of fresh squeezed lime juice and ½ teaspoon salt.  Cover and refrigerate for one hour.  Serve with your favorite warm tortilla chips!!








Coho Vineyard


How Are We Doing?


We are committed to providing you with the best dining experience possible, so we welcome your comments. Please fill out this questionnaire and place it in the box in our lobby. Thank you!


Please rate the quality of the service you received from your host. 


	(	(	(	(	(


	1	2	3	4	5


Disappointing	Exceptional


Please rate the quality of the service you received from your server.


	(	(	(	(	(


	1	2	3	4	5


Disappointing	Exceptional


Was your server…


	Courteous?	Informative?


	(	(	(	(


	Yes	No	Yes	No


	Prompt and efficient?


	(	(


	Yes	No	


Please rate the quality of your entree.


	(	(	(	(	(


	1	2	3	4	5


Disappointing	Exceptional


Please rate the quality of your beverage.


	(	(	(	(	(


	1	2	3	4	5


Disappointing	Exceptional


Was our restaurant clean?


	(	(	(	(	(


	1	2	3	4	5


Disappointing	Exceptional


Please rate your overall dining experience.


	(	(	(	(	(


	1	2	3	4	5


Disappointing	Exceptional


How frequently do you visit our restaurant?


(	3-5 times per month


(	1-2 times per month


(	Once every 2 months


(	Other	
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A Taste of the Tropics




















Southwestern


Seasoning Mix





A Gift From


The Pampered Chef

















Laura Beckemeier


Independent Consultant


3971 S. 76th St., Apt. 6


Milwaukee, WI  53220


(414)328-1882


� HYPERLINK "mailto:pmprdRN2@yahoo.com" �pmprdRN2@yahoo.com�


Consultant ID#  509003











Fundraisers


Gift Certificates


Wedding Registry


Kitchen & Catalog Shows


Business Opportunities!!!!!!!!





Individual Orders Welcome!!
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