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Summer is finally here and we are ready to enjoy it! Inside this
issue, you will find many tasty outdoor brunch ideas for all.
Anything from pancakes to french toast. We have included some
recipes for you to try out this summer. Invite your friends and
family to celebrate summer with you by enjoying a delicious
summer brunch.
Remember LIFT Suppliers’ Night is September 22, 2016 at the
Embassy Suites Dallas - Frisco Hotel from 3-8 pm. Stop by our
booth for some info and some tasty spice samples!
Embassy Suites Dallas - Frisco Hotel. 7600 John Q. Hammons Drive. Frisco,
TX 75034. Conference 1st Floor. Frisco Grand Ballroom Hall A thru I.

Outdoor Brunch Recipe Ideas
Combine your two favorite things together and have an outdoor brunch before the Texas
Summer heat sits in. There are a lot of simple recipes that can be done with minimal effort so that you can still enjoy the morning. The Valdez Corporation can help with some
quick and easy recipes, such as grilled pineapple or peaches. We have a great Cinnamon &
Nutmeg Fruit Seasoning that tops off any grilled fruit. All you have to do is slice the
Peach in half and remove the pit; then you sprinkle the Cinnamon & Nutmeg Fruit Seasoning according to taste and place it on the grill. Once, the fruit has softened and caramelized you can enjoy by itself or add a scoop of ice cream to cool off. This is a fun and
easy dessert or topping for waffles or pancakes.

What’s Cooking in R&D – Today’s Edition: Outdoor Brunch
Mango Pineapple Dressing Mix: Salads don’t have to be boring. Enjoy the outdoors
and a healthy guilt-free meal by dressing up your salad with this tasty mango and pineapple dressing mix. Wake up your taste buds with this fruity blend that is sweet, sour,
and savory that pairs well with an unlimited combination of fruits and vegetables.
Cranberry Lemon Cake Donut Mix: Be the star of outdoor
brunch with this delicious pastry. These easy to make donuts are
sure to impress your friends. The bright fruity flavors will be
great on a sunny summer morning and will appeal to everyone’s
sweet tooth.
Coconut Rum Cinnamon French Toast: Everyone knows no brunch is complete
without a helping of French toast but this recipe puts an awesome twist on the late morning classic. An ordinary
preparation of French toast gets taken to the next level with a little coconut rum flavor. Topped with cinnamon,
powdered sugar, and syrup, your brunch is sure to be the TOAST of the town!
Pineapple Mint Ice-Tea: The perfect blend of pineapple and mint flavor that creates a refreshing beverage to
enjoy on a hot summer day. This instant ice-tea mix will be the perfect combination of tropical and fresh tasting.
It will be quick and easy to make and pair well with your brunch meal or enjoy as a
refreshment on its own.
Banana Nut Pancake – Traditional pancakes can get so boring! Take your average
brunches to a new level. Banana nut pancakes amp up a plain pancake by adding
sweet, subtle flavors of banana, as well as a satisfying nutty flavor. Top with your
favorite syrup or whip cream to make it a decadent treat.

Brunch Favorites

Claire (summer intern):
Bagels with Lox

Monica (RD Mgr): Chorizo
filled crepes with red potatoes
Miriam (QA Mgr): Strawberry Cheesecake Pancakes

Cynthia (summer intern):
French Toast with powdered
sugar & fresh fruit.

Collin (RD intern):
Chicken & Waffles
Laura (QA intern): Crepes
Hong (summer intern):
Breakfast quesadillas

Nikki (AR): Chicken & Waffles

Mike (owner): French Toast
Gary (CFO): Ham & Cheese
Omelet

Collin, Monica, Laura, and Miriam attending a TWU Internship Presentation.

Cindy (AP): Western
Omelet

Mike, Laura, Miriam, Monica, and Collin packing food kits
at a monthly LIFT meeting at World Vision - Grand Prairie.

Please email Monica Lopez for more information or sample requests!
Please allow two or more weeks for samples. Minimum orders may apply.
If you would like to be removed from the mailing list, please reply to this email with your request.

13951 Senlac Drive. Ste.#100
Dallas, TX 75234
972-242-7660 ph.
mlopez@valdezspice.com

Hosted by: Valdez Spice & Hanks Brokerage

FSPCA TRAINING
JULY 27-29
$550
2 1/2 DAY TRAINING COURSE
FULFILLS FSMA REQUIREMENTS
REGISTER HERE:

https://secure.touchnet.com/C21490_ustores/
web/store_main.jsp?STOREID=401

Location and Contact Information

13951 Senlac Drive
Suite 150
Dallas, TX 75234

Miriam Tello
mtello@valdezspice.com
972-242-7660

