Mediterranean Chicken 3
Tacos with Tzatzikl |

HiLL COURTRY
WITH HARISSA INFUSED OLIVE OIL, CHEF'S
BLEND EVOO, + PERSIAN LIME BALSAMIC

Ingredients

Chicken:

¢ 6 garlic cloves, minced

e 2T za'atar seasoning

e 2T Chef's Blend EVOO

¢ 2T Harissa Infused Olive Oil
¢ 6 boneless chicken thighs

¢ 1tsalt and black pepper

¢ 1 cup mixed olives

Tzatziki Sauce:

¢ 1 cucumber, grated and drained
¢ 11/2 cups Greek yogurt

¢ 1T Chef's Blend EVOO

e 2T Persian Lime Balsamic Vinegar Notes
e 2t parsley, chopped

e 2cloves garlic, minced

e 1/2tsalt

Directions

Day Before:

1.Mix all marinade ingredients in a small bowl, pour the marinade and
massage onto the chicken, and allow to marinate overnight.
Day of:
1. Set the oven to 350 Fahrenheit.
2.Place chicken mixture into baking dish, and bake uncovered for 35-45
minutes.
3.Remove from oven, and shred chicken in juices into small pieces.
For Tzatziki:
1.Shred the cucumber and squeeze out the juice.
2.Add cucumber pulp to a bowl with chopped parsley, minced garlic, salt,
Greek yogurt, Persian Lime Balsamic, and Chefs Blend EVOO.
3.Mix thoroughly.
Plating:
1.Add shredded chicken mixture to tortillas, top with Tzatziki and enjoy!


https://texashillcountryoliveco.com/collections/extra-virgin-olive-oil/products/chefs-blend-extra-virgin-olive-oil
https://texashillcountryoliveco.com/collections/infused-olive-oil/products/harissa-infused-olive-oil
https://texashillcountryoliveco.com/collections/extra-virgin-olive-oil/products/chefs-blend-extra-virgin-olive-oil
https://texashillcountryoliveco.com/collections/balsamic/products/persian-lime-reserve-balsamic-vinegar

Chocolate Fudge Cake|Z

HILL COUNTRY

WITH SOLA STELLA EXTRA VIRGIN OLIVE OIL

Ingredients

For the Chocolate Cake Recipe:

¢ 1and 3/4 cups all-purpose flour

¢ 1and 1/2 teaspoons baking powder
¢ 1and 1/2 teaspoons baking soda

¢ 3/4 cup unsweetened cocoa powder
¢ 2cups granulated sugar

¢ 1 teaspoon salt

¢ 2large eggs

¢ 1 cup milk

¢ 1/2 cup Sola Stella Extra-Virgin Olive Oil
¢ 2teaspoons vanilla extract

¢ 1 cup boiling water
For the Chocolate Fudge Frosting:

¢ 1and 1/2 cups dark chocolate chips
¢ 3/4 cup heavy cream

¢ 2 tablespoons unsalted butter

¢ 1 teaspoon vanilla extract

¢ Pinch of salt

Directions

1.Preheat your oven to 350°F (175°C). Grease and
flour two 9-inch round cake pans.

2.In a large mixing bowl, combine the flour, baking powder, baking soda, cocoa powder,
sugar, and salt. Mix well to combine.

3.Add eggs, milk, olive oil, and vanilla extract to the dry ingredients. Beat on medium speed
with an electric mixer for about 2 minutes until well combined.

4.Gradually add the boiling hot water to the batter while mixing on low speed. The batter will
be thin, but that's normal.

5.Pour the cake batter evenly into the prepared cake pans.

6.Bake in the preheated oven for 30 to 35 minutes, or until a toothpick inserted into the
center of the cakes comes out clean.

7.Remove the cakes from the oven and let them cool in the pans for 10 minutes. Then,
transfer them to a wire rack to cool completely.

8.While the cakes are cooling, prepare the chocolate fudge frosting. In a heatproof bowl,
combine the dark chocolate chips, heavy cream, butter, vanilla extract, and salt. Place the
large bowl over a saucepan of simmering water, making sure the bottom of the bowl
doesn't touch the water. Stir the mixture occasionally until the chocolate chips are melted
and the frosting is smooth. Remove from heat and let it cool for a few minutes.

9.0nce the cakes have cooled completely, spread an even layer of frosting on top of one cake
layer. Place the second cake layer on top and frost the top and sides of the cake with the
remaining chocolate fudge frosting.

10.Decorate the top of the cake with any desired toppings.
11.Let the cake sit for a little while to allow the frosting to set. Then, slice and serve.



https://texashillcountryoliveco.com/collections/extra-virgin-olive-oil/products/sola-stella

