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NATURAL FOODS, INC.

www.KendrasKitchen.com

Est. in 1987

Chef Kendra Wilcox-Dillon offers Personal chef services anol/or cooking classes in Mt.
Village/Telluride, Aspen, Vail or Steamboat Springs
for the Winker Ski Season 2012/2013.
Hollday Season 2012 Chef Kendra will be tn Telluride/Mt. Village
Classic Fremeh or Southwest Freneh Fuslon Culsine
SW French Fusion culsine arve classic french recipes that have reduced satwrated fats,
sodivm, cholesterol § sugars.
The vecipes are ncorporated with flavors of the Southwest (Kendva's Kitehen
multipurpose seasoning) § Fresh Herls.

Winter Menu
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Bison Mleatballs with Kendra's Kitchen FHealthy Sowumet BBQ Sauce
Chicken Pinsihecks with the Rub & ST Seasoning form Kendia's Kitchen®
Chicken & Tils Muohroom Moneybags
Duck & Fig Stoners with o Rosemary Port Slase 10lled in toasted Pecan Manks
Ceab & Wil2 Mushroom Checkerboard
Chile & Lime Rock Shrimp. in Belgian endive
Omoked Salmon Rolls with an Gocado Dill Mousoe
Shimp Wrapped in Proscuitto with o« Maple Marnala Slaze
Lemon Cup with Prarns & Cocklail Sance
Omoked Frout Canapés with o Habenero Howeradioh Whip


http://www.kendraskitchen.com/

Pelite Organic Farmer's Market New Potatoes filled with Cuime Fraiche & Caviar

Hid's Plain Quesadiffas with Fomate Salsa

Raclelte Fondue with Roasted Winter Vegelables

Hummus or @etichoke FParmesan Dip & Criapitas® Felluride's Orn Osen Baked Pita Chip from Kendra's Hikchen®)

Bric en Croute with Seasonal Fuit Compote

Cudites Platter with Kendra's Kitchen ST Dip

Suacamole & Farmer's Market Roasted Chiles & Fomate Sabsa with Home Fried Foutifla Chipo
Blue Corn coated Senano Chiles & Jalapencs filled with Soat Cheese

Yalepenos fifled with Matural Peanut Bubler (the miner's ate these for an enerqy booot and they actually taste good!)
Osen Fried Chicken Wings with Kendra's Hitchen ST Dipping Sauce & Roquefort Dipping Sauce

Soupa
Painted Soup of Farmer's Markel Pureed Squash
Cariol & Singer Soup
Goparague & Saragon Loboter based Soup
Bulternut Squach & @pple Soup
French Onion Fennel Soup @u Sratin

Onlrees
Colorado Beef Fenderkoin with o Shallol Shyme Cabernel Sauce or a Rosemary Chile Cream Sance
Bison or Beef Wellington (Fealthy Soummet Version)
Steak Qu Poinne (FHealthy Sowumet Version)
Coforado Bison Fendexboin with a Chipotle Marale Sance
Standing Rib with Howeradioh Peppercorn Whip (Fealthy Dewsion)
Short Riks braised in Yinfandel & Shallots
Pan seared Veal with Mew Bealand Cuab & Lowfat Hollandaise
Gl Fendonloin with o Sigonbory & Wiks Blackberry Sance
&k Senderboin with o Puniper Sage Shirag Sauce
Duck Breasts with o Port Rosemary Fig Sauce
Or @pricol Brandy Sauce
PBaked Fam with a British Mustard Sance or an @mond Sauce
Rack of Lamb with a Pinion Rosemary Cuiot and a Roasted Red Fepper Mink Glage
Soose with Red Cabbage, Deeped Palicade Chery & Cranbernyy Compote or with a Rosemary Orange Ligonberry Sauce



Pinion Dk Cunsted Colorado Lamb Chopo with a Galapeio Mint Gelly and/or o Classic Mink Felly
Proscuitte srapped Halibut with o Sage Butler Sauce (no cholesterof version available)
Sea Scallops wrapped in Bacon with @ Dormouth Sauce on bed of ith Jubionned Degelables
Filet of Wika Sabimon with o Faragon Sancere Cream Sance
Salmon Roulade with Savory Winker Vegetables wiapped in Leck Ribbons with a Roasted Red Pepper Sance
Kendia's Kitchen Simple Sauce: a prolein, a cram, a feoh herh, ohallots
Kendra's Seasoning; Deglace with Red or White Wine
Wils Musheoom Enchiladas sith o Roasted Red Pepper & Chife Sance
Chicken Enchiladas with Roaoted Farmer's Market Chile & Cilantzo Sauce
Ceab & Corn Enchifadas with o Clantro Cumin Sauce
Beef or Bison Lasagna sith a Fat Free Bichamel & Fomato Basil Sauce
Classic @merican Suckey Dinner with o Ligonbery, FPear & Cranberny Sauce

Degetaer
Seasonal Vegelables prepared to your Specifications or chef s suggestion
@oparagus with o Pistachic Orange or Lomon Buller Sance
Brussels Sprouts, Wabruls & Pancella Lossed with o Maple Shewny Dicssing

Roasted Winter Root Vegetables

Reoasted @paragus with Smoked Dall or Sleamed @paraqus o Pistachio Orange Sance
Haricot Vents with o Cituro Sauce
Steamed Proccoli & Carmot Flowers

M;M
Roasted Red & Yellor Beek Slrudel
Wiy DMushroom Stuudel
Whipped Bultermill Organic Potatoes (healthy qourmel serion)
Pursed Ginger Sweel Potatoes
Beet, Swiso Chad & Goat Cheese Risolto
PBraioed Ondive with Proscuitlo
Potato & Leek Cavverole
Potate @u Sualin (classic or healthy qowrmel sersion)
Opinach @u Gratin
Lime & Cumin Plack Beans



Cown & Poblane Chife Souffle

One Dich Meals
Jop Blade Pot Roast with HKendra's Kitchen® Fealthy Sowvmet BBQ Sauce
Cog @uVin
Safantine of Duck

Canard anx Raisina en Simbale — Duck with Cognac & Grapes in a Pastry Shell
93@,)? Brioket braised in Kendra's Kitchen BRQ Sauce®), Scotch & Vidafia Onions
Healthy Sowrmet Macaroni & Cheese
Olive O Ozen Fried Chicken with Hendra's Kitchen Seasoning
Whole Wheat Spaghetti & Beef or Bison Mleatballs
Whole Wheat Penne Pasta, Sun Hied Fomatoes & Oliven with Pinion Dt Pesto
8MM%€BM)¢MM§M@WM»%

Whole Wheat Pasta tossed with Kendra's Kitchen® ST Simple Sauce
Veal Cannelloni with o Roaoted Shallots and Bordeaux Veal Demi Glace
Bison Rasiolis with a Chipotle Marsalla Sauce
Lamb & Bublernut Squach Stew with Cons Cous

Swect Safades (oerred affer entibe av o sofad & as desert)
g)mwgw& g)ea/zaw/t% QW,W?DM,M%WMaWMa
Ohredded Camot & Cabbage Slar with sceped Cherties & Cranberries
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@osorted Cheese Plates after Sweel Salades




Salades
Sarden Salad with Heirloom Fomatoes, Red Onions, @utichoke Hearts or Hearks of Pabn tossed with an Stafian
Caesar Safad with Parmesan Croutons
Opinach Dalad with o Regular or Jurkey Bacon and a narm Maple Fig Vinaigrelte
Heisloom Fomate & Senncl Salad (barcfool contessa pastiss)

Breads
Wheat, Souwrdough Bread
White o Whofe Wheat Dinner Rolls from Local Bakery
Combread & Honey Butlter
With Choice of Cola Pressed Olhive Oif, Pulqra Bulter Stars, Herbed Butter Stars o Brown & FHummel Yoquat/ Butles

Opread ®

Desserts
Smported & Colorado Cheeses with Freoh Fruiil, @vorted Crackers & French Bagueltes
Chocolate Cointrean Fondue with Freoh Strawberics
Pumphin utmeq Cheesecake with a Singer Sraham Cracker Cunok
Strasbernyy Lowfat & Low Carh Cheesecake
@pple & Raspberny Stwdel with DVanilla Bean Selato & a Chambord Sauce
Chocolate Sorte with Seeped Cheries & Pinion ks with o Warm Gran Marnier Sance
Chocolate Forke with Scotch Seeped Raisine & Wmond with Vanilla Sce Cream or Gelato
Chocolate Mousse in Phifo Cupo (the classic or the healthier vewsion 90% saturated fats removed)
Kabuha Slan
Pecan Sarks with o Spiced Whipped Cream
Oten Roasted Winter Fuuito with o Honey Lavender Crime Fraiche served in Phifoo Cupa

We may design a menu per your request or please select a dish from a category. We may then price the
menu accordingly. Delivered or Served Meals available.
Advance Reservations Required
800.894.9086 or 970.708.7759
KW@KendrasKitchen.com
www.KendrasKitchen.com
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