
Ginger Balsamic Recipes
PAIRINGS: Lemon, Garlic, and Chili Cilantro Olive Oil
GREAT FOR: Giving	any	dish	a	little	burst	of	Asian	flavor.

LEMON GINGER NOODLES
•	 1/4 cup enFuso Ginger Balsamic Vinegar
•	 1/3 cup soy sauce
•	 1 tablespoon honey
•	 4 tablespoons enFuso Lemon Olive Oil
•	 1 tablespoon toasted sesame oil
•	 1 package dried noodles (spaghetti, linguine, udon, soba)
•	 7-8 ounces fresh mushrooms
•	 enFuso Extra Virgin Olive Oil
•	 Minced fresh herbs (parsley, green onions, cilantro, basil)

Combine the Ginger Balsamic, soy sauce, honey, Lemon Olive Oil, and sesame 
oil at low speed in a blender to make the dressing. Next, cook package of noodles 
per the package instructions. Drain and set aside. Saute fresh mushrooms at low 
heat in olive oil until soft and juices are extracted. Toss the cooked noodles with 
mushrooms and fresh herbs and seleceted amount of dressing to your taste.

PORK CHOPS WITH PEAR GINGER SAUCE
•	 4 salted room temperature boneless pork chops
•	 2 tablespoon unsalted butter
•	 1/3 cup minced green onions
•	 1 large peeled and diced pear
•	 1/3 cup enFuso Ginger Balsamic Vinegar
•	 1/2 cup chicken stock
•	 Rosemary

Sear the pork chops in a heavy pan for a few minutes until each side is nicely 
browned. When all are seared, put in a covered dish and oven bake at 350 degrees 
for 15-20 minutes until done. While the pork is baking, take the pan you seared 
the pork in and add butter, green onions, pear, and Ginger Balsamic and cook for a 
couple of minutes. Add chocken stock and boil until reduced by half. Add rosemary 
and fresh ground black pepper and salt to taste. Serve the pork chops with sauce.

GINGERED GARLIC BEANS
•	 1/2 pound of thin baby green beans
•	 1 diced yellow onion
•	 enFuso Extra Virgin Olive Oil
•	 enFuso Garlic Olive Oil
•	 1/3 cup enFuso Ginger Balsamic Vinegar
•	 2 tablespoons soy suace

Cut baby greens into one inch pieces and then toss green and onions with olive oil 
in a heavy pan at low heat until onions begin to caramelize and green beans start to 
soften. Whisk together Garlic Olive Oil, Ginger Balsamic, and soy sauce. Pour over 
beans and slowly cook until beans are coated with a thickened suace. Season with 
salt and fresh ground pepper to taste.

GINGER JALAPENO PIZZA
•	 Pre-made pizza crust
•	 Grated parmesan
•	 Mozzarrella
•	 1/4 cup enFuso Ginger Balsamic Vinegar
•	 1/4 cup enFuso Jalapeno Olive Oil
•	 Thinly sliced tomatoes
•	 Basil leaves
•	 Finely diced red onions

Top pre-made pizza crust with parmesan and mozzarella. Whisk together Ginger 
Balsamic, Jalapeno Olive Oil and drizzle over cheese. Top with tomatoes, basil 
leaves, and onions. Sprinkle with kosher salt and fresh ground pepper. Bake per 
pizza crust instructions. Finish with a drizzle of the Ginger Balsamic after baking.


