
How can I use my enFuso Maple Dark Balsamic Vinegar? Read more at enFuso.com 
When thinking of maple, we imagine winter root veggies and bacon. Here is a smattering of recipes featuring this theme. Root 
veggies are so good for you, and bacon? Well tasty morsels in moderation make for a satisfied eater – and that is important too! 

 

Savory Squash and Apple Soup 
Peel and cut a winter squash (e.g. butternut or acorn) into cubes. Core, peel and cube crisp apples (2 apples per squash). Place into 
a deep sauce pan and fill to just covering with vegetable stock. Simmer until squash and apples are soft. Processing may have to be 
done in sets depending on the size of your blender. Fill blender to middle with squash and apple, then cover with broth. Add 1/4 
cup heavy cream, 2 Tablespoons of extra virgin olive oil, ¼ cup maple balsamic vinegar, and ¼ teaspoon each of ginger, nutmeg 
and cinnamon. Blend until smooth and creamy. Continue until all the soup is processes. Add salt to taste. Serve with a dollop of 
sour cream and sprinkling of nutmeg.   

 

Twice Roasted Maple Sweet Potato 
Prick four large sweet potatoes several times, coat with olive oil, cover in aluminum foil and bake in a 375 degree oven about 30 to 
45 mins (depending on the size) until soft when squeezed and fork tender in the center. Remove sweet potatoes and cut a slit 
lengthwise in the top of each. Using a large spoon, scoop out the flesh into a bowl, reserving the skins. Whisk ¼ cup extra virgin 
olive oil, ¼ cup maple balsamic vinegar, ½ teaspoon nutmeg, and salt to taste. Add to the sweet potato mixture along with ½ cup of 
chopped walnuts and ½ cup of golden raisins. Spoon mixture back into the sweet potato skins and place on a baking sheet. Bake 
about 15 minutes until heated through. Serve hot. 

 

Bacon Wrapped Shrimp with Maple Glaze 
Lay bacon strips on a sheet tray lined with foil and bake at 400 degrees until nearly cooked but not crispy (about 8-10 minutes). 
Place on paper towel to drain and cool. Wrap large shrimp in ½ slice of bacon and secure with a wooden skewer, usually 3 shrimps 
per skewer. Whisk together ¼ cup extra virgin olive oil, 1/3 cup maple balsamic, and 1 Tablespoon whole grain Dijon style 
mustard to make a glaze. Grill until shrimps pinken and the bacon is crispy, brushing consistently with your glaze. Serve over a bed 
of basmati rice sprinkled with diced green onion and parsley.  

 

Brussies and Bacon with Savory Maple 
Clean and halve Brussels sprouts. Cut bacon slices into small cubes. Toss sprouts and bacon with mixture of ½ extra virgin olive oil 
and ½ maple balsamic vinegar. Make enough to coat the brussies well. Place on a baking sheet and sprinkle with fresh ground 
pepper and kosher salt. Roast in 400 degree oven for about 45 minutes, turning the sprouts and bacon every 15 minutes. Serve 
with a small dollop of chevre cheese melting over the top.  
  


