
Orange Guava Balsamic Recipes
PAIRINGS: Lemon Olive Oil
GREAT FOR: Makes a wonderful glaze with hearty items like steaks, 
burgers,	portobello	mushrooms,	eggplant,	or	firm	tofu.

GUAVA BARBEQUE SAUCE
•	 1/3 cup enFuso Orange Guava Balsamic Vinegar
•	 Juice from one lime
•	 2 tablespoons Dijon Mustard
•	 2 minced garlic cloves
•	 3 tablespoons tomato paste
•	 2 tablespoons honey
•	 1 tablespoon kosher salt

Combine all of the above into a small saucepan. We love this sauce on pork ribs. 
You	can	slow	bake	and	then	finish	on	the	grill	-	brushing	continuously	with	the	
sauce.

TROPICAL SALSA WITH CHEESE EMPANADAS
•	 2	cups	of	any	tropical	fruit	cubed	(such	as	papaya	or	mango)
•	 1-2 large ripe avocados cubed
•	 2-3 diced green onions
•	 Diced fresh cilantro
•	 1/4 cup enFuso Orange Guava Balsamic Vinegar
•	 Dash of kosher salt
•	 Dash of cayenne pepper

We love this sauce over cheese empanadas. First, combine all ingredients and allow 
to sit for 1-2 hours. To make the cheese empanadas, purchase pre-made empanada 
pastry. Fill one side of each pastry with queso blanco. Fold over the sides to make a 
semi-circle	and	pinch	the	edges	together	(hint: a touch of water on the bottom side 
of the semi circle helps the top side stick).	Place	on	a	greased	baking	sheet	and	bake	
in a 350 degree oven for about 20 minutes until golden brown. It can also be a side 
to	your	favorite	baked	chicken,	pork,	or	white	fish	recipe.

GUAVA BALSAMIC CAKE
•	 3 eggs
•	 1 and 1/3 cup guava nectar
•	 1/3 cup vegetable oil
•	 8	oz.	package	of	cream	cheese
•	 1 stick softened butter
•	 1/3 cup powdered sugar
•	 1/3 cup enFuso Orange Guava Balsamic Vinegar

Make a base cake with any yellow cake mix and add eggs, guava nectar, and 
vegetable oil. Bake per instructions on the mix. Make in a sheet pan or in two 
rounds. For the frosting, whip the cream cheese, butter, powdered sugar, and 
Orange Guava Balsamic in a bowl. Once your cake is cool, forst with guava frosting. 
Yum!

SPICY GREEN SALAD WITH GUAVA VINAIGRETTE
•	 1/4 cup enFuso Orange Guave Balsamic Vinegar
•	 1/4 cup enFuso Lime Olive Oil or enFuso Extra Virgin Olive Oil
•	 1 rinsed romaine heart
•	 1/2 cup crumbled ricotta cheese
•	 Arugula
•	 Dandelion
•	 Frisee

Combine Orange Guava Balsamic with Lime Olive Oil or Extra Virgin Olive Oil in 
a	small	bowl	and	whisk	until	emulsified.	Add	kosher	salt	and	ground	black	pepper	
to	taste.	(Note:	In	choosing	your	olive	oil,	the	lime	will	add	citrus	to	offset	the	
sweetness	of	the	fruit	while	the	olive	oil	will	let	the	fruit	shine	through.)	Chop	the	
romaine heart coarsely and put in a large salad bowl. Then add an equal part of a 
spicy greens mix made up of arugula, dandelion, and frisee. Toss the greens with 
the	emulsion,	then	add	the	crumbled	ricotta	cheese	and	toss	again.	Serve!


