BLOCK & BARREL
Seafood Bisque Spread

with Lobster Flavoring SUPC#6141022

Rex Hale had the steak-lover in mind when he put

this creation together! The tender filet of beef is
stuffed with Seafood Bisque Spread and topped with
a luscious mushroom sauce pleasing to the palate as

well as the soul.

Custom blended flavors to ensure perfect
taste and texture using only the best
ingredients. Seafood flavors combine the
richness of the natural cream cheese and
Neufchatel with great ingredients to make

a sensational taste experience.

Seafood Bisque Spread

Additional Application Ideas Stuffed Filet of Beef with Lobster Bisque, Mushroom Sauce

Yield: 4 servings
* Works beautifully in a sauce &

application GlSEs
4-6 oz. Filet of Beef
* Combine with cream cheese for 6 Tbsp. Seafood Bisque Spread
Kosher Salt and Freshly Ground Black Pepper; to taste
a great dip or sandwich spread e Cliel
. Preheat oven to 450° F.
* Use as a base for shrimp Creole . Cut a pocket in the side of each filet, stuff with equal amounts of Seafood Bisque Spread. Season the filets
with salt and pepper to taste.
* Use in Lobster Newburg . Place a large nonstick skillet over high heat, allow to get very hot. Place olive oil in skillet and add filets. Sear
for about 3 minutes a side.
* Use in Lobster Thermidor . Place filets in a 450° F oven and cook until desired temperature is reached.
* Serve with beef steaks or Sauce:
1/2 cup Heavy Cream
sandwiches 8 Large Mushrooms, thinly sliced

| cup Seafood Bisque Spread
2Tbsp Fresh Basil, chopped
Kosher Salt and Freshly Ground Pepper; to taste

I. Over medium heat in a medium saucepan, add cream and mushrooms. Bring to a boil and braise mushrooms.
2. Add Seafood Bisque Spread and stir until combined. Keep warm.

3. Add basil, season with salt & pepper.
4

. To serve, spoon mushroom sauce equally on four plates. Slice filets vertically in half exposing stuffing and place
on the sauce.
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