
Hollywood Recipes
Access your shopping list online at datenightinbox.com/hollywood

I N G R E D I E N T S

D I R E C T I O N S

 - 4 -  6 oz.  passion 
fruit  ju ice 

 - 2 -  3 l imes,  ju iced 
 - 1 Tbsp.  sugar 
 - Fresh mint 
 - 1 can ginger ale 
 - Ice

Add l ime juice,  sugar,  and mint to 
a cocktai l  shaker.  Muddle for 2-3 
minutes to release the f lavor of  the 
mint . 

Once the mint has been muddled,  add 
the passion fruit  ju ice and shake with 
a bit  of  ice. 

F i l l  two glasses with ice and serve.  I f 
making a mocktai l ,  add ginger ale.  I f 
making a cocktai l ,  add Prosecco. 

GOLDEN NIGHT 
MOCKTAIL -  INSPIRED 
BY A PASSION FRUIT 
MOJITO

FILET MIGNON W/ 
TRUFFLE BUTTER 
SAUCE 

D I R E C T I O N S
Rinse f i lets with water and v inegar in a medium bowl. 

Heat 2 Tbsp.  butter in a medium saucepan.  Then,  add shal lots ,  gar l ic , 
and sage and saute unt i l  shal lots are translucent.  Add white wine and 
lemon juice and s immer for two minutes.

Pour in heavy cream and let  s immer,  st irr ing occasional ly  unt i l  sauce 
coats the back of  a spoon. Remove from heat so the sauce does not 
burn. 

Season f i lets with salt ,  pepper,  jerk seasoning,  and garl ic .  Then,  heat 
a ski l let  with oi l  and turn the oven to broi l .  Once the oi l  on the ski l let 
is  a lmost smoking,  place seasoned f i let  mignons in pan;  you should 
hear a strong s izz le.  Sear for 2 minutes on each s ide,  then baste with 
1 Tbsp.  butter for another 2 minutes.  Place the pan in the oven unt i l 
you reach desired doneness;  about 5 minutes for medium.

Enjoy these Hollywood inspired recipes by @offthepepper I N G R E D I E N T S 

 - White truff le oi l 
 - 3 Tbsp.  butter 
 - 1 cup heavy 

cream 
 - ¼ cup lemon 

juice 
 - 1 shal lot , 

minced
 - 1 Tbsp.  + 1 tsp. 

gar l ic ,  minced

 - I f  you are 
21+ and 
turning up 
the sparkle , 
add a splash 
of  Prosecco 

LIFETIME ACHIEVEMENT 
DRINK

 - 2 sage leaves, 
thinly  s l iced

 - ¼ cup white 
wine 

 - 2 6oz.  F i let 
Mignon 

 - 2 Tbsp.  salt
 - 1 Tbsp.  pepper
 - 1 Tbsp.  jerk 

seasoning

BEST LEADING DISH



D I R E C T I O N S

 - ½ lb.  assorted 

mushrooms,  chopped

 - ¼ cup pigeon peas 

 - 4 cups beef stock 

 - ¼ cup white wine 

 - 2 Tbsp.  St i l ton cheese 

Heat a medium saucepan over medium heat.  Add beef stock and bring to a s immer. 
Then,  reduce heat to low.

Heat oi l  in a medium pot or Dutch oven.  Add shal lot  and cook for about 5 minutes 
unt i l  they are translucent ,  st irr ing often.  Add 1 Tbsp.  butter ,  gar l ic ,  mushrooms,  and 
peas.  Cook unt i l  the mushrooms have softened and are golden,  about 4 minutes. 
Then,  season with salt  and pepper.  Remove mixture from the pot.

Melt  another Tbsp.  of  butter and add the arborio r ice,  st irr ing quickly .  Cook unt i l 
the r ice is  wel l  coated and smel ls  s l ight ly  toasty ,  about 2 minutes.  Add the wine and 
cook unt i l  the wine has most ly  absorbed.

With a ladle,  add about 1 cup of  hot stock to r ice.  St irr ing often,  cook on medium 
heat unt i l  the r ice has most ly  absorbed the l iquid.  Add remaining broth about 1 cup 
at  a t ime,  a l lowing the r ice to absorb each addit ion of  broth before adding more.  St ir 
often and cook unt i l  the r isotto is  a l  dente and creamy,  but not mushy.  You might 
not need to use al l  of  the broth.

On low heat ,  add your mushroom mixture,  remaining butter ,  and cheeses;  st ir  to 
incorporate.  Serve warm and enjoy! 

WHITE -  MUSHROOM RISOTTO  

I N G R E D I E N T S
Share your 

recipes with us 
onl ine using 

hashtags 

#datenight inbox 
and 

#offthepepper!

 - 1 cup arborio r ice

 - 3 Tbsp.  butter ,  div ided

 - 1 Tbsp.  grated parmesan 

 - 1 tsp.  Garl ic ,  Crushed 

 - 1 Shal lot ,  Minced

 - Salt  & Pepper,  to taste

BEST SUPPORTING DISH


