
For the Love of Food
Valentine’s Day Dinner for Two Under $40

Lemon Chicken Paillards Caprese over Creamy Avocado 
Linguine, Asparagus and Tomatoes, with Parmesan Crisp 

Hearts & Chocolate Covered Cheesecake Strawberry Dessert

Caprese Salad
½ pint assorted variety cherry tomatoes, sliced into thin rounds

8-10 lg (.75 oz package) basil leaves, chi� onade

1 tsp. lemon zest

1 Tbsp. fresh lemon juice

2 Tbsp. extra virgin olive oil

½ tsp. salt

¼ tsp. black pepper

2 oz fresh mozzarella, tiny dice

1. Combine all ingredients in a non-reactive bowl, stir to combine. Taste and adjust seasoning. 

2. Cover and set aside at room temperature to marinate.

Lemon Chicken Paillards
4 2-3 oz chicken tenders, approximately 10-12 oz
1 cup fl our + 1 tsp. salt + 1 tsp. black pepper – combine in a shallow pan
1 large egg + 1 Tbsp. cold water- combine in a shallow pan
1 cup panko breadcrumbs + 1 tsp. lemon zest + 1 tsp. Italian seasoning + 1 tsp. salt + 1 tsp. black pepper-
combine in a shallow pan
2 Tbsp. olive oil

1. Set up three small, shallow pans that will work for breading, left to right: fl our mixture, egg mixture, and 
panko mixture.

2. With one hand (this is your WET hand), pick up chicken and drop in the fl our. With the other hand (this is 
your DRY hand), cover the tender in fl our, shake o�  excess into pan, drop into egg mixture. Use your wet 
hand to pick up the egg wash coated tender and let the excess fall back into the pan. Drop the tender into 
the breadcrumbs with your WET hand and use your DRY hand to cover the chicken in crumbs, while using 
the heel of your hand to press the chicken into an evenly fl at medallion. The end product should look more 
like a long thin cutlet than a tender.

3. Heat a large saute pan on medium-high heat. Add olive oil, swirl to coat pan. Cook the chicken for a few 
minutes on each side, until both sides are golden and a thermometer registers 165 degrees.

4. Serve on top of avocado pasta, and top Paillards with the caprese salad.



Creamy Avocado Linguine, Asparagus and Tomatoes
Avocado Sauce:
1-2 ripe avocados, depending on size

1 large lemon – zest and juice combined

8-10 lg (.75 oz package) basil leaves, chi� onade

2 oz shredded parmesan cheese

2-3 Tbsp. extra virgin olive oil

½ tsp. salt

½ tsp. black pepper

1. Combine avocado, juice and zest of a large lemon, basil, parmesan cheese, salt and pepper in a blender or 
food processor and process to combine. Add olive oil and process until smooth. 

2. Cover and set aside at room temperature.

Linguine:
6 oz. asparagus, cut in 1/2” diagonal lengths

8 oz. fresh (refrigerated) linguine pasta

½ pt. assorted variety cherry tomatoes, quartered lengthwise

Prepared avocado sauce

1. Bring 3 quarts of water to boil in a medium pot. Once the water boils, add asparagus. Let cook 1 minute and 
add fresh linguine. Cook for about 2-3 more minutes, stirring frequently, until pasta is al dente. 

2. Drain and immediately add the quartered cherry tomatoes and avocado sauce to the linguine and asparagus 
mixture. Serve immediately.

Parmesan Crisps:

3 Tbsp. shredded parmesan cheese

1. Pre-heat oven to 325 degrees F. Using a piece of parchment paper on a cookie sheet, put 2 scoops, 1.5 Tbsp. 
of cheese each, on the sheet. Flatten the mound. Bake in oven for 5-6 minutes, until cheese is just starting to 
turn golden brown.

2. To make hearts, take a metal cookie cutter and press down into the crisp while it is still hot from the oven. Use 
a paring knife to cut around the shape if it doesn’t release on its own. Remove to cool with a metal spatula.

                                                               

Chocolate Covered Cheesecake Strawberries
12 medium-large fresh ripe strawberries

4 oz of Philadelphia No-Bake Cheesecake Filling

7 oz. container of Baker’s Dipping Chocolate, microwavable container, in dark or milk chocolate

Valentine’s Sprinkles

Fresh Mint Sprigs (optional)

1. Wash and dry strawberries. Using a paring knife, remove the green top in a circular motion, cutting down 
about halfway into the strawberry while keeping the strawberry intact. Set strawberries cut side down on 
parchment or paper towel to drain extra juice.

2. Using a piping bag with tip or just a Ziplock bag with the corner cut, pipe the no-bake cheesecake fi lling into 
strawberries. Chill for a few minutes in the refrigerator. 

3. Follow the microwave directions on the Baker’s dipping chocolate. Once melted, you could either dip the 
bottom of the strawberry holding your fi ngers loosely around the top, or use a pretty skewer to push through 
the cheesecake into the tip of the strawberry, and very carefully dipping. 

4. Dip two or three at a time, and top with sprinkles before the chocolate sets. 

5. When fi nished, chill in the refrigerator until ready to serve. When plating, you may want to add fresh mint 
sprigs out of the top of the fi lled strawberry.     




