
DIRECTIONS:
1 Place beef in a shallow dish. Combine teriyaki sauce, red wine and garlic;
 pour over beef. Allow beef to marinate in refrigerator for 30 minutes.

2  Preheat oven to 450 degrees F.

3  Place tenderloin on broiler pan, and cook in preheated oven for 15 minutes.
 Reduce heat to 375 degrees, and cook for 30 to 40 more minutes, or to
 desired doneness. Allow to set for 10 minutes before slicing.

4  In a saucepan over low heat, combine blue cheese, mayonnaise, sour cream
 and Worcestershire sauce. Stir until smooth; serve over sliced tenderloin.

Sorella Danish Blue Cheese
Beef Tenderloin Servings: 8

INGREDIENTS:

DIRECTIONS:

1 (3 pound) whole beef tenderloin
1/2 cup teriyaki sauce
1/2 cup red wine
2 cloves garlic, chopped

4 oz. Sorella Danish blue cheese, crumbled
1/3 cup mayonnaise
2/3 cup sour cream
1 1/2 teaspoons Worcestershire sauce

INGREDIENTS:
3 med. zucchini, trimmed & halved lengthwise
1 tablespoon olive oil
1 pound sweet Italian sausage, casings removed
1 chopped onion
1 cup whipping cream
1/2 pound grated Sorella Danish Fontina cheese
1/2 pound Penne
1 teaspoon oregano

1  Preheat a nonstick skillet over medium heat.

2  Spread 2 teaspoons butter onto one side of a slice of bread. Place bread
 butter-side-down in the skillet, and layer with 1 slice of cheese. Top with 1 slice of
 onion and 1 slice of tomato. Butter a second slice of bread on one side, spread 1
 teaspoon mustard on the opposite side, and place butter-side-up on top of sandwich.
 Grill until lightly browned. Turn over, and continue grilling until cheese is melted and
 bread is golden brown. Repeat with remaining ingredients to make second sandwich.

DIRECTIONS:
1  Cover bread with slices of avocado, cover avocado with slices of Havarti cheese to
 cover. Broil until cheese melts.

INGREDIENTS:
2 avocado, sliced (room temp.)
4 slices Sorella Creamy Havarti cheese
4 slices herbed bread (pumpernickel or
 oat bread sprinkled with small amount
 of dill or basil is fine)

Baked Penne with Sausage, Zucchini & Sorella Danish Fontina Servings: 3

Avocado and Sorella Creamy Havarti Sandwich Servings: 2 sandwiches


