
Spr ing Update 

With this issue, VSP 
kicks off our “ Imagine 
The Possibiliti es” recipe 
contest. Thanks to all 
who submitted entries 
this quarter! Brokers, 
please remember you are 
asked to 
submit 3 
recipes per 
quarter. 
This con-
test is open 
to all Food 
Service Professionals 
who use Valley Sun 
Products. E-mail your 
recipe and a picture of 
your creation by 7/15 to 
ValleySunEast@aol.com. 
The winning recipe each 
quarter will receive $250,  
2nd place winners get $50. 
The Grand Pr ize awarded 
in January, 2006 is:       

FIVE  
HUNDRED DOLLARS!  

Imagine the Possibilities... 
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  The  Vine 

Valley Sun Products has 
selected 4D Advertising 
Design in Rochester, 
New York to construct 
our new Web Site. The 

site, 
which 
should 
be up 
and run-
ning by 

July, will host many 
new features including 
an area for recipes, a 
section on health bene-
fits from tomatoes and a 
place to find all of our  
POS and Kosher infor-
mation.  We will also 
host a new section fea-
turing our “ Imagine The 
Possibil ities” promotion 
which highlights recipes 
from users of Valley 
Sun Premium Sun Dried 
Tomato products from 
across the country.  

Valley Sun of California 
was well represented at the 
Research Chef’s Associa-
tion annual trade show, 
March 18 held in Mont-
real, Canada. Joining the 
sales team, Steve Manas-
sah,  Tim McGill, and 
Chuck Perry were  Dr . 
Kar im Nafisi, Technical  
Product Consultant and  
Robb Benech, President 
and CEO of Valley Sun.  
We used this opportunity 
to showcase our new prod-
ucts currently in develop-
ment for 3rd quarter.  
Valley Sun 
Tomato 
SweetŒ, a 
dried candy  
sweet Tomato 
scored big  
along with our new        
Tuscan, Buffalo Bites, 
Hickory, 7 Pepper, Key 
West and Tex-Mex       
Flavored Sun Dried  
Tomatoes. 

Workers’ Compensation 
and Employee Benefits. 
Sharon and Rick, her 
husband of 19 years,   
reside in Patterson, CA. 
and have 3 Children and 
4 Grandchildren.  
Sharon is pictured here 
on a recent Mexican 
Cruise vacation. 

With over 28 
years busi-
ness experi-
ence, Sharon 
began em-
ployment 

with VSP in 2001 as a Payroll 
Clerk and assisted in Account-
ing.  In January 2004 she was 
promoted to Human           

Resources 
Manager. 
Sharon’s 
responsi-
bil ities in-
clude man-
aging Per-
sonnel, 
Payroll , 
Safety, 
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· Naturally Delicious          

Valley Sun wil l soon offer a 
full variety of Natural Sun 
Dried Tomatoes. 

· Valley Sun Tomato 
SweetŒ  is now available 
for sampling! Call Crystal 
at 888 SUN-DRIED ext. 10 

· Ready To Eat Sun Dr ied            
Tomatoes, Imported from 
Turkey, this low cost alter-
native is now available 
through DOT Foods. 
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Sun Dried Tomato 
and  
Oyster Soup  
Created by,        
Frederik J. Lucardie,                                                         

           CEC, AAC 
       University Vill age                               
            Tampa, Florida         
 
Ingredients:                  Amoun ts: 
VSP Sun Dried Tomatoes                1/2 cup  
Shallots, fresh, peeled,                   2 each    
finely chopp ed    
Butter, unsalted                               2 Tb 
(Chef ready, doub le diced) 
Dry White Wine                               3/4 cup 
Fish Broth or Water                        3/4 cup 
Oysters, Fresh, Shucked,               16 each 
   juice reserved 
Heavy Cream                                  1/2 cup 
Parsley, Fresh, Chopp ed                1 Tb 
Chives, Fresh, Chopped                 1 Tb 
Salt and Freshly Ground                to taste 
White Pepper 
Method: 
1.  Cook shallots in butter in 2 quart sauce-
pan over medium heat.  Do no t brown 
(approximately 5 minutes).      2.  Add Sun 
Dried Tomatoes, white wine, and fish broth 
(or water).  Strain reserved oyster juice and 
add to mixture.     3.  Add h eavy cream and 
chopp ed herbs.  Add oysters and po ach for 
30 second s (do not boil ).   4.  Season to taste 
with salt and freshly ground white pepper.   
5.  Serve in bowls distributing the oysters 
evenly.        6.  Garnish as desired. 

 
Chilean Sea Bass  
Ala Andrea 
Created by,   
Andrew J. Malusa  
CEC 
ICG, Incorporated                     
Yield: 2 servings 

Ingredients                Amoun ts:               
Chilean Sea Bass                         2 pc. 8 oz. 
Poaching L iqu id 
White Wine                                    1/2 cup 
Italian Seasoning                          1/2 Tsp  
Water                                             1/2 cup 
Ala Andrea Sauce 
VSP Sun Dried Tomatoes             1/2 cup 
Diced Tomatoes                            14.5  oz. 

Tuscan  
Chicken  
Bruschetta 
Created by,        
Joey Jaraba 
Chef 
Star’s Recreation 
Vacavill e, CA. 
 

Ingredients:                  Amoun ts: 
Mixed Pizza Cheese                              2 cup  
Diced Green Onions                              2 oz. 
Julienne VSP Sun Dried Tomatoes      6 oz. 
Sliced Sautéed Shiitake Mushrooms   4 oz. 
Julienne Grilled Chicken Breast          5 oz. 
Mayonn aise                                           3 oz. 
 - combine all i tems above in mixing b owl- 
Pesto                                                      4 oz. 
Baguette                                                1 each 
Diced Tomatoes                                    4 oz. 
Balsamic Glaze                                      2 oz. 
Chiffonade of Basil                               1 oz. 
Method: 
1.  Cut baguette in half lengthwise.               
2. Spread pesto on baguette.   3. Spread 
cheese mixture over pesto and b ake in 350 
degree oven for 8 to 10 minutes or until 
go lden brown.  Cut, plate and top with diced 
tomatoes, chiffonade of basil & balsamic 
glaze. 
 
Sun Dried  
Tomato  
Sausage Dip 
Created by,        
Jim McCartan,                                                         
McCartan Catering 
Ontario, NY 
 

Ingredients:                  Amoun ts: 
VSP Sun Dried Tomatoes        12 oz. 
Breakfast Sausage (Pork)        1 Tubs (16 oz.) 
Cream Cheese                          16 oz. 

 Method : 
1.  Dice Sun Dried Tomatoes into random 
cut pieces and sauté in oli ve oil.  When SDT 
are soft , drain and discard olive oil.   2. In a 
large sk illet brown sausage until i t is fully 
cooked and light brown in appearance.  
Drain off fat.    3. Add cream cheese and Sun 
Dried Tomatoes and stir over low heat until 
dip is warm and creamy.   4. Garnish d ip 
with Sun Dried Tomato strips and serve hot 
with corn chips or nacho chips.  This can 
also be used as a quesadilla filling. 

Olive Oil                                              1/2 cup 
White Wine                                         1/4 cup 
Chopp ed White Onion                       1/4 cup 
Italian Seasoning                               1/2 Tsp 
Capers                                                3 Tbsp 
Anchovy Fill ets                                  4 
Garli c                                                  1 Tsp 
Calamata Olives                                 2/3 cup 
Salt & Pepper                                     to taste 
Method: 
1. In a sauce pan add water, wine Italian sea-
soning; poaching fish until 
don e (approx. 3 min. each 
side).  Remove fish and 
keep warm.   2.  In a sauté 
pan add olive oil, garlic, 
on ions, anchovies. Stir and 
heat until garli c is golden 
brown.               3.  Add 
diced tomatoes, white 
wine, Italian seasoning & 
simmer until li quid is reduced by 1/3.        4.   
Add p itted Calamata olives, capers and juli-
enne cut Sun Dried Tomatoes. Stir and sim-
mer for approximately 5 minutes on medium 
heat.     5.  Plate fish and place sauce over 
and u nder fish, Serve with crisp French Ba-
guette. 
 

- - - Another Great recipe for          
                        Sea Bass  - - -  

            
Grill ed                
Sea Bass wi th  
Valley Sun  
Dried  Tomato                          
Relish 
Created by,   

David Tayechea  
Painted Moun tain Golf Club 
Mesa, AZ.  
 

Ingredients                    Amoun ts:               
Valley Sun Dried Julienne                    12 oz. 
Diced Cucumbers                                 4 cups 
Diced Purple Onion                              1 cup 
Capers                                                   4 Tb 
Fresh Basil                                             1 Tb 

Method: 
1.  Combine all ingredients in a large mixing 
bowl.     2. Add Champagne vinegar, lemon 
juice, salt,  pepper and olive oil  to taste.  3. 
Refrigerate over night.    4. Place reli sh on 
top o f f resh grill ed Sea Bass and serve. 

 

Valley Sun proudly presents our “ Imagine The Possibilit ies” promotion where we wil l showcase recipes from across the country. 
This quarters winning recipe is from Chef Joey Jaraba from Star ’s Recreation in Vacavill e, CA.. Chef Jaraba will receive a $250 
MasterCard Gift Card. Honorable mentions go out to Chef Lucardie, Chef Malusa, David Tayechea and Jim McCar tan.     
Each will receive a $50 Gift Card. M ike Cochrane from MarketSmart Food Brokers will also win a $50 gift card as the Broker 
submitting the winning recipe. Special thanks to Wade Dickinson  from FoodService Specialists who went above and beyond!  


