
W.T .LYNCHFOODSLYNCHFOODS.COM

Ingredients
2 lbs asparagus (trimmed)
8 oz snap peas (sliced)
1 bunch of radishes (sliced)
8 oz feta cheese (crumbled)
1 bunch of dill (picked)
5 oz Lynch's Olde Style Lemon Dill Sauce 
 (3218-24)

Spring Harvest 
Salad

Directions
Bring a large pot of salted water to a boil. Cook
asparagus, in batches, until crisp-tender, 3 to 4
minutes. Run batches under cold water to  
 cool; pat dry.
 Cut asparagus into 2-inch pieces.
Make the dressing by zesting and juicing the
lemon and mixing it with Lynch's Olde Style
Lemon Dill Sauce.
Toss asparagus, snap peas, radishes, and half 
 of the dill in the Lemon Dill dressing.
Plate salad and garnish it with feta cheese and
the remaining dill.
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Ingredients
1 lb extra-firm tofu, drained, diced
2 tbsp cornstarch
1 red pepper, julienned
1 head broccoli, cut in florets
1 carrot, sliced
1 yellow onion, chopped
1 tbsp sesame seeds
2 tbsp scallions, sliced
1 cup Lynch's Dry Garlic Sauce (2060-24)

tofu stir-fry 
with dry garlic sauce

Directions
Toss diced tofu in cornstarch.
In a large wok, heat 2 tbsp of vegetable oil on 
medium-high and add tofu. Allow to crisp 
without moving it for 4 mins. Toss and repeat 
until crispy on all sides. Remove and set aside. 
Add another 2 tbsp of oil and saute the carrots 
and onions for 4 mins. Add the red pepper and 
broccoli and saute for another 4 mins. 
Add tofu and Lynch's Dry Garlic Sauce and 
cook out for 5 mins.
Garnish with sesame seeds and scallions.
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mince pie

Ingredients
3 lb pork spare ribs
1.5 cups chicken stock
1.5 cups Lynch's Dry Garlic Sauce (2060-24)

Spare ribs WITH
dry garlic sauce

Directions
Preheat oven to 200F.
Remove silver skin from ribs and cut into 1
bone pieces.
Season liberally with salt and pepper. Place
on rimmed baking sheet, cover with foil and
bake for 1 hour.
Remove ribs from the oven, increase heat to
350F.
Mix chicken stock and Lynch's Dry Garlic
Sauce and pour over the ribs making sure
they are well coated.
Cover with foil and return to oven for 1 hour.
Remove from the oven, discard the foil, toss
ribs in the sauce and return to the oven,
uncovered for 20 minutes.
Remove from oven and enjoy!


