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Letter from the Editor 
 
 
 
Dear Recipe4Living Member,  
 
Not sure what to cook for your romantic meal with your sweetheart? At 
Recipe4Living, we're here to help. That's why we've put together this eCookbook 
full of romantic recipes for your Valentine's Day meal. Aphrodisiacs like chocolate 
or oysters will surely leave your sweetheart impressed. There is no need to go out 
to dinner at a fancy restaurant when you can create the perfect atmosphere and 
recipes right in your very own home.  
 
We'd also like to remind you that our eCookbooks are a completely FREE 
exclusive service for our members. If you would like to share this amazing 
collection, please pass it along to friends and tell them to signup at Recipe4Living 
for even more!  
 
If you think we're missing a recipe or you want to share your own, please visit the 
site and submit your recipes now!  
 
We hope you enjoy this Valentine's Day eCookbook!  
 
 
Happy Cooking!  
 

 
Hillary  
Editor 
www.Recipe4Living.com  
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Affectionate Appetizers 
The appetizer always sets the tone for the meal to follow. For your special Valentine's Day meal, 
don't skip out on the appetizer – make some of these luscious little bites or dips instead! 

Cheese Fondue 
This is a perfect appetizer to make for the beginning of a romantic meal for two. 
 
Ingredients 
 
2 C. gruyere cheese 
2 C. Swiss cheese (not processed) 
3 tbs. Kirsch or cooking sherry 
1 tbs. lemon juice 
1 C. white wine 
1 clove garlic 
1 tbs. cornstarch 
White pepper 
Salt 
 
Directions 
 
Grate cheeses and toss with cornstarch, reserve. Rub inside of fondue dish with garlic. Add wine. 
Do not bring to boil. Heat until tiny bubbles form in fondue dish. Add grated cheeses and lemon 
juice. Stir until smooth. Remove from heat. Add kirsch or cooking sherry, white pepper and salt 
to taste. Serve with cubed crusty French bread. 
 
My Recipe Notes: 
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Oysters with Chardonnay 
Oysters are considered by many to be an aphrodisiac, so serve these on Valentine's Day! 
 
Ingredients 
 
24 oysters on the half shell 
2 shallots, minced 
1 Tbs. unsalted butter 
1 C. Chardonnay or other dry white wine 
1 C. heavy cream 
1 tsp. Madras curry 
salt and pepper to taste 
 
Directions 
 
Drain the oysters, reserving the juice. Sauté the shallot in butter in a skillet for 1 minute to soften. 
Add the wine. Bring to a boil. Reduce the heat and simmer for 6 to 8 minutes or until the liquid 
is reduced by half. Add the reserved oyster juice. Cook for 2 minutes. Strain into a saucepan, 
discarding solids. Stir in the cream. Bring to a boil. Reduce the heat and simmer for 10 to 12 
minutes or until the liquid is reduced by half. (Thicken with flour-water mixture if necessary.) 
Stir in the curry and salt. Arrange the oysters (in shells) in a roasting pan. Season with pepper 
and 1 Tbs. of sauce each. Bake at 450 degrees for 3 to 4 minutes or until the oysters are cooked 
and the cream is beginning to brown. Garnish with watercress. 
 
Yields 2 servings. 
 
My Recipe Notes: 
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Valentine's Day Salmon Pate 
This is a great appetizer any time of year, but the pink coloring makes it look especially festive 
for Valentine's Day. 
 
Ingredients 
 
8 oz. cream cheese 
1 tsp. horseradish 
1 Tbs. lemon juice 
1 C. cooked Salmon 
2 Tbs. minced onion 
2 Tbs. chopped fresh parsley 
1/4 tsp. liquid smoke (omit if using smoked salmon) 
 
Directions 
 
Blend the cream cheese, horseradish, lemon juice, cooked salmon, onion, parsley, and liquid 
smoke in a mixing bowl. Transfer mixture to a serving bowl; garnish with parsley sprigs. Serve 
with party rye or crackers. 
 
Yield: 2 C. 
 
My Recipe Notes: 
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Seafood Stuffed Mushroom Caps 
This rich full flavor is a great party snack for all occasions. The mushrooms melt in your mouth. 
 
Ingredients 
 
24-26 large white mushrooms 
1 12 oz. can salad shrimp 
12 oz. lobster meat 
12 oz. crab meat 
24 oz. premade stuffing 
2 C. chicken stock 
1/2 C. olive oil 
Shredded cheese 
 
Directions 
 
Put the mushrooms on a baking sheet and drizzle with a splash of olive oil. Bake for 40 minutes 
at 350 degrees. 
 
While the mushrooms cook, prepare the stuffing. Drain shrimp and put in a bowl with lobster 
and crab. Mix together. Slowly add stuffing mix to seafood until it gets a little sticky. When 
sticky, pour in chicken broth - you don't want the mixture to be soupy. You should be able to 
form a ball. 
 
Once the mushrooms are ready, take them out of the oven. Make a small ball of stuffing and put 
inside each mushroom. Return mushrooms to oven for 10 minutes. After 10 minutes, put cheese 
on top and bake for 30 minutes. 
 
My Recipe Notes: 

http://www.recipe4living.com/�


 Valentine's Day eCookbook 
 

 
You can find this recipe and more than 20,000 others at www.Recipe4Living.com. 
Browse our collection and submit your own favorites!  

8 

Outrageous Orange Salad 
This recipe makes a very elegant salad that is great for any time of year but especially for 
starting off your romantic meal. Also, fennel is healthy for you in that it provides antioxidant 
protection and immune support from Vitamin C. 
 
Ingredients 
 
1-2 fennel bulbs, trimmed and thinly sliced 
licorice and anise flavor 
2 Tbs. fennel fronds 
2 med. oranges, peeled, or 1 lg. can mandarin oranges drained, reserving 2 Tbs. juice 
5 Tbs. olive oil 
6-8 Tbs. red wine vinegar 
1 dash each salt and pepper 
1 head Romaine, cut into bite-sized pieces 
4 Tbs. Craisins 
2 tsp. sugar, optional 
2 grinds black pepper 
1 pt. blueberries 
 
Directions 
 
Place the sliced fennel, romaine, blueberries and cranberries in a salad bowl. If adding fresh 
oranges, using a chef's knife, cut away the skin and the pith (the bitter white part), following the 
natural curve of the fruit. Working over a bowl to catch the juice, cut along each side of the 
membrane to free each section. Add to salad. 
 
Combine remaining ingredients and let sit about 10 minutes. Drizzle over salad and mix well. 
 
My Recipe Notes: 
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Mesmerizing Main Courses 
This Valentine's Day, cook up a main course that will. The most romantic thing you can do for 
your loved one on Valentine's Day is cook up their favorite meal from scratch. But if you want to 
introduce your sweetheart to something new, we have a whole sloe of romantic recipes that will 
impress both you and your loved one. From pan seared steaks to shrimp in champagne sauce, 
your significant other will definitely be satisfied.   
 

Peppercorn-Seasoned Steaks with Mustard-Wine Sauce 
The mustard wine sauce compliments the beef tenderloin steaks so well. This is a great dinner to 
make if you're childless for the night and want to have a romantic dinner with you and your 
honey. 
 
Ingredients 
 
4 beef tenderloin steaks, 1 inch thick 
2 tsp. crushed seasoned pepper blend or freshly ground black pepper 
Vegetable cooking spray 
3 Tbs. chopped shallots 
1 C. Swanson Beef Broth (regular, Lower Sodium or Certified Organic) 
1/2 C. Burgundy wine OR other dry red wine 
2 Tbs. Dijon-style mustard 
1 Tbs. butter 
Chopped fresh parsley 
 
Directions 
 
Season steaks with pepper. Spray nonstick skillet with cooking spray and heat over medium heat 
1 minute. Add steaks and cook until desired doneness, turning once. Remove and keep warm. 
 
Add shallots and cook and stir until tender. Stir in broth, wine and mustard. Heat to a boil. Cook 
over medium heat 10 min. or until sauce is reduced to about 1 C. Stir in butter. Serve sauce with 
steaks. Garnish with parsley. 
 
My Recipe Notes: 
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Valentine's Day Tomato Basil Pasta 
Keep your heart and your honey healthy with this colorful pasta dish. 
 
Ingredients 
 
4 Tbs. dried basil 
1 Tbs. minced pine nuts 
1 Tbs. olive oil 
3 oz. sun-dried tomatoes 
1/8 C. olive oil 
3 cloves garlic, minced 
8 oz. fresh mushrooms, sliced 
1/2 tsp. salt 
1 tsp. cayenne pepper 
1 (16 oz.) package bow tie pasta 
 
Directions 
 
In a small mixing bowl, combine basil, pine nuts, and 1 tablespoon olive oil. In a small bowl, 
blanch sun-dried tomatoes for 30 seconds in boiling water. Drain well, and slice tomatoes into 
small pieces. In a large skillet over medium heat, sauté garlic in 1/8 cup olive oil. Simmer for 1 
minute, being careful not to brown the garlic. Stir in the mushrooms, and let them sauté until 
tender. Add the pesto, salt, cayenne, and tomatoes. Reduce heat to low and let mixture simmer. 
Bring a large pot of salted water to a boil. Cook pasta until al dente, and drain well. In a large 
mixing bowl, toss pasta and sauce until the pasta is well coated. 
 
Makes 4 to 6 servings. 
 
My Recipe Notes: 
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Shrimp in Champagne Sauce Over Pasta 
 
This dish takes some effort to prepare, but is the perfect touch for a romantic dinner for your 
special Valentine. 
 
Ingredients 
 
1 C. sliced mushrooms 
1 Tbs. olive oil 
3/4 lb. medium shrimp, shelled 
1 1/2 C. champagne 
1/2 Tbs. garlic pepper seasoning 
2 Tbs. minced shallots or scallions 
1 large tomato, diced 
1 C. heavy cream 
1/2 lb. dried thin spaghetti 
3 Tbs. chopped parsley 
Grated Parmesan cheese 
 
Directions 
 
Sauté mushrooms in medium saucepan in hot olive oil over medium-high heat. Cook just long 
enough to release mushroom juices and let them evaporate. Remove mushrooms and set aside. In 
same saucepan, combine shrimp, champagne and garlic pepper seasoning. Over high heat, heat 
to simmer. When liquid just boils, shrimp are done. Remove shrimp from cooking liquid with a 
slotted spoon immediately. Set shrimp aside. 
 
Add chopped shallots and tomatoes to cooking liquid. Boil over high heat until liquid is reduced 
to about 1/2 C., approximately 8 minutes. When liquid is reduced, add 3/4 C. heavy cream and 
boil 1-2 minutes, until slightly thickened and reduced. Add shrimp and mushrooms to sauce; heat 
through. Taste and add more seasoning if needed. Meanwhile cook pasta according to directions 
on package. Drain thoroughly and return to cooking pot. Toss with remaining 1/4 C. cream and 
parsley. To serve, divide pasta between two plates. Spoon shrimp and sauce over pasta. Garnish 
with Parmesan to taste. 
 
Editor's Note: Although the recipe says to divide between two plates, the R4L editors found that 
the recipe made a ton of food. It will more likely feed 4-6 servings, especially with other courses. 
 
My Recipe Notes: 
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Rosy Red Grilled Salmon with Strawberry Hollandaise 
This recipe has a new twist on grilled salmon with the addition of delicious strawberries in both 
the marinade and the hollandaise sauce served over it. 
 
Ingredients 
 
For the salmon: 
1/3 C. strawberries 
1/2 C. rice wine vinegar 
3 Tbs. canola oil 
1 tsp. Dijon mustard 
1/2 tsp. kosher salt 
1/8 tsp. ground cayenne pepper 
1 Tbs. cilantro, chopped 
4 6-oz. salmon filets 
2 Tbs. green onions, chopped 
4 whole strawberries, with green hulls intact, for garnish 
 
For the Strawberry Hollandaise: 
1/4 C. strawberries 
1/4 C. butter 
1/4 C. light cream 
3 egg yolks, lightly beaten 
1 Tbs. fresh lemon juice 
1/2 tsp. dry mustard 
1/4 tsp. salt 
dash of cayenne pepper 
 
Directions 
 
For the salmon: 
Place strawberries into a food processor bowl and process until pureed. Transfer into a small 
bowl and whisk in rice wine vinegar, canola oil, Dijon mustard, salt, cayenne pepper and cilantro. 
Place salmon filets into a shallow non-reactive pan and pour strawberry mixture over them. 
Marinate in refrigerator for about 30-45 minutes. Heat a grill to medium and spray grid with non-
stick vegetable spray. Place salmon filets on heated grill, 5 inches from coals and grill 10 
minutes per inch of thickness, measuring thickest part or until salmon just flakes when tested 
with a fork. Discard marinade. Remove to serving platter. Top with Strawberry Hollandaise 
(directions follow) and garnish with chopped green onions sprinkled over top. Partially slice 
strawberries and fan out. Place one strawberry fan atop each serving. 
 
For the Strawberry Hollandaise: 
Place strawberries into a blender and puree; set aside. Melt butter in a 4 C.-microwave-safe glass 
container in microwave for 1 minute. Stir in cream, egg yolks, lemon juice, pureed strawberries, 
dry mustard, salt and cayenne and cook in microwave on 1/2 power until thickened. Stir several 
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times while cooking. Stir briskly with wire whisk until light and fluffy. Don't overcook or sauce 
may curdle. 
 
 
My Recipe Notes: 
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Rolled Shrimp Alfredo Lasagna 
This recipe is one you can use on the night when it's just you and your love. The taste is 
wonderful and creamy, it has a beautiful presentation and the proportions are for 2. 
 
Ingredients 
 
1/2 lb. shrimp 
1 pkg. wild mushrooms or a mixture of your favorite 
1 sm. yellow onion 
3 cloves garlic 
5 lasagna noodles 
1 jar alfredo Sauce with mushrooms 
1 Tbs. butter 
2 Tbs. extra virgin olive oil 
White Wine 
15 oz. ricotta cheese 
mozzarella cheese 
spray oil 
salt and pepper 
 
Directions 
 
Preheat Oven to 350 degrees. Chop onion, garlic and wild mushrooms, set aside. Put extra virgin 
olive oil and butter in a skillet on medium. Add onion and garlic; when garlic is brown, add 
mushrooms, salt and pepper; cook until tender. Add shrimp, cook until shrimp are pink (about 3 
minutes). Deglaze the pan with your favorite white wine, (I use Tres Rio),and let simmer 5 
minutes, set aside. 
 
Boil water and salt in a big pan. When water begins to boil, add 5 lasagna noodles and cook to el 
dente. Drain when done, and run noodles under cold water. 
 
Put alfredo sauce in a pan and heat. Add extra wine sauce from onion mushroom mixture. (DO 
NOT ADD MUSHROOM MIXTURE). 
 
On wax paper (spray with oil) lay one lasagna noodle down. Spread a layer of ricotta cheese on 
each noodle. Next, put a thin line of the mushroom mixture down the center of the noodle. Roll 
the noodle into itself and put a tooth pick in the side to hold it closed. Transfer the roll to an 
aluminum muffin pan that has been sprayed with oil. Take some of the alfredo sauce and drizzle 
on top and down the sides. Repeat until all noodles are used. Bake in the oven covered for 20 
minutes. Take rolls out and sprinkle mozzarella on top of each roll and broil until brown & 
bubbly (appx. 5 min). 
 
 
My Recipe Notes: 
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Seductive Side Dishes 
When it comes to feeding your honey, there's nothing better than making sure they're eating a 
well-balanced meal. Prepare 1-2 of the side dishes below to give your sweetheart nutrition that 
they will appreciate. 
 

Rosemary Roasted Potatoes 
Sweet and russet potatoes combine with fresh rosemary for a fragrant side item. 
 
Ingredients 
 
1 3/4 lbs. sweet potatoes, cut into 1" pieces 
4 Tbs. oil, preferably olive, divided 
2 tsp. chopped fresh or 3/4 tsp. dried rosemary, divided 
2 cloves garlic, thinly sliced, divided 
1 tsp. salt 
1/2 tsp. pepper, divided 
1 1/2 lbs. russet baking potatoes cut into 1" pieces 
 
Directions 
 
Preheat oven to 425. Line 2 baking sheets with foil and coat with cooking spray. In medium 
bowl toss sweet potatoes with half of the rosemary, 2 Tbs. of oil, half of the garlic, 1/2 tsp of salt, 
and 1/4 tsp pepper. Spread on baking sheet. Repeat with the russet potatoes and remaining 
ingredients. Roast until tender, 30 minutes for sweet potatoes, 45 minutes for russets, turning 
russets after 30 minutes. Toss russets with sweet potato mixture. 
 
My Recipe Notes: 
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Asparagus with Ginger Flavored Soy Sauce 
Simply seasoned, asparagus dish uses Asian flavors. The perfect accompaniment for any stir fry. 
 
Ingredients 
 
10 asparagus spears 
2 Tbsp. soy sauce 
1 Tsp. fresh grated ginger 
 
Directions 
 
Boil asparagus in 1 1/2 quarts water until crunchy, drain. Mix grated ginger and soy sauce. Add 
sauce to asparagus. Sprinkle with Bonito flakes. Serve. 
 
Tip: To cut asparagus spears, hold each end of spear. Bend until spear breaks. It will break 
naturally, use this spear as a guide to cut remaining spears with a knife. 
 
My Recipe Notes: 
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Colorful Spinach and Prosciutto  
An amazing “heated” vegetable side salad dish that compliments any meal you serve to your 
family. Just have spinach, prosciutto, artichoke hears and roasted red peppers handy. 
 
Ingredients 
 
2 Tbs. olive oil 
1 (10 oz.) package frozen chopped spinach, thawed and squeezed dry 
4 oz. thinly sliced prosciutto, chopped 
1 (4 oz.) jar roasted red peppers, drained and chopped 
1 (6.5 oz.) jar artichoke hearts, drained and sliced 
1 Tbs. garlic powder 
 
Directions 
 
Heat the oil in a large skillet over medium-low heat. Add the spinach, prosciutto, red peppers and 
artichoke hearts. Season with garlic powder. Cook and stir for 15 minutes, until heated through. 
 
Yield: 4 Servings. 
 
My Recipe Notes: 
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Ziti with Ricotta and Vegetables 
Try this low-fat pasta dish next time for dinner. The ziti pasta mixed with low-fat ricotta cheese 
and fresh veggies will make anyone smile. 
 
Ingredients 
 
8 oz. dried ziti or penne pasta 
2-1/2 C. broccoli florets 
1-1/2 C. asparagus or green beans cut into 1-inch pieces 
2 large ripe tomatoes 
1 C. light ricotta cheese 
1/4 C. snipped fresh basil or 1 Tbs. dried basil, crushed 
4 tsp. snipped fresh thyme or 1 tsp. dried thyme, crushed 
4 tsp. balsamic vinegar 
1 Tbs. olive oil 
1 clove garlic, minced 
1/2 tsp. salt 
1/2 tsp. freshly ground black pepper 
2 Tbs. grated Parmesan or Romano 
 
Directions 
 
Cook pasta according to package directions, omitting any oil or salt and adding broccoli and 
asparagus or green beans the last 3 minutes of cooking; drain. Meanwhile, place a fine strainer 
over a large bowl. Cut tomatoes in half; squeeze seeds and juice into strainer. With the back of a 
spoon, press on seeds to extract juice; discard seeds, reserving tomatoes. Add ricotta cheese, 
basil, thyme, vinegar, oil, garlic, salt, and pepper to tomato juice in bowl; mix well. Chop 
reserved tomatoes; stir into ricotta mixture. Add hot cooked pasta and vegetables to ricotta 
mixture. Toss to combine. Sprinkle each serving with Parmesan cheese; serve immediately. 
 
Yield: 4 Servings. 
 
 
My Recipe Notes: 
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Mixed Greens with Hearts of Palm 
The addition of hearts of palm with this salad make for a great taste. I feel the vegetable, hearts 
of palm is a hidden gem and everyone must try it, especially in this salad, Serve this elegant 
salad at your next dinner party. 
 
Ingredients 
 
6 C. mixed salad greens 
1/2 C. artichoke hearts, quartered 
1/2 C. hearts of palm, sliced 
1/4 C. pine nuts, toasted 
1 C. olive oil 
1/3 C. white wine vinegar 
2 Tbs. basil, fresh, chopped 
1/2 tsp. garlic, minced 
 
Directions 
 
Dressing: Add the vinegar and garlic to the food processor bowl. With the processor running, 
drizzle in the oil. Add the basil and pulse a few times. Salad: Arrange the greens on medium 
plates. Place the artichokes and hearts of palm around the edges. Ladle on the dressing. Garnish 
with the toasted pine nuts. 
 
My Recipe Notes: 
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Dreamy Desserts 
The most anticipated part of the Valentine's Day meal is the dessert! So this Valentine's Day, 
impress your sweetheart with a delectable, tasty and romantic ending. But just because you're 
serving a great dessert doesn't mean it has to be complicated. From meringue tarts to chocolate 
fondue, the recipes below will make your job much easier. 

 

Sweetheart Meringue Tarts with Strawberries 
This is an adorable dessert that would be perfect for Valentine's Day or just a surprise for your 
sweetheart. 
 
Ingredients 
 
1 C. Sugar 
1/2 tsp. Baking powder 
1/8 tsp. Salt 
3 Egg whites 
1 tsp. Vanilla 
1 tsp. Vinegar 
1 tsp. Water 
Fresh sliced strawberries 
 
Directions 
 
Sift the sugar with the baking powder and salt. Combine the egg whites, vanilla, vinegar, and 
water. Add the sugar mixture, 1/2 tsp. at a time to the egg whites, alternating with a few drops of 
the liquid, beating constantly. When all combined, continue to beat for several minutes. Place 
large spoonfuls on baking sheet and shape into shallow cups. Bake at 225 degrees F for 45 
minutes to 1 hour. Remove the meringues from the sheet quickly and cool them on rack. Once 
cooled, fill with the strawberries. 
 
My Recipe Notes: 
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Be My Valentine Cupcakes 
What a treat for your little Valentines! 
 
Ingredients 
 
1/2 C. butter, softened 
1 C. sugar 
4 egg whites 
2 tsp. vanilla extract 
2 C. all purpose 
1 tsp. baking powder 
1/2 tsp. salt 
1 1/3 C. milk 
1/2 tsp. strawberry flavored syrup for each cupcake 
8 oz. Strawberry Cool Whip 
1/4 C. Confectioners' sugar 
candy sweethearts 
red colored sugar 
 
Directions 
 
In a large mixing bowl, cream butter and sugar. Add egg whites, one at a time, beating after each 
addition. Beat in vanilla. Combine the flour, baking powder and salt; add to creamed mixture and 
beat. Grease cupcake pan or fill cup cake liners 2/3 full. Drizzle strawberry syrup on top and use 
a toothpick or knife to swirl into batter. Bake in a preheated 350 degree oven for 25 minutes. 
Cool. Turn out on a plate. In a small mixing bowl, combine Cool Whip and confectioners' sugar 
and beat on high for 30 seconds. Frost cupcakes and candy hearts on top and sprinkle with 
colored sugar. 
 
My Recipe Notes: 
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Molten Chocolate Cakes 
These mounds of chocolaty goodness will melt anyone's heart. 
 
Ingredients 
 
4 Tbs. unsalted butter, room temperature, plus more for muffing tins 
1/3 C. granulated sugar, plus more for muffin tins 
3 large eggs 
1/3 C. all-purpose flour 
1/2 tsp. salt 
8 oz. bittersweet chocolate, melted 
Confectioners' sugar for dusting 
Whipped cream, for serving (optional) 
 
Directions 
 
Preheat oven to 400 degrees. Generously butter 4 C. of a standard muffin tin. Dust with 
granulated sugar and tap out excess. Set aside. 
 
In the bowl of an electric mixer, cream butter and granulated sugar until fluffy, Add eggs, one at 
a time, beating well after each addition. With mixer on low speed, beat in flour and slat until just 
combined. Beat in chocolate (Do not over-mix). 
 
Divide batter evenly among prepared muffin cups. Place muffin tin on a baking sheet; bake just 
until tops of cakes no longer jiggle when pan is lightly shaken, 8-10 minutes. Remove from 
oven; let stand 10 minutes. 
 
To serve, turn out cakes and place on serving plates, top sides up. Dust with confectioners' sugar 
and serve with whipped cream if desired. 
 
Yield: 4 servings 
 
My Recipe Notes: 
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Chocolate Orange Fondue 
A chocolate and orange piece of heaven, great with strawberries and cake for dipping. For best 
results use a chocolate that is at least 70 percent cocoa. 
 
Ingredients 
 
1 1/4 C. heavy cream 
3 Tbs. freshly squeezed orange juice 
12 oz. dark chocolate, chopped 
1 Tbs. grated orange zest 
1 tsp. orange liqueur 
 
Directions 
 
Heat the cream and orange juice in a saucepan over medium heat until it starts to bubble at the 
edges. Remove from the heat, and immediately whisk in the chocolate, orange zest, and orange 
liqueur until smooth. Serve in a fondue pot over the lowest heat setting, or farthest from the heat 
source. 
 
Yield: 6 Servings. 
 
My Recipe Notes: 
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Strawberry Sweetheart Cake 
Tantalize your sweetheart with this cake! 
 
Ingredients 
 
white cake mix 
3 oz. pkg. strawberry Jell-o 
1 C. boiling water 
14 oz. frozen sliced strawberries, thawed 
1/4 C. sugar 
2 Tbs. cornstarch 
2 Tbs. cold water 
8 oz. frozen whipped topping, thawed 
fresh strawberries 
red colored sugar 
 
Directions 
 
Make and bake cake according to package directions for two 9-inch cake rounds. Cool for 15 
minutes. In the meantime, mix Jell-o and boiling water: stir until Jell-o is dissolved. Turn cakes 
out on plates and poke holes in the top of both cakes with a drinking straw about 3/4 of the way 
down. Drizzle Jell-o over the holes (about 10 Tbs. for each cake ). Chill for 1-2 hours. In 
medium saucepan , cook sliced strawberries and sugar, stirring frequently. Bring to a boil. Mix 
the cornstarch in cold water and add to strawberries, stirring constantly until sauce thickens. Cool, 
while cakes are in the refrigerator. Remove cakes from refrigerator, and spoon strawberry 
mixture on top of one of the cakes, (there might be some leftover). Place the other cake on top. In 
a small mixing bowl, mix whipped topping and confectioners' sugar until well blended. Frost top 
and sides of cake. Slice fresh strawberries and make a big heart on top of cake with them and 
place more fresh sliced strawberries around the base of the cake and the top rim. Sprinkle with 
red colored sugar and serve. 
 
My Recipe Notes: 
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Bleeding Heart Beverages 
A nice wine pairing will do the trick for your romantic Valentine's Day meal but nothing says 
you went that extra mile more than a homemade beverage. Consider some of the recipes below 
for a sweet cherry punch, homemade sangria or even coffee, a proven aphrodisiac. 
 

"Cupid's Delight" Cherry Floats 
A great party drink to serve at a children’s Valentine's Day party or even as a special gift to say 
how much you love your child. 
 
Ingredients 
 
Cherry 7-Up 
Vanilla ice cream 
Whipped cream 
A maraschino cherry on top 
 
Directions 
 
Add a couple of scoops of vanilla ice cream into a frosted mug or plastic cup. Pour cherry 7-Up 
and add some whipped cream and top with a cherry. 
 
My Recipe Notes: 
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Berry-Filled Sangria 
Sangria is a fun party drink that everyone loves but its lovely red color also makes it the perfect 
romantic beverage.  
 
Ingredients 
 
1 C. washed and hulled strawberries 
1/2 C. washed blueberries 
1/2 C. washed raspberries 
Juice of lemon 
1/4 bottle dry white wine 
1/4 bottle dry champagne 
1 bottle rose zinfandel 
1/4 C. fruit-infused vodka 
2 C. white cranberry juice 
1 1/2 C. soda water 
 
Directions 
 
Put ice cubes in bottom of pitcher, toss in fruit on top of ice along with lemon juice. Add wine, 
champagne and vodka. Stir. Retire to someplace comfortable with two glasses and a good friend. 
 
My Recipe Notes: 
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"Cup of Love" Punch 
A fun and fruity punch to serve at you children’s Valentines Day party. The presentation alone 
will impress any child. 
 
Ingredients 
 
Heart shape candy molds 
Fruit punch 
7-up or sprite 
 
Directions 
 
Freeze fruit punch in heart ice or candy molds. Make enough for three cubes per child. Place the 
ice hearts into clear plastic or glass cups and add lemon-lime soda. 
 
 
My Recipe Notes: 
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Dreamy Cinnamon Hazelnut Coffee 
A lightly sweetened hazelnut coffee with a hint of cinnamon flavor. 
 
Ingredients 
 
2 C. hot brewed coffee or prepared instant coffee 
1/4 C. Hazelnut Flavor Nestle Carnation Coffee-Mate Liquid Coffee Creamer 
1/8 tsp. ground cinnamon 
2 tsp. granulated sugar 
Whipped cream (optional) 
 
Directions 
 
Combine coffee, Coffee-mate, sugar and cinnamon in pitcher; stir. Pour into 2 large mugs. Top 
with whipped cream. Serve immediately. 
 
Yield: 2 servings 
 
My Recipe Notes: 
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Champagne Fruit Punch 
Try this luxurious punch at your next formal party, for a dinner with your sweetheart or even at 
New Years! 
 
Ingredients 
 
1 16 oz package frozen whole strawberries 
1/4 C. sugar 
2 1/2 C. orange juice 
1 750 milliliter bottle of champagne or sparkling wine 
 
Directions 
 
Thaw fruit at room temperature but do not drain. Place fruit and juice in a blender container or 
food processor bowl. Add sugar. Cover and blend or process until smooth. To remove strawberry 
seeds, pour mixture through a fine sieve or a sieve lined with double thickness of 100% cotton 
cheesecloth. Transfer pureed fruit to a 2-qt. pitcher. Stir in orange juice and lemon or lime juice. 
(Can be prepared to this point, covered, and refrigerated overnight till serving time.) Slowly stir 
in champagne, sparkling wine, or pineapple juice. Serve over ice. 
 
Yield: 12 (5-oz.) servings 
 
 
My Recipe Notes: 
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Valentine's Day Meal Tips 
 
 
 
Planning Your Menu: Incorporate Their Interests 
 
Does your loved one love seafood? Or is it chocolate he/she desires? Make sure to incorporate 
their favorite dishes or ingredients into your meal to show them how much you pay attention. 
They'll appreciate you that much more.  
 
 
 
Planning Your Menu: Use Aphrodisiacs 
 
Certain foods have been proven to arouse humans through consumption or even just through 
smell. Since this is a night of romance, it's the perfect night to incorporate aphrodisiacs into the 
meal. Proven aphrodisiacs include: Chocolate, hot chilies, oysters, nutmeg, coffee, celery, 
banana and honey. 
 
 
 
Setting the Table: Create a Romantic Atmosphere 
 
When you're trying to have a romantic meal with your sweetheart, the presentation and the 
ambiance can be just as important as the food itself. Give your dining experience a special touch 
by taking out your best tablecloth and dishes. After all, you'll only have to clean up after 2! After 
you've set your table, light some candlesticks and dim the lights for a true candle-lit dinner.  
 
 
 
During The Meal: Have Your Companion Help You 
 
Even though you're making your meal out of love, you don't want to feel like you're waiting on 
your sweetheart, nor does he or she want to feel like they are being waited on by you! Set up 
your cooking schedule so that your honey will arrive just in time to help you with finishing 
touches. The more interactive the meal, the better! 
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